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PREFACE 

The C a l i f o r n i a  wine i n d u s t r y  o r a l  h i s t o r y  series, a  p r o j e c t  of t h e  
Regional Ora l  H i s to ry  Of f i c e ,  was i n i t i a t e d  i n  1969 through t h e  a c t i o n  and 
w i th  t h e  f i nanc ing  of t h e  Wine Advisory Board, a  s t a t e  marketing o rde r  
o rgan i za t i on  which ceased ope ra t i on  i n  1975. I n  1983 i t  w a s  r e i n s t i t u t e d  as 
The Wine Spec t a to r  C a l i f o r n i a  Winemen Oral H i s to ry  S e r i e s  w i t h  dona t ions  from 
The Wine Spec t a to r  Schola rsh ip  Foundation. The s e l e c t i o n  of t hose  t o  be 
in te rv iewed  i s  made by a  committee c o n s i s t i n g  of James D. Hart, d i r e c t o r  of 
The Bancrof t  L ibra ry ,  Un ive r s i t y  of C a l i f o r n i a ,  Berkeley; John A. D e  Luca, 
p r e s iden t  of t h e  Wine I n s t i t u t e ,  t h e  s t a t ew ide  winery o rgan i za t i on ;  Maynard 
A. Amerine, Emeritus P ro f e s so r  of V i t i c u l t u r e  and Enology, Un ive r s i t y  of 
C a l i f o r n i a ,  Davis; J ack  L. Davies, t h e  1985 chairman of t h e  board of d i r e c t o r s  
of t h e  Wine I n s t i t u t e ;  Ruth T e i s e r ,  series p r o j e c t  d i r e c t o r ;  and Marvin R. 
Shanken, t r u s t e e  of The Wine Spec t a to r  Schola rsh ip  Foundation. 

The purpose of t h e  series is t o  record  a i d  p r e se rve  in format ion  on 
C a l i f o r n i a  grape growing and wine making t h a t  ha s  e x i s t e d  on ly  i n  t h e  memories 
of  wine men. I n  some ca se s  t h e i r  r e c o l l e c t i o n s  go back t o  t h e  e a r l y  yea r s  of 
t h i s  cen tury ,  b e f o r e  P roh ib i t i on .  These r e c o l l e c t i o n s  are of  p a r t i c u l a r  va lue  
because t h e  P r o h i b i t i o n  per iod  s a w  t h e  d i s r u p t i o n  of  n o t  only t h e  i n d u s t r y  
i t s e l f  bu t  a l s o  t h e  o r d e r l y  record ing  and p r e se rva t i on  of records  of i t s  
a c t i v i t i e s .  L i t t l e  ha s  been w r i t t e n  about  t h e  i n d u s t r y  from late i n  t h e  l as t  
cen tury  u n t i l  Repeal. There is a  real pauc i t y  of  in format ion  on t h e  
P r o h i b i t i o n  yea r s  (1920-1933), a l though some commercial wine making d i d  
con t inue  under supe rv i s i on  o f  t h e  P r o h i b i t i o n  Department. The material i n  
t h i s  series on t h a t  pe r i od ,  as w e l l  as t h e  d i s cus s ion  of  t h e  remarkable 
development of t h e  wine i n d u s t r y  i n  subsequent yea r s  ( a s  y e t  t r e a t e d  
a n a l y t i c a l l y  i n  few w r i t i n g s )  w i l l  b e  of  a i d  t o  h i s t o r i a n s .  Of p a r t i c u l a r  
v a l u e  is t h e  f a c t  t h a t  f r equen t l y  s e v e r a l  i n d i v i d u a l s  have d i scussed  t h e  same 
s u b j e c t s  and even t s  o r  expressed op in ions  on t h e  same i d e a s ,  each from h i s  
own po in t  o f  view. 

Research under ly ing  t h e  i n t e rv i ews  h a s  been conducted p r i n c i p a l l y  i n  
t h e  Univers i ty  l i b r a r i e s  a t  Berkeley and Davis,  t h e  C a l i f o r n i a  S t a t e  L ibra ry ,  
and i n  t h e  l i b r a r y  of  t h e  Wine I n s t i t u t e ,  which has  made i ts c o l l e c t i o n  of  i n  
many ca se s  unique m a t e r i a l s  r e a d i l y  a v a i l a b l e  f o r  t h e  purpose. 

Three mas te r  i n d i c e s  f o r  t h e  e n t i r e  s e r i e s  a r e  be ing  prepared,  one of  
gene ra l  s u b j e c t s ,  one of  wines,  one of grapes  by v a r i e t y .  These w i l l  be  
a v a i l a b l e  t o  r e s e a r c h e r s  a t  t h e  conc lus ion  of  t h e  series i n  t h e  Regional Oral 
H i s to ry  O f f i c e  and a t  t h e  l i b r a r y  of t h e  Wine I n s t i t u t e .  



The Regional Ora l  H i s t o r y  O f f i c e  was e s t a b l i s h e d  t o  t a p e  record  
a u t o b i o g r a p h i c a l  i n t e r v i e w s  w i t h  pe rsons  who have c o n t r i b u t e d  s i g n i f i c a n t l y  
t o  r e c e n t  C a l i f o r n i a  h i s t o r y .  The o f f i c e  is headed by W i l l a  K. Baum and is 
under  t h e  a d m i n i s t r a t i v e  s u p e r v i s i o n  of James D. Hart, t h e  d i r e c t o r  of 
The Bancrof t  L ib ra ry .  

Ruth T e i s e r  
P r o j e c t  D i r e c t o r  
The Wine S p e c t a t o r  C a l i f o r n i a  

Winemen O r a l  H i s t o r y  S e r i e s  

10 September 1984 
Regional O r a l  H i s t o r y  O f f i c e  
486 The Bancrof t  L i b r a r y  
U n i v e r s i t y  of C a l i f o r n i a ,  Berkeley 
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INTRODUCTION 

These i n t e r v i e w s  w i t h  Joe  H e i t z  and,  i n  some, h i s  w i f e  A l i c e ,  cover  h i s  
c a r e e r  as a s t u d e n t ,  as a serviceman i n  and o u t  o f  t h e  armed f o r c e s ,  as a young 
man i n  t h e  wine i n d u s t r y ,  as a winery owner (wi th  h i s  f a m i l y ) ,  as a t r a v e l l e r ,  
and as a p a r t i c i p a n t  i n  v a r i o u s  wine-re la ted and community a f f a i r s .  They 
r e v e a l  a f i n e  memory, p a r t i c u l a r l y  on h i s  c a r e e r  i n  winemaking. Of i n t e r e s t  
a l s o  a r e  d e t a i l s  of farm l i f e  i n  I l l i n o i s ,  c a d e t  t r a i n i n g ,  and h i s  work as a n  
employee i n  v a r i o u s  w i n e r i e s .  

One is s t r u c k  by H e i t z l s  keen s e n s e  o f  du ty  and v a l u e s :  du ty  t o  h i s  
f a m i l y ,  t o  t h e  community, t o  t h e  wine i n d u s t r y  and i t s  o r g a n i z a t i o n s ,  and t o  
s u c c e s s ,  monetary inc luded ,  as a reward f o r  hard  work. To each o f  h i s  employers 
as w e l l  as t o  h i s  own b u s i n e s s  he  h a s  obviously  given a g r e a t  d e a l  of h i m s e l f .  
The pa th  t o  be ing  a s u c c e s s f u l  winery owner w i t h  a r e p u t a t i o n  f o r  producing 
f i n e  wines may n o t  be s t r a i g h t  o r  f a s t ,  b u t  he  makes it abundant ly  c l e a r  t h a t  
he  had no r i c h  u n c l e  and t h a t  t h e  achievement i s  due p r i m a r i l y  t o  ha rd  work on 
t h e  p a r t  of A l i c e  and h i m s e l f .  

There a r e  a l s o  expressed h e r e  s t r o n g  f e e l i n g s  on v a r i o u s  s u b j e c t s :  wine 
a u c t i o n s  and judgings  (he d o e s n ' t  l i k e  them o r  has  s t r o n g  r e s e r v a t i o n s  about  
them), democracy I n  t h e  wine i n d u s t r y ,  p u b l i c  members o f  semi-government 
a g e n c i e s ,  t h e  s t r o n g  mutua l -ass i s t ance  h i s t o r y  o f  t h e  Napa Val ley winemakers, 
low p e n a l t i e s  f o r  drunk d r i v i n g ,  t h e  v a l u e  of a d o l l a r ,  p r i c i n g  wines  accord ing  
t o  t h e i r  pe rce ived  sensory  v a l u e ,  h i s  Cabernet  wines  be ing  Napa Cabernets  and 
t h u s  incomparable t o  Cabernet  wines o f  o t h e r  r e g i o n s ,  and a number of o t h e r  
s u b j e c t s .  J o e  d o e s n ' t  l i k e  high-alcohol  Z infande l s ,  some wine w r i t e r s ,  
w i n e r i e s  t h a t  over -p r ice  t h e  f i r s t  wines they produce,  o r  over-sized b o t t l e s  
f o r  ag ing  wines .  Also he d o e s n ' t  l i k e  Sauvignon b l a n c  wines! 

P r e s e n t  h e r e  t o o  i s  Joseph H e i t z  t h e  ph i losopher :  you can on ly  s c a l p  a 
person ( t h e  wine consumer) once;  l e t  a wine judging do a s  it wants as long  as 
h e  d o e s n ' t  have t o  p a r t i c i p a t e ;  know t h a t  popu la r  demand f o r  a wine type  o r  
s t y l e  can  change o v e r n i g h t ;  s t a y  away from t h i n g s  t h a t  a r e  going t o  be f i g h t s .  

Although h e  c la ims  t h a t  n o t h i n g  b i g  h a s  e v e r  happened t o  him, J o e  H e i t z  
and h i s  f ami ly  have c o n t r i b u t e d  t h e i r  s h a r e  and more t o  t h e  making .of f i n e  wine 
i n  t h e  Napa Val ley  which - is  a major "happening . I 1  

Maynard A. Amerine 

September 1, 1986 
S t .  Helena,  C a l i f o r n i a  



INTERVIEW HISTORY - Joseph E. Hei tz  

The in te rv iew wi th  Joseph E. He i t z  was conducted a t  h i s  home and winery 
on Tapl in  Road nea r  S t .  Helena i n  t h r e e  s e s s ions ,  on J u l y  8 ,  August 1 5 ,  and 
August 20, 1985. The f i r s t  was i n  t he  q u i e t  a n t i q u e - f i l l e d  s i t t i n g  room of  
h i s  home, t o  escape t h e  no i se  of t he  a i r  condi t ioner  i n  h i s  winery o f f i c e ,  
where t he  o t h e r  two were he ld .  I n  t h e  second, M r s .  He i tz ,  Al ice ,  was a 
p a r t i c i p a n t .  

C h a r a c t e r i s t i c a l l y  independent and outspoken, Joe Hei tz  has  a r epu ta t i on  
f o r  c r u s t i n e s s  and occas iona l  i r r i t a b i l i t y ,  which have the  va lue  of b r ing ing  
d i r e c t  and candid responses  t o  an i n t e rv i ewer ' s  ques t ions .  Less e a s i l y  
perceived i n .  t he  t r a n s c r i p t  b u t  p r e sen t  i s  t h e  c h a r a c t e r i s t i c  humor which 
tempers h i s  outspokenness.  A very s e r i o u s  and a n a l y t i c a l  man, he neve r the l e s s  
has  a f l e x i b i l i t y  of mind t h a t  does n o t  a l low the  r i d i cu lous  o r  i r o n i c a l  t o  
pass unnoticed. 

M r .  He i t z  read t h e  t r a n s c r i p t  o f  t h e  i n t e rv i ew  c a r e f u l l y  and made a few 
changes, none major. He very k ind ly  suppl ied  a number of photographs. 

Ruth Te i se r  
In te rv iewer  

2 September 1986 
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JOSEPH EDlJIN HEITZ 
HEITZ WINE CELLARS 
500 TAPLIN ROAD 
ST. HELENA, CA 94574 
(707/963-3542) 

PERSONAL 

Born Dec. 10,  1919, Pr ince ton ,  I l l i n o i s .  F i r s t  2 1  y e a r s  were spent  on family farm. 

During school  y e a r s  was a c t i v e  in ,and a  l e a d e r  in, s t a t e  farmer and 4-H groups. 

Married. Three ch i ld ren .  

EDUCATION 

High School: Pr ince ton ,  I l l i n o i s .  Graduated 1938. 

P r i o r  t o  World War 11, a t tended  Un ive r s i t y  of I l l i n o i s  majoring i n  a g r i c u l t u r e .  

1948 : B. S  . , Enology , Unive r s i ty  of C a l i f o r n i a ,  Davis. 

1959: M.S., Food Science,  Un ive r s i t y  of C a l i f o r n i a ,  Davis. 

CAREER 

1948-1950: Chemist f o r  s e v e r a l  w ine r i e s  i n  San Joaquin Valley of C a l i f o r n i a .  

1950-Jan. 1958: ~ l g n t  Manager, Beaul ieu Vineyards,  Rutherf ord.  

Jan.  1958-June 1961: Enology I n s t r u c t o r ,  Fresno S t a t e  College. . . .. 

. . .  1961: S t a r t e d  own winery i n  S t .  Helena. 

MILITARY 

1942-1946: Crew Chief ,  P-61 Night F i g h t e r ,  U.S. A i r  Force 

ORGANIZATIONS 

American Socie ty  of Enologis t s  (Pas t  P re s iden t )  

Napa Valley Vin tners  (Pas t  P re s iden t )  

S t .  Helena School D i s t r i c t  School Board (Chairman f o r  one yea r )  

I n s t i t u t e  of Food Technologists  

Wine and Food Socie ty  

Wine I n s t i t u t e :  Member s i n c e  1961. Curren t ly  Chairman of t h e  Board of D i r e c t o r s  
and Execut ive Committee. 

MISCELLANEOUS 

Extensive t r a v e l s  abroad. 

I n  t h e  summer of 1979, was a  member of t h e  C a l i f o r n i a  a g r i c u l t u r a l  mission t o  China 
headed by Richard Rominger, D i rec to r , -  C a l i f o r n i a  Dept. o f  ~ o o d  and Agr i cu l tu re .  

A p r i l ,  1980, p a r t i c i p a t e d  i n  March Fong Eu ' s  Wine Trade Mission t o  t h e  Or i en t .  







I EARLY YEARS 

[ I n t e r v i e w  1 : J u l y  8 ,  19851 //# 

Educat ion and Wartime S e r v i c e ,  1919-1944 

T e i s e r :  This  i s  t h e  f i r s t  i n t e r v i e w  w i t h  M r .  Joseph E .  H e i t z .  We're i n  t h e  
s i t t i n g  room of h i s  home. 

Le t  us  s tart  t h e n  w i t h  t h e  beg inn ing ,  w i t h  your b i r t h  d a t e  and 
p l a c e ,  i f  we may. 

H e i t z :  You want t o  go way back! I was born December 1 0 ,  1919, on a farm 
o u t s i d e  of P r i n c e t o n ,  I l l i n o i s .  

T e i s e r :  What k ind  o f  farm was i t ?  

H e i t z :  J u s t  a d i v e r s i f i e d  farm. We had corn ,  o a t s ,  a l f a l f a ,  c a t t l e ,  p i g s ,  
chickens .  

T e i s e r  : No wine? 

H e i t z :  No. Well ,  my g r a n d f a t h e r  grew grapes .  Th i s  is  i n  I l l i n o i s ,  
remember. He had some Concord-type g rapes .  L a t e r  on,  when I was 
a young boy, I would have t o  h e l p  go o u t  on t h e  c reek  banks and 
f e n c e  rows and p i c k  w i l d  g rapes  and chokecher r i es  and e l d e r b e r r i e s ,  
and we would make wine o u t  of t h o s e .  But I always considered i t  
j u s t  a chore .  

////This symbol i n d i c a t e s  t h a t  a t a p e  o r  a segment of a t a p e  h a s  begun 
o r  ended. For a gu ide  t o  t h e  t a p e s  s e e  page 86. 



Te i se r :  So you had a l i t t l e  re fe rence ;  you probably d i d n ' t  t h ink  of i t  
l a t e r ,  did you? 

Hei tz :  No, t h a t  was j u s t  work. Of course I d i d n ' t  l i k e  t h e  wines t h a t  
were made from t h a t  kind of f r u i t .  They were b a s i c a l l y  j u s t  used 
f o r  f l a v o r .  You added sugar ,  you know. Most c i v i l i z e d  people l i k e  
t o  dr ink  some form of a l coho l ,  and you use  these  o t h e r  th ings  a l o t  
of t imes j u s t  f o r  f l a v o r .  

Te i se r :  Did your family dr ink  them, these  wines,  with p leasure?  

Hei tz :  Well, they d i d n ' t  r e a l l y  d r ink  them wi th  t h e  meals.  My grandfa ther  
p a r t i c u l a r l y ,  and grandmother, would have a g l a s s  of wine before  
lunch and be fo re  d inner .  But then with t he  meal they would dr ink  
milk o r  water  o r  something. A s  I say ,  t h e s e  were n o t  V i t i s  
v i n i f e r a s .  A l i t t l e  d i f f e r e n t  type of beverages,  bu t  they were 
wine. But t h a t  had nothing t o  do wi th  my i n t e r e s t  i n  wine l a t e r .  

Te i se r :  Did they make t h a t  through P roh ib i t i on ,  then? 

He i t z :  Oh, sure .  

Te i se r :  So i t  was j u s t  a family custom, I suppose. 

Hei tz :  Right.  

Te i se r :  They say  t h e r e ' s  no t  much farm t r a d i t i o n  of wine-drinking. 

Hei tz :  No, t he  Midwest is  not  a wine-drinking region.  Mostly beer ,  a 
l i t t l e  whiskey. 

Te i se r :  What was your e a r l y  educat ion? 

Hei tz :  F i r s t  e i g h t  years  i n  a one-room school ,  one t eache r ,  Then I went 
through high school ,  of  course,  and graduated i n  1938. Then I 
went d i r e c t l y  t o  t h e  Univers i ty  of I l l i n o i s  f o r  two years .  

Te i se r :  What d id  you s tudy  the re?  

Hei tz :  General a g r i c u l t u r e ,  wi th  emphasis on animal s c i ence ,  because my 
dream was t o  be  a v e t e r i n a r i a n .  But I l l i n o i s  d id  no t  have a 
v e t e r i n a r i a n  school  a t  t h a t  time. I t  was during the  Depression, 
and I had a s cho la r sh ip  t o  go t o  t he  Univers i ty  of  I l l i n o i s ,  and I 
d i d n ' t  have money to  go out  of s t a t e .  Indeed I had t o  drop out  of 
co l l ege  a t  t h e  end of two yea r s  f o r  f i n a n c i a l  reasons pr imar i ly .  
But anybody with any b r a i n s  could s e e  t he  war was coming anyway. 
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So I dropped ou t  and e n l i s t e d  i n  what was then  c a l l e d  t h e  Flying 
Cadets, and was s e n t  t o  Muskogee, Oklahoma. It d i d n ' t  t ake  long-- 
I d i d  no t  have f l y i n g  a b i l i t y ,  and I was washed ou t .  Then I d i d n ' t  
want t o  go home i n  embarrassment, s o  I h i tchhiked  t o  Ca l i fo rn i a  and 
got  a job i n  a i r c r a f t ,  i n  Southern Ca l i fo rn i a .  

Where? 

Northrop A i r c r a f t ,  i n  t h e  then l i t t l e  town of Hawthorne. 

Then what ? 

Well, time moved on, t he  war d i d  s t a r t ,  and eventua l ly  I was d r a f t e d  
and went through a series of t h i s ,  t h a t ,  and t h e  o t h e r  th ings .  Never 
d id  g e t  overseas .  But i n  my c i v i l i a n  l i f e  I had been an experimental 
i n spec to r  on the  P-61, t h e  Northrop Night f igh te r .  It was s t a t i o n e d  
i n  Fresno, so I went t h e r e  a s  a crew ch ie f  on t h e  P-61 Night f igh te r .  
I was a ground crew c h i e f ,  because i t  was only a two-man crew, 
a p i l o t  and a gunner. 

Did your e a r l y  experience teach  you enough t o  he lp  you i n  t h a t  job? 

Oh, s u r e .  Yes, I had been in spec to r  with Northrop f o r ,  oh, t h r e e  
years  o r  more. 

I mean your e a r l i e r  s e r v i c e  experience.  

Well, my s e r v i c e  experience was a l l  mangled up. I had gone through 
school  t o  be t he  f l y i n g  mechanic crew ch ie f  and gunner on t h e  
B-24. But then,  j u s t  a s  our  whole u n i t  was ready t o  go ou t  t o  t h e  
s t ag ing  a r e a  and ge t  ready t o  go overseas ,  I got  a telegram from 
Uncle Sam saying ,  "You're going t o  be discharged and go back t o  work, 
because a i r c r a f t  product ion is  down, and we need you t o  he lp  b o l s t e r  
a i r c r a f t  production." I s a i d ,  "Well, t h a t ' s  s i l l y .  I ' m  s i n g l e ,  I 
want t o  go overseas ."  I was f o o l i s h  then.  Today I wouldn't  do t h a t ,  
but--"There a r e  married men and s o  f o r t h ,  and I th ink  I should 
s tay ."  And they s a i d ,  "Well, you dummy, you d i d n ' t  argue when you 
were d r a f t e d ,  you ' re  no t  going t o  argue now. Go up t o  S a l t  Lake 
City and ge t  your d i scharge  papers . I '  

So I went back t o  Northrop and worked a s  i n spec to r  on the  
assembly l i n e .  It was j u s t  a ma t t e r  of a few weeks. (I'm s u r e  
you've had dea l ings  with t h e  government i n  t he  pas t . )  Then a new 
order  came ou t  from t h e  government: "Nobody, b u t  nobody, s h a l l  be  
de fe r r ed  because of t h e i r  job alone." And t h a t ' s  when I was put  
back i n t o  t h e  s e rv i ce .  



Learning about Wine 

Hei tz :  Of course a l l  my crew f r i e n d s  and p lanes  were overseas  by then,  and 
f rankly  a s  a lone  i nd iv idua l ,  t h e  army Air Corps d i d n ' t  know what t o  
do with me. So I s t a r t e d  w r i t i n g  l e t t e r s ,  and ended up i n  Fresno. 
Which probably,  a s  chance goes,  was a l l  r i g h t ,  because being a 
PFC I d i d n ' t  have much beer  money, da t e  money. So I went up and 
down the  s t r e e t  knocking on doors ,  looking f o r  work i n  t h e  evening, 
and I got a job working f o r  Dale Mills a t  I t a l i a n  Swiss Colony 
winery, t h e i r  La Paloma p l a n t ,  j u s t  out of Clovis .  It was p r imar i l y  
j u s t  running t h e  evaporat ing pan, making concent ra te  ou t  of grape 
j u i ce .  A s  I was a l l  a lone  i n  t h e  winery, and Dale Mills, t h e  
manager, l i v e d  on t h e  proper ty ,  he would come ou t  and s e e  me once 
i n  a whi le .  And gradua l ly  he b u i l t  up confidence i n  me, and they 
would add o t h e r  l i t t l e  d u t i e s  f o r  me t o  do. Simple th ings .  They 
would l eave  machinery running. They would leave  a r e f r i g e r a t i o n  
u n i t ,  o r  a f i l t e r  o r  something running, and when I got  t i r e d  and 
ready t o  go home, t h e r e  were ve ry  simple i n s t r u c t i o n s  t o  fol low: 
p u l l  switch B ,  open va lve  A, t h a t  s o r t  of t h ing .  But--because l abo r  
was very s ca rce  a t  t h a t  time--at l e a s t  they could s t r e t c h  t h e i r  day 
a l i t t l e  b i t  by having me f i n i s h  o f f  t h e  job. Dale would a l s o  t ake  
me i n t o  t h e  labora tory  and show me the  s imple t e s t s .  He's t he  one 
who got  me i n t e r e s t e d  i n  winemaking. 

Te i se r :  What s o r t  of a person was he? 

Hei tz :  Well, I thought he was a very  f i n e  person. He had a n i c e  family.  
The wine bus iness  was tough i n  those yea r s .  

Te i se r  : This was 19-- 

Hei tz :  '44-ish.  1944. La t e r  on, when I was i n  Davis going t o  school ,  he  
had moved up no r th  and was working f o r  t he  Gibson Wine Company i n  
Elk Grove. And we had kept  i n  con tac t ,  of  course.  

A s  a mat te r  of f a c t ,  I probably should back up a l i t t l e  b i t .  
Before I was discharged from the  s e r v i c e ,  I had met and married 
Al ice  i n  Fresno on October 16,  1945. So I went back t o  Fresno. 
I t a lked  t o  M r .  M i l l s  about my f u t u r e .  He s a i d ,  "Well, Joe ,  I 
can g ive  you a job,  b u t  i t  would be j u s t  a job. You've got  two 
yea r s  of co l l ege ,  with good grades .  Why don ' t  you go t o  t h e  
Univers i ty  of Ca l i fo rn i a  and ge t  a degree i n  enology, and then  you 
can 'get a good job." Well, t h a t  made sense ,  and so  t h a t ' s  what I 
d id .  But i n  t h e  meantime I worked f o r  him n i g h t s  and Saturdays t o  
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h e l p  pay my way through s c h o o l  when I was a t  Davis and he  was 
winemaker a t  Gibson Wine Company. Then f i n a l l y  I graduated i n  
1948, and you know enough about  wine h i s t o r y  t o  know t h a t  somebody 
p u l l e d  t h e  rug  o u t  from under t h e  wine i n d u s t r y  t h e n ,  and t h e r e  
were n o t  on ly  no good jobs  a v a i l a b l e ,  t h e r e  were no jobs  a v a i l a b l e .  

L e t ' s  go back a minute.  Your f i r s t  winery exper ience  was a t  I t a l i a n  
Swiss Colony i n  La Paloma. What were  they  making t h e r e  then? 

Mostly,  o r  maybe I shou ld  even say  e x c l u s i v e l y ,  a l though  I ' m  n o t  
p o s i t i v e ,  d e s s e r t  wines.  P o r t ,  s h e r r y ,  muscate l .  And making 
c o n c e n t r a t e ,  which was my job.  

Did you g e t  some f e e l i n g  f o r  how wine was made, what t h e  procedures  
were? 

Oh, a l i t t l e  b i t ,  yes .  

Did i t  i n t e r e s t  you? 

Y e s ,  t h a t ' s  why I went back when I was d i scharged ,  t o  t a l k  t o  
M r .  Mills. And why e v e n t u a l l y ,  t h e n ,  I went back t o  s c h o o l  t o  f i n i s h  
my degree .  

Why d i d  i t  i n t e r e s t  you more t h a n  animal husbandry? 

Well ,  I ' v e  always thought t h a t  I was j u s t  a l i t t l e  dumb. Because 
t h a t  h a s  always been my dream, and h e r e  i n  t h e  meantime I ' d  
become a C a l i f o r n i a  r e s i d e n t ,  and I could  have g o t t e n  i n t o  t h e  v e t  
s c h o o l  a t  Davis immediately.  There was a g r e a t  demand f o r  v e t s .  I 
could  have g o t t e n  o u t  o f  s c h o o l  and made a l o t  o f  money. But, I 
r e p e a t ,  i n  t h e  meantime I had been o f f  t h e  farm, working i n  a i r c r a f t ,  
be ing  i n  t h e  s e r v i c e  and met and mar r ied  a C a l i f o r n i a  g i r l .  I j u s t  
r e a l l y  d i d n ' t  t h i n k  about  i t .  I j u s t  was t h i n k i n g  about  wine, and 
I guess  i t  worked o u t  a l l  r i g h t .  

Was your w i f e  i n t e r e s t e d  i n  wine? 

We were a l l  k i d s  t h e n  (21 t o  25) .  I hope s h e  was i n t e r e s t e d  i n  me! 

Did s h e  have any p a r t  i n  your  d e c i s i o n  t o  go t o  Davis? 

Well, I don ' t  know i f  s h e  had any p a r t  i n  that--she must have, b u t  
n o t  a major i n f l u e n c e  . 
So you worked a l s o  a t  Elk Grove f o r  Dale M i l l s ?  



H e i t z :  Yes. When I was a s t u d e n t  a t  Davis,  d u r i n g  t h e  h a r v e s t  season ,  I 
would go down t h e r e  and work i n  t h e  l a b o r a t o r y  two o r  t h r e e  n i g h t s  
a week and a l l  day Sa tu rday .  

T e i s e r :  Mainly on sweet  wines? 

He i tz  : Oh y e s ,  sweet  wines ,  b e r r y  wines.  That was t h e  wine b u s i n e s s  i n  
t h o s e  days .  

T e i s e r :  So when you went t o  Davis i n  '46 you had two y e a r s  o f  undergraduate  
work and you had t o  go two more, d i d n ' t  you? 

H e i t z :  I t e l l  peop le  I ' m  a s low l e a r n e r .  I gradua ted  from h i g h  s c h o o l  i n  
1938, go t  my b a c h e l o r ' s  degree  i n  1948 and my m a s t e r ' s  degree  in-- 
I l i k e  t o  s a y  1958, b u t  I t h i n k  i t  was a c t u a l l y  1959. I wanted t o  
make a ten-year  gap,  b u t  i t  took e l e v e n  y e a r s  t o  g e t  my m a s t e r ' s .  
There were  o t h e r  t h i n g s ,  such as family  and wars ,  and t h i n g s  l i k e  
t h a t  t h a t  i n t e r v e n e d .  

T e i s e r :  You g o t  your  b a c h e l o r ' s  i n  two y e a r s  of s t u d y ,  though, a t  Davis? 

H e i t z :  Y e s .  

T e i s e r :  Whom d i d  you s t u d y  w i t h ?  

H e i t z :  Well ,  t h e  whole gang t h e r e :  I D r .  A l b e r t  J.] Winkler,  IDr. >faynard A , ]  
Amerine, D r .  [James] Guymon , D r .  1 John G. B . I  Cas to r ,  and obviously  
o t h e r  p r o f e s s o r s  i n  h o r t i c u l t u r e ,  chemis t ry ,  math, e t  c e t e r a .  While 
I was t h e r e  I a l s o  worked par t - t ime  as a s t u d e n t  a s s i s t a n t  f o r  
D r .  Guymon, doing b o t h  winery work and d i s t i l l a t i o n  work and 
l a b o r a t o r y  work. So I r e a l l y  f e e l  t h a t ,  when y o u ' r e  going t o  
c o l l e g e ,  i f  a t  a l l  p o s s i b l e ,  i f  you can work i n  t h e  department i n  
which y o u ' r e  s t u d y i n g ,  i t ' s  a g r e a t  advantage,  because  y o u ' r e  p u t t i n g  
your  hands t o  work a l o n g  w i t h  your  head. I f  you j u s t  go f o u r  y e a r s  
t o  s c h o o l ,  and simply s t u d y  o u t  of books, and t h e n  a t  t h e  end o f  
f o u r  y e a r s  you want t o  p u t  t h a t  knowledge i n t o  t h e  end of your 
f i n g e r t i p s ,  i t ' s  tough t o  do. 

T e i s e r :  Were t h e r e  any o f  t h e s e  people  t h a t  you've mentioned who had more 
i n f l u e n c e  upon you t h a n  o t h e r s ?  

H e i t z :  Oh, they  a l l  i n f l u e n c e d  me i n  d i f f e r e n t  ways, I ' m  s u r e .  I d i d n ' t  
have any i d e a l i z e d  h e r o e s ,  no.  

T e i s e r :  Did you f i n d  t h e r e  a d i r e c t i o n  i n  winemaking t h a t  you were go ing  t o  
t a k e ,  o r  were you j u s t  i n t e r e s t e d  i n  t h e  whole f i e l d ?  



Heitz:  Again, I was q u i t e  young. I was looking f o r  a  job ,  a  source of 
income, t o  buy g r o c e r i e s  and pay r en t .  It happened t o  be wine. 
So I j u s t  wanted a  job i n  a  winery. 

Teiser: You d idn ' t  c a r e  i f  i t  was s w e e t  o r  d ry ,  o r  a  d i s t i l l e r y ?  You did 
p i ck  up some d i s t i l l i n g  exper ience.  

Hei tz :  Oh, yes .  My mas t e r ' s  degree is i n  d i s t i l l a t i o n .  

T e i s e r :  Oh it  i s ?  

Hei tz :  Y e s ,  much of my e a r l y  work, w i th  t h e  Wine Growers ~ u i l d *  c e r t a i n l y ,  
was on improving t h e  q u a l i t y  of s w e e t  wines p r imar i l y  through t h e  
improvement of t h e  q u a l i t y  of t h e  f o r t i f y i n g  brandy. 

Te i s e r :  Oh, I see. 

Hei tz :  I ' v e  t r o t t e d  up one road and down another .  

Te i s e r :  So wi th  your brand-new degree i n  '48,  then  what d id  you do? 

Hei tz :  W e l l ,  of course ,  being a t  Davis, I was acquainted w i th  Napa v a l l e y .  
And everybody i n  t h e  wine bus ine s s  wants t o  be i n  t h e  Napa v a l l e y ,  
even back then.  So I was looking a l l  over f o r  a  job ,  and t h e r e  
wasn ' t  much doing. I had had a  conference wi th  t h e  people  a t  Gal lo ,  
and I was a l s o  t a l k i n g  t o  t h e  Ahern family t h a t  a t  t h a t  t i m e  owned 
Freemark Abbey. Anyway, I had t hose  two prospec ts  and over t h e  
weekend I t a l k e d  t o  Mike Ahern. H e  needed a s s i s t a n c e ,  and A l i ce  and 
I w e r e  de l i gh t ed .  We made an agreement. W e  s t ook  hands. Went up 
t o  h i s  house,  had a  d r ink ,  and t h e  nex t  morning, Monday morning, 
I went i n  t o  c a l l  Gal lo  and t e l l  them t h a t  I wasn ' t  i n t e r e s t e d ,  
I had another  job. For tuna te ly  t h e  l i n e  was busy. About t e n  
minutes l a t e r  I g o t  a  c a l l  from Ahern, who s a i d ,  "Joe, I t a l k e d  t o  
my mother and f a t h e r .  W e  c a n ' t  h i r e  you." W e l l ,  you know what 
I thought of him ever  s ince .  I j u s t  don ' t  know why people  make 
commitments i f  they  don ' t  have t h e  a u t h o r i t y  t o  make commitments. 

S t a r t i n g  a  Career ,  1949 

Hei tz :  So anyway, I d i d  c a l l  Gal lo  t h a t  same Monday morning and accepted 
t h e i r  o f f e r .  So I went t o  work f o r  Gal lo  i n  t h e i r  q u a l i t y  c o n t r o l  
l a b .  

*The name was l a t e r  changed t o  Guild Wineries and D i s t i l l e r i e s .  



Te i se r :  Whom did  you work wi th  t h e r e ?  

Hei tz :  P r imar i l y  Charles Crawford. But I would be making t r i a l  blends and 
t r i a l  t rea tments  and everything,  s t r i v i n g  f o r  uniformity o r  
improvement. But even improvements had t o  be gradua l ,  because 
q u a l i t y  and consis tency i s  very important i n  a winery, o r  with 
any product of t h a t  volume. Now i n  t h e  f i n e  wine bus ines s ,  your 
v in t ages  can vary considerably and you can g e t  away wi th  it. But 
aga in ,  we w e r e  ta lki 'ng,  b a s i c a l l y  p o r t ,  she r ry ,  muscatel ,  a l though 
they had t a b l e  wines a l s o .  

So every n igh t ,  o r  almost every night--cer ta inly Saturday 
morning--Ernest and J u l i o  [Gallo.] both would come up, wi th  Charles 
Crawford, and t a s t e  what samples I had prepared and a rgue  about them 
and even tua l ly  dec ide  which one t o  fo l low i n  t h e  winery. '  

Te iser :  It was a smal l  o u t f i t ,  wasn't  i t ?  

Hei tz :  Well, i t  was growing. But w e  thought i t  was huge a t  t h a t  t i m e ,  but  
looking back today, i t  was p r e t t y  small .  

Te iser :  They had a newly-graduated l a b  man making t h e  blends under t h e  
d i r e c t i o n  of t h e  seasoned man, bu t  even still-- 

Hei tz :  W e l l ,  t h e r e  was more than j u s t  m e  i n  t h e  l a b .  There w e r e  probably 
fou r  o r  f i v e  people.  Some were doing ana lyses ;  myself ,  I was 
doing t r i a l  blends,  f i n i s h i n g  t rea tments ,  e t  c e t e r a .  Others w e r e  
ve ry  busy on t h e  b o t t l i n g  l i n e ,  see ing  t h a t  each b o t t l e ,  a s  i t  came 
from t h e  g l a s s  f ac to ry ,  had t h e  proper  f i l l  and t h a t  t h e  machinery 
was f i l l i n g  i t  properly and t h a t  t h e  a lcohol  and t h e  co lo r  and 
every th ing  was proper.  The Gallos have always been extremely 
conscious of q u a l i t y  con t ro l .  

Te i se r :  I guess f o r  a young man t o  begin a p ro fe s s iona l  c a r e e r ,  t h a t  was a 
good send-off,  wasn't  i t ?  

Hei tz :  Y e s ,  I always thought i t  was g r e a t .  They d i d n ' t  have much money 
then ,  and they  worked t h e  t a i l s  off  of t h e i r  employees, bu t  they 
worked t h e i r  own t a i l s  o f f .  A s  I say ,  i t  was every Saturday u n t i l  
noon, and they had t h e  h a b i t  of coming up t o  do t a s t i n g s .  I had t o  
be  t h e r e  when they w e r e  t a s t i n g  t o  say  what was going on, what was 
i n  t h e  blends,  and s o  f o r t h .  And they would u sua l ly  come up about 
f i v e  minutes t o  f i v e .  More f r equen t ly  you would wa i t  and i t  would 
be f i v e  o r  t e n  minutes a f t e r  f i v e  before  they s t a r t e d .  So w e  got  
a g r e a t  long day and a goodly week. Now t h a t  they a r e  more 
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prosperous,  people s t i l l  work hard,  but  they a r e  much more g e n t l e  
on t h e i r  he lp ,  because they can a f f o r d  t o  be. They were s t r u g g l i n g ,  
and I can understand,  looking back. A t  t h e  t i m e  i t  d i d n ' t  make m e  
t oo  happy, bu t  I can c e r t a i n l y  understand now. 

Was i t  something of a c o n t r a s t  t o  I t a l i a n  Swiss Colony? 

Oh, my p a r t ,  su re .  I was a l abo re r  a t  I t a l i a n  Swiss Colony. 

Y e s ,  bu t  was t h e  whole tone of t h e  p l ace  d i f f e r e n t ?  

Well, you've heard of t h e  s i x  or  seven b l i n d  men and t h e  e lephant .  
I was seeing d i f f e r e n t  p a r t s  of t h e  elephant .  

Had Charles Crawford h i r ed  you? 

Yes. 

A remarkable man. 

Y e s ,  and h e ' s  holding up tremendously w e l l ,  too .  H e ' s  s t i l l  going 
s t rong .  

I should say he is! 

Why d id  you leave  Gal lo ,  then?  

Oh, I was young and impetuous. Looking back, I don , . t  know why. 
Supposedly had a b e t t e r  o f f e r ,  I guess.  I went from t h e r e  t o  
Wine Growers Guild. 

How long were you a t  Gal lo? 

I don ' t  know. Something l i k e  n i n e  months. But I th ink  i t  was 
mostly inexper ience  on my part--not being a b l e  t o  f o r e s e e  t h e  
f u t u r e .  Most of us  don ' t  f o r e s e e  t h e  fu tu re .  This job a t  t h e  
Wine Growers Guild promised more. I th ink  they had fou r  o r  f i v e  
branch winer ies .  And I would be working on q u a l i t y  c o n t r o l ,  he lp ing  
each of them improve t h e i r  wine before  i t  came i n  t o  t h e  main 
p l a n t  f o r  f i n a l  blending and b o t t l i n g .  You know, i t  gave me a 
chance t o  ge t  out on t h e  road,  and t o  s e e  more than  one winery, more 
than one opera t ion .  I guess t h a t ' s  why I changed. 

Wasn't t h a t  a l o t  of r e s p o n s i b i l i t y  f o r  a young man? 

Well, I wasn1't t oo  much of a k id .  You know, I was born i n  1919, 
remember. 



Teiser :  But s t i l l - -you  hadn ' t  been i n  t h e  wine bus iness  too  long. 
I 

Heitz:  W e l l ,  I r e p e a t ,  a l l  t he  t i m e  I was a t  t h e  u n i v e r s i t y  I worked a s  
a s tuden t  he lpe r ,  and I worked n igh t s .  I d i d n ' t  j u s t  work only 
a t  I t a l i a n  Swiss Colony when I was a G I .  I worked a s  a l abo re r  i n  
o t h e r  w ine r i e s ,  more or  less throwing cases  and loading boxcars 
and t h i s  and t h a t .  But i f  you a r e  awake, you absorb a l i t t l e  b i t  
of what goes on around you. Who else was a v a i l a b l e ?  The wine 
i ndus t ry  was dead. 

Te i se r :  You w e r e  one of a smal l  group a t  t h a t  t i m e .  

Hei tz :  The c l a s s  I graduated wi th  had only four  o r  f i v e  enology graduates .  
Ed Rossi* was one; he went back t o  h i s  own family winery. Ken 
[Kenneth W. ] Kew went i n t o  t h e  d i s t r i b u t i o n  bus iness  with, Eaquin.** 
F i r s t  he went wi th  Martin Ray. H e  went t o  work t h e r e  a s  a p a r t n e r ,  
and t h a t  d i d n ' t  work ou t ,  and then  he  went t o  Esquin. 

One of t h e  o the r  fe l lows  i n  my c l a s s ,  a Frenchman, had some 
misfor tune,  h i s  g i r l f r i e n d  got  pregnant and he  had t o  g e t  a job 
quick,  s o  he went t o  work f o r  Campbell Soup Company. And oh, 
t h e r e  was another  one--his family had a winery, Del ica to ' s .  So, 
you know, t h e s e  people  who h i r e d  m e  d idn ' t  have a whole l o t  t o  
choose from i f  they  wanted a man wi th  a degree.  

So a t  Wine Growers Guild I d i d  more o r  less t h e  same th ing ,  
bu t  working wi th  f i v e  w ine r i e s ,  t r y i n g  t o  he lp  a l l  of them improving 
d i s t i l l i n g ,  blending,  genera l  winemaking technology so  t h a t  i t  was 
a l l  a b e t t e r  product i n  t h e  end. 

Te i se r :  Where were those  winer ies?  

Hei tz :  Well, you know t h e  main blending p l a n t  is j u s t  e a s t  of Lodi. And 
t h e r e  was Bear Creek Winery, j u s t  sou th  of Lodi. The D e l  Rio 
Winery i n  Woodbridge. Lockford Winery i n  Lockford. A l l  q u i t e  
c lo se .  And then  t h e r e  was a winery down i n  Cucamonga--I can ' t  
even remember t h e  name of that--Cucamonga pioneer  Vineyard ~ s s o c i a t i o n .  

Ronnie Roberds was t h e  manager, I remember t h a t .  I guess t h a t  
was probably a l l .  So I got  t o  move around and work with them and 
l e a r n  t h e  equipment. A t  t h i s  po in t  i n  t i m e ,  remember, I had worked 
f o r  D r .  Guymon a s  an undergraduate s tuden t ,  i n  d i s t i l l i n g  and 
brandy. So I th ink  I was u s e f u l  i n  improving t h e i r  f o r t i f y i n g  
brandy q u i t e  a b i t ,  and br ing ing  up t h e  q u a l i t y  of t h e i r  wines. 
L.K. Marshal l  was, I th ink ,  chairman of t h e  board of t h e  Wine 
Growers Guild a t  t h a t  time. According t o  t h e i r  o r i g i n a l  c o n t r a c t ,  

*Edmund A. Rossi ,  Jr .  of I t a l i a n  Swiss Colony. 

**John Esquin. 
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t h e  v a r i o u s  w i n e r i e s  would g e t  p a i d  accord ing  t o  t h e  amount o f  
a l c o h o l ,  t h e  amount o f  s u g a r ,  and t h e  q u a l i t y .  W e l l ,  a l c o h o l  and 
s u g a r  i s  easy  t o  measure. So t h a t  had been enforced .  They had 
never  enforced q u a l i t y .  Some w i n e r i e s  thought  they were g e t t i n g  
chea ted ,  because  "My q u a l f t y  i s  b e t t e r  than  your  qual i ty . ."  So 
t h a t  was my j o b ,  t o  d e c i d e  i t .  To do t h a t  I would do t h e  rough 
t a s t i n g .  I t h i n k  I d i v i d e d  i t  i n t o  t h r e e  c a t e g o r i e s :  A,  By and 
C .  Then t h e r e  was a committee t h a t  would come i n  and judge 
f i n a l l y .  They would move a n  A sample down t o  B o r  a B up t o  A. 
That cormnittee was And& T c h e l i s t c h e f f  o f  Beaul ieu Vineyard,  Herman 
Wente of Wente Bros . ,  and good o l d  J i m  Howe--remember J i m  Howe? 

No. 

He was a n  ex-newspaperman and a n  a v i d  wine consumer, s o  they  
brought  him i n  as t h e  consumer e x p e r t .  J i m  a l s o  was a home 
winemaker. He would a c q u i r e  g rapes  from d i f f e r e n t  l o c a l i t i e s  and 
make exper imenta l  b a t c h e s  of wine from them a t  h i s  "Gopher Gulch 
Ranch and Wine Cellar." They were t h r e e  g r e a t  men t o  work w i t h .  
T c h e l i s t c h e f f  and Herman Wente were i n  t h e i r  prime. So i t  was a 
g r e a t  l e a r n i n g  exper ience  f o r  me, t o o .  

Gui ld  h i r e d  t h i s  group of people?  

Yes. Outs ide ,  independent e x p e r t s .  I f  i t  were j u s t  me as a n  
employee making t h e  f i n a l  d e c i s i o n s ,  they could  g r i p e  and s a y ,  
"Well, h e ' s  t o o  young t o  know any th ing .  Throw him ou t . "  But my 
p r e p a r i n g  t h i n g s  and pre-grading,  and t h e n  t h e  t h r e e  o u t s i d e ,  n e u t r a l  
exper ts- - they c o u l d n ' t  complain. Well ,  they could  complain,  b u t  
i t  wouldn ' t  do them any good. They knew i t  wouldn ' t  do them any 
good, s o  t h e y  d i d  n o t .  

I d i d n ' t  r e a l i z e  t h a t  Herman Wente was a p a r t i c u l a r l y  good t a s t e r . "  

I always thought  s o .  

I b e l i e v e  I r e a d  t h a t  i n  t h e  beginning of your c a r e e r  w i t h  t h e  wine 
b u s i n e s s ,  your  a c u i t y  of p e r c e p t i o n  w a s  no ted .  Is t h a t  r i g h t ?  

It w a s  b e t t e r  t h a n  i t  i s  now. My t a s t e  s e n s i t i v i t y  was b e t t e r  than  
i t  i s  now. 

I t h i n k  I read  t h a t  Dale  M i l l s  found t h a t  a b i l i t y  i n  you. 'Is t h a t  
r i g h t ?  

*Herman Wente w a s  one of t h e  b e s t  post-Repeal C a l i f o r n i a  wine 
judges.  H i s  a b i l i t y  w i t h  Livermore wines was f a n t a s t i c .  IMaynard A.  
Amerine] 
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Well, yes--this i s  why I was put i n t o  the  jobs I was put  i n t o  a t  
Gallo and a t  t he  Wine Growers Guild. La te r  on, when I was working 
with Beaulieu, t he  S t a t e  F a i r ,  i n  an e f f o r t  t o  improve t h e i r  wine 
program, had a  s e r i e s  of t a s t i n g s  where they would judge the judges. 
I th ink  the re  were two of us t h a t  got  t he  b e s t  s co re .  I th ink  i t  
was Lou Stern ,  winemaker I b e l i e v e  a t  Charles Krug, and myself t h a t  
came out s i g n i f i c a n t l y  ahead of t h e  o t h e r  t a s t e r s  a t  t h a t  time. 

I th ink  t h a t  Davis had s e t  up some t e s t s ,  hadn ' t  i t?  

Yes, t he  un ive r s i t y  was s e t t i n g  up these  t e s t s  f o r  t he  S t a t e  F a i r .  
They were conducted by the  S t a t e  F a i r ,  but  t he  un ive r s i t y  had done 
the  background work. 

Had you taken s i m i l a r  t e s t s  when you were a t  Davis? 

No. 

We were d iscuss ing  your a b i l i t y  t o  t a s t e .  This is j u s t  something 
God-given, i s n ' t  i t ?  

Well, yes .  Some people a r e  color-bl ind.  Some people a r e  t a s t e -  
b l ind .  But most people have normal eyesight  and most people have 
normal p a l a t e s .  It 's j u s t  a  mat te r  of working on i t ,  p r a c t i c e ,  
p rac t i ce .  

P rac t i ce?  

Wine is  t h e  b e s t  th ing  i n  t h e  world t o  p r a c t i c e  on. We would do a  
l o t  of t a s t i n g  i n  t h e  l a b  a t  Gallo,  and then save t h e  samples f o r  
observat ion,  f o r  s t a b i l i t y  and t h i s  and t h a t .  They were t en ths ,  
l i t t l e  t i ny  b o t t l e s .  And I would ask M r .  Crawford i f  I could take 
them home and dr ink  them, not  because I wanted f r e e  wine so  much, 
bu t  I ' d  l i k e  t o  s e e  how t h i s  goes wi th  spaghe t t i ,  o r  t h i s  o r  t h a t .  
And he s a i d ,  "Oh, s u r e ,  sure ."  So a f t e r  we would ge t  through wi th  
the  samples I would take  them home and dr ink  them a t  home and t a s t e  
them. For enjoyment and f o r  l ea rn ing  experience. 

I have been t o l d  t h a t  memory is  a p a r t  of t a s t i n g  a b i l i t y .  

And t h a t ' s  what is going now: A s  one g e t s  o lde r ,  of course,  t a s t e  
acu i ty  and s p e c i f i c  memory fades .  This  i s  p a r t i a l l y  compensated by 
a  l a r g e  backlog of experience. 



Te i se r :  Do you have an' organized s t o r a g e  system i n  your mind? Do you have 
pro to types ;  do you t h ink ,  "Well, I remember a Zinfandel  t h a t  was 
wonderful and every Zinfandel  should t a s t e  l i k e  t h i s ? "  O r  how 
does i t  work? 

Hei tz :  Oh, no. Don't g e t  i n  t h e  t r a p  of t r y i n g  t o  do l i k e  s o  many wine 
w r i t e r s  do. They t r y  t o  b r i n g  every th ing  down t o  a mathematical  
formula. And i t  c a n ' t  be  done.' A t  l e a s t ,  h i s t o r i c a l l y ,  i t ' s  never 
been done. And I would h a t e  t o  s e e  i t  accomplished. No, i t ' s  j u s t  
l i k e  exper ience i n  anything e l s e .  You s t o r e  a l o t  of miscel laneous 
f a c t s ,  and on t h e  r i g h t  occasion t he  b r a i n  seems t o  pop them out  i n  
o r d e r .  But I don ' t  have a column i n  my head f o r  Zinfandel  and 
ano the r  column f o r  sugar  and another  column f o r  t h i s  and a b o t t l e  
l i n e  down here ,  no. 

Te i s e r :  Well, I j u s t  wondered i f  you had a l is t  of  r e c o l l e c t i o n s  of i d e a l  
wines. 

Hei tz :  No. 

T e i s e r :  I once t a s t e d  a Burgundy t h a t  I th ink  a l l  Burgundies should t a s t e  
l i k e .  

Hei tz :  Oh, a few s t and  o u t ,  of course .  But, no, I don ' t  t h ink  t h a t ' s  what 
'I t a s t e  memory" means. 

T e i s e r :  Your c r i t e r i a  f o r  t h e  wines t h a t  you want t o  make, t h a t  t a s t e  t h e  
way you want t o  make them t a s t e ,  i s  a separate--? 

Hei tz :  Well, c e r t a i n l y  s e p a r a t e ,  because--well, aga in ,  I ' m  r a t h e r  amused 
a t  some th ings  I read  t h a t  t h e  wine writers w r i t e  t h a t  they quote  
winemakers a s  having s a i d .  That they a r e  going t o  s o r t  of be 
a r c h i t e c t s  f o r  a wine,  and t h e y ' r e  going t o  have, you know, a b i g  
tower over  h e r e  and a sma l l  a rch  over  t h e r e  and a s t e e l y  backbone 
and a s o f t  s u b t l e  voluptuous f r o n t .  And then t h e y ' r e  going t o  t ake  
grapes and t h e y ' r e  going t o  fo r ce  i t  i n t o  t h a t  preconceived mold. 
Well, t h e y ' r e  e i t h e r  l i a r s  o r  damn f o o l s .  It  doesn ' t  work t h a t  way! 
You t ake  t h e  grapes t h a t  you have a v a i l a b l e  and you do t h e  b e s t  you 
can w i th  them. I f  you l i k e  t he  grapes from a p a r t i c u l a r  grower and 
i t  makes wine t h a t  not  only you l i k e  bu t  your customers l i k e ,  you 
keep buying from t h a t  grower. I f  you ge t  grapes  from a grower t h a t  
makes a d i f f e r e n t  type of wine than you l i k e ,  you don ' t  g e t  ou t  a b i g  
whip and h u s t l e  i t  i n  and t r a i n  i t  l i k e  a horse  o r  something, and 
make i t  do what you want t o  do. You j u s t  change growers. And 
d i f f e r e n t  people have d i f f e r e n t  ideas .  A grower whose grapes  may 
no t  s u i t  me may s u i t  somebody e l s e  i d e a l l y ,  and v i c e  ve r sa .  



Te i se r :  I suppose a t  t h a t  e a r l y  t ime, when you were working f o r  Gallo and 
then Guild, t h a t  you had no idea  t h a t  you would be a b l e  t o  choose 
among th ings .  

Hei tz :  I had no concept of owning a winery. I t  never en tered  my head. 
I had j u s t  always been a poor k id ,  and I was happy t o  have a s teady 
income. 

Teiser :  You then went from Guild t o  another  winery? 

Heitz:  Yes. I t o l d  you t h a t  one of t he  people I worked wi th  was ~ n d r e  
Tche l i s t che f f .  And he had an a s s i s t a n t ,  o r  r e l i e f  man, and h i s  
name was Bard Suverkrop. 

Te iser :  Before we g e t  t o  t h i s ,  l e t  me ask  you about Mission Bel l .  

~ e i t z :  Well, I ' m  t r y i n g  t o  answer t h a t .  

Te i se r :  Sorry.  I thought you were going on t o  Beaulieu. 

Hei tz:  I w i l l  back up a l i t t l e  b i t .  One of t h e  men I worked wi th  a t  t h e  
Guild was ~ n d r 6  Tche l i s t che f f ,  of Beaulieu. H i s  a s s i s t a n t  was 
leaving ,  and I knew t h a t ,  and I knew he would be looking f o r  
somebody e l s e .  Well, t h e r e  is a c e r t a i n  amount of honor i n  t he  
wine business .  I may have done a dishonorable  th ing .  I knew 
Tchel i s tchef f  couldn ' t ,  i n  a l l  honor, h i r e  me away from the  Guild, 
where he was working a s  a consul tan t .  So I took a ca l cu la t ed  r i s k  
and took another  job a t  Mission Be l l .  As I say,  t h i s  was a l i t t l e  
sneaky, I h a t e  t o  admit i t ,  bu t  you do what you can i n  l i f e .  We 
never f u l l y  unpacked a t  Mission Be l l ,  and s u r e  enough, the  phone 
c a l l  d id  come through, and then i t  was j u s t  a ma t t e r  of time till 
I went t o  work f o r  Beaulieu. 

Te i se r :  I see .  What d id  you do i n  t h a t  b r i e f  per iod  a t  Mission Be l l ?  

Hei tz:  Well, s o r t  of t h e  same th ing:  q u a l i t y  con t ro l ,  making t r i a l  blends,  
t r i a l  t rea tments .  Expanded a l i t t l e  b i t ,  then  I was a l s o  
respons ib le  f o r  see ing  t h a t  t he  r i g h t  wine got t o  t h e  b o t t l e  wi th  
the  r i g h t  l a b e l  and t h a t  s o r t  of th ing .  Laboratory work and 
t a s t i n g .  

Te i se r :  They had a huge d i s t i l l e r y ,  d i d n ' t  they? 

Hei tz :  Yes, they had q u i t e  a d i s t i l l e r y  there.  

Te i se r  : Was t h a t  b u i l t  by Arakelian? 



H e i t z :  K. Arake l i an ,  yes .  But j u s t  b e f o r e  I went t h e r e  they had s o l d  t o  
[Louis]  P e t r i  . 

T e i s e r :  Maybe you can c l e a r  a  p o i n t .  I remember Louis P e t r i ,  when I 
i n t e r v i e w e d  him, s a i d  t h a t  they had done several t h i n g s  because 
they were anxious  t o  g e t  Thompson Seed less  i n  e a r l y  and d i s t i l l  i t  
i n  t ime f o r  t h e  y e a r ' s  v i n t a g e .  Couldn ' t  they make t h e  high-proof 
and h o l d  i t  o v e r  i n s t e a d  of doing i t  t h a t  way? 

H e i t z :  Those peop le  i n  t h a t  C e n t r a l  Va l ley  t h e n ,  and I t h i n k  now, work on 
j u s t  penn ies .  A  penny p e r  g a l l o n  mark-up, o r  a  h a l f  a c e n t  i n  t h e  
market t o  se l l  a s h i p l o a d  o f  wine o r  a  t a n k e r  f u l l  of wine--a h a l f  
a  penny a g a l l o n  d i f f e r e n c e  w i l l  mean whether  you g e t  t h e  s a l e  o r  
d o n ' t  g e t  t h e  s a l e .  And h o l d i n g  i t  o v e r ,  you have t o  buy t a n k s ;  
i n  t h o s e  days you had t o  buy a  b u i l d i n g  t o  p u t  t h e  t a n k s  i n .  Now 
we have o u t s i d e  tanks--that  wasn ' t  thought  of i n  t h o s e  days .  But 
you had t o  buy t a n k s  and then  of c o u r s e  you always pay i n t e r e s t  on 
money, and you had t o  buy i n s u r a n c e  f o r  i t .  So t h e  c o s t  o f  ho ld ing  
i t  o v e r  would b e  indeed s i g n i f i c a n t .  

T e i s e r :  Thank you. I always wondered abou t  t h a t .  

H e i t z :  Yes. When y o u ' r e  ho ld ing  something,  a g i n g  i t ,  i t  c o s t s  money. 

T e i s e r :  Does i t  h e l p  high-proof t o  ho ld  i t ?  

H e i t z :  No. 

T e i s e r :  You were n o t  invo lved  i n  t h e  d i s t i l l i n g  then ,  a t  Miss ion B e l l ?  

H e i t z :  Not d i r e c t l y ,  I d o n ' t  b e l i e v e .  I ' m  s u r e  I must have dabbled i n  i t ,  
b u t  t h a t  was n o t  my primary job.  

At Beaul ieu Vineyard,  1951-1958 

T e i s e r :  So t h e n  on t o  Beaul ieu.  

He i tz :  Yes. So then  we moved t o  Beau l ieu  and t h e  Napa v a l l e y !  And I t h i n k  
by t h a t  t ime,  I f o r g e t  t h e  e x a c t  d o l l a r s ,  b u t  I t h i n k  I had 
probably  moved up t o  maybe $325 a  month. 

T e i s e r :  [ chuck les ]  My word! 



Hei tz :  Yes. Winemakers were no t  very h igh ly  thought o f .  We were no t  
considered bad, but nobody paid any a t t e n t i o n  t o  us.  I remember 
d i s t i n c t l y  one time when I was wi th  Beaulieu we had a  v i s i t i n g  
winemaker from Canada, and we were d i s cus s ing  s a l a r i e s .  He was j u s t  
shocked a t  what Tche l i s tchef f  and I were making, and t h e  s tanding  
i n  t he  community and everything.  I n  Canada winemakers were much 
more h igh ly  thought o f ,  and paid accord ingly ,  too.  

Te i se r :  I remember i n  t h a t . p e r i o d  t h e  younger members of wine f ami l i e s  
d i d n ' t  want t o  come i n  t o  t h e  bus iness ;  t h e r e  was nothing i n  i t  f o r  
them, they thought.  

Hei tz :  Yes, yes .  No money. You could do b e t t e r  a t  Campbell Soup o r  a t  
a i r p l a n e  f a c t o r i e s ,  o r  anything. 

Te i se r :  But Beaulieu must have been a  very glamorous p l ace  t o  be.  

Hei tz :  Oh, we were s o  t h r i l l e d .  Quote, "We had a r r i ved , "  unquote. 

T e i s e r :  That was i n  195--? 

Hei tz :  1951, I be l i eve .  

Te iser  : Was M r .  Georges DeLatour a l i v e ?  

Hei tz :  M r .  DeLatour was dead. M r s .  DeLatour gave me t h e  f i n a l  in te rv iew 
i n  San Francisco,  and t h a t  was t h e  one and only  t h e  I met h e r .  Then 
s h e  went t o  France and became ill and died before  I eve r  saw h e r  
aga in .  But ~ e l k n e  de P ins ,  then,  was t h e  major-domo . 

Te i se r :  You were working di ' rect ly  under ~ n d r e  Tchel i ' s tcheff ,  then? 

Hei tz :  Yes. 

Te i se r :  What were your d u t i e s  t h e r e ?  

Hei tz :  Well, a  l i t t l e  more d i v e r s i f i e d .  Ce r t a in ly  a l s o  q u a l i t y  c o n t r o l .  
But more o r  l e s s  a c t u a l l y  overseeing t h e  winery opera t ions ,  too.  
And g e t t i n g  ou t  i n  t he  p l a n t  more. Because i n  t h e  l a r g e r  w ine r i e s ,  
you ' re  more spec i a l i zed ,  bu t  t h e r e  I was ou t  i n  t h e  winery more. 
I would even v i s i t  t h e  vineyards w i t h  Andre somewhat. But p r imar i l y  
doing t h e  lab  work, t h e  ana lyses ,  doing t h e  t r i a l  t rea tments  and s o  
f o r t h ,  and t a s t i n g .  And then fol lowing i t  through i n  t h e  c e l l a r .  
I would be ou t  watching t h e  people,  s e e  t h a t  they washed t h e  b a r r e l s  
c lean  and s e e  t h a t  t h e  pumping was done r i g h t  and t h e  wine was 
r e a l l y  cool  o r  whatever. During t h e  fermenting season I would come i n  



H e i t z :  e a r l y  i n  t h e  morning b e f o r e  everybody e l s e  and m y s e l f ,  p e r s o n a l l y  
check each t ank  f o r  t empera tu re  and sugar  t o  s e e  how i t  was going 
s o  t h a t  when t h e  crew a r r i v e d ,  "Hook up t h i s  pump t h e r e  and t h a t  
pump over  t h e r e , "  So i t  w a s  more a p l a n t  o p e r a t i o n ,  as w e l l  as 
l a b o r a t o r y  work. 

T e i s e r :  How many people  worked t h e n  i n  t h e  l a b ?  

Hei tz :  Well, a t  l e a s t  T c h e l i s t c h e f f  and myse l f .  And t h e n  b e f o r e  I l e f t ,  
they were growing too .  My d u t i e s  i n  t h e  c e l l a r  expanded, which 
w e ' l l  come t o  i n  a few minutes ,  I t h i n k .  So we h i r e d  a young l a d y ,  
Pau la  Rosenbrand, i n  t h e  l a b  t o  do t h e  s imple  a n a l y s e s ,  r u n  t h e  
a l c o h o l s  and a c i d s  and t h a t  s o r t  o f  t h i n g .  

T e i s e r :  Andre T c h e l i s t c h e f f  gave u s  a v e r y  i n t e r e s t i n g  i n t e r v i e w ,  and h e  
d i s c u s s e d  how h e  found Beaul ieu when h e  came i n  t h e  t h i r t i e s  and 
what was done t o  b r i n g  i t  up t o  a h i g h e r  s t a n d a r d  t e c h n o l o g i c a l l y .  
By t h e  t ime you came, then,  I suppose i t  was q u i t e  a well-equipped 
winery? 

H e i t z :  Well-regarded winery,  y e s .  The q u a l i t y  was good. 

T e i s e r :  The equipment was f a i r l y  up-to-date by then?  

H e i t z :  Qui te  up-to-date, y e s .  

T e i s e r :  Were they us ing  t echn iques  t h a t  you h a d n ' t  encountered b e f o r e ?  

He i tz :  Well, of course ;  i t  was a d i f f e r e n t  b u s i n e s s .  Making Beaul ieu 
wine i s  a l o t  d i f f e r e n t  t h a n  making Mission B e l l .  We would purchase  
t h e  sweet wines from t h e  C e n t r a l  Val ley and b r i n g  them up and b o t t l e  
them. 

T e i s e r :  You had had some exper ience ,  I suppose,  a t  Davis w i t h  t a b l e  wines ,  
had you n o t ?  

H e i t z :  A s m a l l  amount. 

T e i s e r :  Was i t  q u i t e  d i f f e r e n t  then  when you came t o  Beaul ieu,  t o  encounte r  
them and t o  d e a l  w i t h  them? 

H e i t z :  Any i n d u s t r y  i s  d i f f e r e n t  than  any comparable schoo l ing .  

T e i s e r :  You were n o t  abou t  t o  be shocked by t h e  d i f f e r e n c e  between sweet 
wines and t a b l e  wines .  Ic l iuckles l  



Hei tz  : 

Teiser  : 

Heitz  : 

Teiser : 

Heitz  : 

Te i se r  : 

Hei tz :  

Teiser : 

Hei tz  : 

Teiser : 

Oh, no, no. I wasn ' t  an o s t r i c h  a l l  t h i s  t i m e .  

How did your c a r e e r ,  then,  go a t  Beaulieu? 

Well, i t  went q u i t e  w e l l .  A s  I s a i d ,  w e  l i k e d  i t .  But then t h e  
wine bus iness  was beginning t o  perk up. And a t  one po in t  I was 
o f f e r e d  a  job  a t  Cres ta  Blanca i n  Livermore, t o  come down t h e r e  and 
t ake  over  a s  p l a n t  manager. This i s  what I s a i d  I ' d  ge t  back t o .  
I don ' t  remember what year  t h a t  was. '54, maybe, i n  there--I'm 
no t  s u r e .  

'54. Don't f o r g e t ,  you ' re  only t ap ing  o l d  f o l k s ,  you ' re  not  t ap ing  
k i d s .  So, anyway, I had probably gone up t o  $350 o r  $375 a t  
Beaul ieu and t h a t  was f i n e ;  I was happy. But t h e r e  I had t h e  
oppor tun i ty  t o  be t o t a l l y  i n  charge of  running t h a t  Cres ta  Blanca 
winery. And t h a t ' s  i n  a  b e a u t i f u l  l o c a t i o n ,  too.  $650 a  month! 
Almost double s a l a r y .  So t h a t  was kind of s t a r t l i n g .  So I went 
and asked f o r  a  meeting with t h e  people a t  Beaulieu, and I t o l d  t h e  
people  a t  Cres ta  Blanca, " B O ~ ,  1 ' d  s u r e  love  t o  come, bu t  I ' m  working 
f o r  Beaulieu and t h a t ' s  my f i r s t  ob l iga t ion .  So I must t a l k  t o  
them f i r s t  .I1  And they s a i d  they understood. 

A n a t i o n a l  company owned i t  then. 

Schenley, I t h ink .  So I t a lked  t o  t h e  people at Beaulieu and then 
they r e a l i z e d  t h a t  t h e  world was e n t e r i n g  a d i f f e r e n t  e r a ,  and they 
equa l led  t h e  s a l a r y  and made m e  p l a n t  manager a t  Beaulieu. And t h a t  
means everybody i n  t h e  whole damn p l a n t  had t o  ge t  a  raise. 
Tche l i s t che f f  go t  a  n i c e  r a l s e ,  M r .  [Joseph J.] Pon t i  got a  r a i s e ,  
[Harry] Conrey, who was i n  charge of t h e  b o t t l i n g  and shipping,  
got  a  n i c e  r a i s e .  And s o  t h a t  was d e l i g h t f u l .  Then th ings  h e l d  on 
f o r  s e v e r a l  more yea r s .  Everything was going w e l l ;  I was happy wi th  
them, they were happy with me.  But t h e  wine bus iness  was r e a l l y  a  
dead bus ines s  then.  I was r e a l l y  an insurance  po l icy  f o r  Tche l i s t -  
che f f .  And I was working maybe h a l f ,  s i x t y  percent  of my capac i ty  
and j u s t  simply g e t t i n g  bored. 

Were t h e i r  s a l e s  a c t u a l l y  dropping? 

No, j u s t  s teady .  

Before you ge t  away from Beaulieu I want t o  ask you about M r .  Pon t i .  
What was he  l i k e ?  



Hei tz :  Oh, h e  was a  v e r y  g e n t l e  o l d  man by t h e  t ime I a r r i v e d  on t h e  
scene .  He had been winemaker d u r i n g  P r o h i b i t i o n ,  b u t  t h e n  when 
T c h e l i s t c h e f f  came, P o n t i w a s  soon r e l e g a t e d  t o  t h e  v i n e y a r d s  and 
t a k i n g  c a r e  of t h e  p r o p e r t y .  You know, t h e r e ' s  maintenance and 
upkeep on houses  and gardens  and e v e r y t h i n g .  But I unders tand when 
h e  was younger h e  was a r e a l  workhorse,  He is t h e  one t h a t  made 
t h e  money f o r  Beaul ieu by s e l l i n g  i t  o u t  t h e  back door  and making 
good wine and t h i s  and t h a t .  But when I came, why h e  was a l r e a d y  
s o r t  of a f igurehead .  Important  i n  t h e  v i n e y a r d s ,  b u t  n o t  too  
important  i n  t h e  winery,  excep t  t o  f i n d  l o s t  p i p e s  and hidden v a l v e s ,  
and you know how t h a t  goes .  Somebody asked me today ,  t h i s  morning, 
where t h e  s e p t i c  t ank  is down i n  my s a l e s  room. I d o n ' t  know where 
i t  is .  I hope my son can f i n d  i t .  You know, t h o s e  t h i n g s  happen. 
And t h e y ' r e  impor tan t  t o  know. But I had a good r e l a t i o n s h i p  w i t h  
P o n t i .  I t h i n k  I had a good r e l a t i o n s h i p  w i t h  everybody a t  
Beaul ieu.  

T e i s e r :  You mentioned Harry Conrey. Had he  been w i t h  them f o r  a long  t ime? 

H e i t z :  Oh, a l o n g  t ime,  y e s .  So h e  g o t  a  n i c e  r a i s e ,  too! 

T e i s e r :  Wonderful--you picked up t h e  whole e n t e r p r i s e !  

H e i t z :  S t i r r e d  t h i n g s  up. But then ,  as I s a i d ,  i t  was c h a l l e n g i n g  f o r  a  
w h i l e ,  b u t  then  when t h e r e ' s  no c h a l l e n g e ,  and I was s t i l l  f a i r l y  
young a t  t h a t  time--let's s e e ,  1920 t o  1958, I was 3 8  y e a r s  o l d .  
So I had t h e  o p p o r t u n i t y  t o  go t o  Fresno S t a t e  Col lege.  

T e i s e r :  Coming back,  b e f o r e  you g e t  t o  Fresno-- 

H e i t z :  Oh, I could  t e l l  f o r t y  o r  f i f t y  s t o r i e s  abou t  my days i n  Beau l ieu .  
They may come o u t  l a t e r . *  

T e i s e r :  Was t h i s  your  f i r s t  c l o s e  a s s o c i a t i o n  w i t h  v i n e y a r d s ,  a t  Beaul ieu? 

H e i t z :  Yes. 

T e i s e r :  Had you s t u d i e d  much w i t h  Winkler? 

H e i  t z  : I took t h e  courses  t h e r e ,  yes  . 

*See page 26. 



Te i se r :  Did t h i s  ca r ry  over ,  do you r e c a l l ?  

Hei tz :  Yes, su re ,  bu t  t h e  u n i v e r s i t y  s t i l l  works with growers and with 
w ine r i e s .  They have a  good r e l a t i o n s h i p ,  I guess i s  a  good word, 
wi th  t h e  i ndus t ry  of  whatever f i e l d  t h e y ' r e  i n ,  

Te i se r :  Do you f e e l  t h a t  i t  was something of va lue  t o  be l e a r n i n g  a t  
Beaulieu? 

Hei tz :  Oh yes ,  su re .  It 's he lp ing  me now. 

Te i se r :  Andre Tche l i s tchef f  is,  I guess,  a  very good t eache r ,  of v i t i -  
c u l t u r e ,  a l s o ,  i s  he  no t ?  

Hei tz :  Yes. 

Te i se r :  I should t h ink  f o r  t h e  f i r s t  time coming i n t o  contac t  wi th  t h e  
whole span,  from t h e  vineyard t o  t h e  b o t t l e ,  s o  t o  speak, must 
have been i n s t r u c t i v e  t o  you. 

He i t z :  Oh, yes .  It was . a  g r e a t  p r i v i l e g e .  

Te i se r :  SO by then ,  you had got  we l l  educated t o  educate .  

Hei tz :  Well, I had always l i k e d  school .  Always got  good grades,  which 
i n d i c a t e s  t h a t  I l i k e d  school .  A l o t  of people who don ' t  ge t  
good grades,  they simply don ' t  apply themselves. So I had t h e  
opportuni ty  t o  go t h e r e  and s e t  up t h e  enology department,  he lp  set 
i t  up, t h a t  is.  

Te i se r :  Oppor tun i t ies  don ' t  j u s t  d r i f t  I n .  How did  i t  s t a r t ?  

Hei tz :  Well, when I was a t  Davis, one of my f r i e n d s  and f e l l ow  s tuden t s  was 
Vince P e t r u c c i P  We had gone t o  h i s  wedding and a l l  t h a t  s o r t  of  
t h ing ,  and t o  t h e  c h r i s t e n i n g  of h i s  f i r s t  babies  and what have 
you. Then he  had gone d i r e c t l y  from school ,  from Davis, t o  s e t  up 
t h e  v i t i c u l t u r e  program a t  Fresno S t a t e .  So when they got  ready 
f o r  enology, he thought of m e  and t a lked  t o  me. Well, my b a s i c  
reasoning a t  t h e  time was--remember, I was s t i l l  young and 
vigorous,  r e l a t i v e l y  speaking--and I was j u s t  i n  a  r e l a t i v e  s t a l ema te  
a t  Beaulieu. Nothing was happening. But I thought ,  i f  I can r a i s e  
t h e  q u a l i t y  of  a l l  wines i n  t h e  Cent ra l  Valley by one percent ,  I 
would have accomplished more i n  my l i f e t i m e  than i f  I s t a y  a t  
Beaulieu and improve t h e i r  q u a l i t y  by f i f t y  percent ,  which was 
impossible .  So being young and noble ,  I thought I should do t h a t .  
I th ink  t h i s  was i n  June. 

*Vincent Petrucc' i ,  who became f i r s t  Professor  of V i t i c u l t u r e  a t  
Fresno S t a t e  College. 



H e i t z :  So a g a i n ,  I t a l k e d  t o  t h e  p r i n c i p a l s  a t  Beaul ieu.  I n  t h e  meantime 
I had g o t t e n  some r a i s e s  and I was w e l l  s e t  a t  t h e  t ime.  But I 
was want ing t o  go some p l a c e .  I wanted t o  go t o  work t h e  f i r s t  of  
September. They s a i d ,  "Well, you c a n ' t  l e a v e  t h a t  soon. The 
h a r v e s t  i s  on ly  s i x t y  days away," o r  something,  They s a i d ,  w e l l ,  
they unders tood;  they w e r e n ' t  too  happy, b u t  they unders tood.  So 
I s t a y e d  through t h e  h a r v e s t ,  from t h e  f i r s t  of June through t h e  
end o f  December, knowing t h a t  I was going t o  l e a v e .  I gave them 
p l e n t y  o f  t ime t o  h i r e  somebody e l s e  and t o  make t h e  ad jus tments  and 
s o  on and s o  f o r t h .  But we weren ' t  i n  Presno very  long u n t i l  we 
knew we had made a mis take .  A f t e r  you have l i v e d  i n  t h e  Napa v a l l e y  
f o r  over  seven y e a r s ,  going back t o  Presno--that  d o e s n ' t  work, a t  
l e a s t  n o t  f o r  o u r  f a m i l y . ,  

T e i s e r :  Even i f  your  w i f e  had grown up t h e r e ?  

H e i t z :  Oh, s h e  d i d n ' t  grow up t h e r e .  She was working t h e r e  d u r i n g  t h e  
war e f f o r t .  No, s h e ' s  from South Dakota.  But s h e  had a s i s t e r  
l i v i n g  t h e r e .  

E s t a b l i s h i n g  t h e  Presno S t a t e  Enology Curriculum, 1958-1961 - 

H e i t z :  Anyway, working f o r  t h e  s t a t e  is a l o t  d i f f e r e n t  than working f o r  
i n d u s t r y .  You know, i f  you needed a beaker  f o r  t h e  l a b o r a t o r y ,  you 
had t o  w a i t  till J u l y  t o  p u t  i n  your r e q u e s t  and by September-you 
would know whether o r  n o t  i t  was g r a n t e d .  Then by nex t  J u l y ,  you 
would g e t  t h e  money t o  buy i t .  Well ,  you wouldn ' t  need t h e  damn 
beaker  by t h e n .  So t h a t  w a s  one t h i n g .  But working f o r  a s t a t e  
sys tem o r  any governmental  sys tem d i d n ' t  s u i t  my p e r s o n a l i t y .  P l u s  
t h e  c l i m a t e  t h e r e  i s  n o t  a s  good a s  Napa v a l l e y .  So we a lmost  
immediately j u s t  s t a r t e d  look ing  f o r  a job .  

T e i s e r :  Well you were t h e r e  for-- 

H e i t z :  - - three  and a h a l f  y e a r s .  

T e i s e r :  What d i d  you do t h e r e ?  How d i d  you s e t  up t h e  curr iculum? 

H e i t z :  Well, t h e r e  was some background b e f o r e  t h a t .  They had been working 
on i t .  But they s t i l l  h a d n ' t  g o t t e n  i t  through Sacramento, because  
t h e r e  was g r e a t  o p p o s i t i o n .  The Fresno Bee, every  week, would have 
l e t t e r s  and l e t t e r s  from i n d i v i d u a l  c i t i z e n s ,  c r i t i c i z i n g  t h e  
u n i v e r s i t y  o r  t h e  s t a t e  c o l l e g e  f o r  t e a c h i n g  t h e s e  young peop le  how 
t o  d r i n k  a l c o h o l .  That s o r t  of t h i n g .  There was a l o t  of o p p o s i t i o n .  



H e i t z  : 

T e i s e r  : 

H e i t z :  

T e i s e r  : 

H e i t z :  

T e i s e r  : 

H e i t z  : 

T e i s e r  : 

H e i t z :  

T e i s e r  : 

H e i t z :  

So we had t o  f i g h t  t h e  b a t t l e  i n  Sacramento f i r s t  of a l l  t o  g e t  t h e  
funds  t o  do i t .  I n  t h e  meantime, I taugh t  some s imple  v i t i c u l t u r e  
c o u r s e s  and s i m p l e  i n t r o d u c t o r y  chemist ry  course ,  t h e  l a b  p a r t ,  
j u s t  t o  keep going.  Then, o f  c o u r s e ,  d e s i g n i n g  t h e  b u i l d i n g  
and s e l e c t i n g  t h e  equipment, and then  i n  t h e  meantime t o  p u t  a 
program t o g e t h e r  and s ta r t  t e a c h i n g  winemaking. 

How d id  you d e s i g n  t h e  b u i l d f n g ?  Where d i d  you s t a r t ?  

Well ,  I had been working i n  q u i t e  a few w i n e r i e s  and I had 
g radua ted  from Davis.  

Did you d e s i g n  a winery based more on Davis o r  i n d u s t r y ?  

No, based more on what Fresno S t a t e ' s  needs would be .  Davis is  
more h i g h l y  s c i e n t i f i c .  Fresno S t a t e  is more p r a c t i c a l ,  hands-on 
approach.  You have  t o  b e  making t h e  wine and running i t  through 
f i l t e r s  and s o  on and s o  f o r t h .  

I remember a t  Davis,  when they  set t h a t  p l a n t  up,  t h e r e  was 
con t roversy  over  how b i g  b a t c h e s  should be.  Did you s t i c k  w i t h  
t h e  small-batch concept?  

Oh, c e r t a i n l y .  You c a n ' t  make huge q u a n t i t i e s ,  no. 

So d i d  you t h e n  b u i l d  t h e  b u i l d i n g  t h a t  is still t h e r e ?  

Oh, yes .  Sure .  I ' m  s u r e  i t  h a s  been modif ied s i n c e ,  because  i t ' s  
been a l o n g  t ime  ago, 25 y e a r s  ago.  

Did you s e t  up t h e  cur r i cu lum based p r e t t y  much -upon D a v i s ,  o r  
modif ied? 

Modified Davis.  Davis had been i n  e x i s t e n c e  a long  t ime ,  b u t  I 
r e p e a t :  t h e i r  approach is d i f f e r e n t .  T h e i r  approach a t  t h a t  t ime 
was c e r t a i n l y  d i f f e r e n t .  As  f a r  as t h e  s t u d e n t  was concerned,  you 
would g e t  a b o t t l e  o f  wine and you would a n a l y z e  i t  down t o  every  
las t  i o t a  o f  what was i n  t h e r e .  A t  Fresno S t a t e ,  you s t a r t e d  w i t h  
t h e  g rapes  and you made t h e  wine.  Now, t h e y  d i d  t h a t  a t  Davis, too ,  
b u t  t h e  emphasis was on t h e  r e s e a r c h  and on t h e  a n a l y s e s ,  whereas 
a t  Fresno S t a t e ,  t h e  emphasis is on doing i t .  So, s u r e ,  I s t a r t e d  
w i t h  t h e  c o r e  o f  Davis,  and t h e n  modif ied,  e l i m i n a t e d  and added 
and worked i t  i n t o  what we thought  was a p p r o p r i a t e  f o r  t h e  Fresno 
S ta te - type  s t u d e n t .  



Did you a t t r a c t  good s t u d e n t s ?  T e i s e r  : 

H e i t z  : 

T e i s e r  : 

H e i t z  : 

T e i s e r  : 

H e i t z  : 

T e i s e r  : 

H e i t z :  

Well ,  they were good people .  You a r e  c e r t a i n l y  f a m i l i a r  w i t h  t h e  
s t a t e  schoo l  system. We have t h e  community c o l l e g e s ,  t h e  s t a t e  
c o l l e g e s ,  and t h e  u n i v e r s i t y .  And each one t a k e s  a h i g h e r  l e v e l  
of i n t e l l i g e n c e  t o  g e t  i n  and h i g h e r  g rade  p o i n t  average ,  h i g h e r  
SAT s c o r e s ,  b l a h ,  b l a h ,  b l a h .  

--so t h e  u n i v e r s i t y  go t  t h e  b e s t ,  you s a i d .  

Well, t h e  u n i v e r s i t y  l i k e s  t o  t h i n k  t h a t  they g e t  t h e  b e t t e r  b r a i n s .  
General ly  t h a t ' s  t r u e ,  b u t  i t ' s  n o t  always t r u e ,  because  a l o t  o f  
people  c a n ' t  a f f o r d  t o  go t o  t h e  u n i v e r s i t y ,  and t h e y  can a f f o r d  
t o  go t o  a  s t a t e  c o l l e g e .  Maybe i t ' s  a m a t t e r  o f  l i v i n g  a t  home, 
where t h e y ' r e  a c t u a l l y  working, h e l p i n g  t h e i r  p a r e n t s  on t h e  farm. 
So t h e r e  were some b r i g h t  s t u d e n t s .  But on t h e  average  t,hey were 
n o t  red-hot.  But t h a t ' s  a l l  r i g h t ;  they 've  grown and matured and 
s e v e r a l  o f  them a r e  working i n  i n d u s t r y  and doing very  w e l l  indeed.  

You gave t h e  l e c t u r e s  and t h e  l a b s  and e v e r y t h i n g  e l s e  t h e r e ?  

Oh, y e s .  With only  a h a n d f u l  of s t u d e n t s  you can do i t .  

And you worked c l o s e l y  w i t h  P e t r u c c i ,  I suppose? 

Yes, we shared  t h e  o f f i c e .  And a l s o  I would have t o  h e l p  him 
somewhat wi th  h i s  v i t i c u l t u r e  l a b o r a t o r i e s ,  because  t h e  enology 
program was j u s t  s t a r t i n g  and we d i d n ' t  have a mass o f  s t u d e n t s .  
And t h e n  a l s o ,  t h e  p a r t  t h a t  I enjoyed most--I would do n i g h t  schoo l  
f o r  people  i n  t h e  i n d u s t r y .  To e l e v a t e  t h e i r  s k i l l s .  The c e l l a r  
workers would come i n  and maybe, t h e o r e t i c a l l y ,  w i t h  my h e l p ,  they 
cou ld  e v e n t u a l l y  b e  a  c e l l a r  foreman. Even many of  t h e  winery 
owners and winery managers would a t t e n d ,  because  a l o t  of them were 
i n  i t  w i t h o u t  any t e c h n i c a l  background a t  a l l .  J u s t  t o  show them why 
you do t h i s  o r  t h a t  i n  a  s t i l l ,  and why t h e  f u s e 1  o i l  c o l l e c t s  one 
p l a c e  and t h e  a ldehyde some p l a c e  e l s e ,  and how t o  d r a i n  them o u t .  
I showed them some microscope s l i d e s  of hbw a f i l t e r  works. I f  
you know how i t  works, then  you know how t o  o p e r a t e  i t  b e t t e r  and 
why you do t h i s  o r  t h a t .  So t h a t  was, t o  me, t h e  most rewarding 
p a r t ,  because  I was working wi th  my p e e r s ;  I t h i n k  indeed h e l p i n g  
them. The c l a s s e s  were v e r y  w e l l  a t t e n d e d .  

These were n o t  h e l d  a t  Fresno S t a t e ,  by t h e  way. But i t  was 
t h e  i n d u s t r y  people  who were r e q u e s t i n g  and pushing f o r  t h e  enology 
program a t  Fresno S t a t e ,  and then  p u t t i n g  on p o l i t i c a l  p r e s s u r e  i n  



Hei tz :  Sacramento t o  g e t  t h e  money passed. So a s  soon a s  they go t  an 
i n s t r u c t o r  t h e r e ,  then they asked can we do something a t  n igh t .  
It was a c t u a l l y  h e l d  a t  Fresno City College. They weren ' t  
Fresno S t a t e  c l a s s e s  per  se, they were, I don ' t  know what you 
c a l l  them, ex tens ion  c l a s s e s  I guess.  Words a r e  no t  too important .  

Te i se r :  I t  was a cha l lenge ,  wasn ' t  i t ?  

Hei tz :  Yes. It kept  me on my toes .  

Te i se r :  So you s t a r t e d  looking f o r  a job. 

Hei tz :  Yes, t h e  climate--we j u s t  loved Napa v a l l e y  and Northern Ca l i fo rn i a ,  
s o  w e  j u s t  looked f o r  jobs anywhere--Sonoma o r  Napa. But t h e  
industry-- this  was '59, '60--the i ndus t ry  was s t i l l  a s l eep .  There 
were no jobs .  

I f i n a l l y  had a good oppor tun i ty  t o  go t o  work f o r  Chr i s t i an  
Brothers  i n  t h e i r  b e a u t i f u l  Greystone p l a n t .  Oh, t h a t  made me f e e l  
good, because they had a three-headed g i a n t  t h e r e .  They had one 
man running champagne, another  man running t h e  s a l e s  room, another  
man running t h e  s t i l l  wine c e l l a r .  And they had no head. I had 
t h e  oppor tun i ty  t o  be t h e  manager t he re .  And t h a t  was a t h r i l l i n g  
prospec t .  W e  w e r e  j u s t  about ready t o  s i g n  t h e  f i n a l  papers and 
Brother John s a i d ,  "You r e a l i z e ,  i n  a b i g  company l i k e  ours ,  t o  
ge t  promotions you may have t o  move t o  o t h e r  p lan ts . "  W e l l  t h a t  
meant--they had a winery i n  Reedley and they had a winery i n  Fresno. 
And I s a i d ,  "No thanks. I don ' t  want that. ' '  



I1 THE HEITZ CELLAR 

Return t o  t h e  Napa Val ley 

Hei tz :  F i n a l l y  one day I was t a l k i n g  t o  Hanns Korne l l ,  and h e  s a i d ,  
"There i s  a l i t t l e  winery s o u t h  o f  S t .  Helena t h a t  M r .  Brendel j u s t  
h a s  a s  a r e t i r e m e n t  hobby, and h e  is  g e t t i n g  p r e t t y  o l d .  Why d o n ' t  
you go t a l k  t o  him?" 

T e i s e r :  T e l l  about Leon Brendel ,  would you? 

H e i t z :  Well ,  h e  was, t o  use  t h e  term, a k i n d  o f  goofy o l d  c h a r a c t e r .  H e  
was,  i n  h i s  mind, t h e  g r e a t  s c i e n t i s t  and a g r e a t  i n v e n t o r .  He 
would i n v e n t ,  oh, a l l  s o r t s  of hose-cleaning equipment f o r  example, 
and h e  was a l s o  a g r e a t  p e r f u m i s t .  The l a d i e s  would come i n  t o  buy 
wine and h e  would dab perfume on them t h a t  h e  had made. He was j u s t  
an odd l i t t l e  fe l low.  And he had t h i s  a s  a r e t i r e m e n t  hobby, and 
he  had on ly  Gr igno l ino .  

T e i s e r :  What had h e  been b e f o r e  h e  r e t i r e d ?  

H e i t z :  Oh, h e  had been a chemist  f o r  l a r g e r  w i n e r i e s ,  and had been 
c o n s u l t i n g .  

T e i s e r :  Within  t h e  wine b u s i n e s s ?  

H e i t z :  Yes. 

T e i s e r :  I s e e .  

H e i t z :  I t h i n k  i n  I t a l y ;  b u t  h e  always emphasized h e  was Swiss,  h e  wasn ' t  
  tali an." It seems t o  me l i k e  h e  worked somewhere i n  South 
America a l s o .  I d o n ' t  know t h e  d e t a i l s  o f  h i s  background. 

*An a r t i c l e  about  Xrs .  Brendel a t  t h e  t ime of h e r  d e a t h  i n  1961 
s t a t e d  t h a t  Leon Brendel  had been born i n  France.  He d i e d  i n  1963, 
aged 79. 



T e i s e r :  How i n  the .wor ld  d i d  he  happen t o  c o n c e n t r a t e  on Gr igno l ino?  

H e i t z :  He j u s t  thought i t  w a s  t h e  g r e a t e s t  grape i n  t h e  world.  That was h i s  
brand name : "Only One, " Grignol ino . 

T e i s e r :  I suppose i t  had t h e  advantage of b e i n g  unique,  o r  a lmost  unique.  
There wasn ' t  much of i t  i n  C a l i f o r n i a ,  was t h e r e ?  

H e i t z :  There w a s  some grown i n  e a r l i e r  y e a r s  down around t h e  Cucamonga 
a r e a .  That was most ly  b e f o r e  P r o h i b i t i o n .  

T e i s e r :  Had you encountered i t  e v e r ?  

H e i t z :  No. We s u r e  d i d n ' t  buy t h e  p l a c e  because  o f  t h e  Gr igno l ino ,  no. 
We bought i t  because  of t h e  l o c a t i o n ,  and a t o e  i n  t h e  door .  
Because i t  was s m a l l ,  and we thought  because  of t h e  l o c a t i o n ,  we 
could  g e t  r o a d s i d e  t r a f f i c .  

You mentioned t h e  s t o r i e s  a t  Beaulieu--we're b a c k t r a c k i n g  now 
t o  when I was w i t h  Beaulieu--one t h i n g  I d i d  was t a l k  them i n t o  
opening t h e i r  winery f o r  t o u r i s t s ,  f o r  customers .  Before  t h a t  t h e y  
had a l i t t l e  t i n y  door s a y i n g ,  " V i s i t o r s ,  Thursdays,  1-3 p.m., by 
appointment on ly , "  something l i k e  t h a t .  So they s a i d ,  "Okay, 
you want t o  do i t ;  you do i t  . I1  I s a i d ,  "Okay, 1'11 do i t  . I 1  So 
t h e  f i r s t  day we pu t  a s i g n  up, you know, one o f  t h e s e  sandwich 
board s i g n s  o u t  a t  f r o n t .  "Open t o  V i s i t o r s . "  And I remember 
v e r y  well--nobody came. It was t h e  day o f  t h e  Memorial Day 
automobi le  r a c e s .  I was l i s t e n i n g  on t h e  c a r  r a d i o ,  and t h a t  was 
t h e  day B i l l y  Vukovich (I t h i n k )  was k i l l e d .  He was a Fresno l a d  and 
was k i l l e d  i n  t h e  500-mile r a c e .  

I don ' t  know whether  I g o t  one o r  two v i s i t o r s  t h a t  day o r  n o t ,  
b u t  t h e r e  weren ' t  many. But,  you know, they opened up, and you s e e  
what Beaul ieu i s  l i k e  now. I mean t h e i r  v i s i t o r s '  c e n t e r .  While 
I was s t i l l  t h e r e  we took t h e  v i s i t o r s  i n  t h e  l i t t l e  room up f r o n t .  
But a f t e r  I l e f t ,  t h e  crowds grew and they  b u i l t  one s e p a r a t e  b u i l d i n g  
i n  t h e  back,  and i t  wasn ' t  any t ime a t  a l l  they  outgrew t h a t .  And 
they now u s e  t h a t  f o r  o f f i c e s ,  and they b u i l t  a huge, b i g  b u i l d i n g  
f o r  v i s i t o r s  w i t h  mul t i - sc reen  movies and e v e r y t h i n g .  I t h i n k  1 ' m  
p a r t i a l l y  r e s p o n s i b l e  f o r  t h e s e  h o r r i b l e  crowds i n  t h e  v a l l e y .  But 
t h e  v a l l e y  i s  p r o s p e r i n g .  I f  t h e r e  a r e  no customers,  t h e r e  i s  no 
need f o r  w i n e r i e s .  No need t o  h i r e  anybody. I n  any b u s i n e s s ,  i f  
you d o n ' t  have any customers ,  i f  you don ' t  have wine d r i n k e r s ,  you 
d o n ' t  need w i n e r i e s ,  you d o n ' t  need v ineyards .  You d o n ' t  need t o  
employ peop le .  You d o n ' t  need t o  b e  prosperous .  You can s i t  and be 
i n  t h e  doldrums, f o r e v e r ,  r a i s i n g  prunes .  



T e i s e r :  Did t h e  v i s i t o r s '  f a c i l i t y  t h a t  you opened t h e n  h e l p  Beaul ieu s a l e s ?  

H e i t z :  C e r t a i n l y .  It a l s o  helped t h e  s a l e s  throughout  t h e  v a l l e y .  

T e i s e r :  Did you g i v e  t a s t i n g s ?  

H e i t z :  Oh yes .  

T e i s e r :  I suppose a t  t h a t  p o i n t  peop le  who went i n  bought s e r i o u s l y  though. 
Not j u s t  a b o t t l e .  

H e i t z :  What do you mean, "at t h a t  point"?  You t h i n k  they  d o n ' t  today? 

T e i s e r :  Oh, do they go o f f  w i t h  cases?  Don't they  t a s t e  and l i k e  i t  and 
go o f f  t o  Liquor  Barn and buy a c a s e ?  

H e i t z :  Well ,  some buy a t  t h e  Liquor  Barn, b u t  t h e  Liquor  Barn i s  q u i t e  a 
new phenomenon. No, i f  t a s t i n g  rooms w e r e n ' t  p r o f i t a b l e ,  we'd 
c l o s e  them up. 

T e i s e r :  Yes. I j u s t  wondered i f  winery sales now a r e  by t h e  c a s e  v e r y  
much. 

H e i t z :  Cases,  b o t t l e s .  And a l s o  t h e  sp in -of f  e f f e c t ;  i f  they  l i k e  your 
wine and t h e y ' r e  up h e r e  on a h o t  day and t h e y  d o n ' t  want t o  t a k e  a 
c a s e  i n  a h o t  steamy c a r ,  t h e y ' l l  t end  t o  buy i t  a t  home. They do 
t h a t  a l s o .  I t ' s  good p u b l i c  r e l a t i o n s  as w e l l  a s  immediate sales. 

T e i s e r :  I remember coming through t h i s  v a l l e y  when t h e r e  w e r e  on ly  t h r e e  o r  
f o u r  p l a c e s  you could  s t o p .  

e i t z :  Beringer--Fred Abruzzini--he wasn ' t  s o  much f o r  r o a d s i d e  people  as 
famous Hollywood stars. Every week i n  t h e  S t .  Helena S t a r  h e  would 
have h i s  p i c t u r e  i n  w i t h  Carole  Lombard o r  some g r e a t  s t a r .  Well ,  
t h a t  he lped  Ber inger ,  I ' m  s u r e .  He c a t e r e d  t o  t h e  fancy  f o l k s ,  n o t  
j u s t  t h e  man i n  t h e  s t r e e t .  But h e  w a s  t h e  f i r s t  real promoter of 
Napa v a l l e y  wines i n  t h a t  manner. 

T e i s e r :  So when you bought t h e  Brendel winery,  I suppose your  eye was on t h e  
r o a d s i d e  b u s i n e s s ,  too? 

H e i t z :  Yes. E a s t  s i d e  o f  t h e  road,  c a r s  would be  going up v a l l e y  wi th  
t h e i r  t r u n k s  empty and t h e i r  pocketbooks f u l l , ,  h o p e f u l l y .  I f  y o u ' r e  
on t h e  o t h e r  s i d e ,  y o u ' r e  going s o u t h ,  your pocketbook i s  empty and 
your  c a r  is f u l l .  

T e i s e r :  Is i t  a good v ineyard  t h e r e ?  



Heitz:  Oh, yes ,  i t ' s  good land ,  but t h e  whole t h ing  is  only e i g h t  ac re s ,  
s o  we weren ' t  going t o  make our  fo r tune  on grapes.  

Te iser :  Maybe we should s t o p  now and s t a r t  next t i m e  w i th  t he  beginning 
then of your own e n t e r p r i s e .  

Hei tz :  Okay. Then Al ice  can be he re  and t a l k  too.  

Teiser: I ga ther  s h e  was much i n  on it. 

Hei tz :  Oh, yes ; c e r t a i n l y .  
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Te i se r  : This i s  Alice Hei tz ,  Mrs. Joseph Hei tz .  I asked i f  t h e r e  was 
anything winey i n  your background. 

A. Hei tz :  I th ink  we more o r  less learned  toge ther .  

Te iser :  When you married Joe ,  you had no experience i n  t h e  wine bus iness?  

A. Hei tz :  No, I d id  no t .  

Te iser :  You a l s o  came from the  midwest? 

A. Hei tz :  Yes, South Dakota. 

Te i se r :  And how long have you been i n  Ca l i fo rn i a?  

A. He i t z :  Since '43. 

Te i se r :  And you married i n  what year?  

A. He i tz :  '45. 

Teiser: Did you know what you were g e t t i n g  i n t o ?  IchucklesJ  

A. Hei tz :  No. [chuckles] I d i d n ' t  know t h e r e  would be s o  much work! But 
i t  has  been enjoyable .  

Te i se r :  I t ' s  a  g r e a t  accomplishment. 

I th ink  we go t  t o  t he  purchase of t h e  Brendel p roper ty  l a s t  t ime. 



J .  H e i t z :  We had covered t h a t ,  h a d n ' t  we? 

T e i s e r :  Well, I t h i n k j u s t t h e  d e c i s i o n  t o b u y  i t .  How d i d  y o u d e c i d e  
t o  v e n t u r e  i n t o  t h i s ?  

J.  H e i t z :  Well ,  I was j u s t  look ing  f o r  a job.  The i n d u s t r y  was s o  s l u g g i s h  
i n  t h o s e  days ,  t h e r e  were no jobs  a v a i l a b l e .  And we were eager  
t o  l e a v e  Fresno and come back t o  t h e  Napa v a l l e y ,  This  was a t i n y  
p l a c e  and t h e  only  p l a c e  we could  g e t  our  t o e  i n  t h e  door ,  s o  t o  
speak .  M r .  Brendel wanted $5,000 down, and we d i d n ' t  have any 
money and t h e  banks thought we were c r a z y ,  t r y i n g  t o  go i n t o  t h e  
wine b u s i n e s s .  They wouldn ' t  t h i n k  of l o a n i n g  us  $5,000. So we 
had t o  borrow $5,000 from a p e r s o n a l  f r i e n d ,  M r .  A 1  Furman, on 
t h e  e a s t  c o a s t .  We are going f u r t h e r  i n  deb t  every y e a r ,  b u t  we 
have a l o t  more t o  show f o r  o u r  deb t s  now. A t  one t ime i n  my 
l i f e ,  i t  was my dream t o  d i e  deb t - f ree .  My accountan t  t e l l s  me 
I ' m  c razy  as a loon .  Every p r o g r e s s i v e ,  prosperous  b u s i n e s s  has  
a good d e b t  l i m i t .  The g r e a t e r  t h e  d e b t  c e i l i n g  t h a t  you have 
from your c r e d i t o r s ,  t h e  b e t t e r  o f f  you a r e .  

T e i s e r :  Well, I suppose t h a t  i t ' s  t h e  normal way of doing b u s i n e s s .  

J.  H e i t z :  You u s e  o t h e r  f o l k s '  money and pay f o r  t h a t  use ,  of course .  

T e i s e r :  But you were a b l e  t o  r a i s e  i t  on your own i n i t i a l l y .  Tha t ' s  a 
h e l p ,  i s n ' t  i t ?  

J.  Heitz:: Well ,  j u s t  from a p e r s o n a l  f r i e n d ,  y e s .  

T e i s e r :  You had t o  keep making payments, d i d  you? 

J. H e i t z :  Oh, yes ,  we had t o  keep making payments, of course .  $5,000 was 
t h e  down payment. The whole t h i n g  c o s t  us  $45,000. 

T e i s e r :  How b i g  a p r o p e r t y  was i t ?  

J .  H e i t z :  Exac t ly  8 . 3 2  a c r e s .  And i t  had two l i t t l e  houses ,  a s m a l l  winery,  
f o u r  o r  f i v e  thousand g a l l o n s  of i n v e n t o r y .  

T e i s e r  : Goodness! What could  you g e t  f o r  $45,000 today? 

J .  H e i t z :  But today,  s a l a r i e s - - e v e r y t h i n g  h a s  gone up a c c o r d i n g l y .  Not on ly  
l a n d .  

T e i s e r :  What t i m e  of y e a r  d i d  you t ake  i t  on, p h y s i c a l l y ,  t o  b e g i n  w i t h ?  



J .  H e i t z :  We made t h e  d e a l  I t h i n k  i n  A p r i l .  F i n a l i z e d  i t  i n  A p r i l ,  and 
a c t u a l l y  took p o s s e s s i o n  t h e  f i r s t  of  June,  when t h e  school  year  
was o u t .  T h a t ' s  1961. 

T e i s e r  : I s e e .  What d id  you do f i r s t ?  

J .  H e i t z :  Came down w i t h  h e p a t i t i s .  For t h i s  so -ca l l ed  one-man o p e r a t i o n ,  
we had t o  t a k e  o u t  a s p e c i a l  l i f e  insurance  p o l i c y .  And I t h i n k  
t h a t  p o l i c y  was on ly  $50,000, b u t  t h e  i n s u r a n c e  company s e n t  me t o  
a p r e t t y  dingy d o c t o r '  s o f f  i c e ,  and w h i l e  I have no p r o o f ,  I ' v e  
always s u s p e c t e d  t h a t ' s  where I g o t  h e p a t i t i s ,  from t h e  n e e d l e  
where h e  took t h e  blood sample.  Because I came down a couple  of 
weeks a f t e r  I had t h e  exam. 

Then a l s o  t h a t  f i r s t  y e a r  was r e a l l y  h e l l ,  because  h e  had 
never  had f r o s t  t h e r e  b e f o r e .  And t h a t  y e a r ,  a f t e r  we had made 
t h e  agreement,  b e f o r e  we moved i n ,  they had a p r e t t y  s e r i o u s  
f r o s t  t h a t  r e a l l y  zapped t h e  v i n e s .  And i f  you know any th ing  
about  g rape  v i n e s ,  they have a n  e y e  t h a t  has  t h r e e  buds i n  i t .  
The f i r s t  i s  t h e  s t r o n g e s t  and t h e  most p r o d u c t i v e .  Well ,  i f  t h a t  
f a i l s ,  then  t h e  second bud comes o u t  of t h e  same eye.  And t h a t ' s  
weaker,  and of course ,  a few weeks l a t e r ,  because  i t ' s  wasted t h e  
t ime. So t h i s  second bud came o u t ,  and A l i c e  and I went t o  
San Franc i sco  i n  e a r l y  June,  and we had one of t h e  h o t t e s t  days  
on r e c o r d  i n  Napa v a l l e y ,  and t h i s  second s h o o t ,  which was n o t  
hardened i n  y e t  as t h e  f i r s t  one would have been,  was s e v e r e l y  
b u r n t  by t h e  sun.  So o f f  of t h a t  e i g h t  acres--well ,  i t  wasn ' t  
e i g h t  a c r e s  of v i n e y a r d ,  i t  was probably  six and a h a l f ,  seven  
acres--we made a t o t a l  of 312 g a l l o n s  of wine t h a t  f i r s t  y e a r .  

T e i s  e r  : A l l  Gr ignol ino? 

J .  H e i t z :  Gr igno l ino ,  y e s .  Then what e l s e  happened? When was t h e  automobi le  
a c c i d e n t ?  

A. H e i t z :  That f a l l .  

J .  H e i t z :  That f a l l  o r  summer, I t h i n k .  No, i t  was t h e  f o l l o w i n g  w i n t e r ,  
because  I had picked t h e  g r a p e s ,  t h o s e  312 g a l l o n s  worth ,  b e f o r e  
I go t  h u r t .  It was s t i l l  w i t h i n  o u r  f i r s t  y e a r  o r  ownership,  I 
had a s t a t i o n  wagon and I was h a u l i n g  30 c a s e s  of wine i n  t h e  back,  
and o u r  l i t t l e  four-year-old s o n  R o l l i e  w a s  r i d i n g  w i t h  me. Some 
l a d y  came a c r o s s  t h e  highway and h i t  us  head on. That 30 c a s e s  
of wine j u s t  crushed us  up a g a i n s t  t h e  dash and t l je windsh ie ld .  
So I was i n  t h e  h o s p i t a l  and R o l l i e  w a s  i n  t h e  h o s p i t a l ,  more 
banged-up t h a n  I ,  and I thought ,  "Well, I ' v e  had i t .  I gave i t  
my b e s t  s h o t ;  I ' l l  g i v e  up." But f o r t u n a t e l y  we had a l o t  of 
good f r i e n d s  and they s a i d ,  " shu t  up; don ' t  t a l k  l i k e  t h a t . "  



J .  H e i t z :  They came i n  and pruned t h e  v ineyards  f o r  me and he lped  Al ice .  
A s  a m a t t e r  of f a c t ,  even t h e  government i n s p e c t o r  came i n  and 
a c t u a l l y  d i d  o u r  government forms f o r  u s ,  which is a b s o l u t e l y  
a g a i n s t  r e g u l a t i o n s .  But h e  was a man I had known when I was a 
s t u d e n t  a t  Davis. He a c t u a l l y  d i d  t h e  forms f o r  u s  f o r  a couple  
o f  months w h i l e  I was i n  t h e  h o s p i t a l .  

I t h i n k  t h a t ' s  about a l l  t h e  bad t h i n g s  t h a t  happened, b u t  
they a l l  happened i n  t h e  f i r s t  y e a r .  And i t  r e a l l y  looked b l e a k ,  
b l e a k ,  b l e a k .  But t h e n  t h i n g s  s t a r t e d  g e t t i n g  b e t t e r .  And a s  I 
s a y  we had s o  many peop le  who he lped  u s .  

T e i s e r :  What were  t h o s e  f i r s t  c a s e s  of wine t h a t  you smashed up w i t h ?  
Were they l a b e l l e d  w i t h  your  own l a b e l s  then? 

J. H e i t z :  Wel l ,  we were buying wines .  Obviously on 312 g a l l o n s  y o u ' r e  n o t  
going t o  make a l i v i n g .  Remember, I had been i n  t h e  i n d u s t r y  
f o r  q u i t e  a w h i l e .  I had worked f o r  v a r i o u s  w i n e r i e s ,  i n c l u d i n g  
e i g h t  y e a r s  a t  Beaul ieu.  So we were buying wine a t  o t h e r  w i n e r i e s  
and having them b o t t l e d  f o r  us .  Then as we grew, we would buy 
wines i n  bu lk  and b o t t l e  them o u r s e l v e s .  

T e i s e r :  Did you have a l a b e l  r i g h t  from t h e  beginning? 

J .  H e i t z :  Oh, c e r t a i n l y .  

T e i s e r :  Same as t h e  one you have now? 

J. H e i t z :  C e r t a i n l y .  

T e i s e r  : It 's a  n i c e  l a b e l .  Who designed i t ?  

J.  H e i t z  : Well,  a f t e r  we bought t h e  p r o p e r t y  and b e f o r e  we moved, we had 
some d i s c u s s i o n s  i n  o u r  own fami ly :  what do we c a l l  t h e  winery? 
Is i t  going t o  be  Joe  H e i t z  Winery? J o e  and A l i c e ?  H e i t z  and 
Sons? What do we c a l l  i t ?  We f i n a l l y  thought ,  w e l l ,  H e i t z  C e l l a r s .  
And t h a t  i n c l u d e s  any o f  t h e  fami ly  t h a t  wants t o  s t a y .  I f  one 
l e a v e s ,  two l e a v e ,  o r  whatever ,  t h e  name can go on w i t h o u t  p inn ing  
anybody down. Then, a long  a f t e r  t h a t ,  what shou ld  t h e  l a b e l  be?  
So w i t h i n  o u r  family  we had a  l i t t l e  c o n t e s t ,  and our  o l d e s t  son,  
David, who was t h e n  t e n  y e a r s  o l d ,  came up w i t h  a  ten-year-old 
t y p e  drawing o f  a  man i n  t h e  c e l l a r ,  w i t h  b a r r e l s  behind him, 
t e s t i n g  t h e  wine f o r  q u a l i t y .  Then we gave h i s  rough drawing t o  
M a l l e t t e  Dean, i f  you remember him. 



T e i s e r  : It l o o k s  l i k e  M a l l e t t e  Dean, yes .*  

J .  H e i t z :  And h e  came up w i t h  t h r e e  o r  f o u r  i d e a s .  Then we chose one and 
p o l i s h e d  t h a t  up. And t h e n  J i m  Beard d i d  o u r  f i r s t  p r i n t i n g  of 
i t .  And we ' re  s t i l l  w i t h  t h e  same p r i n t e r .  Of course ,  J i m  went 
i n t o  p a r t n e r s h i p  w i t h  Herdel--Herdel and Beard. And t h e n  Herdel  
bought J i m  o u t ,  and w e ' r e  s t i l l  w i t h  Herdel .  

T e i s e r :  S t i l l  b a s i c a l l y  t h e  same l a b e l ?  

J .  H e i t z :  Y e s .  

T e i s e r :  No changes? 

J. H e i t z :  Well, o r i g i n a l l y  we could  on ly  a f f o r d  one c o l o r .  Everything was 
r e d .  But then ,  a f t e r  f o u r  o r  f i v e  y e a r s ,  f o r  w h i t e  wines we had 
t h e  g reen  l a b e l  and f o r  r e d  wines we s t a y e d  w i t h  t h e  r e d  l a b e l .  

Making Wine i n  t h e  Brendel Winery 

T e i s e r :  What were your  f a c i l i t i e s  i n i t i a l l y ?  What k ind  of a winery d i d  
you have? 

J. H e i t z :  Well ,  we would t a k e  t h e  head o u t  of a s t o r a g e  b a r r e l ,  a c t u a l l y  
n i n e  o f  them, and s t a n d  them on end. We had a l i t t l e  p o r t a b l e  
c r u s h e r  t h a t  would s t r a d d l e  t h e  b a r r e l ,  and we would dump t h e  
g rapes  i n t o  t h a t  c r u s h e r  and c rush .  

A s  I s a y ,  we had n i n e  b a r r e l s  and they went on a three-day 
c y c l e .  A f t e r  we were  r o l l i n g ,  we would go o u t  i n  t h e  v ineyard  and 
p i c k  g rapes  i n  t h e  morning when i t  was c o o l  and t h e n  b r i n g  them 
i n s i d e  t h e  winery,  and t h e n  we would p r e s s  t h r e e  b a r r e l s .  So we 
would have t h r e e  empty b a r r e l s .  And a f t e r  we p r e s s e d  t h r e e ,  t h e n  
we would c rush  t h e  g rapes  t h a t  we had picked i n  t h e  morning, t h a t  
a f t e r n o o n .  Of c o u r s e  we were  working i n  a winery where i t  is  
r e l a t i v e l y  c o o l .  

For o u r  b o t t l i n g  we would s i t  on a c a s e  on t h e  f l o o r  and have 
empty b o t t l e s  i n  f r o n t  of u s  and a s i n g l e  s iphon  hose ,  f i l l i n g  one 
b o t t l e  a t  a t i m e ,  p inch ing  i t  w i t h  our  f l n g e r s .  And of  course ,  a 

*See a l so - - in te rv iew wi th  M a l l e t t e  Dean, A r t i s t  and P r i n t e r ,  a n  
o r a l  h i s t o r y  i n t e r v i e w  conducted i n  1969, Regional Oral H i s t o r y  
O f f i c e ,  The Bancrof t  L i b r a r y ,  U n i v e r s i t y  o f  C a l i f o r n i a  a t  Berke ley ,  
1970. 



J. H e i t z :  hand corker  and a hand l a b e l l e r .  Very, v e r y  p r i m i t i v e .  We were 
probably s t u p i d  as a l l  h e l l  t o  do i t  t h a t  way, b u t  what t h e  h e l l  
e l s e  can you do i f  you d o n ' t  have any money'? I f  you d o n ' t  have 
equipment you make i t  up i n  l a b o r .  W e  s t i l l  do t h a t  somewhat, 
because you have . t o  have a c e r t a i n  volume t o  j u s t i f y  fancy 
equipment. 

T e i s e r :  Did a l l  o f  you work t h e r e ?  Did you work wi th  him, Al ice?  

A. H e i t z :  Yes, I d i d .  

T e i s e r :  I n  t h e  v ineyard  and t h e  winery? 

A. H e i t z  : Mostly i n  t h e  winery,  wi th  t h e  book work.. 

T e i s e r :  Did you have t o  h i r e  some v ineyard  h e l p ?  

J.  H e i t z :  Oh, y e s ,  we had t o  h i r e  somebody t o  c u l t i v a t e  i t .  You c a n ' t  
a f f o r d  equipment t o  c u l t i v a t e  e i g h t  a c r e s .  

T e i s e r  : How about  h a r v e s t i n g ?  

J. H e i t z :  Wel l ,  i n  t h e  e a r l y  days,  w i t h  o u r  k i d s  and t h e  neighbor  l a d y ,  
we would p ick  t h e  g rapes ,  f o r  t h e  f i r s t  two o r  t h r e e  y e a r s .  

T e i s e r :  You were r e a l  p ioneers !  You could  have been o u t  making wine a 
hundred y e a r s  ago.  

J.  H e i t z :  J u s t  abou t .  

T e i s e r :  So t h e n  d i d  you g r a d u a l l y  buy equipment? 

J.  Hei tz :  Well ,  w e  s t a r t e d  t h e r e  i n  1961. Then i n  1964 we bought t h e  
T a p l i n  Road p r o p e r t y .  A t  t h a t  t ime we had t o  g e t  some o u t s i d e  
funding.  Then we g r a d u a l l y  equipped t h e  o l d  b u i l d i n g  h e r e .  Ins tead  
of t h i s  o l d  c r u s h e r  t h a t  j u s t  s t r a d d l e d  a b a r r e l ,  we bought a 
mechanical  e l e c t r i c  c r u s h e r ,  I t h i n k  v e r y  much used.  We bought 
i t  from T r i p o l i ,  M r .  Ban i s ta  T r i p o l i  h e r e  i n  town. I t h i n k  we 
p a i d  $250 f o r  i t .  We used t h a t  f o r  s e v e r a l  years--1965 was 
a c t u a l l y  t h e  f i r s t  y e a r  w e  used i t ;  through 1971. By 1972 we 
were a b l e  t o  b u i l d  o u r  new a d d i t i o n .  A t  t h a t  t ime w e  bought a used 
c r u s h e r  t h a t  Va l ley  Foundry had--the Welch grape j u i c e  people  i n  
New York had bought i t  as a n  exper imental  c r u s h e r ,  and i t  was about  
t h e  r i g h t  s i z e ,  f i v e  tons  a n  hour .  So we used t h a t  f o r  a few y e a r s  
u n t i l  about  t h r e e  o r  f o u r  y e a r s  ago we bought a new c r u s h e r  t h a t  
was p roper ly  s i z e d  f o r  our  o p e r a t i o n s ,  t e n  tons  a n  hour .  



J .  Hei tz :  But we've obviously  had t o  borrow from P e t e r  t o  pay Pau l ,  and 
buy used equipment and make i t  do u n t i l  we could  a f f o r d  something 
b e t t e r .  And we ' re  s t i l l  i n  b u s i n e s s .  Had we gone c razy  and 
bought a l l  fancy new equipment, somebody e l s e  would own us now. 
There is more t o  running a winery t h a n  b e i n g  a winemaker. 

T e i s e r :  One t h i n g  t h a t  must be  impor tan t  i s  t o  b e  a mechanic. How do you 
keep t h e  used equipment going? 

J. H e i t z :  Well, I d o n ' t  c l a im t o  b e  a mechanic, b u t  I was r a i s e d  on a farm. 
I know what a p l i e r s  and b a l i n g  w i r e  a r e .  And I was a n  a i r p l a n e  
mechanic d u r i n g  t h e  war. So you learn--you do what you have t o  do. 

T e i s e r :  A l o t  o f  peop le ,  I imagine,  wouldn ' t  b e  a b l e  t o  d e a l  w i t h  o l d  
equipment . 

J .  H e i t z :  It needs more c a r e  and a t t e n t i o n  t h a n  new equipment. 

T e i s e r :  Before  you added t h i s  t o  t h e  Brendel p r o p e r t y ,  had you improved 
t h a t ?  Had you p u t  i n  some new equipment t h e r e ?  

J .  H e i t z :  No, t h e r e  was r e a l l y  no space  t o  do i t .  

T e i s e r :  So you j u s t  k e p t  on your  p r i m i t i v e  way t h e r e ?  

J.  H e i t z :  Yes. 

T e i s e r :  W i l l  you t e l l  about  t h e  d e c i s i o n  t o  buy t h i s  p r o p e r t y ?  

J. Hei tz :  Well ,  h e r e  a g a i n ,  we were n o t  look ing  t o  buy. But we were growing. 
Obviously t h a t  l i t t l e  t i n y  p l a c e  down t h e r e  c o u l d n ' t  suppor t  a 
fami ly .  And we were j u s t  look ing  f o r  a n o t h e r  winery t o  r e n t .  We 
were  look ing  h e r e  and t h e r e  and t h e  o t h e r  p l a c e .  

Expanding, 1965 

J .  H e i t z :  I ' l l  back up a l i t t l e  b i t  now. When we worked f o r  Beau l ieu ,  we 
would r i d e  around i n  t h e  evening.  J u s t  go f o r  a l i t t l e  r i d e  t o  
c o o l  o f f  and s e e  t h e  coun t ry .  One evening we r o d e  t o  Tap l in  Road 
and we saw t h i s  b e a u t i f u l  s t o n e  winery.  But we saw we were i n  
somebody's y a r d ,  s o  we t u r n e d  around and l e f t .  Well ,  some y e a r s  
l a t e r - - i t  had t o  be seven,  e i g h t  y e a r s  l a t e r  a t  least--when we 



J .  Hei tz :  were looking f o r  any p l ace  t o  r e n t  f o r  s t o r age ,  we remembered 
t h i s  s p o t .  So we took t h e  k id s  t o  school  one Monday morning about 
8:30 and drove up he re  between 8:30 and 9:OO. And i t  was a  n i c e  
looking place.  The man came out  t o  s e e  us and w e  introduced 
ourse lves .  And he  s a i d ,  "Oh, yes ,  I know you. I 've  been watching 
you grow down on t h e  highway." H e  took us a l l  around. W e  t o l d  
him we were looking f o r  a  p lace  t o  r e n t ,  t h a t  we needed s to rage  
space.  There were no v ines  he re .  So he took us a l l  around t h e  
proper ty ,  showing us a l l  the  pas tu re s  and t h e  h i l l s i d e s ,  and i n t o  
what he c a l l e d  t h e  "stone barnt'--he j u s t  had i t  a s  a  s to r age  barn 
f o r  t he  t r a c t o r  and d i s c  and a  l i t t l e  workshop. And I s a i d ,  "You 
obviously love  t h e  p lace ."  You could j u s t  f e e l  i t  oozing out  of 
him a l l  over .  "But you ' r e  no t  r e a l l y  u t i l i z i n g  t h i s  o l d  s tone  
winery. Could w e  r e n t  i t  o r  l e a s e  i t  o r  something?" And he put 
h i s  hands on my shoulder  and s a i d ,  "Joe, you may no t  be l i eve  t h i s ,  
bu t  something happened i n  our  family over t h e  weekend t h a t  need 
n o t  concern you. But yes te rday ,  Sunday, we decided t o  s e l l  t h e  
p lace ,  and i f  you had come a  h a l f  hour l a t e r ,  w e  would have been 
i n  town t a l k i n g  t o  a  r e a l t o r .  We want $150,000; we want $45,000 
down. And w e ' l l  c a r r y  t h e  balance a t  5% i n t e r e s t . "  Well, I 
s a i d ,  "Fred, you can ge t  5% i n t e r e s t  a t  t h e  bank." H e  s a i d ,  "I 
know. A l o t  of people helped me  when I was young. We don ' t  have 
any ch i ld ren .  I ' d  l i k e  t o  he lp  somebody else." We d i d n ' t  have 
$45,000 down any more than w e  had had t h e  $5,000. This  is why I 
s a i d  we had t o  ge t  ou t s ide  f inanc ing .  I s a i d ,  "Can w e  give you 
something down, $5,000 down o r  something, u n t i l  w e  come up with 
t h e  money?" "No, no," he s a i d .  "You don ' t  need t o  do t h a t .  I 
won't  se l l  i t  t o  anybody e l s e .  I f  you t e l l  me you c a n ' t  hack i t  
then I ' l l  look f o r  somebody e l s e .  We're i n  no rush t o  s e l l . "  

Well, t h i r t y ,  f o r ty - f ive  days went by and t h e i r  a t t i t u d e  
kind of changed. M r s .  Holt  p a r t i c u l a r l y .  'When a r e  you going t o  
ge t  t h e  money in?"  So I s a i d ,   ell, I ' l l  have i t ,  abso lu t e ly ,  
by,"--what was i t ,  Apr i l  1 o r  May 1 o r  some such date--"or e l s e  
I ' l l  give up." Well, about two days o r  twenty-four hours before  
t h a t  we got a  package toge the r  and came and made t h e  down payment 
and s igned t h e  papers .  Af t e r  t h e  papers were s igned ,  they s a i d ,  
11 Well now we can t e l l  you t h e  joke. We d id  n o t  go looking f o r  
anybody e l s e ,  bu t  whi le  we w e r e  wai t ing  f o r  you t o  r a i s e  the  
money, somebody e l s e  drove i n  t h e  yard.  They wanted t o  t u r n  t h i s  
i n t o  a  ho r se  farm, and they o f f e r ed  us more money, more t o t a l  
money, a  b igge r  down payment, and a  h igher  r a t e  of i n t e r e s t . "  But 
they s tuck  t o  t h e i r  word with us ;  they weren ' t  going t o  se l l  
unless--. So i t  w a s  j u s t  a  mirac le ,  j u s t  a  mi rac l e .  



What was h i s  name? Te i se r  : 

J. Hei tz :  

Teiser : 

A. Hei tz :  

J .  Hei tz :  

A. Hei tz :  

J .  Hei tz :  

Te iser  : 

J .  Hei tz :  

Te iser  : 

J. Hei tz :  

Te i se r  : 

Fred Holt .  And h i s  w i f e ' s  name was Al ice .  Of course,  we became 
f r i e n d s  with them, and then when they moved o u t ,  why, we would 
v i s i t  them. W e  knew them up u n t i l  they both passed away. They 
were r e a l l y  honorable people.  

Al ice ,  do you have any r e c o l l e c t i o n s  t h a t  Joe h a s n ' t  mentioned? 

I don ' t  be l i eve  s o .  I th ink  he ' s  covered i t  p r e t t y  w e l l .  

Well, a  couple of  o t h e r  personal  t h ings ,  a long t h a t  same l i n e .  
Af t e r  w e  had bought t h e  ranch, he s a i d ,  "Well, you know, t h a t  
d i d n ' t  inc lude  t h e  equipment." They had a  t r a c t o r  and a  d i s c  
and an e l e c t r i c  fence and a l l  t h e  t o o l s  you'd need, and nu t s  and 
b o l t s  and t h i s  and t h a t .  And he s a i d ,  "Do you th ink  $1,000 w i l l  be  
too  much?" Well, even used, i t  was worth a t  l e a s t  $3,000. So 
then i n  t h e  household t h ings ,  he  s a i d ,  "we don ' t  want t o  t ake  a l l  
t h i s  wi th  us." We got  a  deep f r e e z e  and a  s tove  and a  r e f r i g e r a t o r  
and t h e  rugs on t h e  f l o o r .  Were t h e  beds included? 

Y e s .  Which we didn ' t need. 

Some of t h e  beds and t h e  d in ing  room set.  Again, "Do you th ink  
$1,000 would be  too  much?" That s o r t  of th ing .  They had a l l  t h e  
money they could spend i n  t h e  r e s t  of t h e i r  l i f e t i m e ,  and they were 
j u s t  w i l l i n g  t o  he lp  us ou t .  

Well i t ' s  j u s t  t h e  way people should behave i n  t h i s  l i f e .  

Y e s .  You don ' t  f i n d  them too o f t en .  

Did your k i d s  ag ree  t h a t  t h i s  was a  good p l ace  t o  come? 

Oh, yes .  Y e s .  Of course,  w e  w e r e  l i v i n g  down t h e r e ,  and with 
t h r e e  ch i ld ren  i n  b a s i c a l l y  a  two-bedroom house, although we kind 
of made i t  wi th  a  t h i r d  bedroom, i t  was getting-as they were 
g e t t i n g  o l d e r  i t  was g e t t i n g  a  l i t t l e  crowded, you know, and 
grumpy. Up he re  they a l l  had t h e i r  own ind iv idua l  bedrooms, and 
they j u s t  blossomed. You've seen  t h e  proper ty- - i t ' s  a  g r e a t  p l ace  
t o  r a i s e  a  family.  

No, I haven ' t .  

J .  Hei tz :  Well look out  t h e  window! ~ c h u c k l e s ]  You've been he re  a  couple of 
t i m e s .  



T e i s e r  : Descr ibe  i t .  How many a c r e s  i s  i t ?  

J. H e i t z :  Well ,  t h e r e  a r e  160 a c r e s .  I t ' s  most ly  rocks  and t r e e s  w i t h  t h i s  
l i t t l e  v a l l e y  t h a t  you s e e  o u t  t h e  window. Out o f  160 a c r e s ,  oh,  
i f  you r e a l l y  pushed i t ,  t h e r e  might be 55 o r  60 t h a t  a r e  t i l l a b l e .  
But i t  h a s  t h e  n i c e  o l d  country  house and t h e n  t h e  g u e s t  house,  
and t h e  b e a u t i f u l  s t o n e  winery b u i l d i n g ,  b u i l t  i n  1898. We 
d e s c r i b e  i t  a s  j u s t  a l i t t l e  pocket-s ized world o f  o u r  own. I t ' s  
a t  t h e  end of t h e  highway and i t ' s  j u s t  your own l i t t l e  t i n y  
p i e c e  o f  t h e  world .  

T e i s e r :  It c e r t a i n l y  is. Then you p l a n t e d  g rapes?  

J. H e i t z :  Yes. We s t a r t e d  p l a n t i n g  g rapes  r i g h t  away and p l a n t e d  a few 
each y e a r .  W e  c o u l d n ' t  a f f o r d  t o  p l a n t  t h e  whole t h i n g .  

T e i s e r :  How d i d  t h a t  work o u t ?  What d i d  you p l a n t  f i r s t ?  

J. Hei tz :  Well ,  t h e  Grignol ino v ineyard  t h a t  we had purchased was p r e t t y  
o l d .  Frankly ,  i t  had mixed c lones  and d i f f e r e n t  t h i n g s .  We had 
j u s t  a s l i g h t  r e p u t a t i o n  f o r  t h a t .  We could  buy o t h e r  grapes  
from growers;  nobody e l s e  grew Grignol ino.  So t h e  f i r s t  t h i n g  
we d i d  was t o  go through t h a t  o l d  v ineyard  and p i c k  o u t  t h e  b e s t  
v i n e s ,  mark them, and g e t  p roper  bud wood from t h e  b e s t  v i n e s .  
Then we p l a n t e d  Grignol ino h e r e .  Then r i g h t  away s t a r t e d  buying 
g rapes ,  Cabernet  ISauvignonJ and ,Chardonnay, from o t h e r  f o l k s .  

I shou ld  go back t o  f i l l  i n  t h e  growth h i s t o r y ,  I n  1962, o r  
perhaps  i t  was e a r l y  1963, poor  M r .  [Harold] Ze l l e rbach  who s t a r t e d  
Hanze l l  Winery, passed away. W e l l ,  t h e  poor man w a s n ' t  co ld  i n  
h i s  g rave  y e t  and t h e  fami ly  decided t o  c l o s e  t h e  winery.  So they  
p u t  t h e  wines up f o r  b i d .  Not a n  open a u c t i o n ,  b u t  anybody could  
b i d  on them. So we w i t h  a few f r i e n d s  w i t h  money--that was when we 
were s t i l l  a t  t h e  l i t t l e  place--we bought a l l  o f  h i s  remaining 
wine i n  bu lk :  t h e  Chardonnay, P i n o t  Noir .  And we made a d e a l  w i t h  
t h e  people  who came up w i t h  t h e  money--and we bought t h e  b a r r e l s ,  
too--we would f i n i s h  t h e  wine,  b o t t l e  i t ,  and se l l  i t  under our  
l a b e l  and t h e n  go 50150. W e  would keep h a l f  t h e  money and they  
would g e t  h a l f  t h e  money. W e l l ,  a s  i t  t u r n e d  o u t ,  i t  was an  
e x c e l l e n t  investment  and an  e x c e l l e n t  o p p o r t u n i t y  f o r  us t o  g e t  
e s t a b l i s h e d  i n  t h e  q u a l i t y  wine market .  

T e i s e r :  What k ind  of b a r r e l s ?  

J .  H e i t z :  It was t h e  French Limousin oak.  

T e i s e r :  Had you had French oak b e f o r e ?  



J. H e i t z :  No. And I r e p e a t ,  i t  was b e f o r e  we bought t h i s  p l a c e ,  s o  we 
d i d n ' t  have any space .  Fred McCrea up a t  Stony H i l l  was good 
enough t o  r e n t  us  a l i t t l e  space  s o  we could  p u t  t h e  b a r r e l s  
t h e r e ,  f i n i s h  aging i t  and b o t t l e  i t  i n  h i s  c e l l a r .  I s a y  Fred 
McCrea; I guess  I should say  Fred and Eleanor .  They were 
a n o t h e r  impor tan t  s t e p  i n  o u r  growth. 

T e i s e r :  A l l  t h e  r i v a l r y  t h e r e  is  i n  t h e  wine b u s i n e s s  i s  i n  t h e  s t o r e s !  
I t ' s  n o t  among t h e  winemakers. 

J .  H e i t z :  Oh, no,  n o t  among t h e  winemakers. Gee whiz--Fred McCrea was a 
g r e a t  a d v e r t i s i n g  man, as you know. So h e  would h e l p  us w r i t e  
o u r  s a l e s  let ters.  But h e  was n o t  a winemaker, s o  I would h e l p  
him w i t h  h i s  t e c h n i c a l  problems. S u t t e r  Home, a c r o s s  t h e  s t r e e t ,  
they  were  i n t o  v i n e g a r  a t  t h a t  t i m e .  Again, t h e y  were n o t  
chemis t s .  So I would h e l p  them w i t h  t h e i r  v i n e g a r  a n a l y s e s  and 
s t u f f .  And i f  we r a n  o u t  of g l u e  we would run  o v e r  and borrow 
some g l u e  from them. O r  maybe t h e  f o i l  c a p s u l e s  o r  something.  
I n  t h o s e  days ,  ve ry  few people ,  excep t  t h e  b i g  w i n e r i e s ,  had 
t h e i r  names on t h e  capsu les .  We c o u l d n ' t  a f f o r d  i t .  We j u s t  
had r e d  c a p s u l e s  and g reen  c a p s u l e s  and w h i t e  c a p s u l e s .  So we 
could  borrow and t r a d e  back and f o r t h .  

Even w i t h  yeast--about t h e  smallest c o n t a i n e r  o f  y e a s t  you 
could  buy is twenty-f ive  pounds. W e l l ,  we d i d n ' t  need t h a t  much, 
and Stony H i l l ,  t h e  McCreas, d i d n ' t  need t h a t  much, s o  we would 
buy one twenty-f ive  pound minimum o r d e r  and s h a r e  i t .  No, t h e  
whole v a l l e y  is e x c e l l e n t  i n  coopera t ion .  I l o v e  t o  quo te  Robert  
Mondavi. H e  s a y s ,  "We a r e  i n  compet i t ion  w i t h  each o t h e r .  W e  
a r e  n o t  i n  compet i t ion  a g a i n s t  each o t h e r . "  I quo te  him every  
chance I g e t  on t h a t .  I t h i n k  i t ' s  a g r e a t  i d e a .  

He a c t s  t h a t  way, too .  One t ime,  one s p e c i f i c  I remember-- 
s e v e r a l  y e a r s  ago t h e r e  was a n  i n s i d i o u s  l i t t l e  b a c t e r i a  t h a t  h i t  
t h e  v a l l e y .  Ac tua l ly  i t  was s o r t  of a y e a s t  t h a t  caused s p o i l a g e  
i n  t h e  b o t t l e .  So h e  had meet ings  a t  h i s  winery and i n v i t e d  
everybody from t h e  v a l l e y  and u n i v e r s i t y  people  and every th ing  t o  
t a l k  about  and h e l p  s o l v e  t h i s  problem t h a t  h e  had and some of 
t h e  r e s t  of u s  d i d .  H e  n o t  on ly  wanted t o  s o l v e  h i s  problem, h e  
wanted t o  s t o p  t h e  o t h e r  w i n e r i e s  from g e t t i n g  involved.  So t h a t ' s  
t h e  way t h e  v a l l e y  works. Obviously w e ' r e  a l l  peop le ,  and you 
d o n ' t  l i k e ,  you d o n ' t  l o v e  everybody q u i t e  t o  t h e  same e x t e n t .  

T e i s e r :  When you came up h e r e  t o  t h i s  winery d i d  you have t o  g e t  a l l  new 
equipment, o r  d i d  you t r a n s f e r  some o f  your  equipment? 



J. H e i t z :  No, we had no equipment worth  ' t r a n s f e r r i n g .  

T e i s e r :  So t h e n  when you moved up h e r e ,  you had n o t  on ly  t h e  expense of 
t h e  p r o p e r t y ,  bu t  t h e  expenses  of equipment, too .  

J.  H e i t z :  Yes, and h e r e  a g a i n ,  we had t o  scrounge around. I wanted used 
cooperage.  You can buy new cooperage i f  you 've  go t  money. But 
you d o n ' t  want a l l  new cooperage because  your  new wood i s  h a r s h .  
I l i k e  my b a r r e l s  seasoned a l i t t l e  b i t .  And t h a t  was ha rd  t o  
f i n d ,  because  people who had cooperage were u s i n g  i t  by and l a r g e .  
But anyway, we found used cooperage and h a u l e d  i t  i n  and p u t  i t  
up, and t h e n  g r a d u a l l y  we would buy a few new tanks  every  y e a r .  
Well ,  o f  course ,  a f t e r  you 've  used t h o s e  t anks  f o r  a whi le ,  t h e n  
they are seasoned.  So t h a t ' s  how we d i d  t h a t .  

P r i c e s  and Standards  

T e i s e r :  By t h e  t i m e  you came h e r e ,  then ,  had t h e  wine b u s i n e s s  i n  g e n e r a l  
improved? 

J .  H e i t z :  Somewhat. But we came h e r e  i n  1965, and i t  wasn ' t  r e d  h o t  then.  
We had  a t t r a c t e d  some a t t e n t i o n .  Some of t h o s e  wines we bought 
from Hanzell--we s o l d  Chardonnay a t  $6 a b o t t l e ,  and some a t  a n  
unheard-of p r i c e  of $9 a b o t t l e !  Well ,  t h e  ne ighbors  a l l  thought 
we were going t o  end up i n  Napa S t a t e  H o s p i t a l .  A s  a m a t t e r  of 
f a c t ,  A l i c e  had a f r i e n d ,  an  I r i s h  f r i e n d ,  who was v ice -pres iden t  
of t h e  I t a l i a n  c lub  i n  S t .  Helena. So h e  would go t o  meet ings ,  and 
on t h e  way back h e  would s t o p  and have a g l a s s  of wine w i t h  us  and 
t e l l  us what went on. And everybody thought ,  t h e y ' r e  r e a l l y  n u t s  
t r y i n g  t o  s e l l  wine a t  t h a t  p r i c e ,  because  wine w a s  two o r  t h r e e  
d o l l a r s  a b o t t l e  then .  Wel l ,  peop le  would buy one b o t t l e  of t h a t  
$9 wine--remember, European wines were s e l l i n g  a t  t h a t  price--so 
they  would buy one b o t t l e ,  t a k e  i t  home and t a s t e  i t ,  and t h e y  
would come back nex t  week and buy a c a s e .  

T e i s e r :  Where were t h e s e  people  from? Were they from t h e  c i t y ?  

J .  H e i t z :  Yes, t h e  c i t y ,  San Franc i sco ,  Berkeley,  around. Real wine people  
who knew wine and knew v a l u e s .  And i t  w a s  e v e r y  damn b i t  as good 
as European wines .  My op in ion  is ,  i f  a product  i s  i d e n t i c a l ,  I 
would pay more f o r  an  American product  t h a n  a European p roduc t .  
But most of t h e  world t h i n k s ,  any th ing  t h a t ' s  imported,  t h e y ' r e  
w i l l i n g  t o  pay more f o r .  Well ,  I he lped  change t h a t  around. 
C a l i f o r n i a  wines a r e  g r e a t  and t h e y  shou ld  demand t h e  p r i c e  they 
dese rve  . 



HEITZ WINE CELLARS 
July,1985 . 

CABERNET SAUVIGNON PER FIFTH 

1973 Martha's Vineyard 60.00 - 
1976 Martha's Vineyard 50.00 - 
1977 Martha's Vineyard 37.50 - 
1978 Martha's Vineyard 35.00 - 
1978 Martha's Vineyard Magnums 72.00 - 
1979 Martha's Vineyard 35.00 - 
1979 Martha's Vineyard Magnums 72.00 - 
1980 Martha's Vineyard 35.00 - 
1980 Martha's Vineyard Magnums 72.00 - 
1976 Bella Oaks 50.00 - 
1977 Bella Oaks 40.00 - 
1977 Bella Oaks Magnums 82.00 - 
1978 Bella Oaks 20.00 - 
1978 Bella Oaks Magnums 42.00 - 
1980 Bella Oaks 25.00 - 
1980 Bella Oaks Magnums 52.00 - 
1980 Napa Valley 11.75 - 

PER CASE' 
648.00 - 
540.00 - 
405.00 - 
378.00 - 
388.80 - 
378.00 - 
388.80 - 
378.00 - 
388.80 - 
540.00 - 
432.00 - 
442.80 - . 
216.00 - 
226.80 - 
270.00 - 
280.80 - 
126.90 - 

1981 Zinfandel 6.25 - 67.50 - 
1982 Pinot Noir 7.50 - 81.00 - 
Pinot Noir July only 6.25 - 67.50 - 

After August 1 st 6.75 - 72.90 - 
1981 Crignolino 4.50 - 48.60 - 
Burgundy 3.95 - 42.66 - 

1984 Grignolino Rose June only 3.75 - 40.50 - 
After August 1 st 4.25 - 45.90 - 

1982 Chardonnay "Heitz Vineyards" 12.50 - 135.00 - 
1981 Chardonnay "Heitz Vineyards" 30.00 - 162.00 - 

Magnums 

Chablis 3.95 - 42.66 - 

"Cellar Treasure" Port 
Brut Champagne 
Extra Dry Champagne 

'Case Price after 10% Discount - Add 6% Sales Tax 

FREIGHT CHARGES T O  ONEADDRESS I N  CALIFORNIA ONLY 

Amount 01 Order F m n o L  North South 01 Frcno 

1 Case $11.00 Total . $15.00 
2 Cases 9.00 Total 10.00 Total 
3 Cases 7.00 Total 8.00 Total 
4 Cases or more 2.00 Per Case 3.00 Per Case 

Minimum order for shipping - $85.00 

NOTE. There will bea chargeof S1 50 for pack~ng ANY CASE wlth less than 12 bottles. 

Name 

Address 

Phone (to fac~l~tate del~very) 

Signature 
(over 21 years of age) 

(WINE CANNOT BE SHIPPED TO INDIVIDUALS OUTSIDE OF CALIFORNIA) 



T e i s e r  : 

J .  Hei tz :  

T e i s e r  : 

J .  Hei tz :  

T e i s e r  : 

J. H e i t z :  

T e i s e r  : 

J. H e i t z :  

T e i s e r  : 

J. H e i t z :  

T e i s e r  : 

J. H e i t z :  

T e i s e r  : 

J. Hei tz :  

T e i s e r  : 

J. H e i t z :  

With t h o s e  wines ,  was t h a t  t h e  beginning of your d a r i n g  p r i c e  
r a i s i n g ?  

I d o n ' t  t h i n k  i t  was d a r i n g  a t  a l l .  I t h i n k  i t  was v e r y  p r a c t i c a l .  

But I mean, t h a t  was t h e  f i r s t  t ime you had r a i s e d  p r i c e s  above 
market l e v e l s ,  s a y ?  

Yes. 

I s e e .  And t h a t  was t h e  Hanze l l  wine? 

Because t h e  wines were  worth  i t .  Some of t h e  o t h e r  wines t h a t  were 
s e l l i n g  w e r e n ' t  worth i t .  And you d o n ' t  j u s t  r a i s e  p r i c e s  and 
snap your  f i n g e r s  and s a y ,  j u s t  because  i t ' s  expensive  i t ' s  a 
f i n e  wine. You make f i n e  wines f i r s t  and t h e n  you raise t h e  
p r i c e s .  

I s e e  i n  your  p r i c e  l i s t ,  t h a t  you-- 

We have some v e r y  modestly-priced wines .  

Yes, t h a t  you have v a r y i n g  p r i c e s  now. Did you do any th ing  t o  t h e  
Hanzel l  wines?  

Wel l ,  n o t  s o  much. We d i d  t h e  f i n a l  t r e a t m e n t s ,  and t h e  
f i l t e r i n g s ,  t h e  b o t t l i n g ,  of course .  

But they were e s s e n t i a l l y  t h e  wines Ze l le rbach  had made. 

Yes. 

And I assume they f i t t e d  i n  wi th  your  phi losophy of what wine 
shou ld  be?  

Yes, c e r t a i n l y .  

Did they  i n f l u e n c e  you i n  your  winemaking? 

Well, t h e  b a r r e l s ,  c e r t a i n l y .  They were t h e  Limousin oak b a r r e l s .  
We l i k e d  t h e  wine and o u r  customers seemed t o  l i k e  i t .  And I ' m  
a b e l i e v e r  i n  i f  something a i n ' t  b roke ,  d o n ' t  f i x  i t .  So we s t u c k  
w i t h  Limousin oak e v e r  s i n c e ,  w h i l e  o t h e r  peop le  have experimented.  
They have used Yugoslav and,  oh,  you know, t h e  v a r i o u s  o t h e r  oaks .  



J.  Hei tz :  

Te i se r  : 

J. Hei tz :  

Te i se r  : 

J. Hei tz :  

Te i se r  : 

J. Hei tz :  

Te iser  : 

J .  Hei tz :  

Nevers and t h i s  and t h a t .  We've j u s t  s t u c k  wi th  Limousin because 
we l i k e  i t .  H i s t o r i c a l l y  i t  was used f o r  t he  Burgundian wines, 
bu t  we use i t  f o r  Cabernet and everything.  So t o  t h a t  ex t en t  we 
were in f luenced .  But I th ink  a s  f a r  a s  winemaking techniques ,  
they were mostly what I had learned  i n  school  and working a t  o t h e r  
winer ies ,  s p e c i f i c a l l y  Beaulieu. 

Can you name i t ,  t h e  t r a d i t i o n  t h a t  you make wine i n ,  t h a t  
Beaulieu d id?  

No--just o l d  s tandard  winemaking. I once made a s ta tement  t h a t  
winemakers should be  born wi th  f i n g e r s  on one hand and a scrub 
brush on t h e  end of t h e  o t h e r  arm. Somebody p r i n t e d  t h a t ,  s o  I 
have been c a r e f u l  not  t o  say  i t  any more. But s a n i t a t i o n ,  san i -  
t a t i o n ,  s a n i t a t i o n .  And common sense .  

Also, however, some idea  of what you ' re  shoot ing  a t .  

Well, remember, I th ink  you should prepare yourse l f  f o r  anything.  
I f  you ' re  going t o  be a nurse  o r  a ca rpen te r  o r  a h a i r d r e s s e r ,  
you should prepare  you r se l f .  And both  of my degrees ,  both my 
B.S. and M.S., a r e  i n  wine and v i t i c u l t u r e  and d i s t i l l a t i o n .  
They're i n  eno log ica l  p u r s u i t s .  And then I ' v e  worked f o r  many 
wine r i e s .  When I was a G I  I worked f o r  w ine r i e s ,  when I was a 
s tuden t  a t  Davis I worked i n  t h e  department. I a l s o  was working 
i n  Elk Grove t o  h e l p  pu t  m e  through school .  So I have worked 
par t - t ime.  And a f t e r  I was ou t  of s choo l ,  I worked i n  s eve ra l  
w ine r i e s ,  which I ' m  s u r e  w e  covered l a s t  t ime you were here .  
And then  1 ' ve  taught  winemaking. So su re ,  1 ' ve  go t  a background. 

Not everybody--let me put  i t  t h i s  way--not everybody who has t h a t  
much experience i n  t h e  wine i ndus t ry  developed t h e  s t anda rds  t h a t  
you have developed. 

Well you have t o  l i k e  t h e  product.  I n  t h e  e a r l y  days I worked f o r  
winer ies  where t h e  winemaker was r e a l l y  an  engineer  o r  a bac te r io-  
l o g i s t  o r  a chemist,  something l i k e  t h a t .  A l l  of which a r e  
necessary t o  be  a winemaker. But they were r e a l l y  not  i n t e r e s t e d  
i n  wine. They would have been j u s t  a s  happy working i n  t h e  soup 
f a c t o r y .  They were working f o r  t h e i r  s a l a r y .  Al ice  and I happen 
t o  l i k e  wine. We're going t o  have t o  d r i n k  i t  ourse lves ,  we want 
i t  t o  b e  good. 

Is Al ice  a good t a s t e r ?  

She's got  a couple of t a l e s  she  l i k e s  t o  t e l l .  



T e i s e r  : What about--? 

A .  H e i t z :  Well ,  I enjoy t a s t i n g .  Guymon used t o  t h i n k  I was one of t h e  
b e t t e r  ones ,  which I was r e a l  p leased  w i t h .  I t h i n k  t h a t ' s  about  
i t .  

T e i s e r :  Do you e v e r  s a y ,  "I d o n ' t  l i k e  t h i s  wine as w e l l  as--"? 

A.  H e i t z :  Oh, s u r e .  It was a n  exper ience  t o  t a s t e  s o  many new wines when 
I f i r s t  s t a r t e d .  I guess  I had never  had t h a t  exper ience .  

T e i s e r :  Well, you were t a s t i n g  w i t h  exper ienced people .  

A .  H e i t z :  D r .  Guymon had a n  e x c e l l e n t  p a l a t e .  

T e i s e r :  , So t h a t  must have given you an  educa t ion  o f  a k i n d  t h a t  proved 
use£ u l  . 

A.  H e i t z :  Oh, s u r e .  

T e i s e r :  As you've moved a long ,  who has  t a s t e d ?  You have,  b u t  who e l s e ?  

J .  H e i t z :  Oh, fami ly ,  t h e  whole c e l l a r  crew. W e  just--you saw t h e  t a b l e  
s e t  up. I t ' s  set up f o r  lunch today.  But t h e  t a b l e s  are t h e r e  
because  we had a t a s t i n g  y e s t e r d a y  of n i n e  of o u r  own Chardonnays, 
t h r e e  of which I t h i n k  a r e  b o t t l e d  and s i x  a r e  d i f f e r e n t  l o t s  i n  
d i f f e r e n t  b a r r e l s  o f  d i f f e r e n t  manufacturers .  The whole c e l l a r  
crew tastes. Now tomorrow we ' re  going t o  have a t a s t i n g  a g a i n ,  
because  we ' re  g e t t i n g  ready t o  r e l e a s e  o u r  1983 v i n t a g e  
Chardonnay. So w e ' l l  buy o t h e r  f o l k s '  Chardonnay and a g a i n  
have a b l i n d  t a s t i n g  of everybody 's .  

No one person  makes wine. You r e a d  t h e s e  damn wine j o u r n a l s .  
The winemaker, t h e  winemaker--that 's a l o t  of hogwash. He may be - - 
t h e  l e a d e r ,  bu t  you've go t  t o  have a crew. And i t  t a k e s  t ime t o  
b u i l d  up a good crew t h a t  know what t h e y ' r e  do ing  and l i k e  what 
t h e y ' r e  doing and s t i c k  w i t h  you. So we i n v o l v e  them a s  much i n  
a l l  a s p e c t s  a s  we can.  

We're having one man l e a v i n g  today ,  s o  we ' re  going t o  have 
a l i t t l e  luncheon t o g e t h e r ,  s o  h e ' l l  l e a v e  i n  peace.  But i t ' s  a 
t o t a l  crew, and i n  our  c a s e  a t o t a l  f ami ly .  There  a r e  f i v e  of us  
t h a t  a r e  f a m i l y .  I n  a t a s t i n g ,  we d o n ' t  a l l  s a y ,  t h i s  i s  t h e  b e s t  
and t h i s  i s  t h e  w o r s t .  No, t h e r e  a r e  ups and downs. I say  I run  
a v e r y  democrat ic  o r g a n i z a t i o n .  I l i s t e n  t o  everybody and then  I 
dec ide  what t o  do. But I do l i s t e n ;  t h a t ' s  t h e  p o i n t .  



Teiser :  Suppose--this i s  a hypothe t ica l  question--suppose i n  your 
Chardonnays i n  your b l ind  t a s t i n g  t h a t ' s  coming up, your 
Chardonnays don' t  s tand  up we l l  aga ins t  some of t he  o the r s .  
What a r e  you going t o  do? 

J. Heitz:  Well, I can give you a f a c t u a l  answer, no t  a hypothe t ica l  answer. 
The reason we have these  t a s t i n g s  i s  t o  e s t a b l i s h  a p r i c e .  We 
p r i c e  i t  accordingly.  I f  i t ' s  g r e a t ,  we put a g rea t  p r i c e  on i t .  
We know before  we b o t t l e  i t ,  i t ' s  not  a dog. But i f  i t ' s  not  a s  
good a s  t he  competi t ion,  we s e l l  i t  f o r  l e s s  money than the  
competit ion. I ' m  a g rea t  b e l i e v e r ,  you can cu t  a man's h a i r  
many times, bu t  you only s c a l p  him once. We t r y  t o  p r i c e  our 
wines honest ly .  

Te iser :  I ' m  t o l d  t h a t  your wines a r e  cons i s t en t .  

J.  Hei tz:  Per d o l l a r ;  per d o l l a r  they ' re  cons i s t en t .  

Te iser :  The people who work f o r  you and have worked f o r  you--have you had 
t r a i n e e s ?  Have you had people pass  through your employ who have 
gone on to--? 

J. Heitz:  Oh, yes ,  q u i t e  a few. I emphasized a moment ago, we have a s t a b l e  
crew. In  the e a r l y  days, money was scarce .  So t h e r e  would be 
young f o l k s  j u s t  out of Davis o r  Fresno S t a t e  who couldn ' t  ge t  a 
job anywhere e l s e ,  because they d i d n ' t  have any experience.  They 
would work a t  what we considered a low s a l a r y ,  but  then they would 
gain experience. Then they could go out and ge t  a b e t t e r  job i n  
a couple of years .  That worked very we l l  indeed f o r  s eve ra l  years .  
We've had a l o t  of people come. For example, Bob [Robert] Travers ,  
who now owns byacamas Vineyards. Oh, a l o t  of them. A l o t  of 
people work summertimes he re ,  too ,  Davis s tuden t s  work here  
during t h e  summer. So they would ge t  t r a i n i n g  and I would get  
reasonable help.  And we both knew what we were doing. We weren't  
ying-yanging each o the r .  

Te iser :  You were us ing  your t ime, more time I ' m  su re  than you would have 
had t o  use with experienced people. 

J.  Heitz:  Oh, c e r t a i n l y .  

Te iser :  Again s u b s t i t u t i n g  your l abo r  f o r  c a p i t a l .  

J. Hei tz:  That was mostly before  our own ch i ld ren  became a d u l t s ,  too. 

Te i se r :  Did they always know they were going t o  be involved i n  t h e  
family business? 



J. Hei tz :  
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J. H e i t z :  

A. H e i t z :  

Oh, no. We never  t r i e d  t o  push i t ,  b u t  they knew i t  was h e r e  
i f  they  wanted i t .  David, from t h e  t ime h e  w a s  t e n  y e a r s  old-- 
I t h i n k  even younger. When I worked f o r  Beaul ieu one of t h e  
f i r s t  s e n t e n c e s  he  l e a r n e d  t o  speak was "Beaulieu wine is f i n e . "  
We l i v e d  c l o s e  t o  t h e  Beaul ieu winery,  and when h e  w a s  j u s t  f i v e  
o r  s i x  y e a r s  o ld  I would t a k e  him over  a t  n i g h t ;  when I w a s  going 
over t o  check t h e  crew d u r i n g  fe rment ing ,  h e  would go over  a t  
n i g h t .  He was always v e r y ,  v e r y  much i n t e r e s t e d .  He is t h e  one 
who h a s  t h e  degree  i n  enology,  s o  I d o n ' t  t h i n k  t h e r e  w a s  e v e r  
any q u e s t i o n  about him. Kathleen majored i n  b io logy  and t augh t  
h igh  s c h o o l  b io logy  f o r  a y e a r .  But then s h e  decided t o  throw 
i n  w i t h  u s .  R o l l i e  majored i n  b u s i n e s s  and f i n a n c e ,  and h e  kind 
of p idd led  around f o r  a y e a r  o r  two a f t e r  schoo l .  He wanted t o  
s tart  h i s  own b u s i n e s s ,  a s p i c e  b u s i n e s s .  But you have t o  have a 
l o t  of i n d i v i d u a l  i n i t i a t i v e  t o  start a b u s i n e s s ,  and i t  d i d n ' t  
pan o u t .  During t h a t  pe r iod  of t ime we l e t  him work par t - t ime ,  
j u s t  on an  h o u r l y  b a s i s  l i k e  any o t h e r  c a s u a l  employee. Then he  
decided t o  go i n  wi th  u s  and of course  we  p u t  him on a l e g i t i m a t e  
s a l a r y .  So t h e y ' r e  a l l  t h r e e  w i t h  u s  now, bu t  they  d i d n ' t  have 
t h a t  p lan  when they were i n  schoo l .  

What a r e  t h e i r  b i r t h  d a t e s ?  Let  me j u s t  g e t  t h o s e  on t h e  record .  

[ t o  Al ice ]  Boy, t h a t ' s  your department.  

David i s  5/3/50;  Kathleen is 2/9/54;  and R o l l i e  i s  3/28/58.  
Four y e a r s  a p a r t .  They a r e  a l l  through w i t h  c o l l e g e .  

You d i d n ' t  have them i n  s c h o o l  a l l  a t  once. 

Spaced o u t  a l i t t l e  b i t .  

David went t o  Davis,  d i d  h e ?  

He's r e a l l y  a home boy, s o  he  went t o  j u n i o r  c o l l e g e  f o r  two 
y e a r s ,  then h e  went t o  Davis f o r  two q u a r t e r s ,  and he go t  C ' s  
and B ' s ,  b u t  he  w a s  j u s t  working h i s  t a i l  o f f  t o  do t h a t .  So 
he took t h e  t h i r d  q u a r t e r  o f f  t o  h e l p  u s  when we were b u i l d i n g  
t h e  new winery.  And then f o r  h i s  l a s t  y e a r ,  y e a r  and a h a l f ,  
he went t o  Fresno S t a t e  where t h e  academic s t a n d a r d s  are a l i t t l e  
lower.  A s  f a r  as t h e  enology program, i t ' s  more p r a c t i c a l  and 
l e s s  s c i e n t i f i c .  There i n s t e a d  of C ' s  and B ' s  he  go t  A ' s  and 
B ' s ,  b u t  developed a s o c i a l  l i f e  t o o  and made f r i e n d s ,  which he 
j u s t  d i d  n o t  have t ime t o  do a t  Davis ,  

He go t  ou t  of t h e  dormi to ry ,  too .  A t  Davis he c o u l d n ' t  s tudy  i n  
t h e  dormitory.  



J. Hei tz :  Y e s ,  he got  ou t  of t he  dormitory-- 

A. Hei tz :  --which he  should have done a t  Davis. 

J. Hei tz :  --and he  and Pat  Heck had a  l i t t l e  apartment toge ther .  Pat  
Heck was of t h e  Korbel l  champagne family.  

Te iser :  Tha t ' s  i n t e r e s t i n g .  Even though he had a  b ro the r  and s i s t e r ,  he 
wasn't  used t o  community l i v i n g  I would ga ther .  

J .  Hei tz :  Well, no t  t h a t  no isy  and raucous. And d i r t y .  He was t h e r e  
during the  e a r l y  s even t i e s .  That is  when t h e  k i d s  thought they 
should run t h e  campuses and have mixed bedrooms and a l l  of t h i s  
and t h a t .  

Te i se r :  I guess i t ' s  i n  a  swing-back now. 

J.  Hei tz :  Yes, now t h e  s t u d e n t s  a r e  wanting sepa ra t e  dorms again.  

Te i se r  : Describe,  then,  t he  progress  of t h i s  p roper ty ,  how you developed 
i t .  You mentioned t h a t  you b u i l t  another  winery and s o  f o r t h .  

J.  Hei tz :  Well, t h a t  w e  can do p r e t t y  quickly.  From t h e  vineyard w e  now 
have about e igh teen  a c r e s  of Grignolino and approximately 
f i f t e e n  a c r e s  of Zinfandel ,  t h e  Zinfandel  j u s t  coming i n t o  
bear ing  t h i s  year ,  t he  Grignolino i n  f u l l  product ion.  

Te i se r :  I hope you ' re  going t o  make r e a l  Zinfandel ,  n o t  White Zinfandel .  

J .  Hei tz :  Yes. And n o t  high-alcohol Zinfandel ,  e i t h e r .  

The Tapl in  Road Property 

J.  Hei tz :  A s  f a r  a s  t he  winery, w e  bought it i n  1964 and poured cement 
f l o o r s  and replumbed and rewired and had our f i r s t  smal l  crush 
he re  i n  1965. We j u s t  f i l l e d  t he  winery slowly. By 1971 we had 
outgrown i t .  In 1972 we b u i l t  t h i s  bu i ld ing .  You c a n ' t  bu i ld  
a  bu i ld ing  t en  percent  a  yea r ,  a s  you need i t ,  s o  we had t o  b u i l d  
t he  whole th ing .  

Te iser :  I t ' s  a  s tone  bu i ld ing ,  i s  i t  n o t ?  
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J. Hei tz :  

Te iser  : 

J. Hei tz :  

Te i se r  : 

J. Hei tz :  

Well, i t ' s  b a s a l i t e .  

And t h i s  i s  t h e  o f f i c e  and l a b  bu i ld ing?  

No, t h e  l a b  i s  over i n  t h e  o ld  winery. 

So i t ' s  j u s t  t h e  o f f i c e  bu i ld ing?  

J u s t  t he  p a r t  you ' re  i n .  Haven't you seen outs ide?  Get up and 
open t h e  door quickly.  Tha t ' s  t he  winery. 

Is t h i s  t h e  aging c e l l a r ?  

Yes. Aging c e l l a r , *  processing,  everything.  

Oh, I see .  I had no i d e a  what was i n  t h e  back of t h i s  bu i ld ing .  

So we b u i l t  t h i s  i n  1972, but obviously we couldn ' t  f i l l  i t  
with tanks  and b a r r e l s  a s  we have now. So we used p a r t  of i t  a s  
a  b o t t l i n g  l i n e  and warehouse f o r  case goods. Then i n  1979, 
out  behind, we b u i l t  a  small  warehouse, b o t t l i n g  room and ware- 
house t o  s t o r e  empty g l a s s  and a  c e r t a i n  amount of case  goods. 
So t h a t ' s  t h e  progress  here .  

What's being b u i l t  out  t h e r e  now? 

Oh, t h a t ' s  j u s t  a  room onto our house, a  l i t t l e  solarium. 

You mentioned Zinfandel .  I s e e  t h a t  you began making Zinfandel  
i n  1980 o r  1981. 

'81  i s  t h e  f i r s t  v in tage .  

And how d id  you happen t o  decide t o ?  This  was a  per iod when 
Zinfandel  was n o t  r i s i n g  i n  popular i ty .  

Well, I ' v e  never followed t h e  l eade r  i n  o the r  th ings  too  much, 
s o  why do i t  i n  Zinfandel?  I ' v e  always l i k e d  Zinfandel ,  s o  we 
decided t o  p l a n t  some. I n  t he  meantime--what's t h e  famous movie 
d i rec tor?- - [Franc is  F.] Coppola bought t he  o ld  Niebaum e s t a t e .  

*Some wine i s  aged i n  t h e  o r i g i n a l  s tone  c e l l a r  on the  proper ty  a s  
w e l l .  
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J. H e i t z :  

He bought t h a t  v ineyard  and had Z infande l  on i t ,  and he  w a s  going 
t o  b u i l d  a winery i n  a couple  of y e a r s .  My own Zinfande l  was 
going t o  come i n t o  b e a r i n g  i n  a couple  of y e a r s ,  s o  we bought 
Z infande l  g r a p e s  from him f o r  t h r e e  y e a r s ,  and now, l a s t  yea r  
we knocked t h a t  o f f  because  we d o n ' t  need them anymore, because  
our  v ineyard  came i n t o  p roduc t ion .  But he  had a l i t t l e  f i n a n c i a l  
problem, which you may have read  a b o u t ,  i n  h i s  movie c a r e e r ,  s o  
h e  h a s n ' t  b u i l t  h i s  winery y e t .  

But he  r e l e a s e d  some wine,  d i d n ' t  he?  

Yes, w e l l  h e  h a s  had a l i t t l e  t i n y  winery.  But he  was going t o  
b u i l d  a b i g g e r  winery and r e a l l y  g e t  i n t o  t h e  b u s i n e s s ,  r e l e a s e  
some wines.  Well, t h i s  is j u s t  a n o t h e r  example of coopera t ion  
i n  t h e  v a l l e y .  I was h e l p i n g  him by buying g rapes  and he  was 
h e l p i n g  me by supp ly ing  g rapes  u n t i l  mine came i n t o  p roduc t ion .  
You know, i t ' s  a v a l l e y  where you work t o g e t h e r .  

So h e r e  you now have o n l y  t h e  Z infande l  and Gr igno l ino  of your 
own? 

Here on t h i s  p l a c e ,  yes .  But t h e  o l d  p l a c e  on t h e  highway t h a t  
we s t a r t e d  w i t h  Grignolino--we p u l l e d  t h a t  a f t e r  we g o t  t h i s  
v ineyard  i n  p roduc t ion  and we p l a n t e d  Chardonnay t h e r e .  We a r e  
r e a l  accumulators .  We bought t h e  o r i g i n a l  8.32 a c r e s  and then  
o t h e r  a d j o i n i n g  p r o p e r t y  came f o r  s a l e .  We bought a one-acre 
p l a c e  t h a t  had been t h e  Standard O i l  d i s t r i b u t i o n  c e n t e r .  We 
now r e n t  t h a t  t o  John M o n t e l l i ,  who h a s  i t  f o r  h i s  c o r p o r a t e  ya rd .  
He does  a l l  s o r t s  of road work and b u i l d i n g  and s t u f f .  Then we 
bought a n o t h e r  3 1 / 2  a c r e  p i e c e  of a v ineyard  from a ne ighbor ,  
and then  l a t e r ,  a n o t h e r  4 1 / 2  a c r e  p i e c e .  So we have f o u r  p i e c e s  
of p r o p e r t y  t h e r e ,  and t h e  whole t h i n g  o n l y  t o t a l s  16 a c r e s .  

Are t h e y  cont iguous? 

Oh, yes ;  a n i c e  l i t t l e  s i x t e e n - a c r e  b.lock. 

What's on t h a t ?  

T h a t ' s  t h e  Chardonnay. 

A l l  Chardonnay? 

A l l  Chardonnay. And t h e  whole thing--I  s a y  t h e  whole t h i n g  is 
s i x t e e n  a c r e s .  There a r e  about  twelve a c r e s  of v ineyards .  
Twelve a c r e s  of Chardonnay. Then about  f o u r  o r  f i v e  y e a r s  ago 



J. Hei tz  : w e  'bought seventeen a c r e s  on Zinf a n d e l  Lane, and t h a t  ' s a l l  
Chardonnay. Then l a s t  y e a r ,  1984, we bought 7 7  a c r e s  on 
S i l v e r a d o  T r a i l .  There are a couple  of houses  and a winery 
b u i l d i n g  and t h e  avenues and s o  f o r t h ,  b u t  by v i n e  count t h e r e  
a r e  about 65 a c r e s  t h e r e .  And t h a t ' s  Cabernet  and Z infande l  
and a l i t t l e  b i t  of Chenin b l a n c .  

T e i s e r :  P r e v i o u s l y  p l a n t e d ,  - a l l ?  

J. H e i t z :  Yes. 

T e i s e r :  Who had p l a n t e d  i t ?  

J.  He i tz :  Dick [Richard]  Shown. 

T e i s e r :  So now you have moved on-- 

J. He i tz :  So now we're s e l l i n g  g rapes .  When w e  f i r s t  s t a r t e d  o u t ,  we 
were lucky t o  start a winery,  because i t  t a k e s  t ime t o  age  wine. 
Now we've grown, s o  we have some v ineyard  of our  own. But we're 
s t i l l  buying g rapes  from a couple  of f i n e  v i n e y a r d i s t s .  The 
Martha 's  Vineyard, which I ' m  s u r e  you've heard o f ,  and t h e  
B e l l a  Oaks vineyard.  

T e i s e r  : Yes. I r a t h e r  thought you had a commitment t o  s e l e c t  v ineyards  
t h a t  weren ' t  n e c e s s a r i l y  your own. And I thought  you r a t h e r  
p r e f e r r e d  buying g rapes  t o  growing them. I s e e  t h a t ' s  n o t  t h e  
c a s e .  

J.  He i tz :  Well, I do,  v e r y  much. A l l  my knowledge, i f  I have any,  i s  i n  
winemaking. I know a l i t t l e  b i t  about  v ineyards .  But i t  t a k e s  
a l o t  of s p e c i a l i z e d  equipment and s p e c i a l i z e d  knowledge t o  
o p e r a t e  a v ineyard .  I grew up on a farm i n  I l l i n o i s ,  and I j u s t  
d o n ' t  l i k e  t h e  f e e l  of t h a t  sweat runn ing  down your back on a h o t  
J u l y  a f t e rnoon .  As we b u i l d  up more b u s i n e s s  and as t h e  c h i l d r e n  
become more invo lved ,  t h e y  have t o  have something t o  g e t  t h e i r  
claws i n t o .  But,  a t  t h i s  p o i n t  i n  t ime,  we j u s t  h i r e  a vineyard 
manager and we t a l k  t o  him about ,  obv ious ly ,  when t o  h a r v e s t  and 
what t o  p l a n t .  But t h e  d a i l y  work and owning a l l  t h e  equipment-- 
he  does  a l l  of t h a t .  

T e i s e r  : I s e e .  Have any of your c h i l d r e n  shown an i n t e r e s t  in-- 

J.  H e i t z :  Oh, 'yes,  t h e y ' r e  i n  t h e  d i s c u s s i o n  on i t ,  b u t  t h e y ' r e  n o t  ou t  
t h e r e  do ing  t h e  work. 



T e i s e r :  No one of them h a s  decided t h e y  want t o  hand le  t h e  v ineyards?  

J. H e i t z :  No. 

Cabernet  Sauvignon 

T e i s e r :  L e t ' s  go t o  your Cabernet  Sauvignon, which we h a v e n ' t  r e a l l y  
d i s c u s s e d .  T h i s  is your b i g g e s t  commitment, i s  it  n o t ?  

J. Hei tz :  Oh, probably .  

T e i s e r :  When d i d  you s tar t  making Cabernet  on your own? 

J.  H e i t z :  When d i d  we start  s e l l i n g  i t ?  There ' s  a good l e s s o n  t h e r e .  
I n  t h e  v e r y  e a r l y  s i x t i e s ,  t h e  wine wasn ' t  moving. Other 
w i n e r i e s  had s u r p l u s  Cabernet .  We j u s t  had a l i t t l e  ye l low 
t r u c k  I could  g e t  t h r e e  b a r r e l s  in, t h r e e  f i f t y - g a l l o n  b a r r e l s .  
I would buy some Cabernet  from--well, I could  g e t  some from 
Inglenook and some from Louis  M a r t i n i ,  b u t  t h i s  p a r t i c u l a r  
s t o r y  concerns  C h r i s t i a n  Bro thers .  They were r e a l l y  do ing  me a  
f a v o r  t o  s e l l  t h r e e  lousy b a r r e l s  a t  a  t i m e ,  b u t  t h a t ' s  a l l  I 
could  a f f o r d .  We would never  buy any th ing  we c o u l d n ' t  pay f o r .  
But I f i r s t  s t a r t e d  s e l l i n g  i t ,  and i t  was f o u r  o r  f i v e  y e a r s  
o l d .  I d o n ' t  know e x a c t l y .  We f i r s t  p u t  i t  on t h e  market a t  
$1.63, I t h i n k ,  and i t  s o l d  a l l  r i g h t .  I g o t  t h r e e  more b a r r e l s ,  
t h e  same wine,  and I r a i s e d  i t  t o  $1.79,  and i t  s o l d  q u i t e  a  
b i t  f a s t e r .  I g o t  t h r e e  more b a r r e l s ,  and I d o n ' t  know what I 
did--$2.25 o r  $2.20, something l i k e  t h a t .  I t  went o u t  t h e  door  
l i k e  t h a t !  So you l e a r n  as you go along--if  you've g o t  a good 
produc t ,  people  want t o  pay f o r  i t .  Then g r a d u a l l y  t h e  wine 
b u s i n e s s  picked up,  and people  were a b l e  t o  s e l l  more and more 
of t h e i r  own wine and t h o s e  good d e a l s  were n o t  a v a i l a b l e  t o  
me s o  much. 

[ t o  A l i c e ]  Are you going t o  do something? 

A. He i tz :  Yes, I t h i n k  you ' re  through w i t h  me. 

T e i s e r :  No, n o t  n e c e - s s a r i l y .  I would l i k e  you t o  add any th ing  t h a t  you 
would. 



J. Hei tz :  Why d o n ' t  you g e t  h e r  t o  do i t  now, because we ' re  having a 
luncheon f o r  t h a t  f e l l o w  who i s  l e a v i n g .  

T e i s e r :  Well, i s  t h e r e  any th ing  t h a t  you--I know t h a t  you have been 
ac t ive - - tha t  you have both  handled your own p u b l i c  r e l a t i o n s ,  
have you n o t ?  

J. Hei tz :  Oh, yes .  

A. He i tz :  T h a t ' s  r i g h t .  

J. He i tz :  With t h e  h e l p  of Fred McCrea, a s  I mentioned e a r l y .  He had 
he lped  u s  write our  f i r s t  s a l e s  l e t t e r s ,  and we would h e l p  him 
w i t h  winemaking. So we picked up a  few l i t t l e  t r i c k s  from 
him. 

T e i s e r :  Have'you, A l i c e ,  had a  p a r t i c u l a r  p a r t  i n  t h a t ,  i n  t h e  p u b l i c  
r e l a t i o n s ?  

A. H e i t z :  Yes, I do a  l o t  of t h e  e n t e r t a i n i n g .  

J. H e i t z :  That much more s o  than w r i t i n g  let ters o r  brochures .  

A. He i tz :  L a s t  week we had 29 people  f o r  lunch.  

J .  He i tz :  And d i n n e r s .  L e t  m e  i n t e r r u p t ,  then she  can e l a b o r a t e .  When 
we have t h e  d i s t r i b u t o r s  come, o r - w i n e  writers o r  whoever come, 
w e ' l l  have them f o r  lunch o r  d i n n e r  i n s t e a d  of going o u t  t o  a  
r e s t a u r a n t  o r  somewhere. Well, New York h a s  a  l o t  b e t t e r  
r e s t a u r a n t s  than  S t .  Helena. It c e r t a i n l y  d i d  a  few y e a r s  ago. 
So we had t h e  i d e a  of s h a r i n g  our  home w i t h  them, which gave 
u s  then an e x c e l l e n t  showcase i n  which t o  p r e s e n t  our  wines 
w i t h  h e r  cookery. And h e r  a b i l i t y  and w i l l i n g n e s s  t o  do i t  
a t  t h e  l a s t  minute ,  when somebody drops  in-- 

T e i s e r :  Wi l l ingness  t o  change your p l a n s  a t  t h e  l a s t  moment I t h i n k  
i m p l i e s  a good d i s p o s i t i o n .  

A. H e i t z :  You have t o  have a  good d i s p o s i t i o n  i n  t h i s  b u s i n e s s ,  I t h i n k .  

T e i s e r :  Have you developed s p e c i a l  menus, paid  a  l o t  of a t t e n t i o n  t o  
t h e  k i n d s  of food t h a t  complement your wines? 
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J. Heitz:  

Yes, e s p e c i a l l y  f o r  t h e  Cabernets,  because we do serve  a l o t  of 
Cabernets. 

In  genera l ,  what kind of foods do you serve  with Cabernets? 

I do a l i t t l e  French-type cooking. Light sauces now, because 
you can ' t  have heavy sauces.  

What so'rt  of t h ing  do you show your Chardonnays with? 

Oh, salmon; o r  I do a d i s h  with s o l e  t h a t  I l i k e ,  with mushrooms. 
That t u r n s  out very well .  

I r e a l i z e d  the  o the r  n igh t  how important i t  is--somebody served 
a very good Sauvignon Blanc with a very h ighly  seasoned chicken 
d i sh .  

Did i t  work? 

No, i t  k i l l e d  the  Sauvignon Blanc. 

Sauvignon Blanc i s  one wine t h a t  we don ' t  make and don ' t  plan t o  
make. We don ' t  c a re  f o r  i t  very much. There a r e  a mi l l i on  
wines; you c a n ' t  make them a l l .  

Your pub l i c  relations--do you do t h a t  yourselves,  o r  do you h i r e  
somebody t o  he lp  you? 

Oh, we do i t  ourse lves ,  and Kathleen, our daughter ,  does a l o t  
now. 

I see.  That ' s  her  func t ion ,  i s  i t ?  

Yes. 

And what about adve r t i s ing?  

Very l i t t l e .  

Who designs your brochures? You have n i c e  pr in ted  mat te r .  

We do t h a t  ourse lves  a t  t he  l o c a l  p r i n t e r .  

Te i se r :  So you don ' t  go through agencies? 



A. H e i t z :  No. 

J. H e i t z :  We're n o t  t h a t  b i g .  

T e i s e r :  Again, be ing  independent .  

J. H e i t z :  We're n o t  t r y i n g  t o  s e l l  a l l  t h e  wine i n  t h e  world .  We want t o  
make a  good l i v i n g ,  d o n ' t  misunders tand.  But we ' re  n o t  t r y i n g  
t o  d r i v e  anybody e l s e  ou t  o f  b u s i n e s s  o r  s t e a l  t h e i r  s h e l f  
space  o r  a n y t h i n g  l i k e  t h a t .  We t h i n k  we can  remain s m a l l  
enough and make a  good l i v i n g  and j u s t  s e l l  wine i n  a d d i t i o n  t o  
what o t h e r  peop le  do w i t h o u t  h u r t i n g  them a t  a l l .  

T e i s e r :  There a r e  n o t  many w i n e r i e s  i n  your p r i c e  c l a s s  r e a l l y ,  a r e  
t h e r e ?  

J. H e i t z :  Oh, you go down t h e  s h e l f  and look a t  d o l l a r s .  Everybody wants 
t o  s e l l  f o r  t h e  t o p  d o l l a r .  

T e i s e r :  Yes, more and more now. But I t h i n k ,  as I unders tand i t ,  you 
k i n d  of l e d  t h e  way. 

J. H e i t z :  Well ,  we made o u r  r e p u t a t i o n  f i r s t ,  and then  s o l d  a t  a high 
p r i c e .  

What i s  happening now--practically a l l  t h e  new w i n e r i e s ,  
when they come o u t  w i t h  t h e i r  f i r s t  r e l e a s e  (whether t h e  wine 
be  good, bad,  o r  i n d i f f e r e n t ,  I ' m  n o t  saying)--but t h e i r  v e r y  
f i r s t  r e l e a s e  they  want t h e  same p r i c e  t h a t  I ' v e  been g e t t i n g ,  
t h a t  I ' v e  worked up t o  o v e r  24 y e a r s .  And i f  they  can do i t ,  
good f o r  them. I d o n ' t  o b j e c t  t o  peop le  making a l i v i n g .  

T e i s e r  : [ t o  Alice] Is t h e r e  any th ing  e l s e  t h a t  you t h i n k  o f ?  I ' l l  l e t  
you go. 

A. H e i t z :  No, I d o n ' t  t h i n k  s o .  [ t o  Joe]  Do you? 

T e i s e r  : [ t o  J o e ]  Anything you t h i n k  A l i c e  shou ld  d i s c u s s  b e f o r e  s h e  
goes o f f  t o  h e r  d u t i e s ?  

J. H e i t z :  We'd b e t t e r  n o t  g e t  h e r  t a l k i n g  too  much; s h e  might say  some 
t h i n g s  I d o n ' t  want t o  h e a r !  [ l a u g h t e r ]  No, I don ' t  know. 
I t ' s  j u s t  been team work, a fami ly .  I t o l d  you a t  t h e  v e r y  
beg inn ing ,  we s a i d ,  "Heitz C e l l a r s "  r a t h e r  t h a n  "Joe H e i t z  
Winery." And H e i t z  C e l l a r s  i n v o l v e s  a l l  of u s .  



[Al ice  H e i t z  l e a v e s ]  

T e i s e r :  Back t o  your  Cabernet .  You s t a r t e d  t h e n  by f i n i s h i n g  o t h e r  
p e o p l e ' s  Cabernet? 

J.  H e i t z :  Y e s ,  we would buy Cabernet  and f i n i s h  i t  and b o t t l e  i t .  

Then t h e  f i r s t  y e a r  t h a t  we were h e r e  on T a p l i n  Road, 
1965, Tom and Martha May had j u s t  bought t h e i r  l a n d  and t h e i r  
v i n e y a r d .  They had bought i t  from B e l l e  and Barney Rhodes, who 
a r e  f r i e n d s  of o u r s .  They had l e f t  a couple  o f  b o t t l e s  o f  H e i t z  
champagne i n  t h e  f r i d g e  f o r  Tom and Martha, and they  l i k e d  i t .  
So they came and bought some more and t a l k e d  t o  us .  They s a i d ,  
I t  We've g o t  some grapes  f o r  s a l e  t h i s  y e a r .  I t 's  t h e  f i r s t  c rop ;  
we d o n ' t  know what t o  do w i t h  them." Tom had been a s c h o o l t e a c h e r  
down a t  O j a i .  I s a i d ,  "We'll c r u s h  them," and we d i d .  So t h e n  
we found t h a t  they made p r e t t y  good wine.  They blended i n  
w i t h  o u r  o t h e r  Cabernet t h a t  f i r s t  y e a r .  The second h a r v e s t  
from them, 1966, we kep t  s e p a r a t e .  By a s t r o k e  of what tu rned  
o u t  t o  b e  g e n i u s ,  b u t  pure  l u c k ,  we pu t  t h e  v ineyard  name, 
"Martha's Vineyardt'  on t h e  l a b e l .  I t h i n k  y o u ' r e  aware of t h e  
s t o r y  o f  Martha's  Vineyard s i n c e  then .  

T e i s e r  : T e l l  i t .  

J. H e i t z :  Well--i t  tu rned  o u t  t o  b e  a v e r y  good wine,  w i t h  t h e  l i t t l e  
d i s t i n c t i o n  t h e r e  o f   arth ha's Vineyard,  which a b s o l u t e l y  has  
no th ing  t o  do wi th  t h e  e a s t  c o a s t .  I t ' s  j u s t  t h a t  Tom named 
i t  f o r  h i s  b r i d e  a t  t h e  t i m e ,  Martha. The wine w r i t e r s  l i k e d  i t ,  
t h e  connoisseurs  l i k e d  i t ,  t h e  r e s t a u r a n t s  l i k e d  i t .  Some of  
t h e  o l d e r  ones are go ing  f o r  p r e t t y  e x c e l l e n t  p r i c e s  now. J u s t  
r e c e n t l y  Joey D e l i s i o ,  who is t h e  c e l l a r  mas te r  a t  t h e  River  ~ a f 6  
i n  Brooklyn, p u t  t o g e t h e r  a wine l ist  of s e v e r a l  o f  t h e  g r e a t  
Cabernets o f  C a l i f o r n i a .  J u s t  l i s t e n  t o  some of t h e s e  p r i c e s .  
T h i s  is  r e s t a u r a n t  p r i c e s ,  of c o u r s e ,  b u t  t h e y ' r e  a l l  a v a i l a b l e  
today.  The 1966--and t h e s e  a r e  a l l  Martha 's  Vineyard--$410 a 
b o t t l e .  1968, $465 a b o t t l e .  1969, $395 a b o t t l e .  1970, 
$310 a b o t t l e .  And s o  on. 1974, on ly  $225 a b o t t l e .  So t h a t ' s  
t h e  s t o r y  o f  Martha's  Vineyard i n  a n u t s h e l l .  I wish - I could g e t  
t h a t  k i n d  of money f o r  i t .  

T e i s e r :  Well, t h a t ' s  about  two and a h a l f  t imes  what you can g e t  f o r  i t ,  
i s n ' t  i t ?  

J .  H e i t z :  Ten t imes .  



J. H e i t z :  When t h e y  g e t  o l d  and s c a r c e ,  t h e n  they  can charge--And t h e r e  
a r e  people  i n  t h i s  world who have a l o t  of money and they l i k e  
t o  show o f f  t o  t h e i r  f r i e n d s .  

T e i s e r :  That p a r t i c u l a r  r es tauran t - -has  i t  bought and c e l l a r e d  t h o s e ?  

J. H e i t z :  V e r y  few of them. I h e l p e d  supply them wi th  some of  t h e  o l d e r  
ones,  because  i t ' s  r e a l l y  a showcase t h i n g .  

T e i s e r  : How b i g  i s  Martha 's  Vineyard? 

J .  H e i t z :  I t ' s  a s m a l l  v ineyard ,  and t h i s ,  of course ,  i s  one of t h e  reasons  
why t h e  p r i c e  is up. I t 's  a world  of supp ly  and demand. I f  I 
had a m i l l i o n  c a s e s  of Martha 's  Vineyard,  why, t h e  p r i c e  would 
drop d r a m a t i c a l l y .  But i t  produces around 35,000 t o  50,000 
b o t t l e s  p e r  y e a r .  It v a r i e s  from y e a r  t o  y e a r .  I happen t o  
have a '78  h e r e  i n  my hand. I n  1978 we produced 55,200 b o t t l e s  
and 2,400 magnums. So t h a t ' s  about t h e  p roduc t ion  of i t .  But 
i t ' s  an  a g r i c u l t u r a l  p roduc t .  The 1980 v i n t a g e  was way down, 
l i k e ,  you know, maybe s i x t y  p e r c e n t  of t h a t .  When you ' re  working 
w i t h  farm c r o p s ,  you go up and down. 

T e i s e r :  Does t h e  q u a l i t y  d i f f e r  from y e a r  t o  y e a r ,  too? 

J. H e i t z :  Somewhat, y e s .  I n  Napa Val ley  o u r  v i n t a g e s  a r e  n e v e r ,  oh,  w i l d l y  
v a r i a b l e  a s  they  a r e  i n  France,  f o r  example. The peaks and deep 
v a l l e y s  o f  Bordeaux a r e  much more moderated h e r e  i n  C a l i f o r n i a .  
They become g e n t l e  s l o p e s  up and down. 

T e i s e r :  Can you c h a r a c t e r i z e  your  Cabernet  Sauvignons? 

J .  H e i t z :  Sure.  They t a s t e  l i k e  Cabernet  should .  

T e i s e r :  Do they  t a s t e  l i k e  any th ing  e l s e  i n  t h e  world?  Do they have a 
European c o u n t e r p a r t ?  

J .  H e i t z :  No; t h e y ' r e  Napa Val ley  wines .  

T e i s e r :  I n  what p a r t  of t h e  Va l ley  is  Martha's  Vineyard? 

J .  H e i t z :  I t ' s  j u s t  s o u t h  of O a k v i l l e ,  a t  t h e  b a s e  of t h e  wes te rn  h i l l s .  

T e i s e r  : And B e l l a  Oaks? Where i s  t h a t ?  

J. H e i t z :  Tha t ' s  j u s t  s o u t h  of Ruther fo rd .  Again up a g a i n s t  t h e  base  of 
t h e  wes te rn  h i l l s .  



Teiser: What's t h e  s t o r y  of t h a t ?  How b i g  is i t  and so  f o r t h ?  

J. Hei tz :  W e  ge t  about 65 tons a yea r  o f f  of i t .  I don ' t  know t h e  acreage.  
But i t ' s  roughly about t h e  same s i z e  a s  Martha's Vineyard. The 
f i r s t  Martha's Vineyard kept  s e p a r a t e  was 1966. The f i r s t  
v in t age  t h a t  we got  o f f  of Be l l a  Oaks was '76. I t 's  a younger 
vineyard and has t e n  years  less r epu ta t i on ,  s o  b a s i c a l l y  i t  
sells  a t  a more modest p r i c e .  Except (you're looking a t  t he  
p r i c e  l i s t * )  y o u ' l l  n o t i c e  1977--we f e l t  t h e  wines,  whi le  they 
were no t  t he  same from each vineyard,  c e r t a i n l y  t h e  q u a l i t y  was 
equa l .  So w e  charged the  same amount f o r  them. 

Te i se r  : A l i t t l e  more f o r  Be l l a  Oaks. 

J. Hei tz :  Well, a t  t h i s  po in t ,  yes.  I n i t i a l l y  t h e  same. But Bel la  Oaks 
from '77 has developed i n t o  a wonderful wine. Bas ica l ly  though, 
yea r  a f t e r  yea r ,  B e l l a  Oaks i s  a l i t t l e  l i g h t e r ,  a l i t t l e  more 
e l egan t  s t y l e ,  while  the  Martha's i s  more pronounced. I don ' t  
know; I use  t h e  term, i t  has  a l i t t l e  more "punch," a l i t t l e  
more power. 

I j u s t  go t  a phone c a l l  t h i s  morning, by t h e  way, from some 
Swiss people who a r e  doing a g rea t  wine promotion i n  some fancy 
r e s t a u r a n t  over  there .  They have a weekly dinner  from November 
through Eas te r ,  wi th  about a hundred people each time. And they 
have s e l e c t e d  ou r  '78 Be l l a  Oaks. They've t a s t e d  t e n  o r  twelve 
Cabernets from Napa v a l l e y ,  and they s e l e c t e d  t h a t  one a s  t h e  
one t h a t  they f e e l  i s  b e s t  and t h e  one they want t o  s e rve .  So 
t h e  Be l l a  Oaks is gaining i n  r epu ta t i on ,  too.  But I r epea t ,  
Martha's has  a ten-year head s t a r t .  

Te i se r :  Do you have a hand i n  t h e  c u l t i v a t i o n  p r a c t i c e s  and s o  f o r t h ?  

J. Hei tz :  No. 

Te i se r :  You t e l l  them when t o  ha rves t ?  

J. Hei tz :  Sure.  We work wi th  them, b u t  we c e r t a i n l y  don ' t  want t o  g e t  
involved i n  t e l l i n g  them how t o  prune o r  how t o  do t h i s  o r  t h a t .  
I f  you look a t  t he  r epu ta t i on  of t h e  grapes and t h e  wine we make 
from t h e r e ,  they seem t o  be doing a l l  r i g h t  without  my s t i c k i n g  
my nose i n  i t .  

*Of Ju ly  1985. 



T e i s e r  : I s e e  t h e r e ' s  a "Napa v a l l e y "  Cabernet  on t h i s  l i s t .  

J.  H e i t z :  T h a t ' s  a hundred p e r c e n t  Cabernet ,  a hundred p e r c e n t  Napa v a l l e y ,  
and i t  g e t s  b a s i c a l l y  t h e  same t rea tment  i n  t h e  winery.  We 
d o n ' t  n e g l e c t  any of o u r  wines .  I t ' s  j u s t  a blend of d i f f e r e n t  
v i n e y a r d s ,  none of which is d i s t i n c t i v e  enough t o  c a r r y  t h e  
v ineyard  d e s i g n a t i o n .  

T e i s e r :  You have some Cabernets of your own? 

J .  H e i t z :  Yes, we do now. But none on t h e  market. We j u s t  bought t h a t  
v ineyard  l a s t  y e a r .  We w i l l  be  making some from o u r  own v ineyard .  

Other H e i t z  Wines 

T e i s e r :  I ' m  s t i l l  look ing  a t  t h i s  J u l y  1985 p r i c e  l ist .  You have two 
P i n o t  Noirs .  

J.  H e i t z :  Two. One i s  a  v i n t a g e  and one i s  a  non-vintage,  which s imply 
means i t ' s  a b lend  o f  d i f f e r e n t  y e a r s .  

T e i s e r :  Do you l i k e  P i n o t  Noir p a r t i c u l a r l y ?  

J.  H e i t z :  I p e r s o n a l l y  d o n ' t  c a r e  a s  much f o r  i t  as I do Cabernet ,  b u t  i f  
you look on t h e  p r i c e  l i s t  t h e r e ,  you s e e  i t  s e l l s  f o r  a  l o t  
less money. I t h i n k  P i n o t  Noir h a s  t aken  a bum r a p  from wine 
w r i t e r s  t h e  l a s t  few y e a r s .  They expec t  i t  t o  t a s t e  l i k e  a  $40 
wine when i t ' s  s e l l i n g  f o r  $8 o r  $9. It has  a  d i s t i n c t  p l a c e .  
But g r a d u a l l y ,  as H e i t z  is  growing, I t h i n k  w e ' l l  probably  drop 
t h e  P i n o t  Noir.  We've n o t  had a Zinfande l  b e f o r e .  We' l l  
probably r e p l a c e  i t  w i t h  Z infande l  and maybe a  l i t t l e  more 
Cabernet .  

T e i s e r  : P i n o t  Noir ,  of  course ,  i s  caught  i n  t h i s  c r o s s - c u r r e n t  of s t y l e s .  

J.  H e i t z :  Yes. They even make a  w h i t e  P i n o t  Noir t o  h e l p  g e t  r i d  o f  some 
of  t h e  g rapes .  And a  l o t  o f  champagne makers u s e  P i n o t  Noir.  
They p ick  i t  b e f o r e  i t  g e t s  much c o l o r .  It k i n d  of j o l l i e s  up 
t h e i r  champagne cuvge. 

T e i s e r :  You made a  s p a r k l i n g  wine. Have you made a  champagne? 
. ,  



J. Hei tz :  Well, we don ' t  make i t .  We have i t  made f o r  u s  and we market 
i t .  You might c a l l  i t  a  s i d e l i n e  with u s ,  t o  s t ir  up a  few 
d o l l a r s .  But we're not  going t o  r e t i r e  on ou r  champagne income. 

Te i se r  : I th ink  Leon Adam i n  one e d i t i o n  o r  another  of h i s  Wines of 
America mentioned a  s p a r k l i n g  wine t h a t  you made by the  "Mil ler  
Way'' process .  

J. Hei tz :  Oh, ye s ,  t h a t  was a  carbonated wine. That was kind of fun ,  b u t  
t oo  l a b o r  i n t ens ive .  Had we s tayed  wi th  i t  I ' m  s u r e  a l l  the  
ch i ld ren  would have l e f t  home a t  a  ve ry  e a r l y  age! It 's very 
labor - in tens ive .  

We p lay  around, we t r y  d i f f e r e n t  t h ings .  We t r y  n c t  t o  
g e t  c a r r i e d  away wi th  experimentat ion.  I th ink  i f  I haven ' t  
l ea rned  how t o  make wine now, i t ' s  too  l a t e .  

Te i se r :  Are your k i d s  . i n t e r e s t e d  i n  experimenting? 

J.  He i t z :  Oh, yes ,  somewhat. 

Te i se r :  I should have asked you i n  connection wi th  your Cabernet 
Sauvignons, a r e  they one hundred percent?  

J. Hei tz :  Y e s .  De f in i t e ly .  Again, a  l o t  of t he  newcomers a r e  taken by 
the  g rea t  Bordeaux and s o  they t r y  t o  i m i t a t e  Bordeaux methods 
here  i n  Ca l i fo rn i a .  Well, my theory i s ,  i f  you i m i t a t e  somebody, 
by d e f i n i t i o n  you ' re  i n  second p lace .  I don ' t  l i k e  t o  be i n  
second p lace .  I ' m  going t o  t r y  t o  make t h e  b e s t  damn Ca l i fo rn i a  
o r  Napa v a l l e y  Cabernet pos s ib l e .  To me t h a t  means a  hundred 
percent  Cabernet. Our condi t ions  here  a r e  t o t a l l y  d i f f e r e n t  
than they a r e  i n  Bordeaux. We can ge t  Cabernet r i p e  he re  almost 
every year .  Over t h e r e ,  some yea r s  they c a n ' t  g e t  Cabernet r i p e .  
They never g e t  i t  a s  r i p e  a s  we do he re .  So they need these  
o t h e r  v a r i e t i e s  t h a t  develop more sugar ,  o r  sugar  sooner ,  t o  
make a  sound wine. The condi t ions  a r e  d i f f e r e n t .  I ' m  making 
Cabernet Sauvignon, I ' m  no t  making C a l i f o r n i a  Bordeaux. 

Te i se r  : J u s t  a s  d i s t i n c t i v e  a s  t h e  Zinfandel .  

J.  Hei tz :  Right.  

Te i se r :  Your Grignol ino,  you make a  r o d ?  



J. H e i t z :  Oh, c e r t a i n l y .  

T e i s e r :  Have you always? 

J. H e i t z :  Yes, from day one. 

T e i s e r :  Did t h i s  c o n t r i b u t e  t o  t h e  r o s s  r e v o l u t i o n ?  

J. H e i t z :  No, no. I t ' s  a good, d ry ,  f l a v o r f u l  ros6.  The ones t h a t  
c o n t r i b u t e d  t o  t h e  rose' r e v o l u t i o n  were t h e  Almadgn t o  begin  
w i t h ,  which was, I t h i n k ,  Grenache, v e r y  s l i g h t l y  sweet .  The 
so-ca l l ed  r o s s  r e v o l u t i o n  was t h e  s o r t  o f  i n s i p i d  n e u t r a l  type  
wines  t h a t  d i d n ' t  o f f e n d  anybody b u t  d i d n ' t  g e t  anybody t o o  
e x c i t e d ,  e i t h e r .  But i t  opened up wine d r i n k i n g  t o  a  l o t  of 
peop le  who wouldn ' t  d r i n k  wine o therwise .  And t h e n  from t h a t  
they  went on t o  o t h e r  t h i n g s .  

T e i s e r :  ~ h e y ' r e  sweet enough t o  appea l  t o  peop le  who d r i n k  sweet d r i n k s ,  
I guess .  

J.  H e i t z :  Sure .  Coca-cola, and s o  on and s o  f o r t h .  

T e i s e r :  And you make two g e n e r i c s ,  c h a b l i s  and burgundy. 

J. H e i t z :  Yes. And t h e  c h a b l i s  h a s  always done v e r y  w e l l  indeed,  and w e ' l l  
s t i c k  wi th  t h a t  name. The burgundy is  a l s o  good, b u t  j u s t  a t  
t h i s  p o i n t  i n  time we ' re  going t o  be  changing our  blend s i g n i f i -  
c a n t l y .  We've had a  l i t t l e  s u r p l u s  P i n o t  Noir i n  t h e  p a s t ,  and 
t h e n  we've blended o t h e r  s o f t  wine.  So i t ' s  been,  i f  you wi l l - -  
w e l l  I h a v e n ' t  f e l t  t o o  badly  c a l l i n g  i t  burgundy. But now o u r  
new b lend  is going t o  be most ly  Cabernet ,  and Z infande l ,  because 
we bought a  new v ineyard  and we have t h e s e  g rapes ,  and whatever 
e l s e .  But i t  w i l l  be  b o t t l e d  i n  Bordeaux o r  c l a r e t  shape 
b o t t l e s .  It w i l l  be more o f  a  Cabernet  f l a v o r  r a t h e r  t h a n  a  
P i n o t  Noir f l a v o r .  Although, d o n ' t  misunders tand,  n e i t h e r  one 
a r e  v a r i e t a l s ,  t h e y ' r e  mix tures .  

We have a l i t t l e  red-headed grandson, Ryan H e i t z .  So o u r  
new l a b e l ,  i n s t e a d  of burgundy w i l l  be d i f f e r e n t .  We d o n ' t  want 
t o  c a l l  i t  c l a r e t ,  t h a t  doesn' t  s e l l  any th ing ,  and "red t a b l e  
wine" f o l k s  e x p e c t  i n  g a l l o n  jugs ,  s o  i t ' s  going t o  b e  Ryan's 
Red. This  w i l l  then  invo lve  t h e  t h i r d  g e n e r a t i o n ,  i t  w i l l  g ive  - 
us something t o  t a l k  abou t ,  and w e ' l l  have a  d i s t i n c t i v e  l a b e l  
t h a t  i s  o u r s .  Ryan's Red, and underneath  i n  s m a l l  l e t t e r s ,  
Napa Val ley Table Wine. IGets  up] I saw a  b o t t l e  h e r e  yes te rday .  



J. Hei tz :  There! So t h i s  i s  not  on t h e  market y e t ,  bu t  we ' re  always 
t r y i n g  t o  upgrade, and we f e e l  t h i s  is  going t o  be a  b e t t e r  
wine and c e r t a i n l y  a  d i f f e r e n t  type  wine than ou r  burgundy. 

Teiser: Well, I l i k e  your burgundy. 

J. Hei tz :  Oh, I do, too! I n  t h e  U.S.A., C a l i f o r n i a  c h a b l i s  a r e  r e a d i l y  
accepted ;  Ca l i fo rn i a  burgundies ,  t hey ' r e  accepted ,  bu t  t hey ' r e  
kind of slow. 

Te i se r :  P rop r i e t a ry  names a r e  a  good idea .  

J. Hei tz :  But, boy, t h e y ' r e  tough t o  come by! We've been t r y i n g  t o  t h ink  
of  one f o r  twenty-one yea r s ,  and i t  took Ryan t o  come along t o  
do i t .  This has  only been b o t t l e d  f o r  two o r  t h r e e  weeks, s o  
i t  w i l l  no t  be  r e l ea sed  f o r  two o r  t h r e e  months. Our presen t  
supply should be s o l d  out  w i th in  f i v e  o r  s i x  months. 

Te i se r :  I ' v e  occas iona l ly  run i n t o  i r a t e  r e t a i l e r s  who say you ' re  ou t  of 
t h i s  and t h a t  and you won't s e l l  i t ,  o r  you ' re  ho ld ing  i t ,  
which goes wi th  your small supply,  I guess.  

J. Hei tz :  Yes. I g e t  t h a t  a l l  t h e  t ime: "We c a n ' t  buy them; w e  c a n ' t  g e t  
Hei tz  wine." W e l l ,  a l l  they want t o  do is buy Martha's Vineyard, 
which i s  on quota .  Every year  we a l l o c a t e  i t  according t o  how 
many d o l l a r s  you had spent  with us  i n  t o t a l  t h e  yea r  before .  
I f  somebody spends $10,000 and somebody e l s e  buys $20,000, he  
ge t s  twice a s  much Martha's Vineyard next  year  a s  t he  one who 
spent  t en .  And t h a t ' s  t he  way we do i t .  

Te i se r :  How about r e s t a u r a n t s ?  

J. Hei tz :  Tha t ' s  t h e  only one t h a t ' s  on quota ,  Martha's Vineyard. 

Te i se r :  What percentage goes t o  r e s t a u r a n t s ?  

J .  Hei tz :  I have no idea .  

Te i se r :  Restaurants  don ' t  buy d i r e c t  from you? 

J. Hei tz :  Oh, no. We s e l l  a l l  over  t h e  n a t i o n ,  We have a  d i s t r i b u t o r  
i n  each of t h e  s t a t e s ;  w e l l ,  a c t u a l l y ,  i n  44 s t a t e s .  I don ' t  
know where i t  goes. Then a  yea r  ago we put i n  a  d i s t r i b u t o r  
i n  Southern Ca l i fo rn i a .  Again, I don ' t  know how he s e l l s  i t .  
Tha t ' s  t he  reason t o  have d i s t r i b u t o r s ,  t o  take t h e  load  o f f  your 
back. I n  Northern Ca l i fo rn i a  we s t i l l  do every th ing  d i r e c t ,  
which we used t o  do f o r  a l l  of C a l i f o r n i a ,  r e s t a u r a n t s  o r  r e t a i l  
shops.  



T e i s e r :  As  p a r t  of  your p u b l i c i t y ,  i t ' s  my impress ion t h a t  you go o u t  
and about  a l o t .  

J. He i t z :  Well, I ' m  doing t h a t  l a t e l y .  We never  d i d  e a r l i e r .  Two 
reasons:  A l i ce  and I--don't g e t  o u t  your hanky, we ' re  no t  going 
t o  c ry  about this--but we worked hard  i n  t h e  e a r l y  days .  Seven 
days a week and no vaca t i ons .  So we f e e l  i t ' s  time f o r  a l i t t l e  
vaca t i on .  And second, a s  long  a s  I ' m  h e r e ,  I ' m  no t  r e a l l y  a 
s o f t  pussyca t ,  so  I keep t e l l i n g  t h e  k i d s  what t o  do when I ' m  
he re .  I ' v e  go t  t o  g e t  o u t  of  he re  f o r  l onge r  and l onge r  pe r i ods  
a t  a t ime.  They know how t o  run  t h e  winery,  bu t  they 've  go t  t o  
do i t .  So a f t e r  twenty-one years--wait a minute ,  twenty-four, 
nex t  y e a r  i s  our  twenty- f i f th  ann iversa ry- -a f te r  twenty-four 
y e a r s  i n  t h e  bus ine s s ,  I ' v e  r i s e n  t o  t h e  p o s i t i o n  of  t r a v e l l i n g  
salesman. But when A l i ce  and I go on t he se  t r i p s ,  of course ,  i f  
we go on a s a l e s  t r i p ,  we mix i n  vaca t ion .  I f  we go on vaca t i on ,  
we s e l l  a l i t t l e  wine, too .  So t h a t ' s  why we're more v i s i b l e  
l a t e l y .  But, no,  i n  t h e  p a s t ,  i n  t h e  e a r l y  yea r s ,  i t  was a 
hundred percen t  product  t h a t  s o l d .  And of  course ,  a s  we 
mentioned e a r l i e r ,  when people  v i s i t e d  he r e ,  i n s t e a d  of t ak ing  
them t o  t h e  Grapevine Inn ,  we would have d inne r  a t  home and s h a r e  
ou r  home wi th  them. Tha t ' s  been our  p u b l i c i t y .  

T e i s e r :  I took you away from t h e  wine l ist.  There i s  a p o r t .  I guess 
t h a t  i s  your on ly  sweet wine, i s n ' t  i t ?  

J .  He i t z :  Yes. We had a she r ry  e a r l i e r .  You heard t h e  s t o r y ,  how we 
s t a r t e d  o u t  wi th  nothing.  Well ,  t h e s e  a r e  wines we could 
purchase,  b o t t l e ,  and pu t  up f o r  s a l e  immediately. The p o r t  
c a r r i e s  a p r e t t y  good p r i c e .  It 's a ' 7 3  v in t age .  But t h e  she r ry  
was ve ry  modestly p r i c ed .  These l i t t l e  wines,  a s  w e  c a l l  them, 
g i v e  n i c k e l s  and dimes t o  p u t  a l i t t l e  g r ea se  i n  t h e  wheel s o  
we can a f f o r d  t o  ho ld  back and proper ly  age f i n e  wines. Now 
we a r e  g e t t i n g  more and more f i n e  wines p rope r ly  aged, when 
t h e  she r ry  r a n  o u t ,  we're no t  look ing  f o r  any more s h e r r y ,  J u s t  
r e c e n t l y  we d i scon t inued  Barbera ,  which was a wine t h a t  we 
purchased. So t hose  were j u s t  i t e m s  t o  s t r i c t l y  he lp  t h e  budget.  

I mentioned e a r l i e r ,  some of t h e s e  people  i r r i t a t e  me 
somewhat, a l though i t ' s  none of  my bus iness .  The very  f i r s t  
wine t h a t  they come o u t  wi th  i s  expensive.  And f r e q u e n t l y ,  
e s p e c i a l l y  i n  Cabernets,  i t ' s  very  young. Well ,  time i s  an 
expensive i n g r e d i e n t ,  and i t ' s  a damned important  i n g r e d i e n t  i n  
f i n e  wines.  Rather  than s e l l  ou r  wines be fo r e  t h e y ' r e  ready,  we 
s e l l  l e s s e r  wines t o  g e t  a l i t t l e  money t o  l i v e  on wh i l e  t he  good 
wines a r e  s i t t i n g  i n  t h e  b a r r e l  o r  i n  t h e  b o t t l e  ag ing ,  To age 



J. Hei tz :  wine i s  expensive.  You no t  only have your  i n t e r e s t ,  which 
has  been moderated a  l i t t l e  l a t e l y ,  b u t  i t ' s  been at  l e a s t  
twelve pe r cen t  a y e a r .  You've go t  t o  c a r r y  i n su rance ,  you've 
go t  t o  b u i l d  a b u i l d i n g  t o  s t o r e  i t  in;and s o  on and s o  f o r t h .  

T e i s e r :  Your Angelica,  has  t h a t  run o u t ,  too?  

J. Hei tz :  Oh, ye s .  That was f o r  a d i f f e r e n t  reason.  I t  d i d n ' t  s e l l !  
Th is  is  a wine we purchased i n  t h e  Cen t r a l  Va l ley .  We buy i t  
i n  b a r r e l s  and b o t t l e  i t ,  and we thought i t  was d e l i g h t f u l .  We 
s t i l l  do. A s  a m a t t e r  of  f a c t ,  when we s topped s e l l i n g  i t ,  
A l i ce  made me keep a whole p a l l e t ,  which i s ,  I t h i n k ,  f o r t y - e igh t  
c a se s ,  f o r  her--she s a y s ,  f o r  h e r  cooking wine. Well ,  I t h i n k  
i t ' s  wine t o  be  consumed whi le  cooking! I l a u g h t e r ]  So we have 
enough l e f t  t o  s e r v e  us o u r  whole l i f e .  

Te i s e r :  I t ' s  d e l i c i o u s .  

J. He i t z :  Yes, we thought i t  was d e l i c i o u s .  But we had a cho ice  of doing 
one of  two t h i n g s :  e i t h e r  drop i t ,  o r  go i n t o  a most expensive 
a d v e r t i s i n g  campaign, such as Harvey's B r i s t o l  Cream, and then  
we would have t o  s e l l  b i g  volumes of i t .  But we ' re  i n  t h e  t a b l e  
wine bus ine s s .  Other people  were making i t  f o r  u s ,  and i t  got  
t o  be  such  a small po t a to ,  I d i d n ' t  want t o  b o t h e r  them any more. 

T e i s e r  : I t 's  hard  t o  f i n d .  I guess Eas t  Side-- 

J. He i t z :  Eas t  S ide  has  a n  Angelica.  But i t ' s  d i f f e r e n t .  S e b a s t i a n i  
has  an  Angelica t h a t  is  s t i l l  d i f f e r e n t .  

T e i s e r :  How do you l i k e  your  mailbox be ing  i n  Ga l l o ' s  ad ,  i n c i d e n t a l l y ?  * 
J. Hei tz :  I t h i n k  i t ' s  g r e a t !  

T e i s e r  : I t ' s  t h e  one t h a t  s t a n d s  ou t .  

J.  He i t z :  I wro te  them a l e t t e r  and thanked them, and then  I thanked them 
i n  person when I saw them. That g e t s  t h e  name Hei tz  i n  f r o n t  of 
m i l l i o n s  of people  t h a t  wouldn' t  s e e  t h e  name He i t z  o therwise .  
A l l  they say  i n  t h e i r  ad i s  ve ry  t r u e ;  i f  you read  i t ,  i t ' s  
ve ry  t r u e .  They buy more g rapes  i n  t h e  Napa and Sonoma v a l l e y s  
than  anybody e l s e ,  

*This two-page adver t i sement  appeared i n  a  number of n a t i o n a l  
magazines i n  1985. 



J. Hei tz :  I r a n  i n t o  J u l i o  a t  a  meet ing n o t  l o n g  ago ( t h i s  was a f t e r  I 
had w r i t t e n  them t h e  thank-you l e t t e r ) .  and I thanked him a g a i n .  
I s a i d ,  "I r e a l l y  t h i n k  t h a t ' s  a  good a d ,  You know, obviously  
i t  he lped  Gal lo ,  b u t  I t h i n k  i t t s  a  n i c e  t h i n g ;  you've he lped  
t h e  whole indus t ry . "  And J u l i o  s a i d ,  "You b e t  your  a s s  i t  
helped Gal lo ,  o r  E r n i e  would never  have p a i d  f o r  it!'' They're 
n o t  s e l f i s h  people .  They want t h e i r  s h a r e  of t h e  b u s i n e s s ,  bu t  
they  want t h e  whole b u s i n e s s  t o  be b i g  s o  t h a t  t h e i r  s h a r e  is  
b i g g e r ,  too .  And t h a t ' s  my b a s i c  f e e l i n g .  I f  I can h e l p  t h e  
i n d u s t r y ,  i f  I l i v e  i n  a  h e a l t h y  i n d u s t r y ,  I ' l l  g e t  my s h a r e  
a u t o m a t i c a l l y .  I f  t h e  wine i n d u s t r y  i s  unheal thy o r  depressed ,  
I ' d  s t a r v e  t o  d e a t h ,  i f  i t  was my l i t t l e  peanut o p e r a t i o n ,  I 
c e r t a i n l y  b e l i e v e  i n  h e l p i n g  t h e  i n d u s t r y  i n  g e n e r a l .  

Auctions and Competit ions 

T e i s e r :  I n o t i c e d  i n  t h i s  l a s t  a u c t i o n  c a t a l o g u e  from t h e  Texas A r t  
Ga l le ry  i n  D a l l a s ,  a number of your  wines .  What do you t h i n k  
a u c t i o n s  do? Do they h e l p ?  

J. H e i t z :  I t h i n k  t h e y ' r e  s o r t  of a joke ,  b u t  a  l o t  of people  have f u n ,  
s o  I don ' t  c a r e .  I t ' s  a l l  a  t a x  gimmick. Most of t h e s e  a u c t i o n s  
a r e  b e n e f i t s ,  s o  i f  somebody pays $1,000 f o r  a b o t t l e  of wine,  
h e ' s  i n  t h e  f i f t y  p e r c e n t  t a x  b r a c k e t ,  s o  i t  o n l y  c o s t  him 
$500 r e a l l y .  And t h e n  h e ' l l  s a v e  i t  a couple  of y e a r s  and h e ' l l  
donate  i t  t o  a n o t h e r  a u c t i o n  and h e ' l l  l i s t  t h e  p r i c e  as $1,000 
because  t h a t ' s  what h e  p a i d  f o r  i t .  And t h e n  h e  g e t s  t h a t  
w r i t e - o f f ,  s o  h e  g e t s  a $500 s a v i n g s  s o  h e ' s  had a  l o t  of 
p u b l i c i t y  and i t  h a s n ' t  c o s t  him a  n i c k e l  o u t  of h i s  pocket .  
It h a s  c o s t  you and I, t h e  t axpayers ,  a few pennies  each .  But,  
as I s a y ,  I have my f u n  my way. I f  somebody l i k e s  t o  have 
fun  t h a t  way, f i n e .  But what I d o n ' t  l i k e  i s  t h e s e  g r o s s  b o t t l e s .  
I t  t a k e s  two men t o  c a r r y  a  b o t t l e .  I t h i n k  t h a t ' s  a s i n i n e .  
And t h e  huge b o t t l e s  b r i n g  t h e  high p r i c e s .  I ' m  i n t e r e s t e d  i n  
wine,  n o t  gimmickry. Those huge b o t t l e s - - I  a g r e e  w i t h  And& 
Simon. He s a y s ,  "Anybody who buys any th ing  b i g g e r  t h a n  a magnum 
deserves  t o  have i t  corked.  " 

T e i s e r :  What do they  do w i t h  those  b i g  b o t t l e s ?  Do they e v e r  use  them? 

J.  H e i t z :  They keep s e l l i n g  them t o  each o t h e r .  Oh, I guess  once i n  a  
w h i l e ,  they  open i t  a t  a  p a r t y .  They j u s t  d i s p l a y  them i n  t h e i r  
l i v i n g  room o r  i n  t h e i r  o f f i c e .  It 's f u n ,  and a lmost  a l l  t h e  
a u c t i o n s  a r e  c h a r i t a b l e ,  s o  I have no o b j e c t i o n  t o  them. 



T e i s e r :  What about  a l l  t h e s e  p r o l i f e r a t i n g  wine compet i t ions?  

J. Hei tz :  Well ,  e v e r y t h i n g  can b e  overdone.  The b e s t  t h i n g  i n  t h e  world 
can  be  overdone. I used t o  e n t e r  t h e  L.A. F a i r ,  and one y e a r  
I won t h e  Grand Championship o r  whatever w i t h  o u r  Chardonnay. 
The nex t  y e a r  I e n t e r e d  a Chardonnay t h a t  I thought was as good 
o r  b e t t e r ,  and i t  d i d n ' t  g e t  any th ing .  So I asked what happened 
and t h e  man t o l d  m e ,  w e l l ,  i t  was gassy ,  s o  we d i d n ' t  even 
p r e s e n t  i t  t o  t h e  judges .  Th is  was Nathan Chroman. So I went 
through c a s e  a f t e r  c a s e  of my wine,  top  c a s e ,  bottom c a s e ,  
and t h e r e  wasn ' t  a gassy one anywhere. So t h a t  f r i e d  my 
fanny a l i t t l e  b i t ,  s o  I d i d n ' t  e n t e r  any more. T h a t ' s  q u i t e  
a few y e a r s  ago. 

So t h e n  a l o t  of t h e  newcomers have been winning medals 
l a t e l y ,  because  they  e n t e r  f a i r s .  I h a d n ' t ,  Beaul ieu has  
n o t .  A l o t  of t h e  old- t imers  d o n ' t  e n t e r  any more. Some of t h e  
winners  s a i d ,  "The o l d - e s t a b l i s h e d  w i n e r i e s  are a f r a i d  t o  e n t e r  
because  o u r s  is  s o  much b e t t e r  now." So las t  y e a r  I e n t e r e d  
some a t  t h e  San Franc i sco  wine judging and we d i d  v e r y  n e a r l y  a 
c l e a n  sweep of  t h e  Cabernets .  I ' v e  g o t  some c a r d s  i n  t h e r e  I ' l l  
show you. So I proved my p o i n t .  I d o n ' t  have t o  e n t e r  a g a i n  
f o r  a w h i l e .  

T e i s e r :  Is i t  bothersome t o  e n t e r  compet i t ions?  

J. H e i t z :  Well, y e s ,  and i t ' s  c o s t l y .  You've g o t  t o  pay an  e n t r y  f e e ,  
you've g o t  t o  dona te  expensive  wine t h a t  people  are w a i t i n g  i n  
l i n e  f o r  some quo ta ,  you could s e l l  anyway. So i t ' s  c o s t l y .  
There ' s  ve ry  l i t t l e  b o t h e r ;  you j u s t  have t o  pack and s h i p  i t .  
I d o n ' t  f e e l  t h a t  t h e  awards r e a l l y  mean t h a t  much. I b a s e  t h i s  
on my y e a r s '  e x p e r i e n c e  a t  Beaul ieu.  One y e a r  a t  Beaul ieu we 
e n t e r e d  s i x t e e n  wines.  Eight  of them won gold  medals and f o u r  
won s i l v e r  medals.  Wonderful, b e a u t i f u l .  And of c o u r s e  we blew 
about  i t--promotions,  and we put  a l i t t l e  s h e e t  i n  every  c a s e  
of wine t h a t  went o u t .  S a l e s  remained r i g h t  where they were. 
The nex t  y e a r  we s a i d ,  "Well, l e t ' s  n o t  e n t e r  and see what 
happens." W e  d i d n ' t  e n t e r .  They haven ' t  e n t e r e d  s i n c e .  There 
wasn ' t  one l e t te r  of  i n q u i r y ,  "How come you d i d n ' t  win any gold  
medals t h i s  y e a r ? "  Not one le t ter .  So you s e l l  wine through 
d i s t r i b u t o r s ,  through r e s t a u r a n t s ,  through r e t a i l  s t o r e s .  You 
d o n ' t  se l l  i t  by gold  medals.  They make you f e e l  good, b u t  
t h a t ' s  a l l .  And t h e r e  a r e  s o  many. Qui te  reasonab ly ,  q u i t e  
l o g i c a l l y ,  t h e  same wines  w i l l  be  e n t e r e d . i n ,  l e t ' s  s a y ,  t h r e e  
d i f f e r e n t  f a i r s .  There w i l l  be  t h r e e  d i f f e r e n t  r e s u l t s .  And 
t h a t ' s  human n a t u r e .  We're n o t  machines. So I d o n ' t  e n t e r .  
A s  I s a y ,  I e n t e r e d  i n  t h e  San Franc i sco  las t  y e a r ,  and came o u t  
a l l  r i g h t .  



T e i s e r  : 

J. H e i t z :  

T e i s e r  : 

J. Hei tz :  

T e i s e r :  

J. He i tz :  

T e i s e r :  

J. He i tz :  

Someone t o l d  me a  s t o r y  about a  wine e n t e r e d  i n  a compet i t ion  
t h a t  was j u s t  a t  an awkward age,  s o  they d i d n ' t  g i v e  i t  any 
medal. People  who knew, knew i t  was about  t o  be a good wine a f t e r  
a  whi le ,  b u t  they c o u l d n ' t  g i v e  i t  any th ing .  

Well, judges c a n ' t  judge f u t u r e s .  They have t o  judge what ' s  i n  
t h e  g l a s s  i n  f r o n t  of them. 

You y o u r s e l f  were a  judge a t  t h e  C a l i f o r n i a  S t a t e  F a i r .  

For q u i t e  a few y e a r s ,  yes .  Also t h e  L.A. F a i r .  

What is i t  l i k e  t o  be  on t h e  o t h e r  s i d e ?  

Oh, i t ' s  i n t e r e s t i n g .  Kind of going back t o  what I s a i d  about 
t h r e e  d i f f e r e n t  e v e n t s ,  t h r e e  d i f f e r e n e  r e s u l t s .  You have a 
committee of f i v e .  I t ' s  v e r y  d i f f i c u l t  t o  g e t  a  uniform d e c i s i o n .  
You're working w i t h  a committee; you make compromises. 

Do you e v e r  s e r v e  on j u r i e s  o r  committees w i t h  people  who you 
t h i n k  have no r i g h t  t o  belong t h e r e ?  

Abso lu te ly ,  a b s o l u t e l y .  A l o t  of them, c e r t a i n l y  at--well ,  I 
s h o u l d n ' t  say  s p e c i f i c a l l y  where--but a  l o t  of them, t h e  man 
i n  charge of s e l e c t i n g  t h e  judges and running t h e  t h i n g ,  h e ' s  
g o t  a l o t  of p o l i t i c a l  payof f s  t o  do. H e ' l l  g e t  c e r t a i n  wine 
and food e d i t o r s  o r  r a d i o  p e r s o n a l i t i e s  o r  something l i k e  t h a t  
t o  s e r v e  on t h e  committee s o  t h a t  h e  g e t s  a  l i t t l e  newspaper 
space .  A l o t  of t h o s e  people--just  because  t h e y ' r e  a famous 
name i n  t h e  movies o r  something,  d o e s n ' t  mean t h a t  they  have a 
good p a l a t e .  So, y e s  indeed.  And some of them, unders tanding 
y o u ' r e  v o t i n g  f o u r  t o  one a g a i n s t  them s a y ,  "Oh, t h a t ' s  a l l  r i g h t ,  
I ' l l  change my vote. ' '  But o t h e r s  can be ve ry  adamant: "Oh, no,  
t h a t  is t h e  g r e a t e s t  wine." So t h e n  you g e t  a compromise, 
i n s t e a d  of g e t t i n g  a gold  medal it  w i l l  end up w i t h  bronze o r  
something i n  between. You know, committees t end  t o  b r i n g  t h i n g s  
t o  a common denominator.  But t h a t ' s  as f a i r  as having any one 
person  do i t ,  because my t a s t e  and your t a s t e  a r e  d i f f e r e n t .  I f  
I say  a gold  medal, you might s a y ,  "Well, I d o n ' t  c a r e  f o r  t h a t  
one. I t h i n k  t h i s  one is  b e t t e r . "  T h a t ' s  human n a t u r e .  And 
t h e s e  t h i n g s  are--well ,  l e t  me e l a b o r a t e  a  l i t t l e  more. 

I t h i n k  county f a i r s  a r e  a g r e a t .  i d e a ,  and s t a t e  f a i r s ,  
where from t h e  v e r y  beginning,  you r a i s e  t h e  b i g g e s t  p o s s i b l e  
pumpkin you can. O r  i f  a  housewife i s  baking an  a n g e l  food cake,  



J. Hei tz :  o r  k n i t t i n g  a  sweater ,  i t ' s  t h e  very ,  very b e s t .  That then is  
a  goa l  t o  shoot  f o r .  But i n  wine they want your average 
product ion.  See, i t ' s  d i f f e r e n t .  They want r egu la r  product ion.  
When you t ake  a  cow t o  t he  f a i r ,  you don ' t  j u s t  go out  and l a s s o  
t he  f i r s t  cow t h a t  g e t s  i n  your rope; you t ake  a  s p e c i a l l y  
groomed cow. This then shows what can be done, no t  what i s  
being done. So wines a r e  judged on a  t o t a l l y  d i f f e r e n t  b a s i s  
than o the r  th ings  i n  these  f a i r s .  

Te iser :  Because they want t o  judge only wines t h a t  a r e  genera l ly  
a v a i l a b l e ,  i s n ' t  t h a t  i t ?  

J. Hei tz :  Yes. But your p r i z e  cow, your p r i z e  p i e ,  your p r i z e  sheep,  
t hey ' r e  no t  genera l ly  a v a i l a b l e .  Do you s e e  t h e  d i f f e r ence  
t h e r e ?  

Te iser  : Yes. Has anyone ever  had a  competi t ion of t h e  b e s t  wine? 

J. Hei tz :  No, I don ' t  t h ink  so .  

Te iser :  That would be i n t e r e s t i n g .  

J. Hei tz :  We're a l l  accused of it,* but  who's going t o  make a  s p e c i a l  l o t .  
Wine doesn ' t  l end  i t s e l f  t o  t h a t .  

Te iser :  It boggles my mind a  l i t t l e  b i t  t o  think-- 

J. Hei tz :  Yes, I would e n t e r  some of t h a t ,  what is  i t?  $450, $465 wine, 
1968 v in t age?  

Te iser  : Imagine ! 

The San Jose  Mercury News has  a  system of judging wi th  a  
p ro fe s s iona l  panel  and a  consumer panel  and g iv ing  both r a t i n g s .  
Does t h a t  seem t o  you t o  be reasonable? 

J. Hei tz :  I don ' t  c a r e .  I t ' s  t h e i r  show, l e t  them do what they want. 

*Of e n t e r i n g  s p e c i a l l y  made wines no t  gene ra l l y  ava i l ab l e .  



Vineyards and Wines 

[ I n t e r v i e w  3: August 20, 1985, w i t h  M r .  Joseph Hei tz ]  

T e i s e r :  Have you done some exper imenta l  p l a n t i n g  of v i n e s  t h a t  a r e  
cus tomar i ly  n o t  p l a n t e d  h e r e ?  Other than  Gr igno l ino?  

Hei tz :  W e l l ,  Gr ignol ino is t h e  one t h a t ' s  now widely  grown. But,  no. 

T e i s e r :  You haven ' t  t r i e d  any th ing  else unusual?  

H e i t z :  No. I r e p e a t .  I t h i n k  I ' v e  s a i d  t h i s  a  h a l f  a  dozen t i m e s :  I 
l i k e  t o  cons ider  myself a  winemaker and n o t  a v i n e y a r d i s t .  

T e i s e r :  But i n  s p i t e  of y o u r s e l f  you ' re  a  v i n e y a r d i s t .  

H e i t z :  No, n o t  r e a l l y .  We h i r e  t h a t  work done. 

T e i s e r :  Yes, b u t  you have t o  d i r e c t  it. Don't you make t h e  d e c i s i o n s ?  

H e i t z :  J u s t  what t o  p l a n t .  I ' m  n o t  o u t  t h e r e  on a  d a i l y  b a s i s .  

T e i s e r :  But you do dec ide  what t o  p l a n t .  

He i tz :  Oh, s u r e ,  and when t o  p ick .  

T e i s e r :  But your  d e c i s i o n s  a r e  made from i n s i d e  t h e  winery,  i n  e f f e c t .  

He i tz :  Well, I d o n ' t  know what t h a t  means. 

T e i s e r :  Well ,  what you want t o  come i n t o  t h e  winery-- 

He i tz :  Oh, s u r e ,  g rapes  we need and where they shou ld  be p l a n t e d ,  and s o  on. 
But as f a r  as h i r i n g  t h e  v ineyard  h e l p  and be ing  o u t  t h e r e  doing 
t h e  budding,  t h e  g r a f t i n g ,  o r  oversee ing  i t ,  no. T h a t ' s  f o r  
someone e l s e .  A s  we ' re  growing we ' re  g e t t i n g  i n t o  t h e  v ineyard  
b u s i n e s s ,  b u t  t h e n  a g a i n ,  we have t h r e e  c h i l d r e n  working f o r  u s .  
We have t o  g r a d u a l l y  develop more work. You know, t h e r e ' s  more 
t o  runn ing  t h e  v ineyard  than  be ing  o u t  t h e r e  doing t h e  s u p e r v i s i n g  
of t h e  crews. It 's t h e  d o l l a r s  and c e n t s ,  and t h e  t a x e s ,  and b l a h ,  
b l a h ,  b l a h .  

T e i s e r :  Where do you g e t  your s t o c k ?  



Hei tz :  Oh, j u s t  from s t a n d a r d  n u r s e r i e s .  No magic. 

T e i s e r :  People  have s a i d  i n  r e c e n t  y e a r s  t h a t  t h e  advances i n  t h e  w i n e r i e s  
of t h e  p a s t  couple  of decades  have been made, b u t  t h a t  t h e  new 
advances now, i n  t h i s  p e r i o d ,  a r e  i n  t h e  v ineyard .  

He i tz :  A l o t  of peop le  s a y  a l o t  o f  t h i n g s ,  Ruth. And i t ' s  awfu l ly  easy-- 
nobody wants t o  say ,  "Well, t h i n g s  a r e  going a long  q u i t e  normally." 
People  who w r i t e  and peop le  who t a l k  have t o  have something t o  say .  
So they  always have t o  have some magic c a t c h  phrase .  I have s a i d  
t h a t  myself ,  t h a t  s h o r t l y ,  w e l l ,  from t h e  r e p e a l  of P r o h i b i t i o n  up 
t i l ,  I d o n ' t  know when, some t ime i n  t h e  middle s ix t ies--and I 
r e p e a t ,  I d o n ' t  know. I d o n ' t  t h i n k  t h e s e  p e r i o d s  start  and s t o p .  
I t h i n k  i t ' s  a  c o n t i n u i n g  t h i n g .  But t h e r e  were g r e a t  advances 
i n  winemaking and winery equipment d u r i n g  t h o s e  days .  I d o n ' t  
t h i n k  t h a t  means t h a t  we've s topped making b e t t e r  wines.  But i n  
t h e  v e r y  e a r l y  days ,  a f t e r  t h e  r e p e a l  of P r o h i b i t i o n ,  people  k ind  
of j u s t  p l a n t e d  t h e  grape v i n e s  t h a t  they were growing b e f o r e .  
S ince  then ,  n o t  new v a r i e t i e s ,  b u t  b e t t e r  s t r a i n s  o r  b e t t e r  c l o n e s  
of t h e  o l d  v a r i e t i e s  have been developed. B e t t e r  v ineyard  
t echn iques  have been p u t  i n t o  p l a y .  Vine spac ing ,  d i f f e r e n t  t y p e s  
of c u l t i v a t i o n ,  d i f f e r e n t  t y p e s  of chemical  s p r a y s  f o r  weed 
c o n t r o l ,  and s o  on and on. 

But of course ,  you unders tand ,  i f  we do something i n  t h e  winery 
one y e a r  and we d o n ' t  l i k e  i t ,  we do something d i f f e r e n t  a n o t h e r  
y e a r .  I f  we p l a n t  a  v i n e y a r d ,  i t  t a k e s  t h r e e  t o  f i v e  y e a r s  t o  s e e  
what y o u ' r e  going t o  g e t ,  and you c e r t a i n l y  d o n ' t  g e t  a  r e t u r n  on 
your investment  i n  t h r e e  t o  f i v e  y e a r s .  You have t o  have a  
v ineyard  i n  s e v e r a l  y e a r s  b e f o r e  you g e t  a r e t u r n  on i t .  So you 
d o n ' t  go flim-flamming, jumping around, changing t echn iques  and 
changing v a r i e t i e s ,  and s o  on and s o  f o r t h ,  i n  t h e  v ineyard  a s  
r a p i d l y  a s  you can do i n  a  winery.  T h a t ' s  one reason  why perhaps  
t h e  f u l l  f r u i t i o n  o f  t h e  changes i n  t h e  v ineyard  have come a long  
more s lowly  and a r e  a t t r a c t i n g  more a t t e n t i o n  now t h a n  t h e  
t echn iques  of winemaking. 

T e i s e r :  Of course ,  I suppose popula r  demand r e q u i r e s  c e r t a i n  t y p e s  of g rapes .  

He i tz :  Popular  demand i s  a  s t r a n g e  phrase ,  because  t h a t  can change 
o v e r n i g h t ,  and does.  A few y e a r s  ago,  a l o t  of good Cabernet  
v i n e y a r d s  were be ing  p u l l e d  o r  g r a f t e d  over  t o  Chardonnay. Now 
t h e r e ' s  a b i g  g l u t  of Chardonnay, and t h e  p u b l i c  is  d r i n k i n g  more 
Cabernet .  So t h e  same v i n e y a r d s  a r e  going back t o  Cabernet  now. 
So t h a t ' s  p u b l i c  demand o r  p u b l i c  d e s i r e s  o r  whatever  you want t o  
s a y .  I f  you could  j u s t  be  a f o r t u n e  t e l l e r ,  i t  would be g r e a t .  



Te i se r :  I guess,  however, t h a t  most winemakers of q u a l i t y  wines have a 
consensus on what t h e  b e s t  v a r i e t i e s  a r e ,  Chardonnay and Cabernet,  
i s  t h a t  r i g h t ?  

Hei tz :  Well, t h e  ones t h a t  we g e t  t h e  most money f o r .  So we l i k e  t o  
concent ra te  on those.  A s  long a s  t h e r e ' s  a market. Any market 
can be ove r sa tu r a t ed .  

Te i s e r :  But those ,  I th ink ,  have been agreed upon gene ra l l y  a s  t h e  wines 
of g r e a t e s t  qua l i ty .  i n  C a l i f o r n i a ?  

Hei tz :  They're r e f e r r e d  t o  a s  t h e  k ing  and queen, yes .  



I11 INDUSTRY ORGANIZATIONS 

The American Society of Enologis ts  

Te i se r :  I wanted t o  go on, then,  t o  your a c t i v i t i e s  i n  t h e  wine . indus t ry  
a s  a  whole. Were you one of t he  e a r l y  members of t h e  American 
Soc ie ty  of Enologis t s?  

Hei tz :  Y e s ,  I was one of t h e  founding members. 

Te i se r :  I ' v e  been c o l l e c t i n g  r e c o l l e c t i o n s  of people on t h e  founding of 
i t .  What do you remember a s  t h e  beginning of i t ?  

Hei tz :  You're s t r e t c h i n g  my head! That ' s  a  long t i m e  ago. 

Te iser :  I know i t  is .  

He i t z :  W e l l ,  Char l ie  Holden was t he  founding f a t h e r .  You know a l l  of t h i s .  

T e i s e r :  Go ahead. 

Hei tz :  He came t o  Ca l i fo rn i a  from the  beer  i n d u s t r y ,  where they had a  
s i m i l a r  beer  i n s t i t u t e .  I don ' t  know what i t  was c a l l e d .  Got 
a  few winery people t oge the r  and s a i d ,  "Let ' s  do something." Like 
Topsy, i t  j u s t  "growed ." 

Te i se r :  Who were t h e  few wine people i n i t i a l l y ,  do you r e c a l l ?  

Hei tz  : Well, t h i s  i s  a l l  on t he  record  somewhere. Leo B e r t i ,  Ted Ki t e ,  
Dale Mills, I guess,  and probably Charles Crawford. Cer ta in ly  
t h e  people a t  t he  u n i v e r s i t y ,  D r .  Winkler, D r .  Amerine. 
D r .  Castor .  I c a n ' t  remember a l l  of those  names. A l o t  of t h e  
poor d e v i l s  a r e  dead now. But a s  I say ,  i f  you want t h e  h i s t o r i c a l  
background, i t ' s  a l l  a v a i l a b l e  a t  t he  American Soc ie ty  of Enologis t s .  



T e i s e r :  Somebody has  been working on t h e  h i s t o r y . *  Louis P .  M a r t i n i  
d e s c r i b e d  t h e  f i r s t  meet ing t h a t  they remember i n  Stockton.** 

H e i t z :  Wolf Hotel  i n  Stockton.  

T e i s e r :  O r i g i n a l l y  d i d  i t  t a k e  i n  v i t i c u l t u r i s t s ?  

H e i t z :  Not a t  t h e  ve ry  beg inn ing ,  no. I t 's  j u s t  t h e  last  y e a r  o r  two 
t h a t  i t ' s  changed i t s  name t o  American S o c i e t y  for Enology and 
V i t i c u l t u r e .  It used t o  b e ,  American S o c i e t y  - of Enology. 

T e i s e r :  What have been your  a c t i v i t i e s ?  

H e i t z :  Well, I d o n ' t  know whether I was t h e  f i r s t  s e c r e t a r y  o r  n o t ,  b u t  
c e r t a i n l y  one o f  t h e  f i r s t .  I remember one d e t a i l ,  s p e c i f i c a l l y .  
We t a l k e d  and t a l k e d ,  t h e  board o f  d i r e c t o r s ,  f o r  h o u r s ,  whether  
o r  n o t  we could  a f f o r d  a used $35 mimeograph machine t h a t  you t u r n  
by hand. W e  f i n a l l y  bought i t ,  and A l i c e  and I i n  t h e  evenings  
would whip o u t  t h e  annual  programs and t h i n g s  l i k e  t h a t  on o u r  used 
$35 mimeograph machine. Now t h e  o r g a n i z a t i o n  h a s  thousands and 
thousands of d o l l a r s  a t  i t s  d i s p o s a l .  Giving money away f o r  
s c h o l a r s h i p s  and r e s e a r c h  and t h i n g s  l i k e  t h a t .  I t ' s  t r u l y  an  
amazing growth f o r  a s o c i e t y .  

T e i s e r :  I suppose a good d e a l  of i t s  income comes from e x h i b i t s  a t  i t s  
meetings ? 

H e i t z :  Y e s ,  e x h i b i t s ,  and of course ,  memberships. They've g o t  a l o t  of 
members now. A s  I s a y ,  I was t h e  s e c r e t a r y  f o r  a few y e a r s ,  t h e n  
went on up through t h e  c h a i r s  and e v e n t u a l l y  was second v i c e  
p r e s i d e n t  o r  whatever .  Then chairman, 1965-1966. That too  was a 
l o n g  t ime ago. That was twenty y e a r s  ago.  

T e i s e r :  What d i d  you t h i n k  your main c o n t r i b u t i o n s  were ,  b e s i d e s  running 
t h e  mimeograph machine? 

*Leon Berg of Lockford,  C a l i f o r n i a .  

**Louis P .  M a r t i n i ,  ''A Family Winery and t h e  C a l i f o r n i a  Wine 
I n d u s t r y , "  an  o r a l  h i s t o r y  i n t e r v i e w  conducted i n  1967-1973, 
The M a r t i n i s :  Wine Making i n  t h e  Napa Val ley ,  Regional  Ora l  
H i s t o r y  O f f i c e ,  The Bancrof t  L i b r a r y ,  Univers i ty  of C a l i f o r n i a  
a t  Berkeley,  1973, p .  94. 



Heitz:  W e l l ,  doing t h e  bloody work i s  always important.  I g e t  a l i t t l e  
hazy; I don ' t  know whether I was eve r  t r e a s u r e r  o r  n o t ,  o r  whether 
t h i s  was s e c r e t a r y ' s  du t i e s .  But I must have been t r e a s u r e r ,  
because a l l  t h e  checks would come i n .  Y e s ,  I was. I had t o  send 
ou t  a l l  t h e  b i l l s  and c o l l e c t  a l l  t h e  checks and depos i t  them. 
You speak of con t r ibu t ions ,  and a l o t  of people t h ink  t h a t  you have 
t o  have an ear thshaking  discovery o r  invent ion  o r  something l i k e  
t h a t  t o  con t r ibu t e .  I don ' t  t h ink  t h e  world ope ra t e s  l i k e  t h a t .  
It 's j u s t  t he  people who do t h e  grubby work day a f t e r  day who 
make t h e  achievements, no t  somebody who comes i n  and makes a 
spec t acu l a r  speech. 

Teiser: Did you c o n t r i b u t e  any t echn ica l  papers? 

Hei tz :  Probably, i n  t h e  e a r l y  days. I con t r ibu t ed  some t echn ica l  papers-- 
a t  t h e  moment I ' m  n o t  p o s i t i v e  whether i t  was be fo re  o r  a f t e r  t h e  
formation. We had wine meetings before  t h a t ,  t e c h n i c a l  wine 
meetings.  I n  t h e  e a r l y  days I d i d  some work on t h e  b e n e f i t s  of 
c l ean  f o r t i f y i n g  brandy and improving t h e  q u a l i t y  of f o r t i f i e d  
d e s s e r t  wines.  

Te i se r :  So t h e r e  had been forums f o r  d i s cus s ion  p r i o r  t o  t h a t ?  

He i t z :  Oh, yes .  They w e r e  he ld  a t  t he  u n i v e r s i t y ,  u sua l ly  very  smal l  
groups, about a dozen of t h e  l eade r s  i n  t h e  i ndus t ry .  And t h a t  
would be about a l l .  It was a very  smal l  group t h a t  would ge t  
t oge the r  once a year .  

Te i se r :  And t h i s  was a p a r t  from t h e  Wine I n s t i t u t e ' s  Technical  Advisory 
Committee? 

Hei tz :  Oh, yes .  

The Napa Valley Vintners  

Te i se r :  The Napa Valley Vintners--you weren ' t  here  a t  t he  time t h a t  began, 
were you? 

Hei tz :  Not a t  the  t i m e  i t  began, but--I don ' t  know whether what I d id  
was good, bad, o r  i n d i f f e r e n t ,  bu t  once w e  bought t h e  winery-- 

I used t o  be  a b l e  t o  a t t e n d  once i n  a while  when I worked 
f o r  Beaul ieu,  and t h e  Napa Valley Vintners was a n i c e  l i t t l e  group 
of  e i g h t  o r  t e n  f o l k s  who would meet once a month, have lunch and 



Heitz  : 

Teiser  : 

Heitz:  

Te i se r  : 

Hei tz :  

T e i s e r  : 

Hei tz  : 

Te i se r  : 

Hei tz  : 

t a lk , .  So when I s t a r t e d  ou r  own winery down on t h e  highway, 
I asked i f  I could j o in .  And they s a i d ,  "Well, we , think so.  1'11 
l e t  you know." He l l ,  they d i d n ' t  have any--the by-laws d i d n ' t  make 
any provis ions  f o r  new members o r  anything. So, "What t he  h e l l  
a r e  we going t o  do?" F i n a l l y  I d id  g e t  i n .  Then t h a t  opened t h e  
door and now, I guess there ' s - - I  don ' t  know, f i f t y ,  s i x t y ,  e igh ty  
members. I t ' s  q u i t e  a  l a r g e  group now. 

So anyway, I was one of t h e  f i r s t ,  I was t he  f i r s t  o u t s i d e r  - 
ou t s ide  of t h e  o r i g i n a l  group. It was j u s t  a  good o l d  boys' 
e a t i n g  and dr ink ing  s o c i e t y ,  and they would t a l k  common problems 
while  they a t e  and drank each o t h e r s '  wine. Then, of course,  a s  
yea r s  passed,  I went through the  c h a i r s  t h e r e ,  too.  

You have been p re s iden t  t h e r e ?  

Yes, 1970-71. 

How has t h a t  group funct ioned r e l a t i v e  t o  t he  i n d u s t r y - o f  t he  
v a l l e y  a s  a  whole? 

Well, I th ink  i t  has been a  f o c a l  p o i n t ,  o f f e r e d  guidance t o  a  l o t  
of newcomers, and kept  t h e  o l d  f o l k s  f r i e n d l y  i n s t e a d  of being 
competi t ive and s tepping  on each o the r s '  t oe s .  I t ' s  a  g rea t  moving 
fo rce  t o  keep us working toge the r .  

I suppose when i t  was s t a r t e d  those  people never  had any idea  t h a t  
t h e r e  was going t o  be a  whole crop of new wine r i e s ,  d id  they? 

No. No, the  wine business  was r a t h e r  unimportant,  r e l a t i v e l y  
speaking t o  what i t  i s  today i n  Napa County. Napa County had a  l o t  
of beef c a t t l e  a s  the  l ead ing  a g r i c u l t u r a l  p u r s u i t .  Had a  l o t  of 
prunes,  a  l o t  of walnuts i n  t he  e a r l y  days,  some cherr ies--so on 
and s o  f o r t h .  Now Napa County i s  predominately wine, which of course 
means wine grapes.  

Were t h e r e  f a c t i o n s  e a r l y  on? Did the  o l d e r  members have one po in t  
of view, and then  a s  t h e  younger members came i n  d id  they have 
another?  

No, I don ' t  th ink  so .  Not i n  t he  way you phrased i t .  Cer ta in ly  
t h a t ' s  t he  i d e a  of having a  group and having meetings,  is t o  mold 
your d i f f e r e n t  i deas  i n t o  one t h a t  you can a l l  l i v e  with.  . I t  would 
be r i d i cu lous  t o  t h ink  t h a t  even two people thought a l i k e  a l l  t h e  
t ime, l e t  a lone  t e n  o r  twenty o r  e igh ty .  



T e i s e r :  But t h e r e  was no s h a r p  d i v i s i o n  of o l d  boys and new boys? 

H e i t z :  No. 

S t a t e  F a i r s  

T e i s e r :  Then I t h i n k  we mentioned t h a t  you had been a  judge a t  C a l i f o r n i a  
S t a t e  Fairs- - for  s e v e r a l  y e a r s  was i t ?  

H e i t z :  Yes, t h a t  was dur ing  my t ime a t  Beaul ieu Vineyard,  I was judge a t  
Sacramento f o r  some t ime.  

T e i s e r :  For Cabernets  p a r t i c u l a r l y ?  

H e i t z :  No. A s  I r e c a l l ,  I was always on t h e  whi te  wine committee, 
chairman of t h e  w h i t e  wine committee. I d i d  a l l  k i n d s  of wine,  
n o t  j u s t  Cabernet .  

T e i s e r :  I t h i n k  you s a i d  you had done a  l o t  of o t h e r  judg ing  too .  

H e i t z :  Well ,  a t  t h e  Los Angeles County F a i r ,  and I ' v e  been up t o  S e a t t l e  
a  couple  of y e a r s ,  judging wines o f  t h e  P a c i f i c  Northwest. 

T e i s e r :  What do you t h i n k  of them? 

H e i t z :  They're ve ry  good Northwest wines.  They ' re  q u i t e  d i f f e r e n t  than 
o u r s ,  and t h e r e ' s  a p l a c e  f o r  all-- 

W I/ 

T e i s e r :  Now t h a t  they have r e i n s t i t u t e d  t h e  compet i t ion  a t  t h e  S t a t e  
F a i r s ,  have they  c o n s u l t e d  you about  i t ?  

H e i t z :  No. I ' m  p a s t  t e n s e .  There a r e  a l o t  o f  new b r i g h t  young f o l k s ,  
and i t ' s  a  whole d i f f e r e n t  wine world t h a n  i t  was t h i r t y  y e a r s  ago.  

T e i s e r :  Yes. When they asked me t o  g e t u p  some m a t e r i a l  on i t ,  they  
a p p a r e n t l y  d i d n ' t  know t h e r e  was a  y e s t e r d a y .  

H e i t z :  We a l l  have t o  r e p e a t  h i s t o r y  many t imes  b e f o r e  we d i s c o v e r  t h a t  
i t  e x i s t e d .  

The Wine I n s t i t u t e  

T e i s e r :  I t h i n k  then we come t o  t h e  Wine I n s t i t u t e .  Were you a c t i v e  i n  t h a t  
when you were f i r s t  i n  t h e  i n d u s t r y ?  



Hei tz :  

Te i se r :  

Hei tz  : 

T e i s e r  : 

Hei tz  : 

Teiser: 

Hei tz  : 

Te i se r  : 

Hei tz  : 

Te i se r  : 

No, I don ' t  th ink  so ,  no t  u n t i l  a f t e r  we bought ou r  own winery. 
And l i k e  any o t h e r  t h ing ,  and repea t ing  what I s a i d  e a r l i e r ,  
somebody's got  t o  do the  bloody work before  you s i t  up t h e r e  and 
wie ld  t h e  gavel.  So I served on q u i t e  a  few committees, t h e  usual  
th ing .  I went up through the  chain of o f f i c e r s :  s e c r e t a r y ,  
t r e a s u r e r ,  which f rankly  a r e  more o r  l e s s  t i t l e s  only--the s t a f f  
does a l l  t h e  r e a l  work of  t h e  Wine I n s t i t u t e .  But i t  g ives  you a  
chance t o  s i t  i n  on the  i nne r  counci l  and l e a r n  what 's  going on 
be fo re  you go up through t h e  var ious  v i c e  p re s iden t s ,  I should say 
v i c e  chairman and then chairman. There i s  a  b i g  d i s t i n c t i o n ,  
because t he  pres ident  is,  a t  t he  presen t  t ime, John De Luca, 
and t h e  p re s iden t  runs i t  on a  d a i l y  b a s i s  and h e  g e t s  pa id .  The 
chairman i s  e l e c t e d  from t h e  i ndus t ry  and conducts meetings and 
d i r e c t s  p r i n c i p l e s  and po l i cy ,  and of course doesn ' t  ge t  pa id .  
He shouldn ' t .  He's working f o r  h i s  own s e l f  a s  we l l  a s  f o r  t h e  
good of h i s  i ndus t ry .  

What were t h e  main po l icy  mat te rs  t h a t  came before  t he  group when 
you were on the  board? 

Dozens. I c a n ' t  remember a l l  of those d e t a i l s .  That goes back 
q u i t e  a  few yea r s .  But i t ' s  a  growing, changing indus t ry ,  and t o  
remember any one o r  two s p e c i f i c s ,  I th ink  you ' re  pushing me a  
l i t t l e .  

Well, you weren ' t  i n  t h e r e  f i g h t i n g  f o r  o r  a g a i n s t  one s o r t  of 
t h i n g  o r  another ,  I ga ther .  

Yes, a g a i n s t  i ng red i en t  l a b e l l i n g ,  va r ious  s t a t e  t a x  h ikes ,  
e t c e t e r a .  Also we were having some i n i t i a l  t a l k s  with growers' 
groups t h a t  have now l e d  t o  a  b e t t e r  working r e l a t i o n s h i p  through 
Winepowers of Ca l i fo rn i a .  There i s  always a  new supply of 
problems. 

When you began, i t  was a f t e r  Harry Caddow's time, wasn't  i t ?  

Oh, yes .  Quite  a  while .  

So the  presen t  o rganiza t ion  t h a t  you've mentioned was i n  p lace .  

P r e t t y  much. I ' m  an old-timer now, bu t  no t  t h a t  o ld .  

What do you th ink  the  p l ace  of t he  Wine I n s t i t u t e  i s  i n  t h e  
i ndus t ry?  Suppose t h e r e  hadn ' t  been a  Wine I n s t i t u t e ?  



Hei tz :  Well, I c a n ' t  imagine t h e  indugtry without an  I n s t i t u t e .  I 
c a n ' t  imagine any indus t ry  without  an i n s t i t u t e  o r  an  a s soc i a t ion  
o r  something t o  take  ca re  of your own needs a s  a  group, r a t h e r  
than f i g h t i n g  individually--instead of spending one d o l l a r  t o  g e t  
something done, e i t h e r  p o l i t i c a l l y  o r  promotion-wise, t o  spend 
one hundred d o l l a r s  because of t he  hundred members. The I n s t i t u t e  
works a s  i t s  name impl ies .  I t 's  an  i n s t i t u t e  represent ing  t h e  wine 
indus t ry .  

Te iser :  Do you th ink  i t  r ep resen t s  the  a c t u a l  needs and d e s i r e s  of t h e  
wine indus t ry?  

Hei tz :  Well, how could i t  be otherwise,  Ruth? I t 's  composed of members. 
1t's no ou t s ide  f o r c e  d i c t a t i n g .  1t 's  t h e  members t h a t  formulate  
t h e  p o l i c i e s  and the  ac t ions .  

Te i se r :  A l l  t he  members, o r  t he  board members? 

He i t z :  A l l  t he  members. Like any organiza t ion ,  t h e  board makes t h e  major 
dec i s ions ,  but  i t ' s  the  members t h a t  e l e c t  t h e  board members. 
You know, doing any ind iv idua l ly ,  you can a c t  ins tan taneous ly .  
But when you have a  committee, i t  takes  a  l i t t l e  longer ,  because 
the re  a r e  d i f f e r e n t  approaches. But i f  you have t h e  e n t i r e  
membership debat ing every l i t t l e  i s s u e ,  nothing would ever  g e t  
done. The membership e l e c t s  i t s  own d i r e c t o r s ,  then by and l a r g e  
the  d i r e c t o r s  make t h e  dec is ions .  I f  they make t h e  wrong dec is ion ,  
t h e r e  w i l l  damn we l l  be new d i r e c t o r s  next  year .  

Te iser :  It always looks t o  me a s  i f  t h e  d i r e c t o r s  a r e  more appointed than 
e l ec t ed .  They a r e  named and then t h e i r  e l e c t i o n  i s  agreed t o  by 
t h e  membership. 

Hei tz :  Who do you th ink  appoints  them? 

Teiser :  The l a s t  board. No? 

Hei tz :  I don' t  know where you g e t  t hese  ideas .  

Te i se r  : I don' t know. I ' m  asking you t o  c l e a r  them up. 

He i t z :  Well, do you th ink  our  U.S. Senators  a r e  appointed by the  previous 
sena to r s?  O r  a r e  they e l e c t e d  by vo te s?  Cer ta in ly  t h e r e  a r e  
connections. A young man from Minnesota no t  long ago was Hubert 
~umphrey ' s  protege and he ' s  been p r e t t y  i n f l u e n t i a l  i n  p o l i t i c s  
s i n c e  then and i s  now running f o r  p re s iden t .  You develop con tac t s ,  
of course.  



Let  me p u t  i t  a n o t h e r  way, and y o u ' l l  s a y  no t o  t h i s .  T e i s e r  : 

Hei t z  : 

T e i s e r  : 

H e i t z :  

T e i s e r  : 

H e i t z :  

T e i s e r :  

H e i t z  : 

T e i s e r  : 

H e i t z  : 

[chuckles] You're j u s t  t r y i n g  t o  stir up an  argument, and you 
came t o  t h e  r i g h t  p l a c e .  

H a s  anyone who h a s  been nominated f o r  t h e  board of t h e  Wine 
I n s t i t u t e  e v e r  been defea ted?  

I d o n ' t  know. But t h i s  i s  done by d i s t r i c t s ,  Ruth. The whole 
membership d i d n ' t  v o t e  whether I shou ld  be ~ i s t r i c ' t  Seven 's  
r e p r e s e n t a t i v e  t o  t h e  board of d i r e c t o r s  o r  n o t .  We do t h a t  w i t h i n  
D i s t r i c t  Seven. And I don ' t  know how many d i s t r i c t s  t h e r e  a r e ,  
t e n  o r  e leven .  

Do t h e  d i s t r i c t  members t h e n  ac tua l ly - -  

The d i s t r i c t  members t a l k  i t  over  among themselves  and make 
s u g g e s t i o n s ,  recommendations. They don ' t  make appointments.  And 
t h e n  a t  t h e  annual  meeting,  t h e  members of t h a t  d i s t r i c t  v o t e  
whether  they  want t o  a g r e e  w i t h  who has  been sugges ted ,  recommended. 
And by and l a r g e ,  t h e y  go a l o n g  w i t h  i t .  Sometimes beforehand,  no t  
u s u a l l y  a t  t h e  annua l  meeting,  I r e p e a t  and I emphasize, t h e  
d i r e c t o r s  a r e  recommended and pu t  on a s l a t e .  But t h e r e  i s  a  l o t  
o f  b i c k e r i n g  i n  t h e  home t e r r i t o r i e s ,  I ' m  s u r e ,  as t o  who shou ld  
be--and t h e r e  a r e  v a r i o u s  s u g g e s t i o n s .  They a r e  weeded o u t ,  and 
i t ' s  t h e  u s u a l  t h i n g ,  l i k e  i n  a f a m i l y .  You d o n ' t  c a r r y  your 
fami ly  d i f f e r e n c e s  o u t  and b r o a d c a s t  them downtown i n  S t .  Helena. 
You s e t t l e  your  d i f f e r e n c e s  a t  home and go f o r t h  as a u n i t e d  fami ly .  
O r  you damn w e l l  shou ld .  And t h a t ' s  t h e  same way. I f  t h e r e  a r e  
d i f f e r e n c e s  w i t h i n  Napa County, s a y ,  as t o  who shou ld  be r e p r e s e n t i n g  
them, we m e e t  and we a rgue  and we make o u r  d e c i s i o n s  as a  group 
of reasonably  i n t e l l i g e n t  people  should.  Then a t  t h e  annual  meeting,  
do t h e  f i n a l  v o t i n g .  

Good. Thank you f o r  e x p l a i n i n g  t h a t .  

I ' l l  go on s t i r r i n g  up arguments now; you can r e f u t e  t h i s ,  too.  
I heard  somebody say  r e c e n t l y ,  "The Wine I n s t i t u t e  is  n o t  open t o  
new i d e a s  . I t  

T h a t ' s  hogwash. I ' v e  g o t  a b e t t e r  word i f  you want t o  h e a r  i t .  

We have t o  p r o t e c t  t h e  e a r s  o f  o u r  t r a n s c r i b e r .  

Why do you keep speaking o f  t h e  Wine I n s t i t u t e  as be ing  a  s e p a r a t e  
e n t i t y  from t h e  wine i n d u s t r y ?  How can t h e  Wine I n s t i t u t e  be 
c l o s e d  t o  new i d e a s  u n l e s s  t h e  wine i n d u s t r y  i s  c losed  t o  new i d e a s ?  
To s a y  t h a t  t h e  wine i n d u s t r y  i s  c l o s e d  t o  new i d e a s  i s  one of t h e  
most f o o l i s h  s t a t e m e n t s  I ' v e  e v e r  heard .  



Te i se r :  It r ep re sen t s  a  l a r g e  percentage,  bu t  no t  t he  e n t i r e  indus t ry ,  
does i t  no t?  

Hei tz :  Not t h e  e n t i r e  i ndus t ry ,  bu t  by f a r  t h e  major i ty  of winer ies .  
By f a r .  And i f  t h e  o t h e r s  don ' t  l i k e  i t ,  they can j o i n ,  bear  
t h e i r  f a i r  sha re  of the  c o s t  and have a  vo i ce  i n  i t .  

Teiser :  There have been some notab le  ho ldouts ,  haven ' t  t h e r e ,  f o r  reasons 
of t h e i r  own? 

Hei tz :  Yes. Tha t ' s  t h e i r  problem. 

Te i se r :  Thank you very much. People t ake  t he  Wine I n s t i t u t e  f o r  granted,  
and I l i k e  t o  hea r  d i s cus s ions  about i t .  

He i t z :  I ' v e  always f e l t  i t ' s  a  very  f a i r  o rganiza t ion .  I ' v e  heard 
var ious  t h ings  i n  the p a s t .  "Why do you j o i n ?  Gallo runs 
everything."  Tha t ' s  simply no t  t r u e .  Gal lo  l i s t e n s ,  Gal lo  t a l k s ,  
Gal lo  has  some very  f i r m  ideas .  I am one of  t h e  t i n i e s t  peanuts 
i n  t h e  bus iness ;  c e r t a i n l y  I was when I w a s  chairman. I was 
allowed t o  go up a l l  t h e  way t o  be  chairman, wi th  t h e  f u l l  consent 
and approval  of Gallo.  They could have outvoted me. We vo te  by 
t h e  amount of dues we pay, and of course,  i f  Gallo wanted t o  be  
a l l  h i p s  and elbows, they could. But they don ' t .  Everybody has  
a  chance t o  speak t h e r e ,  Ruth. I t ' s  a  very  democratic o rganiza t ion .  
That doesn ' t  mean every th ing  I say i s  going t o  be  accepted.  
Everything I say i n  my house i s n ' t  accepted.  I t ' s  a  democratic 
o rgan iza t ion ,  and i n t e l l i g e n t  people reason th ings  ou t  and argue 
behind doors  and s e t t l e  t h e i r  d i f f e r ences .  

Some people c a n ' t  s t and  it.  They say ,  ''Well, I ' m  r i g h t ;  
I don ' t  g ive  a  damn what you th ink .  I f  you don ' t  do i t  my way, 
I ' m  going t o  t ake  my b a s e b a l l  and go home.'' Well, t h e  h e l l  wi th  
them. Let them go home. And i n  t he  meantime, wh i l e  t h e y ' r e  home 
s i t t i n g  o u t ,  no t  paying any dues, t h e y ' r e  c o l l e c t i n g  a l l  t h e  
b e n e f i t s  t h a t  Wine I n s t i t u t e  does--all  t h e  p o l i t i c a l  work we do, a l l  
t h e  promotional work we do, and t h e  mul t i tude  of o t h e r  l i t t l e  
d e t a i l s  t h a t  a r e  done a l l  t h e  t i m e  f o r  t he  industry--the non-members 
a r e  b e n e f i t t i n g  j u s t  a s  much a s  t h e  members. 

Te iser :  I should mention something from my po in t  of view about t h e  Wine 
I n s t i t u t e .  I use i t s  l i b r a r y  t h a t  Leon Adams had go t t en  s t a r t e d .  
I t ' s  a  marvelous resource t h a t  I use a l l  t h e  time f o r  t he se  
in te rv iews .  I don ' t  know how many members a r e  even aware of i t .  



H e i t z :  Well ,  we ' re  aware o f  i t .  I 'm a f r a i d  sometimes we ' re  a l i t t l e  
l a z y  and d o n ' t  make f u l l  use  of many of t h e  s e r v i c e s  t h a t  a r e  
o f f e r e d .  T know I don' t  t h i n k  I ' v e  e v e r  r e a l l y  used t h e i r  l i b r a r y .  
I never  had t h e  p a r t i c u l a r  need,  I guess .  I know i t ' s  t h e r e .  

Trade Miss ions  and T r a v e l s  

T e i s e r :  Let  me go t o  your t r a d e  miss ions ,  i n  1979 and 1980. You went t o  
t h e  O r i e n t ,  was i t  bo th  t imes? 

H e i t z :  I d o n ' t  know t h e  y e a r s .  The f i r s t  t r a d e  m i s s i o n  I went on was 
w i t h  March Fong Eu, and we went to--Well, p r a c t i c a l l y  anywhere 
you go i n  t h e  O r i e n t ,  you l a n d  i n  Tokyo f i r s t .  So we s p e n t  a  
couple  o f  days i n  Tokyo j u s t  t a l k i n g  t o  o u r  U.S. a g r i c u l t u r a l  
peop le  t h e r e .  No b i g  p u b l i c  t a s t i n g s  o r  any th ing .  Then we went t o  
Hong Kong and Singapore ,  and T a i p e i .  I t h i n k  T a i p e i  f i r s t .  And 
i n  a l l  o f  t h o s e  p l a c e s  we p u t  on t a s t i n g s  of wines and b rand ies .  
Then t h e  i n d i v i d u a l s  t h a t  went could  t a l k  t o  t h e  i n d i v i d u a l s  on 
t h a t  end t h a t  they  would want t o  work w i t h  on purchas ing  C a l i f o r n i a  
p roduc t s  o r  whatever .  That was v e r y  w e l l  a r ranged  and v e r y  w e l l  
done. 

L a t e r ,  A l i c e  and I had t h e  p r i v i l e g e  of going t o  China. Once 
we landed i n  B e i j i n g  we were g u e s t s  of t h e  government f o r  twelve 
days u n t i l  we ended t h e  t r i p  i n  Hong Kong. This  was arranged 
through o u r  C a l i f o r n i a  d i r e c t o r  o f  a g r i c u l t u r e ,  who was Richard 
Rominger a t  t h e  t ime. That was a v e r y i n t e r e s t i n g  t r i p ,  q u i t e  
d i f f e r e n t  from t h e  o t h e r .  You could  a lmost  s a y ,  more of a s o c i a l ,  
making-friends t r i p ,  and w e ' l l  do b u s i n e s s  nex t  t ime around. But 
a l s o  t h a t  t r i p  s topped i n  Tokyo f o r  a day o r  two. A l o t  of people  
on t h e  t r i p  who had c o n t a c t s  i n  Japan made use  o f  t h a t  day o r  two 
t o  cement them. I 'm t h i n k i n g  s p e c i f i c a l l y  of t h e  c i t r u s  people  
and t h e  almond people .  So they were a b l e  t o  do b u s i n e s s  t h e r e .  

And then ,  o f  course ,  look ing  around China, making f r i e n d s ,  
and r e t u r n  v i s i t s  from Chinese who a r e  coming and going a l l  t h e  
t ime h e r e .  We had a n  a g r i c u l t u r a l  t r a d e  miss ion  from China h e r e ,  
j u s t  a couple  of weeks b e f o r e  we went t h e r e .  Among o t h e r  p l a c e s  
they had been,  they came t o  t h e  Napa v a l l e y ,  and we had lunch i n  
o u r  winery f o r  them. The l e a d e r  of t h a t  Chinese group was--I 
d o n ' t  know h i s  t i t l e - - h e ' s  t h e  head honcho .out o f  S ink iang  Province,  



Hei t z :  way out  west. While ou r  o r i g i n a l  t o u r  was j u s t  up and down the  
coas t ,  the  usual  t o u r i s t  spo t s ,  he i n s i s t e d  t h a t  he and h i s  group 
had such a  good time here  t h a t  he changed the  tou r ,  and we went 
way out  t o  Urumchi, which is t h e  c a p i t a l  of Sinkiang Province. 
That was, I be l i eve ,  i n  1979. Only one commercial a i r l i n e r  a  
week f l i e s  i n  there .  So we went i n  on a  commercial a i r l i n e r ,  bu t  
t o  g e t  us ou t ,  they f lew i n  a  s p e c i a l  empty plane t o  f l y  us back 
t o  Canton. We had t o  s top  a  couple of t imes-- i t ' s  a  p r e t t y  long 
distance--on i s o l a t e d  bases  t o  r e f u e l .  So t h a t  made the  t r i p  much 
more i n t e r e s t i n g .  

While t he  t r i p  was mostly v i s i t i n g  s t a t e  farms and communes, 
a g r i c u l t u r a l  communes, and v i s i t i n g  a g r i c u l t u r a l  p laces ,  we a l s o  
had some time t o  do some s tghtsee ing .  The usual ,  Great Wall, and 
so  on and so  f o r t h .  So t h a t  was a  very g r e a t  t r i p .  

Then l a t e r ,  Alice and Kathleen went on another  t r i p  wi th  
March Fong. I th ink  they went t o  Manila, and--what's t he  c a p i t a l  
of Korea? Anyway, they went t o  Korea, and I th ink  Hong Kong 
again.  But t h a t  was Alice and Kathleen. We're no t  massive 
enough, we don ' t  have enough wine t o  s a t u r a t e  the  world, we l i k e  
t o  he lp  wherever we can, l e t t i n g  the  world know t h a t  Ca l i fo rn i a  
has  some good wine. And o t h e r  products ,  too.  

Te iser :  Perhaps t h i s  i s n ' t  a  ve ry  good ques t ion ,  bu t  did you f i n d  any 
d i f f e rence  i n  t h e  acceptance of Ca l i fo rn i a  wines between those 
two t r i p s ?  

Heitz:  Well, I d i d n ' t  go on the  second t r i p ,  s o  I can ' t  t e l l .  And t h e  
t r i p s  were d i f f e r e n t .  But t he  acceptance on the  f i r s t  t r i p  was 
very good. Going through the  d e t a i l s  of marketing i s  another ,  
tougher s t o r y .  But t he  product was thoroughly apprec ia ted  and 
enjoyed, we opened the  doors i n  Taiwan. They came over here  looking 
t o  buy Ca l i fo rn i a  wine, and I ' m  s u r e  they d id .  I don ' t  know what 
the  follow-up has been. We changed some r egu la t ions  i n  Hong Kong 
so  t h a t  Ca l i fo rn i a  brandy would q u a l i f y  t o  come i n .  So, yes ,  t h e  
t r i p  was worthwhile. But any one t r i p  i s n ' t  going t o  accomplish 
miracles .  You've got t o  keep pounding and pounding. 

Te iser :  The Wine I n s t i t u t e  i s  doing t h a t  now, i s n ' t  i t ?  

Heitz:  Oh yes.  They're expanding those a c t i v i t i e s .  And now i t ' s  not  
only Wine I n s t i t u t e ,  it's--I hope I can remember t h e  name-- 
Ca l i fo rn i a ,  no Winegrowers of Ca l i fo rn i a .  The growers and the  
v in tne r s  a r e  working cooperat ively.  Again, one of t h e i r  main 
ob jec t ives  is  opening fo re ign  markets. But i t ' s  not  t h e i r  only 
endeavor. 



Does t h e  Or ien t  seem t o  you a g r e a t  p ro spec t ?  T e i s e r  : 

Hei tz  : 

T e i s e r  : 

Hei t z  : 

T e i s e r  : 

Hei t z  : 

T e i s e r  : 

Hei tz  : 

Te i se r :  

He i tz  : 

T e i s e r  : 

Hei tz :  

Oh ye s .  F i r s t  of a l l ,  we ' re  a l l  on t h e  P a c i f i c  Rim, and we ' re  
a l r e ady  sh ipp ing  a l o t  of f r u i t s  and vege t ab l e s  t h e r e .  There a r e  
a l o t  of  bodies  over  t he r e .  H i s t o r i c a l l y ,  they have no t  been 
wine d r i nke r s .  Ce r t a in ly  i n  China people  c a n ' t  a f f o r d  such  
l u x u r i e s  today. But t h e  spread of t r a v e l ,  t h e  f i n e  i n t e r n a t i o n a l  
h o t e l s  a l l  around t h e  world which a r e  t h e  c e n t e r  p o i n t  of  b r i ng ing  
i n ,  i f  you w i l l ,  western s t y l e s  of e a t i n g  and o f  d r i nk ing  wine. It 
w i l l  sp read  o u t  from t h e r e .  

The French and t h e  Germans, p a r t i c u l a r l y  t h e  French, a r e  
a l r e ady  p r e t t y  entrenched i n  t h e  Or i en t .  They've been a t  i t  a 
thousand y e a r s  longer  than we have.  So we s t i l l  have t o  compete 
w i t h  European wines.  

Do you expec t  t o  go aga in  t o  t h e  Or i en t ?  

Oh, I ' d  l i k e  t o  go as a t o u r i s t .  Both A l i ce  and I much p r e f e r  
t r a v e l l i n g  i n  t h e  Or ien t  t o  t r a v e l l i n g  i n  Europe. 

Have you gone f r e q u e n t l y  t o  Europe, however? 

No, no t  f r e q u e n t l y .  Three t imes,  I b e l i e v e .  

Did you f e e l  t h a t  your  wine knowledge w a s  expanded notably by 
your  t r i p s  t h e r e ?  

No. We were no t  t h e r e  t o  s tudy  wine. We were on vaca t i on .  However, 
whenever and wherever you go, i f  you ' r e  s t i l l  awake, you ' re  bound 
t o  p ick  up a l i t t l e  knowledge about  something. 

But you haven ' t  done b i g  t r i p s  t o  European w i n e r i e s  t o  s e e  what 
goes on? 

No. 

You were on t h e  S t a t e  Board of Food and Agr i cu l t u r e  a few y e a r s  ago, 
too .  What was your f u n c t i o n  t h e r e ?  

Well, j u s t  s i t t i n g  on t h e  board and l i s t e n i n g  t o  a l l  t h e  problems 
t h a t  go on i n  a g r i c u l t u r e .  Medfly, t h e  c a t t l e  d i s e a s e s ,  s u r p l u s  
milk ,  every th ing .  And i f  you had any th ing  t o  s a y ,  say  i t .  J u s t  
ano ther  board,  same as Wine I n s t i t u t e ,  you know. 



Te i se r :  Are grapes a primary concern of t h a t  board? 

Hei tz :  Everything i n  a g r i c u l t u r e  i s  a concern of t h a t  board,  inc lud ing  
what kind of grapes a r e  imported from Chile  t h a t  a r e  substandard 
and shipped around and i n t e r f e r e  wi th  our  American market.  Sure,  
every a g r i c u l t u r a l  product  i s  a concern of t h a t  board. 

Te iser :  Were you t h e  one winery r ep re sen t a t i ve  a t  t h a t  t ime? 

Hei tz :  A t  t h a t  t ime, yes .  I don ' t  l i k e  t o  t h ink  I was t h e r e  r ep re sen t ing  
t h e  wine i n d u s t r y  o r  t h e  grape i ndus t ry .  I was t h e r e  r ep re sen t ing  
Ca l i fo rn i a  a g r i c u l t u r e .  Perhaps I knew a l i t t l e  b i t  more about 
t h e  grapes than  some o t h e r  people,  bu t  o t h e r  people on t h e  board 
t h a t  grow peaches, n e c t a r i n e s ,  o t h e r  f r u i t s ,  a l s o  have b i g  
vineyards.  We a l s o  had people on t h e  board--what do you c a l l  them?-- 
pub l i c  members, and every once i n  a whi le  they would say ,  "I 
r ep re sen t  t h e  consumer." I j u s t  don ' t  l i k e  t h a t .  We a l l  have t o  
t h ink  of  t h e  consumer. My God, i f  I ' m  s e l l i n g  wine and I ' m  t r y i n g  
t o  poison t h e  pub l i c ,  t h a t  i s n ' t  going t o  he lp  my bus iness .  We 
a l l  have t o  t h ink  of t h e  consumer, f i r s t  and primary. Those people 
who th ink  t h a t  every farmer i s  ou t  t r y i n g  t o  ying-yang t h e  p u b l i c  
a r e  simply mad. ~ h e y ' r e  no t  th ink ing  soundly. 

Te i se r :  You're r e f l e c t i n g  a l i t t l e  of t h e  a t t i t u d e  about t h e  Wine Advisory 
Board, a r e n ' t  you, too? The end of t h e  Wine Advisory Board. Were 
you a member of t h e  Wine Advisory Board? 

Hei tz :  Yes. 

Te iser :  What d id  you th ink  of i t s  demise? 

Hei tz :  A t  t h a t  time i t  had t o  be.  1t 's been s o r t  of revived i n  a d i f f e r e n t  
format now," and t h i s  i s  e s s e n t i a l  a t  t h i s  per iod  of t ime. But when 
the  Wine Advisory Board was disbanded, we w e r e  a l l  p u t t i n g  i n  our  
funds f o r  promotion of our  product p r imar i l y ,  and promotion of 
product impl ies  a l o t  of  a c t i v i t i e s .  It was t u rn ing  i n t o  a board 
t h a t  was going t o  be run  by pub l i c  members, and our  monies c o l l e c t e d  
by us could be spen t  anywhere i n  t h e  s t a t e  f o r  anyth ing ,  Well, 
t h a t  ' s a s i n i n e  . 

>\In t h e  Winegrowers of Ca l i fo rn i a .  



T e i s e r :  It was t o  go i n t o  a g e n e r a l  fund? 

H e i t z :  Anybody cou ld  g e t  t h e i r  f i n g e r s  on i t  i f  they had a  good excuse .  
I may be e x a g g e r a t i n g ,  and you m a y b e  exaggera t ing  beyond t h a t  
when you r e f e r  t o  t h e  g e n e r a l  fund,  b u t  w e  would n o t  have c o n t r o l  
of where and how t h e  money was s p e n t ,  l e t ' s  say  t h a t .  The peop le  
who were p u t t i n g  t h e  money i n  would l o s e  c o n t r o l  of how t o  spend i t .  

T e i s e r :  The p u b l i c  members would be  s o  l a r g e  a  group t h a t  they cou ld  out-  
v o t e  t h e  wine members? 

H e i t z :  A s  I r e c a l l .  Again, t h i s  was a l o n g  t i m e  ago. 

T e i s e r :  1975. Ten y e a r s  ago. 

H e i t z :  Ten y e a r s ;  i t  seems even longer .  It was a g r e a t  i d e a  f o r  a  good 
many y e a r s ,  b u t  t imes  change and you 've  g o t  t o  change w i t h  them. 

T e i s e r :  You've been a c t i v e  also--I 'm look ing  down my l i s t  here--in a  wine 
and food s o c i e t y ,  have you n o t ?  

H e i t z :  Oh, youknow--yes. 

T e i s e r :  What do you do? 

H e i t z :  Ea t  and d r i n k !  We're n o t  a c t 2 v e  any more. I h e l p e d  form, and I 
was one of t h e  o r i g i n a l  members of t h e  Fresno branch of t h e  Wine 
and Food S o c i e t y .  Oh, I belonged t o  t h e  Berkeley Wine and Pood 
S o c i e t y .  Nothing s p e c t a c u l a r  a t  a l l  t h e r e .  J u s t  g e t t i n g  t o g e t h e r  
and t a s t i n g  wines  and h o p e f u l l y  l e a r n i n g  something about  them and 
maybe i n  a  s m a l l  way, h e l p i n g  t e a c h  o t h e r s  a l i t t l e  about  them 
w h i l e  y o u ' r e  l e a r n i n g  y o u r s e l f .  

T e i s e r :  They ' re  most ly  consumer s o c i e t i e s ,  a r e  they n o t ?  

H e i t z :  Y e s .  And then ,  of c o u r s e ,  i n  a d d i t i o n  t o  t h a t ,  we belonged t o  
s e v e r a l  l i t t l e  wine t a s t i n g  groups i n  Fresno and h e r e .  1t 's j u s t  
a pas t ime .  

T e i s e r :  Are t h e r e  o t h e r  a c t i v i t i e s  i n  t h e s e  k ind  of p u b l i c  spheres  t h a t  
you a r e  invo lved  i n ?  

H e i t z :  Well ,  I d o n ' t  t h i n k  s o .  The Wine and Food S o c i e t y  c a n ' t  b e  
d e s c r i b e d  as a p u b l i c  sphere ;  t h a t ' s  s t r i c t l y  p r i v a t e  and p e r s o n a l .  
When my c h i l d r e n  were i n  s c h o o l ,  I s e r v e d  on t h e  s c h o o l  board i n '  
S t .  Helena.  I was chairman my f i n a l  y e a r .  T h a t ' s  j u s t ,  a g a i n ,  
a l o c a l  p u b l i c  s e r v i c e .  I t h i n k  everybody should g i v e  i t  a t r y .  



Teiser :  Have you had anything t o  do with Napa County zoning? 

Heitz:  No. I s t a y  away from th ings  I know a r e  going t o  be f i g h t s .  

Te iser :  Well, I guess we've covered p r e t t y  much your a c t i v i t i e s ,  un less  
I ' v e  skipped some g r e a t  b ig  ones.  

Hei tz:  Nothing g rea t  b i g  has ever  happened. Poke along day t o  day. 

The Future 

Teiser :  I put down i n  my o u t l i n e ,  f i n a l l y ,  "Present a n t i c i p a t i o n s  f o r  
Hei tz  Ce l l a r  and Ca l i fo rn i a  wine indus t ry  a s  a  wholew--do you want 
t o  give a  speech? 

Hei tz :  Sure. I th ink  I want t o  ge t  r i c h .  I th ink  t h e  whole wine indus t ry  
should g e t  r i c h .  

Te i se r :  Those a r e  hopes, no t  a n t i c i p a t i o n s .  Do you th ink  i t ' s  going t o  
happen? 

He i t z :  The wine indus t ry  i s  i n  a  l i t t l e  low spot  r i g h t  now, bu t  you 
mentioned going t o  a  re ference  l i b r a r y .  I f  you ever  read a l i t t l e  
b i t  about h i s t o r y ,  every th ing  i s  c y c l i c ,  e s p e c i a l l y  t he  wine 
indus t ry .  We've been i n  l o t s  worse messes i n  t h e  p a s t  than we're  
i n  now. Cer ta in ly  I ' m  o p t i m i s t i c .  I f  I weren ' t  o p t i m i s t i c  I ' d  
s e l l  and r e t i r e  and go h ide .  Now we have a l l  t h r e e  of our  ch i ld ren  
involved, and I th ink  i f  I was pes s imis t i c  I wouldn't  have allowed 
t h a t ,  because t h e r e  a r e  a  l o t  of wonderful th ings  t o  do i n  t h i s  
world and I wouldnl't l i k e  my ch i ld ren  t o  go i n t o  something l i k e  
t h e  wine indus t ry  i f  I bel ieved i t  was not  going t o  prosper .  

I1 I1 

Teiser :  I should ask  you i f  you a n t i c i p a t e  t h a t  t h i s  cu r r en t  temperance/ 
 prohibition/^-don't-know-what-it-is movement which seems t o  have 
come up i n  t he  l a s t  yea r  o r  so  w i l l  i n  t h e  long run have an e f f e c t  
upon the  wine indus t ry  . 

Heitz:  I t ' s  having an  e f f e c t  r i g h t  now, of course.  But I don ' t  th ink  i t ' s  
going t o  h u r t  the  wine indus t ry  a s  much a s  t h e  hard l i q u o r  i ndus t ry .  
Espec ia l ly  i f  you want t o  c a l l  i t  a temperance movement; most so- 



Hei tz :  c a l l e d  temperance movements r e a l l y  want t o  p r o h i b i t  a l c o h o l .  I 
t h i n k  we have enough people  s t i l l  l i v i n g  i n  t h e  Uni ted S t a t e s  t h a t  
remember t h e  o t h e r  P r o h i b i t i o n  and a r e n ' t  going t o  knuckle  under.  
S e v e r a l  t h i n g s ,  such  a s  Mothers Against  Drunk ~ r i v i n g - - t h a t ' s  an 
e x c e l l e n t  i d e a .  Drunk d r i v i n g  i s  h o r r i b l e .  But d o n ' t  blame t h e  
wine producers .  Blame t h e  peop le  who a r e  drunk and k i l l  somebody, 
and then  blame t h e  judges and t h e  j u r i e s  t h a t  t u r n  them l o o s e  w i t h  
s i x  months' p r o b a t i o n ,  and they go o u t  and do i t  a g a i n .  I j u s t  
r e a d  i n  Reader 's  Diges t  t h i s  p a s t  week o f  a l l  o f  t h e  people  who 
were k i l l e d  o r  who k i l l e d  somebody e l s e  d u r i n g  a p e r i o d  o f  one - 
y e a r  i n  t h e  Uni ted S t a t e s  because  o f  drunk d r i v i n g ,  and most of 
them, i f  they g o t  any s e n t e n c e  a t  a l l ,  i t  was s i x  months w i t h  a 
y e a r ' s  p r o b a t i o n .  W e l l  t h a t ' s  t e r r i b l e !  With such a  s m a l l  p e n a l t y  
t h e y ' r e  going t o  do i t  a g a i n  and aga in .  I f  you j u s t  r e a d  t h e  
newspaper accounts  you know t h a t  many of  t h e  peop le  who k i l l  
somebody because  o f  t h e i r  drunk d r i v i n g ,  i t ' s  t h e  second o r  
t h i r d  o r  f o u r t h  o f f e n s e  t h a t  they 've  been caught  drunk d r i v i n g .  
P u t  them away, p u t  them away t h e  f i r s t  t i m e  f o r  s i x  months. 
T h a t ' s  w i t h o u t  k i l l i n g  anybody, j u s t  f o r  an  a r r e s t .  

I a l s o  t e n d  t o  believe--now t h i s  I know is  prejudiced--most 
wine i s  drunk around r e s t a u r a n t s  o r  homes w i t h  a meal. And s u r e ,  
we g e t  t o  f e e l i n g  more mellow. But i t ' s  n o t  l i k e  going t o  a 
t a v e r n ,  coming i n  h o t  and d r y  and t h i r s t y  a f t e r  a h a r d  day ' s  work, 
and b e l t i n g  back f o u r  o r  f i v e  b e e r s  o r  c o c k t a i l s .  I r e p e a t ,  I ' m  
probably  p r e j u d i c e d ,  b u t  I t h i n k  more drunk d r i v i n g  a r r e s t s  and 
more drunk d r i v i n g  d e a t h s  a r e  a s s o c i a t e d  w i t h  b e e r  and d r i n k i n g  
hard  s p i r i t s  t h a n  w i t h  d r i n k i n g  wine i n  s o c i a l  c o n d i t i o n s .  That 
d o e s n ' t  mean wine i s  t o t a l l y  innocen t .  People  g e t  drunk on wine 
and g e t  i n  t r o u b l e ,  too .  But percentage-wise I t h i n k  we ' re  r a t h e r  
c l e a n .  

T e i s e r :  Do you have any t r o u b l e  on t h e  highways h e r e ?  

H e i t z :  S u r p r i s i n g l y  l i t t l e .  When you s a y  "here" you mean Napa County? 

T e i s e r :  Napa County, y e s .  

H e i t z :  The highways a r e  jammed. I t ' s  amazing t h e r e  a r e n ' t  more f e n d e r l -  
benders ,  a t  least.  Some s a y ,  w e l l ,  they  go from winery t o  winery,  
d r i n k  a t  every  p l a c e ,  and g e t  drunk. You d o n ' t  g e t  drunk i n  
a  t a s t i n g  room. You g e t  a  l i t t l e  t i n y  s i p .  A l i t t l e  t i n y  s i p .  

" Moving from one t a s t i n g  room t o  a n o t h e r ,  you work i t  o f f .  So 
peop le  who come up and v i s i t  t h e  t a s t i n g  rooms d o n ' t  r e a l l y  g e t  
drunk i n  t h e  t a s t i n g  rooms. Now i f  they  may have a b i g  p i c n i c  
and overdr ink  o r  something,  s u r e ,  i t ' s  p o s s i b l e .  But t h e  number 
of a c c i d e n t s  i n  Napa County from drunk d r i v i n g  is exceedingly  s m a l l .  



T e i s e r :  It seems t o  me t h a t ' s  a c a s e  i n  p o i n t .  

I n  s p i t e  of e v e r y t h i n g ,  t h e  i n d u s t r y  w l l l  l i v e ?  

H e i t z :  Sure.  

T e i s e r :  I ' m  s u r e  you w i l l  h e l p  i t  l i v e ,  you and your  c h i l d r e n .  

He i tz :  We're s u r e  going t o  t r y .  

[End of  I n t e r v i e w ]  

T r a n s c r i b e r  : E l i z a b e t h  Eshleman 
F i n a l  T y p i s t :  Anne S c h o f i e l d  



TAPE GUIDE -- J o s e p h  E. H e i t z  

I n t e r v i e w  1: J u l y  8 ,  1985  
t a p e  1, s i d e  A 
t a p e  1, s i d e  B 
t a p e  2 ,  s i d e  A 

I n t e r v i e w  2 :  August  1 5 ,  1985 
t a p e  2 ,  s i d e  B 
t a p e  3 ,  s i d e  A 
t a p e  3 ,  s i d e  B 
t a p e  4,  s i d e  A 

I n t e r v i e w  3 :  August 20,  1985  
resume t a p e  4 ,  s i d e  A 
t a p e  4 ,  s i d e  B 
t a p e  5 ,  s i d e  A 
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