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Andre Tchelistchef f 
- He Helped Build : 

, Stote Wine Industry 
A memorial service wlll be held 

Monday for Andre Tchelistcheff, 
92, an intemationalIy reepected 
vintner and leader in the Califor- 
nia wine industry for more than. 
half a century. 

MF. ~chelistcheff died TuMay 
at Queen of the Valley Hospital in 
Napa. He had recently undergone 
surgery at the hospital for the re- 
moval of a stomach tumor, accord- 
ing to a hospital official. 

Widely considered the dean of 
American winemakern, Mr. Tchel- 
istcheff was a mentor to *e in- 
dustry giants such as Robert Mon- 
davi and Louis Martini. 

He was vice president of Beau: 
lieu Vineyards in Napa for 35 years 
until his retirement in 1973, four 
years after sale of Beaulieu to 
Heublein Inc. He also assembled a 
fabled library of wine literature. 

tion process now used widely in 
producing wbite and rose whes. 
.He developed . frost-prevention 
techniques and helped curb vine 
disease in N a p  Valley. 

Among the most influential 
winemakers in the country, Mr. 
Tchelistcheff spoke candidly 
about the mass marketing and 
commercialism that crept into the 
industry over the years. 

In 1901, Chronicle writer Sam! 
Whiting wrote of him, 'Wa palate 
was so refined he could tell by 
taste whether a wine came from 
Rutherford dust, Oalrville dirt ar a 
furrow in between." 

At that time, .Mr. TcheMcheff 
commented, "Money is the dust of 

,,.life. I don't have a wine cellar, I 
don't have a vineyard. I don't have 
nothing. I only have my head!' 

Hb continuing preeminence 
was demonstrated in 1992 when he 
blended red wine donated by 105 
wineries of .Napa, into a special 
barrel or "unity lot!' 

A Russian.. native, Mr. Tchel- 
istcheff served in the anti-Commu- 
nlst White Army during the Rus- 

Besides ranaging Beauliec 
Mr. Tchelistcheff operated a prl- 
vate wine laboratory in St. Helena 
for 15 years. Later, he c~ntinued to 
share his expertise as a consultant 
for Beaulieu and dozens of other 

sian civil war of 1918-21, and was 
left for dead on the battlefield af- 
ter his unit was machine-gunned 
during a snowstorm. His father 
held a funeral for him. 

However, he and his family 
N a ~ a  and Sonoma wineries. eventually fled to France, where 

Tchelistcheff created the he studied agronomy before meet- 
ing Beaulieu owner Georges de La- first worldclass California caber- -, who m tmome b 

nets at Beaulieu Vineyards after the united States in 19B, the end of the Prohibition era. and 

Amdca. -In 1990, he was named 
Wine Man of the Year at the Wine 
Industry .Technical Symposium in 
Rohnert Park. 

The memorial service will be 
held Monday at 11 a.m. at St. 
Mary's Episcopal Church, 1917 
Third Street, Napa. Burial will be 
private. 

developed the winery's "pdvate In 1954, the French govern- 
reserve" appellation. There, he al- ment honored him for bringing 
so pioneered the cold-ferments-- French quality memaking to_ 
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PREFACE 

The C a l i f o r n i a  wine i ndus t ry  o r a l  h i s t o r y  s e r i e s ,  a p r o j e c t  of t h e  
Regional O r a l  His 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 
wi th  t h e  f i nanc ing  of t h e  Wine Advisory Board, a  s t a t e  market ing o r d e r  
o rgan i za t i on  which ceased ope ra t i on  i n  1975. I n  1983 i t  was 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  His to ry  S e r i e s  w i th  dona t ions  from 
The Wine Spec t a to r  C a l i f o r n i a  Schola rsh ip  Foundation. The s e l e c t i o n  of t hose  
t o  b e  in te rv iewed  is made by a  committee c o n s i s t i n g  of James D. Har t ,  d i r e c t o r  

' o f  The Bancrof t  L ibra ry ,  Univers i ty  of C a l i f o r n i a ,  Berkeley;  John A. De Luca, 
p r e s i d e n 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 r g a n i z a t i o n ;  Maynard 
A. Amerine, Emeritus P ro f e s so r  o f  V i t i c u l t u r e  and Enology , u n i v e r s i t y  of 
C a l i f o r n i a ,  Davis;  t h e  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 ,  who i s  e l e c t e d  ,annually;  Ruth T e i s e r ,  s e r i e s  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  C a l i f o r n i a  Schola rsh ip  
Foundation. 

The purpose of t h e  s e r i e s  is  t o  record and 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  only i n  t h e  memories 
of wine men. I n  some cases  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  y e a r s  of 
t h i s  cen tury ,  be fo r e  P roh ib i t i on .  These r e c o l l e c t i o n s  a r e  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  pe r i od  saw t h e  d i s r u p t i o n  of no t  only t h e  i ndus t ry  
i t s e l f  but  a l s o  t h e  o r d e r l y  record ing  and p r e s e r v a t i o n  of r e co rds  of i t s  
a c t i v i t i e s .  L i t t l e  has  been w r i t t e n  about t h e  i n d u s t r y  from l a t e  i n  t h e  l a s t  
cen tury  u n t i l  Repeal. There is  a  r e a l  pauc i t y  of in format ion  on t h e  
P r o h i b i t i o n  y e a r s  (1920-1933), a l though some commercial wine making d id  
con t inue  under supe rv i s i on  of  t h e  P r o h i b i t i o n  Department. The m a t e r i a l  i n  
t h i s  s e r i e s  on t h a t  pe r iod ,  a s  w e l l  a s  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 y e a 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  be  o f  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  
va lue  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 s cus sed  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 p o i n t  o f  view. 

Research under ly ing  t h e  i n t e rv i ews  has  been conducted p r i n c i p a l l y  i n  
t h e  Un ive r s i t y  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 ib r a 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 g rapes  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  s e r i e s  i n  t h e  Regional Oral 
His 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 O r a 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  i s  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  o f  James D. H a r t ,  t h e  d i r e c t o r  of 
The Bancrof t L ibra 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  

1 0  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 ,  ~ e r k e l e y  



INTRODUCTION by Maynard A. Amerine 

Andre' Tchel i s tchef f  has been a  f r i e n d  of mine .s ince  he a r r i v e d  i n  
Ca l i fo rn ia  over f o r t y  years  ago. I t  has been a  rewarding f r iendship ,  a s  
i t  has f o r  a l l  of t he  .many f r i ends  he has i n  Cal i forn ia .  

A s  t h i s  repor t  of conversations amply revea ls ,  Andre' is  a philosopher.  
He has been, I think,  most comfortable wi th  people who have a  well-defined 
b a s i c  philosophy of l i f e  and of wine q u a l i t y .  He i s  a t  t he  same time a 
missionary and again most compatible wi th  those who accept  h i s  missionary 
goals ,  But he is a l s o  a  pragmatis t ,  accept ing most of what is i n  the  wine 
indus t ry  even though i t  somet5mes v i o l a t e s  h i s  p r inc ip l e s .  He is  thus a  
most complex person. 

For those reading t h i s  o r a l  h i s t o r y ,  I be l i eve  the  record of technological  
progress t h a t  has occurred i n  the Ca l i fo rn ia  grape and wine indus t ry  s i n c e  
Repeal is  the  most s i g n i f i c a n t  p a r t .  Andrg p a r t i c i p a t e d  i n  much of t h i s ,  a s  
d id  many o the r  people, which he i s  ca re fu l  t o  po in t  out .  H i s  s p e c i f i c  
cont r ibut ions  were s a n i t a t i o n ,  fermentation temperature, malo-lactic fermenta- 
t i on ,  aging and c l a r i f i c a t i o n ,  and b o t t l i n g .  In  a l l  of these he was a  
pioneer and a master. Laboratory cont ro l  of  winery operat ions was no t  
uncommon i n  the  l a t e  1930s, but  h d r g  brought the  labora tory  c l o s e r  t o  a c t u a l  
c r i t i c a l  winery ope ra t iona l  problems than almost anyone e l s e .  This a l s o  
explains why h i s  own labora tory  and h i s  consul t ing have been so valuable t o  
the indus t ry .  

I cannot r e f r a i n  from t e l l i n g  of Andrg a s  a  t r a n s l a t o r  of Russian. 
Several  years  ago I had t o  e n t e r t a i n  some high o f f i c i a l s  i n  the  Soviet  wine 
industry.  Andr6 ac ted  i n  San Francisco and S t .  Helena a s  the  Cal i forn ia  
t r a n s l a t o r .  Before the  week was out  Andre? s o  outshone the  o f f i c i a l  t r a n s l a t o r  
t h a t  the Russian t r a n s l a t o r  was only t r a n s l a t i n g  Andre"s Russian i n t o  English! 

In  a  way, t h i s  i s  Andre" Tchelistcheff--a t r a n s l a t o r  of phi losophies  of 
l i f e  and of wine q u a l i t y  from many countr ies .  To which he has added h i s  own 
deep ly-.f e l  t ideas.  

Maynard A. Amerine 

December 1983 
St .  Helena, Ca l i fo rn ia  



INTERVIEW HTSTORY 

The in te rv iew with ~ n d r 6  Tchel i s tchef f  was taped i n  s i x  s e s s ions  between 
March 22 and May 22, 1979, and two more, following h i s  r e t u r n  from one of 
h i s  f requent  t r i p s  t o  Europe, on J u l y  26 and August 7  of t h a t  year .  The 
following May a sho r t  segment was taped t o  rep lace  a  s e c t i o n  inadve r t an t ly  
l o s t  from t h e  o r i g i n a l .  

The tap ing  took p l a c e a t t h e  res idence  of M r .  and Mrs. Tche l i s t che f f ,  
a  cheer fu l ,  hosp i t ab l e ,  flower-surrounded home i n  a  small  r e s i d e n t i a l  area 
on t h e  northern edge of t h e  c i t y  of Napa. P r i o r  t o  each se s s ion  a  l i s t  of 
suggested sub jec t s  was s e n t  t o  M r .  Tche l i s t che f f .  With always good grace,  
he discussed them and f r equen t ly  added ideas  of i n t e r e s t .  

The completed t r a n s c r i p t ,  ed i t ed  by t h e  in te rv iewers  mainly t o  co r r ec t  
e r r o r s  i n  orthography and punctuat ion,  was sen t  t o  M r .  Tche l i s tchef f  on 
October 27, 1980. He and Mrs. Tchel i s tchef f  read it, made a  few co r rec t ions  
and, a t  t h e  in te rv iewers '  reques t ,  suppl ied some a d d i t i o n a l  d e t a i l s .  Mrs. 
Tchel i s tchef f  very kindly suppl ied c e r t a i n  d a t e s  and names during t h e  tap ing  
and i n  t h e  e d i t i n g .  

A s  ~ n d r 6  Tchel i s tchef f  noted i n  t h e  in te rv iew,  "I s t i l l  keep my very 
s t rong  Franco-Russian accent , "  and h i s  phraseology is  sometimes unusual. 
Only i n  t hose  few p laces  where it was unc lear  was it changed i n  t h e  e d i t i n g  
of t h e  t r a n s c r i p t  p r i o r  t o  h i s  reading. 

We a r e  g r a t e f u l  t o  t h e  1 i b r a r i a n . o f  t h e  Wine I n s t i t u t e  f o r  supplying 
b iographica l  ma te r i a l  f o r  our prel iminary research ,  and t o  s eve ra l  f r i e n d s  
of ~ n d r 6  Tchel i s tchef f  f o r  suggest ing ques t ions  concerning h i s  a c t i v i t i e s  
t h a t  might otherwise have gone unrecorded. For permission t o  quote from 
h i s  in te rv iew with ~ n d r ;  Tche l i s t che f f ,  we thank Richard G .  Peterson and t h e  
Napa Valley Wine Library Associat ion.  

Ruth Teiser  
Interviewer-Editor 

5 September 1983 
Regional Oral History Of f i ce  
486 The Bancroft  Library 
Univers i ty  of Ca l i fo rn i a  a t  Berkeley 



I EARLY LIFE I N  RUSSIA AND EUROPE 

[ I n t e r v i e w  1: March 22, 1979]## 

The T c h e l i s t c h e f f  Name and Family 

AT: --You have, v e r y  probably ,  s e v e r a l  q u e s t i o n s  t o  gu ide  me. 

RT: I h a v e . a  number of q u e s t i o n s ,  yes .  F i r s t  l e t  me a s k  you t o  pronounce 
your name. 

AT: Well, look ,  my Russian p ronunc ia t ion  is  e n t i r e l y  d i f f e r e n t  t h a n  any o t h e r  
p ronunc ia t ion .  A s  a  m a t t e r  of f a c t ,  my s p e l l i n g  of my name i s  n o t  
corresponding,  n e i t h e r  f o r  my p r e s e n t  French s p e l l i n g ,  n e i t h e r  f o r  a  
more, l e t ' s  s a y ,  a n a l y t i c a l  s p e l l i n g  i n  Engl i sh ,  f o r  one s i n g l e  reason:  
because our  Russian a l p h a b e t ,  p h o n e t i c a l l y ,  i s  n o t  corresponding t o  any 
o t h e r  a l p h a b e t .  So i f  I have t o  reproduce p h o n e t i c a l l y  my name i n  
Engl i sh ,  it would be impossible .  I t h i n k  even my w i f e  h a s  a  hard  t ime.  
S p e l l i n g  i s  v e r y  easy ,  a l though  I have t h i r t e e n  l e t t e r s .  I t ' s  
a r t i f i c i a l  spe l l ing- -bu t  p h o n e t i c  e x p r e s s i o n  of Russian i s  e n t i r e l y  
d i f f e r e n t  t h a n  Anglo-Saxon languages  o r  L a t i n  languages .  A c t u a l l y ,  I a m  
~ n d r g  Viktorovich T c h e l i s t c h e f f .  [Pronounces it ~ n - d r z '  vEk'-tg-rs-vetch 
~ c h ~ - l Z s h ' - c h g f ]  

Now, i n  my cosmopolitan l i f e  i n  Europe, I have been u s i n g  e n t i r e l y  
d i f f e r e n t  p ronunc ia t ion  because i n  every language I have t o  a d j u s t  my 
Russian t o  f o r e i g n  s p e l l i n g .  So d u r i n g  my academic y e a r s  i n  Europe, where 
I s t a r t e d  t o  work i n  German and s h i f t e d  t o  Czechoslovakian,  I used t o  be 
[pronounces i t ]  ~chg-l~s-ch~ff' , and t h e  s p e l l i n g  was d i f f e r e n t  because 
t h e  language i s  d i f f e r e n t .  

##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 guide  t o  t h e ' t a p e s  s e e  page 221. 



AT: Then, moving t o  France, I became [pronounced] ~chg-lz-sheff . And now 
everybody remembers me a s  ~ n d r e (  T . ,  r a t h e r  t han  Tchel i s tchef f  [ l augh te r ] ,  
o r  Uncle T .  o r  M r .  T .  

RT: [ laughs]  I see .  

AT: A s  a  ma t t e r  of f a c t ,  our  family s p e l l s  our  name e n t i r e l y  d i f f e r e n t l y  
i n  s e v e r a l  subsec t ions  of Europe, o r  l e t ' s  say i n  t h e  cosmopolitan 
expression.  Now, my well-known cousin,  Pavel T c h e l i s t c h e f f ,  who i s  a  
g r e a t  modern a r t i s t ,  he  s p e l l s  exac t ly  a s  I ,  but  mine ends wi th  two 
" f ' s . "  He decided f o r  a  while  when he was working an an a t e l i e r  i n  
P a r i s  t o  s p e l l  it wi th  two " f ' s , "  and t h e n  he s h i f t e d  t o  "w"-- 
Tchelitchew. So he became a  Tchelitchew, a l though a l l  t h e  s p e l l i n g s  say 
exac t ly  t h e  same. So t h e  family i s  p a r t  Tchelitchew and p a r t  
Tche l i s t che f f ,  but  we a r e  a l l  from one s i n g l e ,  o r i g i n a l  group. So t h a t  
I t h i n k  answers your ques t ion .  

RT: Let  us  then  go back t o  t h e  beginning: When and where you were born? 

AT.: Well, I was born yea r s  and yea r s  ago, and very probably I can e a s i l y  
compete wi th  you l a d i e s  and can be c a l l e d  t h e  s e n i o r  i n  our  company. 
I was born on t h e  twenty-fourth of November of 1901 i n  Moscow. 

RT: Would you t e l l  a  l i t t l e  b i t  about your f a t h e r  and your family? 

AT: Well, we have very o ld  roo t s .  A s  a  ma t t e r  of f a c t ,  h i s t o r i c a l l y - - I  j u s t  
went through t h e  h i s t o r y  of our  family,  i n  pub l i ca t i on  of t h e  book 
dea l ing  wi th  t h e  h i s t o r y  of my cousin, The Divine Comedy of Pavel 
Tchelitchew bv Parker  Tvler .  

Actua l ly ,  t h e  h i s t o r y  of our  gene t i c  l i n e ,  o r  gene t i c  t r e e  r o o t ,  
s t a r t s  i n  t h e  t h i r t e e n t h  century.  Strange t o  be, my ances to r ,  t h e  man 
who moved t o  Russia,  was a  German. So t h e r e f o r e ,  g e n e t i c a l l y ,  t h e  f i r s t  
man represen t ing  our  l i n e  was d e f i n i t e l y  German. He was t h e  youngest 
son of one of t h e  ku r f i i r s t s  of Germany, t h e  l o c a l  kings.  Germany then  
was divided by i t s  s e v e r a l  f euda l  s t r u c t u r e s .  It happens t o  be t h e r e  
a r e  two vers ions .  One ve r s ion  i s  saying t h a t  i n  t h e  year  of 1340, 
during t h e  so-cal led B a t t l e  of t h e  I ce ,  which i n  Russian h i s t o r y  i s  a  
very important b a t t l e ,  t h e  kn ights  had been moving throughout Russia 
from t h e  Scandivavian country.  The t h e n  e x i s t i n g  Russian a u t h o r i t y  was 
t h e  p r ince ,  Alexander Nevsky, and Alexander Nevsky defea ted  t h e  kn ights  
i n  t h e  b a t t l e  of Neva, which is almost on t h e  bo rde r l i ne  with Finland 
and Norway. 

So one ve r s ion  i s  saying t h a t  one of t h e  o f f i c e r s  and t h i s  young 
son of t h e  k u r f b s t - - I  t h i n k  h i s  name was Willi--was observed by t h e  
P r ince  Alexander Nevsky f o r  h i s  tremendous courage i n  t h e  b a t t l e ,  and 
a f t e r  picking him up, wounded, o f f e r ed  him a  s e r v i c e  under t h e  Russian 
crown. Tha t ' s  one vers ion .  



AT: The o the r  ve r s ion  is  saying t h a t  t h e  same person moved and v o l u n t a r i l y  
joined Pr ince  Alexander Nevsky of t h e  f euda l i c  days of Russia.  So 
t h a t ' s  t h e  way it s t a r t s ,  and t h e  most i n t e r e s t i n g  thing--since he was 
d e f i n i t e l y  Cathol ic ,  t h e r e  was a  neces s i t y  f o r  him t o  change t h e  
ju r i sd ic t ion- -so  he  was bapt ized t o  t h e  Russian Orthodox church by t h e  
name Leont i ,  and it happens t o  be t h a t  he had a  very l a r g e  forehead. 
Well, t h e r e ' s m y f a t h e r ,  you s e e ,  wi th  a  l a r g e  forehead. See t h e  
p i c t u r e  of my f a t h e r ?  

RT: Oh, yes. 

AT: Very l a r g e  forehead, very high forehead. The forehead i n  Russian means 
"tchelo." So t h e  Russian o f f i c e r s  gave him a nickname "Tchelo," and 
h i s  son had even a  h igher  forehead. I n  Russian expression,  anything 
t h a t ' s  bigger  has  a  d i f f e r e n t  formulat ion i n  phonet ic  expression.  From 
"Tchelo, " he  became a  "Tchel ishchi j  , " t h e  "Great Forehead, " and from 
Tchel i shchi j  became t h e  name of Tche l i s t che f f .  Tha t ' s  t h e  way it goes. 

So w e  a r e  divided by s e v e r a l  l i n e s ,  of course,  and our  b a s i c  c e n t r a l  
reproduction--geographical cen t e r ,  o r  appe l l a t i on  of o r i g i n  i f  you 
i n s i s t  [ l aughter ] - - i s  t h e  c e n t r a l  region of Russia,  t h e  department of 
Kaluga and Tula. I n  o t h e r  words, i n  t h e  o u t s k i r t s  of Moscow. I have 
been r a i s ed  on t h e  e s t a t e .  By t h e  t i m e  it was t i m e  f o r  m e  t o  move t o  
f u r t h e r  educat ion,  I had been moved t o  Moscow. By t h i s  t i m e ,  my f a t h e r  
was a l ready  a  well-known j u r i s t  i n  Russia ,  and he was a l ready  an 
a s s i s t a n t  p rofessor  a t  t h e  Univers i ty  of Moscow. Then he became 
eventua l ly  ch ie f  of j u s t i c e  of t h e  cour t  of appeal i n  Russia.  Then he 
became a  p re s iden t  of t h e  Imperial  J u r i s t s  Associat ion of Russia.  So 
you see, he  was t h e  smartness t h a t ' s  i n  a l l  of us .  

RT: Were you i n d i c a t i n g  t h a t  you had spent  most of your youth ou t s ide  of t h e  
a c t u a l  c i t y  of Moscow? 

AT: Yes. Except t h a t  I s t a r t e d  t o  r e a l l y  l i v e  Moskovian l i f e  s t a r t i n g  
a t  t h e  age of e leven ,  and I spent  only vacations--Christmas vaca t ion ,  
Eas te r  vaca t ion  and summer vacation--at  t h e  e s t a t e .  

RT: Was t h e  e s t a t e  i n  t h e  Kaluga d i s t r i c t ?  

AT: Y e s .  South and west of Moscow, a  hundred m i l e s .  

RT: So you had e s s e n t i a l l y  a  country background? 

AT: Agr i cu l tu ra l  background. I n  o t h e r  words, a l l  t h e  f ami l i e s  w e r e  s e t t l e d  
i n  t h e i r  own e s t a t e s .  

RT: On your e s t a t e ,  on t h e  e s t a t e  i n  which you grew up-- 



AT: I grew up i n  t h e  e s t a t e  t h a t  belongs t o  my family,  my l i n e  of fami ly ,  
an e s t a t e  of genera l  a g r i c u l t u r e .  A s  a mat te r  of f a c t ,  my rememberings 
a r e  r a t h e r  l im i t ed .  I go only t o  my g r e a t  g randfa ther ,  you know. My 
g rea t  g randfa ther  was an owner of t h e  e s t a t e  i n  t h e  Kaluga region.  It 
represen ted  then  about 1500 h e c t a r e s ,  and it p a r t i a l l y  was genera l  
a g r i c u l t u r e  and p a r t i a l l y  was a d a i r y  i ndus t ry  and orchards.  A l l  t h e  
raw m a t e r i a l s  were de l ive red  t o  Moscow, on t h e  Moscow market. The 
t r a i n s  d i d n ' t  e x i s t  then ,  of course,  and it was j u s t  every week t h e r e  
was t r a n s p o r t a t i o n  by t h e  horse  and buggies t o  t h e  c e n t r a l  market, and 
women d e l i v e r i n g  cream, b u t t e r ,  milk t o  a d a i r y  house i n  Moscow, and so  
on and so  f o r t h .  

But a g r i c u l t u r e  s t a r t e d  t o  change r ap id ly  dur ing  t h e  end of t h e  
previous c e n t u r y a n d t h e  beginning of t h i s  century.  Russia s t a r t e d  t o  
be f a r  more progress ive  i n  technology, a g r i c u l t u r a l  technology. 
Ukraine, a s  t h e  most product ive p a r t  of Russia ,  and S i b e r i a ,  wi th  t h e  
very new movement of t h e  so-cal led a g r i c u l t u r a l  coopera t ives  of 
S i b e r i a ,  r e a l l y  economically choked us  i n  our  poor-, non-productive 
land i n  t h e  c e n t r a l  Russia.  Our l ands  a r e  very poor. I remember, f o r  
i n s t ance ,  early-maturing c h e r r i e s  nea r  t h e  house, and I remember t h e  
years  t h a t  t h e  c o s t  of ha rves t i ng  was a l r eady  p r o h i b i t i v e  t o  t h e  po in t  
t h a t  t h e  c h e r r i e s  w e r e  l e f t  t o  t h e  b i r d s .  The same t h i n g  happened t o  
da i ry  products ,  and l i f e  became very d i f f i c u l t  on t h e  property.  A l l  
t h e s e  f ami l i e s  of the--I h a t e  t o  say a r i s t o c r a t i c  o r i g i n  because i t ' s  
not  true--but a l l  t h e  f a m i l i e s  of o ld  o r i g i n s  have a l l  kinds of 
p r i v i l e g e s .  They r a i s e  horses ,  they  r a i s e  hounds, and t h e  horses  and 
t h e  hunt ing dogs consume a tremendous amount of money. So t h e  family,  
managing t h e i r  d a i r y ,  house, and t h e  property a lone ,  was no t  a b l e  t o  
support t h e  family average s tandard  of l i v i n g .  So t h e  family s t a r t e d  
t o  s h i f t  toward p ro fe s s iona l  l i v e s .  

My grandfa ther ,  who was a f a t h e r  of fou r  sons and one daughter ,  
s tayed o n ' t h e  proper ty  and kept  t h e  youngest son a s  a manager of t h e  
proper ty ,  and t h e  r e s t  of my unc l e s ,  a l s o  my f a t h e r ,  went t o  t h e  
u n i v e r s i t y .  One graduated a s  j u r i s t ,  one graduated a s  an M.D. doc tor ,  
one graduated a s  a mathematician. The o t h e r  graduated a l s o  a s  j u r i s t .  
So t h e r e f o r e ,  t h e  family i n t e rmar r i ed  t o  [owners o f ]  t h e  new e s t a t e s ,  
and t h e  family e s t a t e s  s t a r t e d  t o  grow. 

So t h a t ' s  t h e  background. It 's a c l a s s i c a l  Russian background. 
There i s  nothing s t r a n g e  t o  it. 

The Beninnine of t h e  Russian Revolution 

AT: Then of course,  t h e  r evo lu t ion  came. My f a t h e r  was a very  l i b e r a l  man, 
and r a t h e r  opposed aga ins t  t h e  abso lu t e  regime of autocracy of Russia.  
That was t h e  genera t ion  of l i b e r a l  i n t e l l e c t u a l s  of Russia ,  who a c t u a l l y  



AT: promoted t h e  i d e a  of t h e  1917 r e v o l u t i o n ,  t h e  f i r s t  r e v o l u t i o n ,  wi thou t  
being p r a c t i c a l l y  p repared  f o r  such a r e v o l u t i o n .  It was some s o r t  of 
dreams of T o l s t o i ,  dreams of Dostoyevsky, dreams a l l  t h e  l i t e r a r y  
i n t e l l e c t u a l s  had, wi thou t  a body, wi thou t  a p h y s i c a l  b a s i s .  

T h a t ' s  t h e  t r a g e d y  of Russia ,  you s e e .  We grew up c u l t u r a l l y  v e r y  
high.  C u l t u r a l l y ,  i n t e l l e c t u a l l y ,  we have been v e r y  ahead.  We 
c r e a t e d  g r e a t  a u t h o r s  and g r e a t  mus ic ians ,  b u t  i n  t h e  average  l i f e ,  we 
were very  r e t r o g r a d e .  So t h e r e f o r e ,  t h e  r e v o l u t i o n a r y  i n t e l l e c t u a l  
movement took  t h e  power, a f t e r  m i l i t a r y  f a t i g u e  d u r i n g  t h e  f i r s t  war, 
because  t h e  ground was prepared.  A c t u a l l y ,  l i b e r a l  i n t e l l i g e n t s i a  
had never  been prepared t o  t a k e  t h e  power from a b s o l u t e  monarchy and 
c r e a t e  a regime of s t r o n g  suppor t .  That was a t r a g e d y .  

RT: Alexander Kerensky t r i e d .  

AT: But Kerensky was a  p o l i t i c i a n ,  h e  w a s  n o t  a s ta tesman.  That w a s  t h e  
t r a g e d y  of t h e  r e v o l u t i o n .  Of course ,  my f a t h e r ,  being i n  t h e  l i b e r a l  
l i n e  of p o l i t i c s , b e c a m e  r e a l l y  a  v e r y  h i g h  a u t h o r i t y  d u r i n g  t h e  
r e v o l u t i o n .  But,  as you know, Kerensky l a s t e d  on ly  twe lve  months, and 
t h e  October Revolut ion p u t  a l l  of u s  under  a v e r y  d i f f i c u l t  f i n a n c i a l ,  
p h y s i c a l  s i t u a t i o n .  

RT: I f  Kerensky had s t a y e d ,  what would your  f a t h e r ' s  p o s i t i o n  have been? 

AT: H e  was a l r e a d y  o f f e r e d  a  ve ry  important  p o s i t i o n  i n  t h e  department of 
j u s t i c e  d u r i n g  t h e  f i r s t  cab ine t - - tha t  was a c a b i n e t  c r e a t e d  n o t  by 
Kerensky b u t  Pau l  N.  Miliukov, p r o f e s s o r  of h i s t o r y  of Moscow U n i v e r s i t y .  
Miliukov w a s  a  v e r y  c l o s e  f r i e n d  of my f a t h e r  because  t h e y  graduated about  
t h e  same epoque from t h e  U n i v e r s i t y  of Moscow. 

The U n i v e r s i t y  of Moscow was one of t h e  o l d e s t  and one of t h e  most 
l i b e r a l  u n i v e r s i t i e s  who prepared t h e  i n t e l l i g e n t s i a ,  because  t h e y  
been f a r  away from u l t r a - a r i s t o c r a t i c  S a i n t  Pe te r sburg  , where t h e  t o p  
a r i s t o c r a t i c  f a m i l i e s  c r e a t e d  t h e i r  own c u l t u r a l  surrounding.  

RT: I f  t h e  Kerensky regime had l a s t e d ,  would your f a t h e r  have been p a r t  of 
t h e  government then?  

AT: No q u e s t i o n .  No q u e s t i o n .  Because you s e e ,  then-- le t  m e  b e  l o g i c a l  
and proceed th rough  t h i s  conversa t ion .  Now when t h e  r e v o l u t i o n  came, 
my f a t h e r  w a s  t h e n  c h i e f  of j u s t i c e ,  c o u r t  of appea l  i n  Moscow, and 
surrounded by a very  l i b e r a l  group of judges  and s t i l l  l e a d i n g  t h e  
p r o g r e s s i v e  l i n e  of i n t e r n a l  p o l i t i c s .  

Now, a s  soon as t h e  October Revolut ion s t a r t e d ,  it happens t o  be  
t h a t  h e  was t h e  wors t  enemy of t h e  regime, s o  t h e  f i r s t  government 
of Lenin proclaimed him as an  out law,  and dur ing  two months a f t e r  t h e  



October Revolution he  never was a b l e  t o  spend one s i n g l e  n igh t  wi th  
t h e  family.  He was cons t an t ly  spending every n i g h t  i n  a  d i f f e r e n t  
p lace ,  underground. 

Where d id  t h e  family s t a y ?  

P a r t i a l l y  i n  Moscow, and p a r t i a l l y  a t  t h e  e s t a t e  of my unc le  during 
t h e s e  days. 

Where was t h a t ?  

That was i n  Kaluga, i n  t h e  Kaluga reg ion ,  near  Obninski, but  anyhow i n  
t h e  c e n t r a l  s e c t i o n ,  no t  f a r  away from our e s t a t e ,  because our  e s t a t e  
was a l ready  destroyed.  

Oh, it was? 

It was destroyed.  During t h e  r evo lu t ion ,  it was destroyed.  Our house 
was burned, t h e  l i b r a r y  was burned. My grea t -grandfa ther  used t o  have 
an ou ts tanding  l i b r a r y  i n  f i v e  d i f f e r e n t  languages.  That was destroyed 
by f i r e .  The f i r s t  t h i n g  they  d i d ,  they  put t h e  f i r e  i n  t h e  l i b r a r y ,  
because t h e  l i b r a r y  was t h e  enemy--I mean i n t e l l e c t .  The second th ing  
they d i d ,  they hanged a l l  t h e  hunt ing dogs. 

Ah, yes .  

You s e e ,  a s  a  symbol of p r i v i l e g e s .  So by t h i s  t i m e ,  w e  have been 
l i v i n g  i n  t h e  l i t t l e  e s t a t e  of my uncle .  These were awful days,  days of 
f i r e s  and d e s t r u c t i o n ,  t e r r o r  and blood. One day, t h e  p o l i t i c a l  
commissar from t h e  n e a r e s t  town o r  pos t  came t o  my mother and s a i d ,  "Now, 
Tovarishch Alexandra Tchelishcheva, I g ive  you twenty-four hours ,  and 
you h a v e . t o  move your family out., and t h i s  e s t a t e  i s  conf i sca ted  by t h e  
government. You have a  r i g h t  t o  t a k e  only a  change f o r  two days." Two 
s h i r t s ,  two pan t s ,  e t c .  So we packed everything i n  l i t t l e  packages. 

The next day w e  moved t o  t h e  r a i l r o a d  s t a t i o n ,  and t h a t  was t h e  
l a s t  day t h a t  I saw everything t h a t  was s o  c l o s e  t o  my h e a r t ,  and I 
haven ' t  been a b l e  t o  r e tu rn .  We moved t o  Moscow, t o  our house i n  
Moscow, and Moscow was s t i l l  b o i l i n g ,  but w e  were s t i l l  l i v i n g  i n  our  
apartment. There was a  home p o l i t i c a l  committee elected--as a  community, 
you see.  So t h e r e f o r e ,  nobody took our proper ty  y e t .  We were governed 
by t h e  committee i n  every i nd iv idua l  apartment house, and we had our 
n igh t  guards t o  p r o t e c t  our secur i ty - - secur i ty  guards t h a t  were members 
of t h e  t enan t s .  Meanwhile t h e  c i v i l  war s t a r t e d  i n  t h e  south of Russia.  

Nineteen seventeen? 

Yes, it was i n  t h e  end of 1917, beginning of 1918. So my f a t h e r ,  having 
a l l  t h e s e  connections,  decided t o  move t o  t h e  south t o  j o i n  t h e  White 
Army, and t h e  White Army was j u s t  a  l i t t l e  c e l l ,  a  l i t t l e  t i n y ,  t i n y  



AT: nucleus,  under t h e  command of General [L.G. ] ~ o r n i l o v ,  t h e  hero of 
Russia during t h e  F i r s t  World War, a very progress ive  man of t h e  
S ibe r i an  Kazak o r i g i n .  

To go t h e r e  it was a n e c e s s i t y  t o  have an o f f i c i a l  permit from t h e  
presen t  government, and you've go t  t o  remember t h a t  it was not  t o o  easy 
t o  do f o r  one reason,  because Russia by t h i s  t i m e  was divided i n  t h r e e  
p a r t s .  German army occupied a l l  Ukraine, and approached almost t h e  
boundaries of Cent ra l  Russia. Therefore  w e  have a p o s s i b i l i t y  t o  t r a v e l  
from ~1oscow about 250 mi les  south. Then t h e r e  was a l ready  a boundary of 
German occupation army. A l l  Ukraine was under German occupation. 
Ukrainian regime became a s t r i c t  Ukrainian regime, under t h e  domination 
of Ukraine, wi th  t h e  Ukrainian language. I n  o t h e r  words, separat ism 
immediately f l ou r i shed ,  and Ukraine declared t h e  independent s t a t e  of 
Ukraine. The head of t h e  Ukrainian government was t h e  getman [ P . ]  
Skoropadsky, a well-known c z a r i s t  genera l  a u t h o r i t y ,  but  d e f i n i t e l y  of 
t h e  Ukrainian o r i g i n ,  and they e l e c t e d  t h i s  getman a s  t h e  governor of 
t h e  Ukraine. 

So w e  have a German bo rde r l i ne ,  and w e  have t o  have a passpor t  
de l ivered  by t h e  Soviet government, and w e  have t o  have a permit t o  go 
t o  t h e  border ,  t h e  German l i n e ,  t o  permit us  t o  e n t e r  t h e  Ukraine from 
t h e  Soviet  Union, o r  c e n t r a l  Russia.  It happens t o  be t h a t  i n  every 
s i t u a t i o n  t h e r e  a r e  a l l  kinds of p o s s i b i l i t i e s  t o  organize t h e  l i f e  and 
manage t o  secure  funding. It happens t h a t  during t h e  f i r s t  revolu t ion  
of Russia,  i n  1905, my f a t h e r  saved t h e  l i f e  of a very aggress ive  
revolu t ionary  who became a high a u t h o r i t y  a f t e r  t h e  revolu t ion  of 1917. 
He was a l s o  l o y a l ,  and he was very c l o s e  t o  Trotsky. So we were a b l e  
t o  move a s  a family--not under own name, under a f i c t i t i o u s  name, and 
t h e  passpor t  was a f i c t i t i o u s  passport--but t h e  problem s t a r t e d ,  how t o  
go over t h e  f r o n t i e r ,  because w e  had been assigned t o  go t o  Ukraine, 
but t h e r e  was a boundary, German l i n e s  t h a t  were completely closed.  

So we a r r i v e  a t  t h e  l i t t l e  town of Unecha and w e  spent  four  days 
looking f o r  t h e  guide t o  be a b l e  t o  move us .  We were s i t t i n g  t h e r e  
wai t ing  f o r  t h e  p o s s i b i l i t y  t o  h i r e  a guide who w i l l  guide us  during t h e  
n igh t  t o  t h e  bo rde r l i ne  s epa ra t i ng  t h e  Soviet  Union boundary and German 
boundary. Both of t h e  f r o n t i e r s  were guarded by m i l i t a r y  guards.  So 
w e  waited t h r e e  o r  four  days,  and it was an awful t h ing .  By t h i s  t ime 
my uncle ,  with h i s  family,  joined us ,  and by t h i s  t ime two f r i e n d s  of 
my f a t h e r  joined us. There was a continuous p o l i t i c a l  immigration towards 
t h e  south. F ina l ly ,  f o r  a g r e a t  amount of money, my f a t h e r  secured 
t h i s  guide, and we s t a r t e d  our march around eleven o 'c lock  i n  t h e  evening. 

It was October. It was no t  t o o  warm, and my youngest b ro ther  was 
j u s t  a k id  of two years  o ld .  So my mother and my sisters c a r r i e d  my 
bro ther  Nick, and we marched slowly through t h e  f o r e s t ,  s topping every 
t h r e e  o r  four  minutes and l i s t e n i n g ,  and f i n a l l y  w e  passed t h e  cordons 



AT: of t h e  Red Army. The guide s a i d ,  "Now look, I accomplished what I 
promised you t o  do, but r i g h t  t h e r e  w i th in  t h e  next t h r e e  mi les  a r e  
t h e  German cordons. I am not  a b l e  t o  go t h e r e .  Now, I passed you 
through. Now you have t o  go s t r a i g h t  through and be fac ing  t h e  German 
cordons. I' 

So w e  moved t h e r e ,  and yes ,  we immediately saw t h e  German cordons, 
and they immediately approached us ,  and they s a i d ,  "Your documents." 
Our documents a r e  Soviet  documents, but some of us ,  under our shoes,  
have our i d e n t i t i e s ,  and my f a t h e r  has  h i s  o m  i d e n t i t i e s .  

RT: True i d e n t i t y ?  

AT: True i d e n t i t i e s .  For tuna te ly ,  my mother spoke very f l u e n t l y  German. 
For tuna te ly ,  my unc le  spoke very f l u e n t  German, and f o r t u n a t e l y ,  a 
f r i e n d  of my f a t h e r ,  M r .  Meingard, was of German o r i g i n ,  too .  W e  a r e  
a l l  German o r i g i n ,  more o r  less--speak German--and my unc le  and mother 
and t h e  f r i e n d  explained t h e  s i t u a t i o n ,  and t h e  guards asked what i s  
t h e  purpose and do w e  have jewelry--you know. Well, w e  d i d n ' t  have any 
jewelry,  except my aunt ,  and my aunt  took t h e  diamonds and t h e  rub i e s  
and swallowed them before  w e  passed t h e  f r o n t i e r ,  you see .  So we d i d n ' t  
have anything. So they  allowed us  t o  proceed. It [ t h e  de t en t ion ]  
l a s t e d  about two hours.  

P lease  remember t h a t  i n  t h i s ' p a r t i c u l a r  t i m e  Cent ra l  Russia was 
abso lu t e ly  l i v i n g  under s t a r v a t i o n .  S t a rva t ion ,  complete s t a r v a t i o n .  
So we moved t o  t h e  Ukraine, and t h e  n e a r e s t  t o m ,  Gomel. The t o m  of 
Gomel was a Jewish s e t t l emen t ,  o r i g i n a l l y ,  because a s  you know, i n  
o ld  Russia ,  t h e  boundaries of Jewish populat ion had been very s t r i c t .  
Business t h e r e  was f l o u r i s h i n g  under German occupation. A l l  s t o r e s  
were open, bread, meat, sausages--everything was j u s t  unbel ievable .  
For almost t h r e e  yea r s  w e  had been dreaming about t h e  bread and candies  
and sugar.  I n  our  dreams, w e  were see ing  only one thing--only food. 

So a f t e r  such a per iod of s t a r v a t i o n ,  of course,  we r e a l l y  enjoyed 
our s t a y  i n  Gomel. Gomel i s  a t o m  loca ted  on t h e  Dnieper River.  So 
then  we took  t h e  boat from Gomel t o  Kiev, by t h e  Dnieper. It was a 
very comfortable boa t ,  and we enjoyed ourse lves ,  a l though we were f u l l  
of t h e  i n s e c t s  and louse  and everything,  you know. 

So w e  a r r i v e d  t o  Kiev, and i n  Kiev we had a l l  kinds of p o l i t i c a l  
connections through my f a t h e r ,  and everything was a l l  r i g h t .  P4y 
f a t h e r  moved and had a permit .  I s t i l l  have t h a t  permit ,  by t h e  way, 
a s  a h i s t o r i c a l  document. Ny sister brought it t o  m e  from San Francisco,  
and I thought ,  "I 'll remember t o  show you t h a t  permit." I t ' s  i n t e r e s t i n g  
t o  s e e  something t h a t  was de l ive red  i n  1918, during t h e  days of 
revolu t ion .  [ t a p e  i n t e r r u p t e d  whi le  AT searches  f o r  permit]  



RT: [ r e a d s ]  "November 2 ,  1918." 

AT: T h a t ' s  it. [ r e a d s ]  "Permit t o  t r a v e l  from Ukrainia--'I s e e  t h a t ' s  
Ukrainian.  

RT: The seal is  Ukrainian.  

AT: Ukrainian s e a l ,  and every th ing  i n  Ukrainian.  So it s a i d ,  "Permit t o  
move south ,"  f o r  my f a t h e r .  

RT: H i s  f ami ly ,  t o o ?  

AT: To t a k e  t h e  fami ly ,  yes .  

RT" Where d i d  your  sister have i t ?  

AT: I n  San Franc i sco .  My f a t h e r  passed away h e r e ,  i n  San Franc i sco .  

RT: Oh, t h a t ' s  r i g h t .  I t h i n k  I read  t h a t  h e  had come h e r e .  

AT: T h a t ' s  r i g h t .  He. had come h e r e .  So t h a t ' s  it. So you s e e ,  I was 
seven teen  y e a r s  of age ,  a l r e a d y  a young man, and my dream, of course ,  
was immediately t o  j o i n  t h e  White Army. 

E a r l v  Eduat ion and Armv S e r v i c e  

RT: Le t  me go back t o  your o w n e d u c a t i o n .  May I t a k e  you back from h e r e  on 
t h i s .  p o i n t ?  

AT: Yes. 

RT: You had been on t h e  fami ly  e s t a t e  u n t i l ,  you s a i d ,  you were about e leven?  

AT: Well, I ' d  been t r a v e l i n g  between t h e  e s t a t e  and Xoscow, bu t  b a s i c a l l y ,  
I ' d  been a t t a c h e d  t o  t h e  estate. 

RT: Did you have t u t o r s ,  o r  d i d  you go t o  school-- 

AT: No, I was prepared by t h e  p r i v a t e  t u t o r .  It was a l a d y  who was assigned-- 
because,  you see, i n  t h e  s i t u a t i o n  such as--the p r e p a r a t o r y  s c h o o l s ,  
t h e y  were a lmost  n o t  e x i s t i n g .  P a r o c h i a l  s c h o o l s ,  t h e y  were v e r y  l i m i t e d  
and n o t  g i v i n g  s u f f i c i e n t  amount of t r a i n i n g  t o  e n t e r  t h e  high schools .  
High schools  were p a r t l y  grammar s c h o o l s  and high schools .  We prepared 
o u r s e l v e s  and passed t h e  examination t o  e n t e r  t h e  h igh  schools .  We 
came i n t o  h igh  s c h o o l  w i t h  our  examination.  



. RT: I see.  So you were prepared a t  home f o r  t h a t .  

AT: So my f a t h e r  has  a t eache r  who two years  worked wi th  m e  t o  prepare  m e  
f o r  examination. I remember t h e  day t h a t  I came t o  t h e  examination 
h a l l ,  and a l l  t h e  pa ren t s  and t h e i r  mothers and k ids  s ea t ed  t h e r e ,  
about age t e n ,  you know, t hen  c a l l e d  one by one f o r  examination. So 
t h e r e  was a very severe  examination i n  f r o n t  of t h e  committee of t h e  
school ,  and I was doing p r e t t y  good. I had been w e l l  prepared because 
my f a t h e r  always paid a tremendous amount of a t t e n t i o n  t o  my educat ion.  

For i n s t ance ,  r i g h t  from childhood, when I s t a r t e d  t o  read ,  e a r l y  
i n  t h e  morning my f a t h e r  always asked m e  t o  read t h e  newspaper f o r  him. 
When he was t ak ing  h i s  b r eak fa s t ,  I was s i t t i n g  t h e r e  reading t h e  
news, and then  he explained t o  m e  a l l  t h e  terms, p o l i t i c a l  terminology, 
c o n s t i t u t i o n a l  terminology, meanings of t h e  words, meanings of problems. 
He paid a tremendous amount of a t t e n t i o n  t o  me f o r  one s i n g l e  reason,  
because I was t h e  o l d e s t  son, and they say t h a t  my l i f e  was kind of a 
mirac le  i n  t h e  family.  

You s e e ,  I was i n  bed f o r  about fou r  yea r s  i n  my childhood. I 
caught a TB o f ,  I t h i n k ,  p e r i t o n e a l  o r i g i n ,  and then  p e r i t o n i t i s  wi th  
a TB base.  So I was no t  a b l e  t o  s l e e p ,  I was no t  a b l e  t o  e a t ,  and by 
t h e  way, t h a t  corresponds t o  my memories of t h e  f i r s t  r evo lu t ion  because 
my mother was car ry ing  me, and my f a t h e r  and t h e  nurse were car ry ing  m e  
always--I was a b l e  t o  s l e e p  only i n  t h e  arins of somebody. So I 
remember t h a t  my mother was s tanding  i n  f r o n t  of t h e  window looking 
f o r  my unc le  who was supposed t o  d e l i v e r  t h e  provis ions  t o  u s  i n  Moscow 
from t h e  e s t a t e ,  and it was very dangerous t o  t r a v e l  i n  Moscow i n  1905. 
So a s  she  looked on, t h e r e  was a sho t  from t h e  s t r e e t  and t h e  b u l l e t  
passed r i g h t  c l o s e  t o  h e r  head, i n t o  our apartment.  But anyhow, I 
survived,  and my f a t h e r  was r e a l l y  paying a tremendous amount of a t t e n t i o n  
t o  m e .  A s  a ma t t e r  of f a c t ,  he always dreamed t h a t  I would become a 
lawyer o r  a j u r i s t  r a t h e r  than  anything e l s e .  

So I passed t h e  examination t o  t h i s  l ycee ,  which i s  a high school  
c l a s s .  I s t a r t e d  my educat ion r i g h t  t h e r e .  Then I ended up, almost,  my 
education--there was only one year  l e f t  before  I had my high school 
degree.  So when we a r r i v e d  i n  t h e  south-- 

RT: You had been t o  school ,  though, s i x  yea r s?  

AT: Yes, a l l  t h e s e  yea r s ,  u n t i l  1917. 

RT: I n  Moscow? 

AT: In  Moscow. 

RT: Studying a genera l  course i n  high school?  



AT: General  h i g h  school ,  yes.  So normal ly ,  v e r y  probably ,  I would graduate--  
i f  t h e r e  was no October Revolution--I would g r a d u a t e  from t h e  h i g h  school  
t h e  nex t  s p r i n g ,  and I v e r y  probably  would j o i n  t h e  U n i v e r s i t y  of Moscow 
i n  medical  p r o f e s s i o n ,  because a f t e r  a l l ,  t h a t  was my dream. Very 
probably I would be  a n  o l d  d o c t o r  i n  Russ ia  now. [ l a u g h t e r ]  O r  p r o f e s s o r  
of medicine ,  something l i k e  t h a t .  

But t h e n  l i f e  changed, and I changed my mind, t o o .  Because you 
see,, t h e n  as I s a i d ,  my f a t h e r  jo ined  t h e  White Army. By t h i s  t i m e ,  
a l r e a d y  t h e  f r o n t  advanced f i f t y ,  a hundred m i l e s  a day towards  Moscow, and 
t h e  c e n t r a l  government of Southern Russia  was l o c a t e d  i n  Ekaterinodar--  
Krasnodar today--in t h e  Kuban r e g i o n ,  on t h e  Kuban r i v e r .  

So my f a t h e r  became a s e c r e t a r y  of j u s t i c e  i n  t h e  White Government 
of Russia .  He was s e c r e t a r y  of j u s t i c e  f o r  t h r e e  y e a r s ,  d u r i n g  t h e  
c i v i l  war. So I was l i v i n g  i n  Novorossisk w i t h  my fami ly  on t h e  Black 
Sea. My fami ly  was t h e r e .  My f a t h e r  l i v e d  t h e r e  w i t h  my o l d e s t  s i s t e r ,  
who was h i s  s e c r e t a r y .  My s i s t e r  0lg$was c o n s t a n t l y  w i t h  my f a t h e r ,  
t a k i n g  c a r e  of t h e  f a t h e r  and be ing  h i s  p r i v a t e  s e c r e t a r y .  She w a s  
o l d e r  t h a n  I. 

We were l i v i n g  i n  Novorossisk,  and I was i n s i s t e n t l y  pushing my 
f a t h e r  w i t h  t h e  i d e a  t o  g i v e  me permiss ion t o  j o i n  t h e  army. So 
f i n a l l y  my f a t h e r  t a l k e d  t o  General  [A.I . ]  Denikin and s a i d ,  "What am I 
going t o  do w i t h  my son ~ n d r ; ? "  

H e  s a i d ,  "Well, we a r e  j u s t  opening a new s e c t i o n  of t h e  M i l i t a r y  
Academy of Kiev. We moved from Kiev t o  Eka te r inodar ,  t o  t h e  White 
Russian Army, and I recommend him t o  j o i n  t h e  o f f i c e r ' s  course ."  So I 
jo ined  t h e  o f f i c e r ' s  course ,  t h e  c a d e t  schoo l ,  i n  t h e  m i l i t a r y  
academy. 

RT: Where was t h e  schoo l?  

AT: I n  Eka te r inodar ,  which is  Krasnodar now. So t h a t ' s  t h e  way my c a r e e r  
s t a r t e d ,  m i l i t a r y  c a r e e r .  My m i l i t a r y  c a r e e r  ended up, and I had 
degree  of t h e  second l i e u t e n a n t  and t h e n  jo ined  t h e  army i n  t h e  Crimean 
Pen insu la ,  when t h e  f i r s t  movement a l r e a d y  l i q u i d a t e d ,  and a l l  Southern 
Russia  was a l r e a d y  dominated by t h e  Russian Red Army except  Crimean 
Pen insu la .  Crimean Pen insu la  s t i l l  l i v e d  a n o t h e r  two y e a r s  as an  
independent White Russian s tate,  because g e o g r a p h i c a l l y  t h e r e  was a 
p o s s i b i l i t y  t o  defend Crimea from t h e  i n t r u s i o n  by t h e  Red Army. The 
A l l i e s  suppor ted t h i s  movement. The B r i t i s h ,  Americans, and French, 
t h e y  were f i n a n c i n g  u s ,  ehey were sending ammunition. Our uniforms were 
a l l  B r i t i s h  o r  French,  and we were under j u r i s d i c t i o n  of t h e  A l l i e s ,  
who kep t  u s  a s  a m i l i t a r y  p o l i t i c a l  power w i t h  t h e  i d e a  t o  u s e  u s ,  because 
t h e  Russian communism was v e r y  dangerous,  even t h e n ,  f o r  them. So t h a t ' s  
t h e  way it happened. 

*La te r  Olga Victorovna T c h e l i s t c h e f f  Nik i to rov .  



AT: I t h i n k  i n  t h e  normal l i f e  it was a  normal p h y s i o l o g i c a l  r e a c t i o n .  But 
s i n c e  then--look, we changed t h e  world ,  and we changed t h e  world t o  t h e  
p o i n t  t h a t  t h e  c h i l d r e n ,  i n d i v i d u a l s ,  became t h e  a d u l t  s u f f e r e r s .  You 
know how many peop le  s u f f e r e d  d u r i n g  t h e  f i r s t  war,  d u r i n g  t h e  second 
war, and a r e  s t i l l  s u f f e r i n g ?  

[ t a p e  i n t e r r u p t e d ]  

RT: I ' m  s o r r y  I l o s t  what you s a i d .  You s a i d  t h a t  p h y s i c a l  p a i n  i s  t h e  
founda t ion  of-- 

AT: Of i n t e l l e c t .  L e t ' s  see where we are-- 

RT: You a r e  w i t h  t h e  army on t h e  Crimean Pen insu la .  

AT: Yes. 

RT: How long ,  t h e n ,  d i d  you serve w i t h  t h e  army? 

AT: I jo ined  t h e  army i n  1919; two and a  h a l f  y e a r s .  

RT: Always on t h e  Crimean Pen insu la?  

AT: Always on t h e  Crimean Pen insu la ,  a l though  we made our  i n v a s i o n  p a r t i e s  
t o  Russia  e x p l o r i n g  t h e  p o s s i b i l i t y  of expansion.  By t h i s  t i m e ,  
s e v e r a l  r e g i o n s  became r e v o l u t i o n a r y  a g a i n s t  t h e  Red Army. The i d e a  
was t o  j o i n  t h e  s o u t h  w i t h  t h e  n o r t h ,  because  by t h i s  t i m e  t h e r e  were 
t h r e e  White Armies--one army of [A.V.] Kolchak i n  S i b e r a ,  who was 
moving t o  Moscow, Th i rd  Army of Muel ler ,  moving from Fin land  towards  
Moscow, and our  army from t h e  sou th .  So t h e r e f o r e ,  we were always 
t r y i n g  t o  expand our  t e r r i t o r y .  So I was invo lved  i n  s e v e r a l  p h y s i c a l  
b a t t l e s  and t r a g e d i e s  t h e  las t  y e a r ,  because t h e n  w e  were c a l l e d  a l l  
on t h e  f r o n t  l i n e .  A l l  r e s e r v e s  had been used.  

RT: How d i d  it end, t h e n ?  

AT: It ended up i n  t o t a l  evacua t ion  from t h e  Crimea. Now, f o r t u n a t e l y ,  a l l  
our  Black Sea Navy was c o n t r o l l e d  by t h e  White Army--because we had been 
always occupying t h e  s o u t h ,  t h e  Black Navy i n  t h e  Black Sea. The 
Imper ia l  Navy s t i l l  e x i s t e d  under our  own domination.  A l l  i n t e r n a t i o n a l  
o r  l o c a l  t r a n s p o r t a t i o n  i n  t h e  Black Sea was c o n t r o l l e d  by our  White 
Army. So we managed i n  r e t r e a t  t o  reach  t h e  b o r d e r l i n e  behind t h e  
Russian border .  W e  managed t o  be  evacuated by our  own navy and t h e  
commercial navy, o u t s i d e  of t h e  Black Sea. So where t o  go? The A l l i e s ,  
t h e  Engl i sh  and French and Americans, gave u s  permiss ion t o  u s e  t h e  
Bosphor--you know t h e  Bosphor, which i s  a  channel  connect ing t h e  Black 
Sea t o  t h e  Aegean Sea? 

RT: The S t r a i t s  of Bosporus. 



AT: Yes, and i n  f r o n t  you have Constantinople--Istanbul now. So 250 s h i p s  
[ s t r i k e s  t a b l e  f o r  emphasis] were anchored r i g h t  t h e r e  i n  f r o n t  of 
Cons tan t inop le .  That was t h e  most t r a g i c a l  days  of o u r  l i f e ,  because 
w e  d i d n ' t  have any s u p p l i e s ,  and t o  o r g a n i z e  t h e  s u p p l i e s  f o r ,  a l l  of 
a sudden, a f o r e i g n  army of 275,000 on t h e  s h i p s ,  it was a t ragedy .  
These were days  of s t a r v a t i o n  on t h e  s h i p s ,  b e f o r e  t h e y  decided what t o  
do w i t h  u s .  

RT: Was it j u s t  t h e  t r o o p s ,  o r  was it c i v i l i a n s ,  t o o ?  

AT: Troops, t r o o p s .  C i v i l i a n s  had been evacuated b e f o r e ,  i f  t h e y  had a 
chance. My fami ly  was evacuated before .  

RT: ' I  s e e .  So you were h e l d  on t h e  s h i p s  w h i l e  t h e y  decided? 

AT: On t h e  s h i p s .  The s t a r v a t i o n  was awful ,  and t h e  supply of food was 
l i m i t e d  t o  t h e  point--so we were making our  bread o u r s e l v e s  by u s i n g  
t h e  steam lines--you know, making some s o r t  of t o r t i l l a s ,  and t h e r e  was 
no way t o  bake but on h o t  steam l i n e s  on t h e  s h i p ,  j u s t  t o  d r y  them up. 
I n  o t h e r  words, we were e a t i n g  t h a t  food. 

Now people  who had some jewel ry ,  peop le  who g o t  t h e  wr i s twa tches ,  
you know, wedding r i n g s ,  t h e y  were exchanging them f o r  t h e  food because 
t h e  Turks and Greeks,  t h e  l i t t l e  t i n y  merchants ,  were coming c o n s t a n t l y .  
Our f l o t i l l a  was surrounded by thousands  of l i t t l e  t i n y  b o a t s  of Greeks 
and Turks--merchants who t r i e d  t o  make f o r t u n e s  w i t h  us.  So some 
people ,  i f  you g o t  a r i n g ,  o r  you g o t  a b r a c e l e t ,  o r  you g o t  a w r i s t -  
watch,  o r  you g o t  any th ing  p r e c i o u s ,  t h e n  you put  t h e  wedding r i n g  on 
t h e  l i t t l e  s t r i n g ,  and t h e  s t r i n g  goes  r i g h t  t o  t h e  l i t t l e  b o a t ,  down 
below. When gold  goes  t h e r e ,  wha t ' s  coming o u t ?  It 's coming l i t t l e  t i n y  
bread and maybe t e n  d r y  f i g s  a t t a c h e d  t o g e t h e r .  Wristwatches,  t h e y  
been going f o r  a pack of d r y  f i g s  on t h e  s t r a w  and l i t t l e  b i g g e r  bread.  
Oh, God, I mean it was j u s t  t r a g i c  days.  

F i n a l l y  we g o t  o u r  o r d e r s ,  and t h e  army was d iv ided .  A l l  r e g u l a r  
regiments  of t h e  army were s e n t  t o  G a l l i p o l i  i n  t h e  Dardane l les ,  and 
t h e y  ass igned  t o  u s  a  camp, r i g h t  n e a r  t h e  town of G a l l i p o l i ,  and r i g h t  
i n  f r o n t  of u s  we were s e e i n g  a l l  t h e s e  B r i t i s h  s h i p s  sunk--during t h e  
f i r s t  war,  you know. That was our  camp, guarded i n  o u r  c a s e  by t h e  
Zoaves. Tha t ' s  t h e  French c o l o n i a l s .  We were r e t r a i n e d  t h e r e  and 
kep t  as a m i l i t a r y  u n i t  w i t h  t h e  i d e a  t h a t  t h e  A l l i e s  w i l l  throw u s  
back t o  Russ ia ,  and t h e y  were supplying u s .  We had c o u r s e s ,  we go t  
m i l i t a r y  t r a i n i n g s ,  we g o t  o u r  t h e a t e r s ,  we b u i l d  o u r  church and 
every th ing .  We b u i l t  a camp. 

Now, t h e  i r r e g u l a r  t r o o p s  of t h e  Don Kazaks [Cossacks] ,  Kuban 
Kazaks, and Terek Kazaks, t h e y  were s e n t  t o  t h e  i s l a n d  Lemnos, i n  t h e  
~ e ~ e a n  Sea. So we w e r e  s e p a r a t e d ,  Kazaks on one i s l a n d ,  and t h e  
r e g u l a r  army on t h e  s t ra i t .  We were s i t t i n g  t h e r e  f o r  f o u r t e e n  t o  
s i x t e e n  months. 



RT: I n  G a l l i p o l i ?  

AT: I n  G a l l i p o l i .  F i n a l l y  t h e  A l l i e s  decided t h a t  t h e  White a c t i o n  of 
Russia i s  beaten. There i s  no way t o  do anything wi th  t h e  White Russian 
Army. So t h e  White Russian Army go t  t o  be dismounted and s e n t  t o  t h e  
labor  camps o r  used i n  some o the r  purpose. 

Now, our f l e e t  was a l ready  i n  Bizer ta .  B ize r t a  i s  a  b ig  p o r t  i n  
Algeria .  So our f l e e t  a l ready  had l e f t  us and l e f t  them, and t h a t  f l e e t  
had re turned  t o  t h e  Soviet  Union. So t h e  navy people were s t ay ing  i n  
Bizer ta .  Some of my c l o s e  f r i e n d s  he re  i n  C a l i f o r n i a  a r e  from Bize r t a .  
So our regiment was assigned t o  work i n  Bulgar ia ,  i n  t h e  coa l  mines. 
I n  t h e  most b e a u t i f u l  country of Bulgar ia ,  Gorna-Dzhumaya--it's i n  t h e  
mountains of Bulgar ia  where t h e  c e n t r a l  product i s  t h e  ro se  o i l ,  aromatic  
o i l .  Everything, a l l  f i e l d s  a r e  ro se s ,  only roses .  When 
t h e  ro se s  a r e  i n  f u l l  bloom, a l l  t h e  peasant  g i r l s  a r e  going t o  s t r i p  
t h e  p e t a l s ,  and t h e  manufacturing p l a n t  was r i g h t  t h e r e .  So t h a t  was 
t h e  cen t e r  of ro se  o i l  production--and coa l  mines. So we spent  t h e r e  
a  cons iderab le  amount of t ime working under t h e  ground. 

Meanwhile, t h e  r evo lu t ion  s t a r t e d  i n  Bulgar ia ,  and t h e  l e f t  wing, 
under t h e  guidance of a  communist, Stambuliski ,  took t h e  government i n  
Sof ia ,  i n  t h e  c a p i t a l  of Bulgar ia ,  and t h e  Bulgarian Army was a l ready  
l i t e r a l l y  demoralized t o  t h e  po in t  t h a t  t h e r e  was no way f o r  t h e  Tsar 
Boris  of Bulgar ia  t o  count on anybody, but t h e r e  were Russian u n i t s .  
So they c a l l  u s  back from our  l abo r  camps and gave us  ammunition, 
a r t i l l e r y ,  and we put Tsar Boris  back on t h e  th rone .  So t h e r e f o r e  we 
r e s to red  t h e  o rde r  and saved Bulgaria  from t h e  communist revolu t ion .  

Education Resumed 

AT: The o rde r  was r e s t o r e d ,  and then  t h e  League of Nations c rea ted  a  
committee, which was c a l l e d  "Nansen Committee." Nansen was a  b ig  
ph i lan thropeFand t h e  Nansen Committee was a  committee formed wi th in  
t h e  League of Nations i n  Geneva wi th  t h e  i d e a  no t  only t o  he lp  no t  only 
p o l i t i c a l  re fugees ,  but  a l s o  t o  he lp  young refugees from t h e i r ,  l e t ' s  
say,  i n t e l l e c t u a l  d i s i n t e g r a t i o n  t o  g ive  them a  chance t o  proceed wi th  
t h e i r  f u r t h e r  educat ion.  So t h e r e f o r e ,  t h i s  was promoted by one of our 
p o l i t i c a l  l e a d e r s ,  very c l o s e  t o  t h e  French government then ,  M r .  
Fyodorov, who was a  well-known banker and, i n c i d e n t a l l y ,  s e c r e t a r y  of 
finance-- 

RT: What was h i s  name? 

AT: Fyodorov, Michael Fyodorov, who was s e c r e t a r y  of f inance  i n  t h e  pre- 
revolu t ionary  government, who was very active--he was p re s iden t  a l s o ,  
of t h e  I n t e r n a t i o n a l  Black Sea Navigation Corporat ion,  which was 

*Fr id t j o f  Nansen, t h e  a r c t i c  explorer ,  was a  t i r e l e s s  worker f o r  t h e  
r e l i e f  of d i sp laced  persons fol lowing World War I ,  served a s  United 
Nations High Commissioner f o r  Refugees, and i n  1922 was awarded t h e  
Nobel Peace P r i ze .  



AT: a  b ig  passenger l i n e  t h a t  was going a l l  over t h e  world from t h e  o ld  
Russia.  So he  promoted t h i s  idea .  We had been a l l  spread i n  d i f f e r e n t  
cen t e r s .  By t h i s  t i m e  our  regiment was a l ready  evacuated from Bulgaria  
and had been placed on t h e  border of Yugoslavia, between T r i e s t e  and 
Bakar. I mean, r i g h t  on t h e  border of Yugoslavia and I t a l y .  So we 
were f r o n t i e r  guards f o r  Yugoslavian King Alexander. So t h e r e f o r e  t h e  
o rde r s  were ou t ,  and they s a i d ,  " A l l  people who have t h e  degree of high 
school ,  o r  who have t h e  degree of u n i v e r s i t i e s ,  o r  who p a r t i a l l y  
a t tended  such educat ion,  no t  f i n i s h e d ,  have a  r i g h t  t o  r e g i s t e r  f o r  
f u r t h e r  education." So they  were c a l l e d  up regiment by regiment. I 
d i d n ' t  have t h e  diploma, and none of us  have any documents, j u s t  a  
word, but  I d id  have my m i l i t a r y  documentation from graduat ion from 
Mi l i t a ry  Academy of Kiev. So t h a t  was t h e  only document t h a t  I had, 
and every one of u s ,  who have only m i l i t a r y  documents. 

So we r e g i s t e r  ourse lves  and a r e  wai t ing ,  and f i n a l l y  one day t h e  
r e p r e s e n t a t i v e  of t h e  Nansen Committee a r r i ved ,  and t h e r e  was a  c a l l  
from headquarters  of t h e  regiment. A l l  of us  wi th  t h e  l e g a l  documentation 
t h a t  we at tended schools  were l i n e d  up, and t h e  man spoke French and 
English and German but  no t  Russian. For tuna te ly ,  I understood very 
w e l l  French, and p r e t t y  good German, and they  s a i d ,  "The committee of 
Nansen decided t h a t  a l l  of you people should be given a  f u r t h e r  
educat ion f o r  one s i n g l e  reason,  because a f t e r  t h e  end of t h i s  
ca t a s t rophe  of yours,  such a s  Communist Revolution, Russia w i l l  be 
r e s to red  by t h e  l i b e r a l  government under a  democratic regime, and t h e  
democratic regime of f u t u r e  Russia does no t  r e q u i r e  arms but w i l l  r e q u i r e  
b ra in s .  So w e  decided t o  g ive  you educat ion s o  t h a t  w i th in  t h e  next  
fou r ,  f i v e ,  o r  s i x  yea r s ,  y o u ' l l  be a b l e  t o  s e rve  your country,  not  wi th  
t h e  arms and wi th  t h e  blood, but  wi th  your bra ins . "  So everybody 
applauds. 

"But," he s a i d ,  "unfor tuna te ly ,  w e  a r e  not  i n  a  p o s i t i o n  t o  
i nd iv idua l ly  ask  you of your i n t e n t i o n s ,  because t h e r e  a r e  thousands 
and thousands of you, and t h e  s cho la r sh ips  a r e  l i m i t e d  and d i s t r i b u t e d  
i n  t h e  whole world,  t h e  scholarsh ips  f o r  you." So t h e r e  you a r e .  

Now, people a l ready  with a  diploma of t h e  high school  and a l ready  
a t t end ing  Moscow Univers i ty ,  Kiev Univers i ty ,  Petrograd Univers i ty ,  e t c . ,  
e t c . ,  they  were drawn f i r s t .  Since they  a l ready  a t tended  t h e  p ro fe s s iona l  
t r a i n i n g ,  they  were assigned t o  c e r t a i n  u n i v e r s i t i e s .  But t h e r e  was 
no way f o r  you t o  say,  now, "I would l i k e  t o  go t o  P a r i s , "  o r ,  "I would 
l i k e  t o  go t o  New York," o r ,  "I would l i k e  t o  go t o  San Francisco." 
The profess ion  was assigned,  and you go t o  p ro fe s s iona l  school .  

NOW, w e ,  t h e  second group, who had only p a r t i a l  diplomas, were 
assigned t o  r e - t r a in ing  t o  pass  t h e  examination t o  pass  t o  co l l eges .  
So I was s en t  t o  Marish ~ r g b a u  o r  Moravska Trebova i n  Czechoslovakia. 
It was a  German l i t t l e  town i n  Moravia, and t h e r e  was a  cen t e r  of 
educat ion.  T h i s t e r r i t o r y  was German, but t h e  t e r r i t o r y  was con t ro l l ed  



AT: by Czechoslovakia. So t h a t  was t h e  f i r s t  r epub l i c  of Czechoslovakia, 
under Masaryk, g r e a t  democat, and Banesch. So we were re - t ra ined  r i g h t  
t he re .  It was no t  t o o  easy f o r  u s  t o  be re - t ra ined ,  because we were 
a l l ,  b a s i c a l l y ,  o f f i c e r s  o r ,  l e t ' s  say,  nurses ,  of t h e  army, and we knew 
a l l  t h e  bad th ings  and good t h i n g s  i n  l i f e  a l ready .  To r e - t r a i n  us  and 
put  us  under c e r t a i n  d i s c i p l i n e  of c i v i l  l i f e  was no t  t o o  easy. A l l  t h e  
t r a i n e r s  had a very hard t i m e  wi th  us .  But we managed it, and w e  passed 
t h e  f i n a l  examination i n  Czechoslovakian, but  t h a t  was a headache, under 
t h i s  Czechoslovakian committee. 

Then they  d id  wi th  us  exac t ly  t h e  same t h i n g  a s  they  d id  wi th  t h e  
o the r  ones. Since we were i n  Czechoslovakia, they  s e l e c t e d  f o r  u s  
Czechoslovakian schools ,  but  aga in ,  such a g r e a t  amount of us--so we drew 
our u n i v e r s i t i e s ,  I say l i t e r a l l y ,  j u s t  picked. 

RT: You drew l o t s ?  

AT: D r e w  a l o t .  So I drew my l o t ,  and it was t h e  Agr icu l ture  I n s t i t u t e  of 
Nat ional  ~gronomp--vysoka Shkola Zemedelska--in Briinn, which was i n  
Moravia. O r  Brno now. It 's b-r-n-o. Before it was b-r-G-n. But I 
d i d n ' t  l i k e  it. I d id  no t  l i k e  it t o  go t h e r e .  They s a i d ,  "Any one of 
you who a r e  t h e r e ,  you w i l l  be a b l e  t o  exchange your assignment t h e r e ,  
a s  long a s  you a r e  ass igned.  There w i l l  be a p o s s i b i l i t y  f o r  you t o  
change." And I was s t i l l  dreaming, hones t ly ,  t o  become M.D. doc tor .  
We f i n a l l y  a r r i v e d  t h e r e ,  and meanwhile people a r e  saying,  "Very soon 
Russia w i l l  be l i b e r a t e d . "  There a l ready  were s igns  of t h e  i n t e r n a l  
problems i n  Russia,  and t h e  sooner you have your degree,  b e t t e r  you w i l l  
be placed i n  Russia.  Medical t r a i n i n g  requi red  seven yea r s ,  because 
you had t o  make f i v e  yea r s  of school  and two yea r s  of i n t e rnsh ip ,  and 
a g r i c u l t u r a l  engineer ing r e q u i r e s  only four  years .  

So I went t h e r e ,  and f o r  t h e  f i r s t  two yea r s  of co l l ege ,  I was no t  
t o o  s u r e  i f  I am going t o  go t o  f o r e s t r y  o r  f o r  agronomy, because t h e  
bas i c  i n s t r u c t i o n  w a s  g iven,  and a l l  d i s c i p l i n e s  a r e  common. So I 
became engineer  agronomist. By t h i s  t i m e ,  my f a t h e r  was a l ready  a 
consu l t an t  f o r  Minis t ry  of J u s t i c e  i n  Yugoslavia, i n  Belgrade. H e  was 
a l ready  a c t i n g  a s  consul tan t .  So he  worked f o r  t h e  Serbian government 
i n  Belgrade. The r e s t  of t h e  family was a l r eady  s c a t t e r e d  a l l  over t h e  
world. My one sister, Alexandra, who i s  here,** went t o  P a r i s  and en te red  
t h e  Sorbonne and graduated a s  pharmacist  from Sorbonne, and remained f o r  
years  and y e a r s  i n  France. My o t h e r  o l d e s t  s i s t e r  l i v e d  wi th  my father--  
Olga, who took c a r e  of my f a t h e r ,  because my mother passed away i n  
Yugoslavia, very young. She was forty-two yea r s  of age--died of 
t u b e r c u l o s i s  of t h e  lung. Uncurable. 

My younger b ro the r ,  Vic tor ,  graduated from Karlow, Univers i ty  of 
Praha [Prague].  My youngest b ro the r ,  Nico la i ,  was s t i l l  s t ay ing  wi th  
Fa ther ,  and f i n a l l y ,  a f t e r  graduat ion from high school  i n  Belgrade, 
moved t o  Praha. My f a t h e r  was i n  Praha, l i v i n g  wi th  my bro ther .  My 

* O r  I n s t i t u t e  of Agr i cu l tu ra l  Technology. 

**See page 18. 



b r o t h e r  V i c t o r  became an  a r c h i t e c t ,  and my f a t h e r  l i v e d  w i t h  him. My 
youngest  b r o t h e r  jo ined  him, b u t  s i n c e  h i s  French was v e r y  good, h e  
decided t o  t a k e  h i s  educa t ion  i n  Louvain, i n  Belgium. Louvain had t h e  
o l d e s t  u n i v e r s i t y  of Western Europe, which was i n  t h e  second World 
War complete ly  des t royed  by Germans, bu t  l a t e r  r e b u i l t .  So h e  graduated 
a s  a c i v i l  eng ineer  and a r c h i t e c t  from t h e  Louvain. And t h e  whole 
fami ly  was s c a t t e r e d ,  you know. I t ' s  a l l  over  t h e  world.  

I s t a r t e d  my c a r e e r  a l r e a d y  a s  agronomist  i n  1929, and I worked i n  
t h e  exper imenta l  s t a t i o n  i n  Dubrovnik. L a t e r  a f t e r  my mar r iage  I moved 
t o  France,  having decided t o  upgrade myself i n  t h e  f i e l d  of v i t i c u l t u r e ,  
o r  wine i n d u s t r y .  Because France w a s  t h e  b e s t  t h a t  could g i v e  upgrading,  
I decided t o  go and work i n  t h e  wine i n d u s t r y ,  and e v e n t u a l l y  went t o  
p o s t  g r a d u a t e  c o u r s e  a t  t h e  I n s t i t u t e  of Na t iona l  Agronomy i n  P a r i s .  

Le t  m e  t a k e  you back a g a i n ,  i f  I may, and a s k  you, d i d  your i n t e r e s t  i n  
t h e  wine i n d u s t r y  develop when you were s tudy ing  agronomy? 

Only p a r t i a l l y .  

Where d i d  it come from? 

I ' m  going t o  t e l l  you. B a s i c a l l y ,  i n  my l i f e ,  I w a s  f a r  more i n t e r e s t e d  
i n  animal product ion.  Basic  a t t e n t i o n  of mine, d u r i n g  agronomy t r a i n i n g ,  
was farm husbandry and animal p roduc t ion .  I t o o k  t h i s  a s  a s e c u r i t y .  
We were always t h i n k i n g  about  t h e  s e c u r i t i e s  i n  our  l i f e .  European 
schools  g i v e  you a chance t o  prepare--in your s e c t i o n ,  a s  you know, h e r e  
i n  America, c o l l e g e s  a r e  p r e p a r i n g  s p e c i a l i s t s .  Europe i s  t o o  poor t o  
have s p e c i a l i s t s  i n  every  l i n e .  So r e g i o n a l  agronomists  a r e  ass igned  
t o  a p o s i t i o n  by t h e  government i n  t h e  p rov ince  o r  county i n  t h e  f i e l d  
of a g r i c u l t u r e  a s  a farm a d v i s e r .  For i n s t a n c e ,  when I came t o  America 
it w a s  e x a c t l y  t h e  same t h i n g .  W e  had on ly  one farm a d v i s e r  i n  Napa 
County, who w a s  i n  charge of t h e  farm husbandry,  h o r t i c u l t u r e ,  v i t i c u l t u r e ,  
animal p roduc t ion ,  g e n e r a l  agronomy and every th ing .  Now we have a 
s p e c i a l i s t  i n  every  s e c t i o n .  So you s e e ,  even t h e  C a l i f o r n i a  u n i v e r s i t y ,  
b e f o r e ,  prepared t h e  complete t r a i n i n g  i n  a g r i c u l t u r e .  

Do you f e e l  now t h a t  t h a t  was v a l u a b l e  t o  you t o  have such a broad 
background? 

Tremendous. Unbel ievable .  Unbel ievable .  My knowledge of physiology,  
my knowledge of zoology, my knowledge of g e n e r a l  a g r i c u l t u r a l  s c i e n c e ,  
a g r i c u l t u r e  eng ineer ing ,  my knowledge i n  t h e  chemist ry  and p h y s i c s ,  was 
t h e  b a s i s  of my s u c c e s s  i n  my c a r e e r ,  because I was r e a l l y  w e l l - t r a i n e d .  

Did your i n t e r e s t  i n  wine t h e n  s t a r t  when you were i n  c o l l e g e ,  or-- 
t h e r e  was some mention of-- 

Look, I have been always connected w i t h  wine, of course ,  i n  my l i f e .  

T h a t ' s  what I wanted t o  know. 



I have been always connected w i th  wine. So i n  our  c a se ,  Madeira and 
p o r t  w a s  s t and ing  d a i l y  and n i g h t l y  i n  t h e  l i v i n g  room i n  t h e  c r y s t a l  
decan t e r s ,  you know. It w a s  a b s o l u t e l y  normal t o  have a s i p  of Madeira 
o r  s i p  of p o r t  dur ing  t h e  day, and it w a s  ab so lu t e ly  normal t o  have a 
b o t t l e  of Bordeaux o r  Vouvray o r  Crimean wine dur ing  t h e  d inne r .  

French wines you drank? 

French wines and Crimean wines,  Crimean wines of t h e  impe r i a l  f ami ly ,  
and Crimean wines of t h e  c e l l a r  of t h e  P r ince  G o l i t z i n ,  and I a m  
i n t e rmar r i ed  t o  t h i s  fami ly ,  because my s i s t e r  marr ied t o  t h e  la te  
P r ince  G o l i t z i n ,  who l i v e d  i n  San Francisco.*  

So it w a s  a b s o l u t e l y  normal t o  have wine on t h e  t a b l e ,  and w e  w e r e  
t r a i n e d  by our  f a t h e r  t o  unders tand t h e  wine, and my god fa the r ,  
Alexander Kotlyarov, prominent lawyer of Moscow, even gave m e  a p rope r ty  
a s  a present--a vineyard i n  C r i m e a .  

Had you been t h e r e ?  

Yes. I was t h e r e  dur ing  t h e  C i v i l  War, you see .  But it was c u l t i v a t e d  by 
t h e  workers--Tartar workers.  A l l  t h e  Crimean v i t i c u l t u r e  was under 
l a b o r  management of T a r t a r s .  

So you had no d i r e c t  c o n t r o l  over  i t ?  

No d i r e c t  c o n t r o l .  But I been ve ry  w e l l  acqua in ted ,  you see. A s  a 
ma t t e r  of f a c t ,  I t h i n k  t h e  f i r s t  t i m e  I w a s  drunk i n  my l i fe--and 
my sister Anne--it was when I was e leven ,  and I w a s  drunk, I t h i n k ,  on 
t h e  Mumm Red Monopole, dur ing  t h e  new y e a r ' s  c e l e b r a t i o n .  Because it 
happens t o  be t h a t  f o r  a l l  of us  k i d s  t h e r e  w a s  spa rk l i ng  j u i c e  given 
i n s t e a d  of champagne, bu t  I and my sister Anne managed t o  f i n i s h  a l l  
t h e  g l a s s e s  t h a t  had been d e l i v e r e d  back t o  t h e  k i t chen .  

So t h e r e f o r e  I always have t h a t  i n t e r e s t ,  bu t  it w a s  no t  my ass ign-  
ment. 

Had you eve r  been around winemaking, had you eve r  s een  anyone making 
wine? 

Winemaking i n  Yugoslavia,  of course-- 

That w a s  your f i r s t  exper ience  w i th  winemaking, a c t u a l l y ?  

Yes. I n  Hungary and Yugoslavia.  Because my f i r s t  s h o r t  t r i p  was 
Hungary, be fo r e  w e  moved t o  Yugoslavia. 

A f t e r  Czechoslovakia? 

*Alexandra Victorovna Tche l i s t che f f  marr ied P r ince  P e t e r  Alexandrovich 
G o l i t z i n .  
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Af te r  Czechoslovakia. Well, it was a property i n  t h e  Tokay region of 
Hungary, and t h e r e  I spent  s i x  months of t r a i n i n g  i n  t h e  v i t i c u l t u r e  
and winemaking. That 's  my f i r s t  movement t o  v i t i c u l t u r e .  

What d id  you do? 

J u s t  a s tudent  under t r a i n i n g .  

I see. 

T h e  most i n t e r e s t i n g  t h i n g  t h a t  happens then ,  af terwards seve ra l  t h ings  
combined toge the r ,  and I met t h e  chief  gardener t h e r e ,  who was i n  
charge of t h e  p rope r t i e s  of . the count,  and it happens t o  be t h a t  
twenty-five o r  twenty years  a f t e r  I met t h i s  man, M r .  Baranja-bathy, a s  
t h e  head gardener a t  Beaulieu, i n  Napa Valley. 

Oh, no! [ laughs]  

Can you imagine? [ laughs]  That ' s  r i g h t .  A Hungarian. 

So you d id  a c t u a l l y  have some l i t t l e  experience i n  Hungary? 

J u s t  a l i t t l e  experience. 

But you knew by then  t h a t  t h a t  was something t h a t  i n t e r e s t e d  you? 

Yes. But s t i l l  my idea--it  was a l a t e r a l  l i n e  of mine. I was always 
dreaming t o  l i v e  on t h e  farm (and by t h e  way, I s t i l l  have t h e  dream) 
and r a i s e  animals r a t h e r  than  make wines o r  r a i s e  k ids .  [ laughs]  So 
you see ,  t h a t ' s  t h e  way it happened. 

So it wasn't exac t ly  by chance t h a t  you became a winemaker? 

By neces s i ty  I would say--by necess i ty .  Anything t h a t  happens t o  me 
i n  my l i f e ,  it j u s t  happens by neces s i ty .  

Perhaps. 

Look, i t ' s  j u s t  acc iden ta l  I ' m  here.  I never should be here.  I had an 
e n t i r e l y  d i f f e r e n t  chance. A s  a mat te r  of f a c t ,  I ' m  j u s t  going t o  quote 
you one of t h e  chances. J u s t  r ecen t ly ,  l a s t  summer, one of t h e  p . r .  
persons,  guide, of Robert Mondavi winery i n  Napa, she i s  a Chinese, 
took a group of Americans t o  China, and she was v i s i t i n g  t h e  Chi Foo 
region of China, which i s  a p a r t  of Manchuria, o r  Manchukuo, under 
domination of Japanese. 

So they  v i s i t e d  a v i t i c u l t u r e  school and v i t i c u l t u r e  experimental 
s t a t i o n .  There w a s ' a  professor  t h e r e  who s a i d  t o  he r ,  "By t h e  way, one 
of my col leagues must be i n  America, by t h e  name of ~ n d r 6  ~ c h e l i s t c h e f f . "  
And t h i s  man o f f e red  me a p o s i t i o n  i n  Chi Foo when we were working 
toge ther  a t  exerimental  s t a t i o n  i n  Pa r i s .  



RT: For heaven 's  sake! 

AT: You s ee?  There i s  an  example. I could have gone t o  Chi Foo a s  we l l .  
I had a l s o ,  w i t h i n  t h e  same per iod  of t i m e  when I was ass igned  t o  t h e  
exper imental  s t a t i o n  i n  P a r i s ,  o t h e r  chances. There was a Chi lean man 
who became a p ro f e s so r  of v i t i c u l t u r e  and enology i n  t h e  I n s t i t u t e  of 
Nat iona l  Agronomy i n  Sant iago de  Chi le .  So he  o f f e r e d  me a job. And 
s i n c e  I ahd been working w i th  t h e  Pas t eu r  I n s t i t u t e ,  t hey  o f f e r e d  me a 
job i n  t h e  Pas t eu r  I n s t i t u t e .  But I took  t h i s  [work f o r  Beaul ieu]  a s  
a cha l l enge  f o r  one s i n g l e  reason ,  because t h e  p a r e n t s  of my wife* had 
been a l r eady  i n  America, and t h e r e  was a p r e s s u r e  towards America more 
t h a n  towards any o t h e r  t h i n g ,  and t h a t ' s  t h e  way it happened. So I took  
t h e  cha l lenge .  But meanwhile-- 

RT: Yes, l e t ' s  go back to-- 

AT: Right .  L e t ' s  go back. 

RT: You were working a t  a n  exper imental  s t a t i o n  i n  Dubrovnik, i n  v i t i c u l t u r e ?  

AT: V i t i c u l t u r e ,  yes .  

RT: For how long? 

AT: For about e i g h t  months. Then I r e tu rned  t o  Belgrade,  and t hen  I moved t o  
France.  

Working and Studying i n  France 

RT: It had been your i n t e n t i o n  t h e n  t o  move toward France a l l  t h e  t ime?  

AT: The family  had t h e  i n t e n t i o n  t o  move, t h e  whole family .  The whole fami ly  
had a l r e a d y  in tended  t o  move. 

FR: So your f a t h e r  went, t oo?  

AT: My f a t h e r  even tua l l y  jo ined  u s  t h e r e ,  t oo .  

RT: From t h e  t i m e  you began working i n  v i t i c u l t u r e ,  had you a s p i r e d  t o  go t o  
F r a n c e t o  con t i nue  your s t u d i e s ?  

*Ekater ina  Alexandrovna Perelomoff 



AT: To a  c e r t a i n  degree .  One h a s  a r e s e r v e .  But I had o p p o r t u n i t y  t o  go 
i n t o  g e n e r a l  a g r i c u l t u r e  i n  France,  and I had a p a r t n e r s h i p  w i t h  P r i n c e  
Sergey Troubetskoy, and we had p r o p e r t y  about  a  hundred m i l e s  southwest 
of P a r i s ,  where I went back t o  my own f i e l d ,  t o  my animal husbandry,  
and I s p e n t  two y e a r s  on t h e  farm i n  France doing e v e r y t h i n g  t h a t  was 
c l o s e  t o  my h e a r t .  

RT: When d i d  you go t o  France? 

I went i n  '29 t o  Yugoslavia.  I l e f t  Yugoslavia i n  ' 3 1  and went t o  
France.  So '31, '32,  '33,  I w a s  i n  g e n e r a l  a g r i c u l t u r e .  

Was it j u s t  by chance t h a t  you made an  a s s o c i a t i o n  w i t h  a  p a r t n e r ?  

No, i t ' s  a l l  c l o s e  f r i e n d s ,  o r  c l o s e  f a m i l i e s .  It happens t o  be t h a t  I 
graduated from ~ r z n n ,  and h e  graduated from Grignon. Grignon i s  a  
French i n s t i t u t e  of a g r i c u l t u r e .  So w e  were i n  t o g e t h e r .  We formed a  
group of agronomists ,  and t h e n  I was very  much involved i n  t h e  p o u l t r y  
p roduc t ion .  I pub l i shed  two books i n  France on p o u l t r y  p roduc t ion .  

P o u l t r y  product ion? 

That  ' s r i g h t .  

For heaven 's  sake! 

And t h e n  I was t e a c h i n g  p r e p a r a t o r y  c o u r s e  i n  a g r i c u l t u r a l  t r a i n i n g  
s c h o o l s ,  t r a d e  s c h o o l s ,  a g r i c u l t u r e .  

T h i s  was i n  t h e  same a r e a ?  

Y e s ,  in. t h e  same a r e a .  

Where was i t ?  

It was i n  t h e  c o u n t r y , B o u i l l e y l e s  Trous.  It d o e s n ' t  s a y  any th ing ,  you 
know. I t ' s  i n  t h e  Seine-et-Oise reg ion .  I t ' s  t h e  r e g i o n  c a l l e d  Ile-de- 
France.  It 's t h e  l a r g e s t ,  r i c h e s t  a g r i c u l t u r a l  a r e a .  

That sounds l i k e  a  s u c c e s s f u l  c a r e e r .  

No, w e  had a  v e r y  t r a g i c  t h i n g  happen t o  a l l  of u s  t h e r e .  A t r a g i c  t h i n g  
happened. We l o s t  e v e r y t h i n g  t h e r e  i n  one season.  I n  t h e  second y e a r  
w e  l o s t  a l l  o u r  p roduc t ion  due t o  a tremendous, ca tac lysmic  d i s c h a r g e  o f  
h a i l  t h a t  des t royed  a l l  o u r  f i e l d s ,  every th ing .  

Ha i l?  



AT: Yes, of t h e  s i z e  of about a  p igeon egg, even b i g g e r .  So t h e  young 
animals  were k i l l e d  i n  t h e  f i e l d ,  and t h e  corn ,  and wheat--everything 
w a s  des t royed .  We l o s t  every th ing .  We l o s t  money, we l o s t  a l l  o u r  
investment ,  every th ing .  That happens i n  Europe v e r y  o f t e n .  

So we dec ided  t o  se l l  t h e  farm, and t h e  farm was bought,  of  c o u r s e ,  
n o t  on t h e  c a s h  money, on t h e  c r e d i t ,  w i t h  t h e  bank--Credite Agr ico le .  
We l i q u i d a t e d  what we could ,  and we j u s t  moved o u t .  

So my p a r t n e r ,  having some r e l a t i v e s  i n  America, took  a  p o s i t i o n  
a t  McCormick, as a g r i c u l t u r a l  s p e c i a l i s t ,  and became a t e c h n i c a l  
d i r e c t o r  of McCormick. I decided t o  go back and r e - t r a i n  myself and go 
back t o  v i t i c u l t u r e  and enology because  t h a t  was t h e  open f i e l d  f o r  m e .  
Meanwhile, I a l r e a d y  s t a r t e d  t o  h e a r  about  C a l i f o r n i a  i n d u s t r y ,  see?  

RT: What d i d  you h e a r ,  t h e  f i r s t  thing-- 

AT: F i r s t  c o n t a c t  w i t h  C a l i f o r n i a ,  i t ' s  1937. 

RT: What d i d  you h e a r  about  i t ?  Why would anyone i n  France be  i n t e r e s t e d  
i n  enology and v i t i c u l t u r e  i n  C a l i f o r n i a ?  

AT: You s e e ,  a s  I s a i d ,  w i t h  t h e  i n t e r e s t - - I  knew v e r y  w e l l  t h a t  i t ' s  v e r y  
hard  f o r  me t o  make any c a r e e r  i n  France i n  my f i e l d .  French peop le  
a r e  v e r y  c o n s e r v a t i v e .  I n  t h o s e  p a r t i c u l a r  days ,  f o r e i g n e r s  were looked 
upon w i t h  a v e r y  d i r t y  eye  by t h e  French people .  So I knew t h a t  I had t o  
emigra te  o r  s t a y  w i t h  t h e  r e s e a r c h  i n s t i t u t i o n .  So t h a t ' s  t h e  chance 
t h a t  I t o o k ,  and I t a s t e d  t h e  f i r s t  C a l i f o r n i a  wines  d u r i n g  1937 i n t e r -  
n a t i o n a l  e x p o s i t i o n  [ a t  P a r i s ] .  

RT: What d i d  you t h i n k  of them, t h e  f i r s t  C a l i f o r n i a  wines t h a t  you t a s t e d ?  

AT: They t a s t e d  e n t i r e l y  d i f f e r e n t ,  of  course .  They have a c o n s i d e r a b l e  
amount of o r i g i n a l i t y .  The wine t h a t  a t t r a c t e d  m e  more t h a n  any th ing  
e l s e ,  it was a wine, as I remember, 1934 o r  1932 v i n t a g e  of Wente, and 
i t ' s  c a l l e d  "Sauternes ,  V a l l e  d lOro."  That  was a  b e a u t i f u l  wine,  and 
a l l  t h e  Frenchmen, c o l l e a g u e s  of mine, were j u s t  astounded t h a t '  such a  
wonderful  t y p e  of wine can be  produced i n  C a l i f o r n i a .  

But meanwhile, we knew v e r y  w e l l  about  C a l i f o r n i a  because a l l  t h e  
p u b l i c a t i o n s  of C a l i f o r n i a  had been coming t o  u s ,  t o  t h e  s t a t i o n .  

RT: But I am s u r p r i s e d  t h a t  you would have been i n t e r e s t e d  i n  r e a d i n g  much 
about  it. 

AT: Well, I was r e a d i n g  every th ing ,  you know. I was r e a d i n g  t h e  Russian 
p r o f e s s i o n a l  p u b l i c a t i o n ,  German p u b l i c a t i o n .  T h a t ' s  t h e  European way, 
a s  we do now i n  America. We have a l l  a c c e s s ,  th rough  o u r  U n i v e r s i t y  of 
C a l i f o r n i a  l i b r a r i e s ,  t o  a l l .  We a r e  l i v i n g  i n  one s i n g l e  world ,  you 
know. T h a t ' s  a b s o l u t e l y  normal. There was no th ing  wrong. 



And I m e t ,  i n  1937, P r o f e s s o r  [Alber t  J . ]  Winkler,  from t h e  U n i v e r s i t y  
of C a l i f o r n i a ,  when I was a t  t h e  s t a t i o n .  

L e t  m e  j u s t  t a k e  you back aga in .  Would you mind going on t a l k i n g  a 
l i t t l e  b i t  l o n g e r ?  

No, t h a t ' s  f i n e .  

So when you went t o  P a r i s ,  you s t u d i e d - a t  two d i f f e r e n t  schoo ls .  Is t h a t  
r i g h t ?  

No. The I n s t i t u t e  of N a t i o n a l  Agronomy was connected w i t h  t h e  exper i -  
mental  s t a t i o n ,  j u s t  a s  Davis h a s  t h e  educa t ion  i n s t i t u t i o n  and t h e  
r e s e a r c h .  So w i t h i n  t h e  I n s t i t u t e  of N a t i o n a l  Agronomy, t h e r e  was-- 
it does n o t  e x i s t  any more--a v i t i c u l t u r a l - e n o l o g i c a l  r e s e a r c h  s t a t i o n .  
It was c r e a t e d  i n  t h e  memory of one of t h e  g r e a t e s t  a u t h o r i t i e s  i n  t h e  
French v i t i c u l t u r e .  You s e e  t h e s e  books, r i g h t  t h e r e ?  T h i s  is t h e  
P r o f e s s o r  Doctor P i e r r e  V i a l a ,  t h e  chairman of t h e  A g r i c u l t u r e  Academy 
of France.  It happens t o  be  t h a t  I t o o k  t h e  c o u r s e  of v i t i c u l t u r e  from 
him. 

I s e e .  

When h e  'passed away, t h e  exper imenta l  s t a t i o n  was c a l l e d  "Labora to i re  
P i e r r e  Via la"  i n  h i s  memory, and t h e  exper imental  s t a t i o n  w a s  c a l l e d  
" S t a t i o n  Experimental  L a b o r a t o i r e  du M. P i e r r e  Via la . "  And t h i s  i s  t h e  
man. So you s e e ,  you were t a k i n g  an  academic c o u r s e ,  b u t  a l s o  doing 
exper imental  work, and t h i s  exper imenta l  s t a t i o n  was i n  charge  of a l l  
n o r t h e a s t e r n  s e c t i o n  of France.  I n  o t h e r  words, Champagne r e g i o n ,  
Burgundy r e g i o n  were served r i g h t  t h e r e .  So I had o p p o r t u n i t y  t h e n  t o  
meet s e v e r a l  peop le  and s e v e r a l  f r i e n d s  t h a t  are s t i l l  l i v i n g ,  whom I 
am v i s i t i n g  every t ime  I go t o  France.  So t h a t  w a s  my s i t u a t i o n .  

I n  between, I was t a k i n g  o t h e r  e d u c a t i o n a l  courses .  I was t a k i n g  
course  of f e r m e n t a t i o n  a t  t h e  P a s t e u r  I n s t i t u t e  and worked w i t h  t h e  
P a s t e u r  I n s t i t u t e  i n  exper imental  f i e l d .  My f i r s t  job  i n  France was 
a t  NO& e t  Chandon i n  Epernay. So it happens t o  be t h a t  when t h e y  
moved here* t h e y  l o c a t e d  me, one of t h e  o l d e s t  employees of t h e i r s .  
[ l a u g h t e r ]  So my c a r e e r  s t a r t e d  i n  t h e i r  exper imenta l  v i t i c u l t u r a l  
p r o j e c t ,  sponsored by t h e  g r a n d f a t h e r  of t h e  p r e s e n t  Count Chandon. 

That was i n  connect ion w i t h  your s t u d i e s  a t  t h e  Pasteur--  

*To Y o u n t v i l l e ,  C a l i f o r n i a ,  t o  e s t a b l i s h  Domaine Chandon. 



AT: I n  connect ion w i th  t h e  s tudy a t  Pas t eu r ,  where we app l i ed  the--today 
i t ' s  very  modern, t h e n  it w a s  even f a r  more modern--methods of defense  
a g a i n s t  de t r iment  of i n s e c t s  by u s ing  b i o l o g i c a l  methods r a t h e r  t h a n  
chemical methods. So t h e  exper imentat ion w a s  done f i r s t  i n  t h e  
Champagne r eg ion ,  and un fo r tuna t e ly ,  t h e  Second World War dest royed a l l  
t h i s  t h ing .  

So t h e n  I w a s  exposed t o  t h e  p r a c t i c a l  work i n  l a b o r a t o r i e s  of one 
of t h e  g r e a t e s t  commercial i n s t i t u t i o n s ,  Nicolas .  Nicolas  i s  one of t h e  
b igges t  houses of France,  i n  commercial wines,  common wines. So 
t h e r e f o r e ,  I was cons t an t l y  changing employment bu t  I was t r y i n g  t o  make 
my l i v i n g ,  and it w a s  no t  t o o  easy i n  t h o s e  days ,  l i v i n g  under a  very 
t i g h t  regime. 

So t h e n  we a r e  coming t o  t h e  l a s t  po in t .  I n  1938, Georges de  La tour ,  
t h e  founder  of Beaulieu v ineyards ,  came t o  s e e  my p r o f e s s o r ,  Paul  Marsais. 
[ p o i n t s  t o  photograph] Right t h e r e ,  s t and ing  behind me. T h a t ' s  t h e  
p ro f e s so r  who t ook  t h e  p o s i t i o n  of Via la  a t  t h e  exper imental  s t a t i o n ,  
a s  d i rec to r - -p rofessor  of v i t i c u l t u r e .  

Now, as I s a i d ,  t h i s  was only a temporary assignment,  and it prepared 
me t o  go f u r t h e r  i n  t h e  research .  I w a s  a very  good r e sea r ch  man, and 
Professor  Marsais used t o  say t o  me always,  "~nd re / ,  you w i l l  be much 
b e t t e r  i n  r e s ea r ch  than  i n  i n d u s t r y ,  because you have an a b i l i t y  t o  
p e n e t r a t e  t o  t h e  problem. You g o t  t h e  sy s t ema t i c s  and f i r e  t h a t  pe rmi t s  
you t o  go underground of t h e  problem, and no t  many people  have t h e  
p o s s i b i l i t y  t o  go r i g h t  i n t o  t h e  depth of t h e  problem." Tha t ' s  today 
t y p i c a l  f o r  t h e  r e s ea r ch  people.  But r e s ea r ch  is  one t h i n g ,  i ndus t ry  i s  
ano ther  t h i n g ,  and I thought ,  a m  I going t o  s t a y  w i th  t h e  Pas t eu r  o r  go 
t o  educa t i ona l  r e s ea r ch?  

C a l i f o r n i a  and European Winemaking i n  t h e  1930s 

AT: But t h e n  i n  1938, Georges de  Latour  and h i s  son-in-law, Marquis [Henri  
G a l ~ e r a n d ]  de  P ins ,*  t h e n  a young man, came t o  exper imental  s t a t i o n  w i th  
t h e  i d e a  t o  l o c a t e  a  s p e c i a l i s t ,  eno log i s t  and v i t i c u l t u r i s t ,  t o  r e p l a c e  
t h e i r  p r e sen t  t h e n  viticulturist-enologist, who w a s  nobody e l s e  bu t  Leon 
Bonnet. Bonnet w a s  a  p ro f e s so r  of v i t i c u l t u r e  a t  Davis, who a f t e r  he  
r e t i r e d  from Davis and Winkler came t o  Davis ,  Bonnet took  t h e  p o s i t i o n  
of v i t i c u l t u r i s t - e n o l o g i s t  a t  Beaul ieu.  But he  became ill, r e t i r e d  from 
t h e  s i t u a t i o n ,  and t hey  were looking f o r  t h e  replacement.  

*The Marquis de  P in s  was marr ied t o  t h e  former Hglzne de  Latour .  



AT: They had seve ra l  problems, awful problems. So a s  they  were d i scuss ing  
a l l  t h e  problems t h e r e ,  they  asked Marsais,  "We would l i k e  t o  have a  
s p e c i a l i s t  on whom we can r e a l l y  depend, because w e  have s eve ra l  
t e c h n i c a l  problems t o  so lve .  W e  don ' t  need a  manager, bu t  w e  need a  
research  man and manager." 

H e  s a i d  t o  them, "Well, I got  s eve ra l  French people,  bu t  you know 
French a r e  very hard t o  a s s i m i l a t e  i n  a  fo re ign  country,  but I have a  
man of a  cosmopolitan background, who worked h e r e  and t h e r e  and 
t r a v e l e d ,  and I t h i n k  he  w i l l  be t h e  man f o r  you. He i s  of Russian 
o r i g i n ,  speaks f l u e n t l y  French, and t h e r e ' l l  b e n o  problem f o r  you. Why 
don ' t  you in te rv iew him?" S O  they  c a l l e d  m e  i n t o  t h e  o f f i c e ,  and I was 
no t  ready t o  t h i n k  about t h i s .  So they  s t a r t e d  a  d i s cus s ion  about a l l  
t h e  problems of t h e  Ca l i fo rn i a  wine i ndus t ry ,  v i t i c u l t u r a l  problems, and 
so  they  made m e  an o f f e r ,  and they  thought t h a t  i t ' s  not  going t o  be a  
problem a t  a l l .  But p l ea se  remember, i n  t h i s  p a r t i c u l a r  time--that was 
i n  t h e  f i r s t  term of Pres ident  Roosevelt ,  and t h e  s e c r e t a r y  of 
a g r i c u l t u r e  was t h e  f i r s t  lady--I don ' t  know i f  you remember t h e  name of 
t h e  f i r s t  lady who was s e c r e t a r y  of l abo r  i n  t h e  United States--  

RT: Madam Frances Perk ins .  

AT: It happens t o  be t h a t  t h e  United S t a t e s  ambassador u sua l ly  served 
d i s t i ngh i shed  American people a t  t h e  embassy f o r  d inner  and so  on and 
s o  f o r t h .  Miss Perkins  a r r i v e d  i n  t h e  same t i m e  a s  de Latour and h i s  
family,  and both of them were i n v i t e d  f o r  d inner  a t  t h e  embassy. M r .  
de  Latour was s i t t i n g  c l o s e  t o  Miss Perk ins ,  and she  asked him, "What 
a r e  you doing?" and "Who a r e  you?" and so  on and so  f o r t h .  

H e  s a i d ,  "I am v i t icu l tur i s t -winemaker ,  v i n t n e r  i n  Napa Valley, and 
I am producing outs tanding  wines of Ca l i fo rn i a .  Right now I ' m  i n  t h e  
process  of b r ing ing  a  p ro fe s s iona l  eno log i s t  from P a r i s  t o  my e s t a t e . "  

She s a i d  t o  him, "You w i l l  never be a b l e  t o  do it, because I am 
going t o  t e l l  you hones t ly ,  your indus t ry  i s  a  luxury indus t ry ."  She 
was very lef t -wing,  you know? Very much so. "We  have an unemployment 
problem r i g h t  now, a s  you know very w e l l .  I t ' s  a  depression.  W e  have 
unemployment, and you have t o  have a  permit from t h e  Department of 
Labor, and t h e r e  have got  t o  be a f f i d a v i t s  and proofs .  You w i l l  never 
be a b l e  t o  do it . I 8  

H e  s a i d ,  "That ' s  a l l  dreams of t h i s  lady." H e  c a l l e d  m e  and s a i d ,  
"Tomorrow a t  10:OO w e ' l l  be a t  t h e  embassy, and w e ' l l  go and see  t h e  
consul  genera l  i n  charge." So M r .  de Latour came t h e r e ,  with me, 
innocent ly ,  and t h e  vice-consul i n  charge of t h e  v i s a  was s i t t i n g  r i g h t  
t h e r e  i n  f r o n t  of u s ,  and he [de Latour]  s t a r t e d  t o  presen t  h i s  card,  
p resen t  h i s  bank account and everything and g ive  him a complete 
economic-financial r e p o r t ,  and t h e  man s a i d ,  "Sorry, M r .  de  Latour .  



Nothing doing.  We j u s t  c a n ' t  do it. T h i s  i s  imposs ib le ,  immigrat ion 
now under t h e s e  condi t ions-- impossible .  So you 've  g o t  t o  s t a r t  r i g h t  
from [ t h e  United S t a t e s ]  and work t h i s  way, bu t  n o t  from h e r e  t h e r e . "  

So h e  l e f t  f o r  Aix-les-Bains t o  t a k e  h i s  c u r e ,  and I was s t i l l  
s t a y i n g  a t  t h e  exper imenta l  s t a t i o n ,  and I d i d  e v e r y t h i n g  p o s s i b l e  t o  
p r e p a r e  f o r  d e p a r t u r e ,  b u t  no way t o  have t h i s .  I was going t h e r e  every  
two weeks, and s o  Leon Adams [ l aughs] - - the re  was Leon Adams coming. 
Leon Adams t h e n  was e x e c u t i v e  s e c r e t a r y  of t h e  Wine I n s t i t u t e .  Georges 
d e  La tour  was i n  Europe, s o  h i s  manager and v i c e  p r e s i d e n t  of Beau l ieu  
i n  t h e  o f f i c e  i n  San Franc i sco  managed t o  c o n t a c t  t h e  Wine I n s t i t u t e ,  
and t h e y  t a l k e d  t o  Leon Adams. 

Leon Adams s a i d ,  "Look, t h e r e  i s  no o t h e r  way t o  do it b u t  t o  
d i s c u s s  t h i s  t h i n g  w i t h  t h e  U n i v e r s i t y  of C a l i f o r n i a ,  and we have t o  
form a  base .  Yes, we d o n ' t  have any e n o l o g i s t s .  The school  is j u s t  
b a r e l y  s t a r t i n g ,  t h e  department i s  a  mic roscop ic  department." So he  
gave m e  an  a f f i d a v i t  as a [ p r a c t i t i o n e r  of a ]  p r o f e s s i o n  t h a t ' s  n o t  
covered,  t h e  e d i t o r  of 
Wines and Vines , [Hora t io  F . ]  S t o l l  gave m e  an a f f i d a v i t ,  and P r o f e s s o r  
B i l l  [Will iam V.] Cruess ,  from Berkeley,  gave m e  an  a f f i d a v i t .  But 
even w i t h  t h e  a f f i d a v i t s  from t h e  u n i v e r s i t y  I was n o t  a b l e  t o  move. So 
t h e r e  was a  v e r y  o l d  f r i e n d  of Georges d e  La tour  h e r e  i n  San Franc i sco .  
He was a  s e n a t o r .  Hiram Johnson. H e  s e n t  a  t e l e g r a m  t o  Hiram Johnson 
and s a i d ,  "I am going t o  send' my v i c e  p r e s i d e n t  t o  t a l k  about  t h e  
s i t u a t i o n ,  Hiram, and goddammit, I have t o  s o l v e  t h i s !  I need him 
w i t h i n  t h e  n e x t  month." 

A l l  of a  sudden I g o t  a t e l e g r a m  from Hiram Johnson, Washington, 
D.C. [ l a u g h t e r ]  "Mr .  T c h e l i s t c h e f f ,  I am i n  honor t o  p r e s e n t  you a 
g r e a t  news. Your v i s a  number such and such of immigration i s  g r a n t e d .  
Sign .it and p r e s e n t  t h i s . d o c u m e n t a t i o n .  Meanwhile, we a r e  c o n t a c t i n g  
t h e  embassy i n  P a r i s .  [ s t r i k e s  t a b l e  f o r  emphasis]  Hiram Johnson." 

Good f o r  him. Now y o u ' r e  on your way. 

So I ' m  on my way. 

Next t i m e ,  w e ' l l  t a k e  you from t h e r e .  [ l a u g h s ]  

T h a t ' s  r i g h t .  Next t i m e  we w i l l  start t o  work i n  C a l i f o r n i a .  

[ I n t e r v i e w  2: March 27, 19791 

You had pub l i shed  a t  l e a s t  one paper  w h i l e  you were i n  P a r i s ,  had you n o t ?  

T h a t ' s  r i g h t .  

What was t h e  s u b j e c t  of t h a t ?  



AT: On malo-lact ic  fermentat ion,  and l a c t i c  fermentat ion.  

RT: I see. Was most of your work done t h e r e  on fermentat ion? 

AT: Bas i ca l l y ,  yes.  Bas ica l ly  on fermentation--alcoholic fermentat ion and 
pa thologica l  fermentat ion.  

RT: Which was a  f a i r l y  unexplored sub jec t  a t  t h a t  t ime,  was it no t?  

AT: It was completely unknown i n  Ca l i fo rn i a ,  a s  a  mat te r  of f a c t .  It was 
abso lu te ly  fo re ign  t o  Cal i fornia--I  would say s c i e n t i f i c a l l y ,  phonet ica l ly ,  
o r  ph i losophica l ly ,  even. The f i r s t  r epo r t  t h a t  was presented t o  m e  
during my s t a y  a t  t h e  experimental s t a t i o n  was by a  well-known, then ,  
Swiss enologis t  a t  t h e  experimental s t a t i o n  i n  Geneva, Switzer land,  who 
published t h e  work a f t e r  h e r  r e t u r n  from Cal i forn ia .*  

I n  h e r  i n t e r p r e t a t i o n  o f ,  l e t ' s  say,  microbio logica l  problems, she  
mentions s p e c i f i c a l l y  t h a t  they  [ i n  Ca l i fo rn i a ]  a r e  r e a l l y  f o r t u n a t e  
people because t h e  b a c t e r i o l o g i c a l  problems of Europe a r e  not e x i s t i n g  
i n  Ca l i fo rn i a ;  a s  a  mat te r  of f a c t ,  malo- lact ic  fermentat ion,  o r  l a c t i c  
spoi lages  a r e  completely unknown, except a  l a c t i c  spo i l age  by one s i n g l e  
organism. 

It was kind of chal lenging t o  me because I always thought t h a t  a l l  
t h e s e  problems, a s  long a s  we a r e  dea l ing  with t h e  same raw m a t e r i a l  and 
w e  a r e  l i v i n g  under t h e  same sky, managed by one s i n g l e  master ,  we have 
mutual problems, a s  i n  human physiology o r  pathology, and a s  we l l  i n  
organic  f i e l d  of what surrounds us .  But anyhow, I came he re  wi th  t h e  
i dea  t h a t  t h i s  d id  not  e x i s t  i n  p rac t i ce .  

But i n  my f i r s t  conversat ion wi th  M r .  de  Latour a t  t h e  experimental 
s t a t i o n ,  I discovered t h a t  C a l i f o r n i a  i ndus t ry  i s  even f a r  more exposed 
t o  a l l  s o r t s  of d i f f icu l t ies - -chemica l  breakdowns i n  t h e  wines, patho- 
l o g i c a l  breakdowns of t h e  wines,  and t h e r e  would be a  tremendous amount 
of work t o  do i n  Ca l i fo rn i a  f o r  m e  a s  a  research  chemist,  o r  a s  I r a t h e r  
would say ,  eno log i s t .  

So t h i s  i s  t h e  key, a s  a  ma t t e r  of f a c t .  When t h e  job was o f f e r ed ,  
it was o f f e r ed  wi th  a l l  s o r t s  of nega t ives ,  no t  only p o s i t i v e s ,  and I 
knew very  w e l l  t h a t  I am going t o  f a c e  some d i f f i c u l t  t e c h n i c a l  problems 
i n  Ca l i fo rn i a .  But a s  I s a i d  before ,  I j u s t  decided t o  t a k e  t h e  chal lenge,  
without t o o  much enthusiasm. 

*Berthe Porchet of Lausanne 



AT: Now, you w e r e  a sk ing  m e  r e c e n t l y  about my, l e t ' s  say ,  European exper ience  
i n  t h a t  p a r t i c u l a r  f i e l d .  Well you go t  t o  remember t h a t  w e  a r e  going 
back almost h a l f  a  cen tury .  So t h e r e f o r e ,  t h e  h a l f  a  cen tury  i n  European 
wine i n d u s t r y ,  and ha l f  cen tury  i n  American wine i n d u s t r y  a r e  e n t i r e l y  
two d i f f e r e n t  a spec t s .  Our s i t u a t i o n s  were q u i t e  d i f f e r e n t  because 
[American] v ineyards  j u s t  ba r e ly ,  b a r e l y  s t a r t e d  t o  recover  from 
t r auma t i c  damage done by P roh ib i t i on .  Europe was t e c h n i c a l l y ,  s c i e n t i f i -  
c a l l y ,  so  much ahead of C a l i f o r n i a .  So my p r e p a r a t i o n s ,  as I s a i d  
before ,  were r a t h e r  guided cons t an t l y  towards a  t e c h n i c a l  r e s ea r ch ,  o r  
under i n d u s t r i a l  i n t e r p r e t a t i o n  of r e s ea r ch  t o  i n d u s t r i a l  f i e l d .  Before 
I even t ook  t h e  d e c i s i o n ,  P ro f e s so r  Marsais  s a i d  t o  me, "~nd re ' ,  you g o t  
t o  remember t h a t  once you a r e  i n  i n d u s t r y ,  r e s ea r ch  becomes a  p a s t ,  and 
you are us ing  t h e  r e sea r ch  done by somebody e l s e ,  and u s ing  t h i s  raw 
m a t e r i a l  prepared f o r  something e l s e ,  t o  i n t e r p r e t  i n  t h e  i n d u s t r i a l  
s ca l e . "  Of course ,  I never  thought  t h a t  i n  America I would be fo rced  
t o  guide my own r e sea r ch ,  because t h e  background w a s ,  l e t ' s  s ay ,  very 
l i m i t e d  i n  t h e  f i e l d  of r e s ea r ch  then .  

You've g o t  t o  remember t h a t  a t  t h e  Un ive r s i t y  of C a l i f o r n i a ,  o u t s i d e  
of Berkeley and t h e  Department of Food Technology, enology w a s  j u s t  an 
embryo of what is  today.  I d o n ' t  know i f  you remember Davis as [on ly]  
a g r i c u l t u r a l  c o l l e g e ,  t h i r t y  o r  f o r t y  yea r s  ago. Wooden cons t ruc t i on .  
There were few modern s t u c c o  b u i l d i n g s  be fo r e  1936 o r  1937. The 
Department of Enology b u i l d i n g ,  b u i l t  i n  1939, was microscopica l ly  s m a l l ,  
t h e  s i z e  of t h i s  house. It was s t u c c o ,  b u t  most of t h e  rest w e r e  s t i l l  
wood. C l a s s i c a l  cons t ruc t i on  of a g r i c u l t u r a l  c o l l e g e s .  

What was i n  v i t i c u l t u r e ?  W e l l ,  t h e r e  was P r o f e s s o r  Winkler and 
[Harry] Jacob ,  H.P. Olmo, and a  few s tuden t s .  What was i n  enology? 
There was D r .  [Maynard A. ]  Amerine, a  few s t u d e n t s  and D r .  [John G.B. ]  
Cas tor ,  and [James F.] Guymon. Enology was microscopica l ly  s m a l l ,  
v i t i c u l t u r e  was microscopica l ly  s m a l l ,  and l i m i t a t i o n s  were tremendous 
because then,  s t i l l ,  food technology dominated t h e  f i e l d  of enology. 
The b a s i c  r e s ea r ch  and b a s i c  work was done by P ro fe s so r  Will iam Cruess 
i n  h i s  food technology department i n  Berkeley.  

RT.: You mentioned, and t h i s  i s  on t h i s  s u b j e c t ,  t h a t  you had read papers  
by [F rede r i c  T.] B i o l e t t i .  

AT: Yes. 

RT: And of course ,  t h e y  had h i s  s t u d i e s  when t h e y  s t a r t e d  up again .  

AT: Tha t ' s  r i g h t .  

RT: Did t h e y  seem very  c rude  t o  you? 



No, no. Not a t  a l l .  Not a t  a l l .  ~ i o l e t t i ' s  work was d i r e c t l y  connected, 
h i s t o r i c a l l y ,  with t h e  work of my professor ,  Viala.  Please remember t h a t  
~ i o l e t t i  and Viala a c t u a l l y  should be considered a s  pioneers of res tora-  
t i o n  of t h e  order  i n  t h e  world wine indus t ry ,  because B i o l e t t i  worked 
on t h e  root  s tock  r e s i s t i v i t y  aga ins t  phylloxera. Please remember, they 
a r e  two of t h e  most important f i g u r e s  i n  t h e  h i s t o r y  of v i t i c u l t u r e ,  
who saved t h e  world from phylloxera. 

B i o l e t t i  was very important a s  a f a c t o r .  S o B i o l e t t i l s  work, a s  a 
foundation of t h e  Department of V i t i c u l t u r e ,  o r  h o r t i c u l t u r e ,  s t i l l  
remains a s  fundamental work. I am considering B i o l e t t i  i n  t h e  f i e l d  of 
American a g r i c u l t u r a l  science,  o r  v i t i c u l t u r a l  science,  o r  h o r t i c u l t u r a l  
science,  a s  Viala  i n  t h e  f i e l d  of v i t i c u l t u r e  of t h e  world, and 
v i t i c u l t u r e  of France and Central  Europe, o r ,  l e t ' s  say a s  a Pasteur  
i n  t h e  f i e l d  of human pathology. They were r e a l l y  academical people 
with academical minds--great statesmen of t h e  indus t ry ,  you see .  So 
the re fo re  we inhe r i t ed  from him a g r e a t  amount of work, and we inhe r i t ed  
from him a g r e a t  amount of infornation--not i n  t h e  form of s c i e n t i f i c  
i n t e r p r e t a t i o n  a s  we have r i g h t  now, of course. 

Even Louis Pasteur ,  i n  h i s  region of research,  sounds t o  us r a t h e r  
pr imi t ive ,  because Louis Pasteur  discovered, of course, f e rnen ta t ion ,  
right?--discovered t h e  -function of t h e  yeas t .  Today we a r e  f a r  away 
from t h i s ,  no t  only i n  genet ics  of t h e  yeas t ,  but i n  enzymatic research,  
e t ce t e ra .  So we a r e  so f a r  ahe'ad, and we marched a t  such a speed i t ' s  
not comparable t o  us,  f i f t y  years  ago. 

A l l  r i g h t .  So you asked me* about my p r a c t i c a l  experience. P r a c t i c a l  
experience of mine i n  t h e  f i e l d  of enology and v i t i c u l t u r e  was d i r e c t l y  
connected with t h e  research  experimental s t a t i o n ,  deal ing with t h e  
i n d u s t r i a l  problems. See, you got t o  remember t h a t  even now, i n  France, 
experimental s t a t i o n s  a r e  extension se rv ice ,  serving a reg ional  
i n d u s t r i a l  center  of production. So the re fo re ,  t h e r e  a r e  seve ra l  
experimental s t a t i o n s  a l l  over t h e  world, and -being r a t h e r  l e s s e r  i n  
economical f inancing,  France has been forced by t h e  law of l o c a l  
f inancing i n  t h e  research t o  use t h e  experimental s t a t i o n  a s  i n d u s t r i a l  
research,  with t h e  d i r e c t  app l i ca t ion  of p r i v a t e  i n d u s t r i a l  investments. 
So I was working i n  Champagne, with t h e  Champagne p ro jec t s ,  and seve ra l  
l e g a l  problems of Champagne. I was working with seve ra l  microbiological  
problems with Nicolas,  and working i n  t h e i r  l abora to r i e s .  By t h i s  t ime, 
we were a l l  deal ing with t h e  problems of g r e a t  houses of France, such a s  
t h e  Pot in  and Nicolas and a l l  t h e s e  b ig  firms. Nicolas is  a big 
i n d u s t r i a l  o u t l e t ,  a b ig  commercial firm. Nicolas even then represented 

*In a l i s t  of sugges t ed . sub jec t s  t o  be discussed,  s en t  t o  M r .  Tchel is tcheff  
i n  advance. 



AT: a volume of about 30-50,000 c a s e s  a day produc t ion ,  f o r  d a i l y  d e l i v e r y ,  
and r i g h t  now Nico las  i s  one of t h e  b igges t  o u t l e t s ,  and appa ren t l y  
' r igh t  now s t a r t i n g  t o  import  C a l i f o r n i a  wines.  

Now, l e t ' s  go and proceed t o  my emigra t ion  from Europe t o  France.  

RT: I always have one more quest ion-- i f  you don ' t  mind. 

AT: Right .  

RT: You mentioned e a r l i e r  t h e  Wente Sau te rnes  t h a t  you had t a s t e d  a t  t h e  1937 
P a r i s  expos i t i on .  You a l s o  had t a s t e d ,  I read somewhere e l s e ,  a Traminer. 

AT: Traminer. Traminer of Inglenook. 

RT: What d i d  you t h i n k  of t h a t ?  

AT: I was very  much impressed w i t h  t h e  Semillon,  "Valle d e  Oro," of Wente, 
and no t  impressed a t  a l l  w i th  t h e  Traminer of Inglenook, f o r  one s i n g l e  
reason ,  because t h e n  Inglenook a c t u a l l y  produced n o t  t h e  real s p i c y  
~ e d r z t r a m i n e r ,  b u t  it w a s  a p ink  Traminer, which was w e l l  known t h e n  
i n  Napa Val ley.  I t ' s  a sub-var ie ty ,  o r  l e t ' s  say ,  c l o n a l  v a r i a t i o n  o r  
g e n e t i c  v a r i a t i o n  of Traminer, bu t  it has  nothing t o  do w i th  gewiirz-, 
o r  "spicy,"  Traminer. It was a p ink  Traminer. So t h e r e f o r e ,  t h e  wines 
o u t  of t h i s  v a r i e t y  were very  neutra-l. 

RT: So you had t a s t e d  a good wine and a poor-- 

AT: I am no t  going t o  say poor,  but  n o t  r ep r e sen t i ng  t h e  l i n e  of well-known, 
t o  m e ,  ~ewi i r z t r amine r  of Alsace.  

RT: I s ee .  Had any of t h e  C a l i f o r n i a  wine men gone t o  t h a t  f a i r ?  Had you 
met them t h e r e ?  

AT: I t h i n k  D r .  Amerine w a s  t h e r e ,  bu t  aga in ,  I was so  f a r  from any c o n t a c t ,  
excep t  t h e  r e s ea r che r .  So f o r  me it was j u s t  a jump i n t o  t h e  world,  
wi thout  knowing where I am jumping. 

RT: Now I ' l l  s t o p  ask ing  you ques t i ons  about t h a t  and g e t  on to  your emigrat ion.  

AT: Right .  A s  I s a i d  be fo r e ,  it was a r a t h e r  long l e g a l  procedure  t o  o b t a i n  
t h e  v i s a .  Immigration v i s a  is n o t  a t o u r i s t  v i s a .  M r .  de Latour  was 
very  generous w i th  a l l  of u s ,  w i th  my family .  H e  l e f t  a l r e ady  t o  go 
back home t o  C a l i f o r n i a ,  b u t  h i s  son-in-law, Marquis de  P in s ,  and Madame, 
s tayed  s t i l l  i n  France.  So Marquis de P in s  was i n  charge t o  o rgan ize  
my t r i p  and o rgan i ze  my f inanc ing .  So every th ing  was done t h e  f i r s t  
c l a s s ,  of course ,  and t h e r e  was no such a t h i n g  as communication by 
a i r ,  a s  you remember. So t h e r e f o r e ,  I t ook  t h e  t r a i n  from P a r i s ,  and 
Ile-de-France--well-known commercial s h i p  of France--and it took  us  



AT: seven days t o  a r r i v e  t o  p o r t  of New York. We enjoyed o u r  t r i p  
cons iderab ly .  It w a s  a luxury  s u i t e  i n  t h e  t r a v e l i n g  f i r s t  c l a s s  i n  
t h o s e  days ,  because  t r a v e l i n g  was a v a i l a b l e  on ly  f o r  t h e  people  w i t h  
c e r t a i n  f i n a n c i a l  might.  Today, everybody i s  t r a v e l i n g .  Before ,  on ly  
t h e  weal thy Americans were s e e n  i n  Europe. Now, t h e  r e g u l a r ,  l e t ' s  s a y ,  
average  person ,  such as I am, and v e r y  probably  you a r e ,  f i n a n c i a l l y  
[ l a u g h s ]  never  had been p e r m i t t e d  t o  dream about--or it r e q u i r e d  an 
economy, f i n a n c i a l  d r i v e ,  f o r  t e n  y e a r s  t o  save  t h e  money because t h e  
c o s t  was unbe l ievab ly  high.  



I1 YEARS WITH BEAULIEU 

To New York and C a l i f o r n i a  

AT: So, t h e  f i r s t  t h i n g ,  I faced  American wines i n  New York. A s  I a r r i v e d  
i n  New York, I was g r e e t e d  t h e n  by t h e  manager of t h e  Beaul ieu 
d i s t r i b u t i n g  c e l l a r  i n  New York. Georges de  La tour  owned t h e  Beau l ieu  
d i s t r i b u t i n g  c e l l a r  i n  New York. The man who g r e e t e d  me--I  d o n ' t  t h i n k  
t h a t  h e  i s  l i v i n g  any more. Well, it w i l l  come t o  m e .  He was a v e r y  
i n t e r e s t i n g  man, because  h e  was an  ex-tenor s i n g i n g  a t  La S c a l a ,  who 
more o r  less l o s t  h i s  v o i c e  and emigrated t o  America and went,  of  course-- 
a l l  I t a l i a n s ,  t h e y  went d i r e c t  t o  t h e  wine i n d u s t r y ,  because a f t e r  a l l ,  
t h e  i n d u s t r y  t h e n  i n  America was c o n t r o l l e d  s t r i c t l y  by I t a l i a n s .  Ah, 
yes .  H e  w a s  M r .  V i l l a ,  and h e  was known as "Pancho" V i l l a .  [ l a u g h t e r ]  
Symbolically.  H e  was a g r e a t  f r i e n d  of mine--became a v e r y  g r e a t  f r i e n d  
of mine--and t h e  last  t i m e  I saw him, d u r i n g  t h e  convention.of t h e  
American S o c i e t y  of E n o l o g i s t s ,  i n  San ta  Barbara ,  upon h i s  r e t i r e m e n t ,  
h e  was marr ied t o  an  American l a d y ,  and t h e y  have a b e a u t i f u l  v i l l a  i n  
SanCa Barbara ,  and t h i s  man, a l r e a d y  i n  t h e  middle  s e v e n t i e s ,  was a b l e  
t o  swim every  day,  r e g a r d l e s s  of t h e  season,  i n  t h e  P a c i f i c .  But j u s t  
r e c e n t l y ,  about  f i v e  o r  seven y e a r s  ago,  h e  l e f t  t h i s  b e a u t i f u l  world 
and s e l e c t e d  t h e  most b e a u t i f u l  world above u s .  

So, Pancho V i l l a .  Pancho V i l l a  was ass igned  t o  show me New York 
and t a s t e  a l l  t h e  wines i n  t h e  c e l l a r  of New York, because  t h e  commerce 
of Beaul ieu Vineyard t h e n  was d i r e c t l y  connected,  b a s i c a l l y ,  w i t h  
sac ramenta l  wines--a l tar  wines--and on ly  a few commercial wines 
p e n e t r a t e d  [ o u t s i d e ]  t h e  boundar ies  of C a l i f o r n i a  i n t o  t h e  i n t e r s t a t e  
markets.  The wines  were shipped i n  bulk ,  i n  b a r r e l s ,  t o  t h e  d i s t r i b u t i n g  
company, o r  t h e  c e l l a r  of Beau l ieu  Vineyard d i s t r i b u t i n g  company i n  
New York, and b o t t l e d  t h e r e  and s o l d  d i r e c t l y  from t h e r e  t o  d i f f e r e n t  
sub-sect ions ,  as sac ramenta l  wines.  

The f i r s t  t h i n g  t h a t  shocked m e  is t h e  t empera tu re  of t h e  c e l l a r  
i n  New York, because  you g o t  t o  remember t h a t  a l l  underground c e l l a r s  
i n  New York had been exposed t o  t h e  h e a t  of subways. So t h e  t empera tu re  



AT: i n  t h e  c e l l a r  was e n t i r e l y  d i f f e r e n t  t h a n  I used t o  be acqua in ted .  
The t empera tu re  of t h e  c e l l a r  was v e r y  probably  above twenty degrees  
c e n t i g r a d e ,  and t h e  average t empera tu re  of t h e  c e l l a r  t h a t  I used t o  
work, i n  Europe, was twe lve ,  t h i r t e e n - - a t  t h e  most, f o u r t e e n  degrees  
c e n t r i g r a d e .  It was r e a l l y  t o o  warm. But I had a p r i v i l e g e  r i g h t  t h e r e  
t o  taste a l l  t h e  w h i t e  wines i n  t h e  b a r r e l s ,  and a l l  t h e  sweet 
sac ramenta l  wines  i n  b a r r e l s ,  because  t h e y  were aged r i g h t  t h e r e  i n  t h a t  
c e l l a r ,  and t h e  c e l l a r  was a v e r y  impor tan t  underground c e l l a r .  

RT: Did t h e y  s h i p  them t h e r e  t o  be aged? 

AT: Yes, t h e y  shipped them w i t h  t h e  i d e a  t o  have a n  ag ing  s t o c k  t h e r e ,  you 
see. So my f i r s t  day I s p e n t ,  a c t u a l l y ,  going from one b a r r e l  t o  
a n o t h e r ,  t a k i n g  my n o t e s ,  because  M r .  d e  La tour  gave t h e  d i r e c t i o n  t o  
Pancho V i l l a  t o  a l l o w  me t o  t a s t e  a l l  wines w i t h  t h e  i d e a  t o  a c q u a i n t  
myself w i t h  t h e  s t andard  of q u a l i t y ,  and t o  have d e f i n i t e  p h y s i c a l  
r e a c t i o n  of my f i r s t  r e a c t i o n  towards  h i s  own p a l a t e .  

I would say  I was r a t h e r  more impressed i n  t h e  l i n e  of d e s s e r t  
wines t h a n  i n  t h e  l i n e  of t a b l e  wines ,  w i t h  one s i n g l e  excep t ion ,  t h a t  
I l o c a t e d  a few b a r r e l s  of v e r y  good Cabernet .  I compared t h i s  Cabernet  
w i t h  g e n e r i c  wines such a s  Burgundies and Cla re t s - - the  p u b l i c  d i d n ' t  
know Cabernet then--and s e l e c t e d  d e f i n i t e l y  Cabernet  as t h e  b e s t  Beaul ieu 
red  wine i n  t h e  c e l l a r ,  which a c t u a l l y  was t h e  mas te r  key t o  a l l  my 
f u t u r e  c a r e e r  i n  C a l i f o r n i a ,  because I ' sa id  t o  myself ,  "This i s  my 
f i r s t  impress ion,  and v e r y  probably  I have t o  check my f i r s t  impress ion."  
I s a i d ,  "I w i l l  go t o  C a l i f o r n i a . "  T h a t ' s  t h e  mas te r  key t h a t  became, 
r e a l l y ,  my success .  

RT: Did you t a s t e  P i n o t  n o i r ?  

AT: P ino t  n o i r  t h e n ,  o u t s i d e  of a  few v i n t a g e s  t h a t  never  were shipped i n  
bu lk ,  was v e r y  l i m i t e d ,  and s t o r e d  a l l  i n  [ t h e ]  Rutherford c e l l a r ,  and 
never  was s o l d  as a sac ramenta l  wine, because t h e  p roduc t ion  was v e r y  
l i m i t e d .  There  w a s  on ly  one b lock  i n  P i n o t  n o i r ,  which a l s o  c r e a t e d  
[ t h e ]  background of my s u c c e s s  w i t h  Beaul ieu.  That was t h e  b lock  of 
P ino t  n o i r  p l a n t e d  by de  La tour  i n  1905. 

RT: Where? 

AT: I n  Ruther fo rd ,  r i g h t  a t  t h e  home e s t a t e  of Beaul ieu.  

So my impress ion was v e r y  c o n t r a d i c t o r y ,  and I l o c a t e d  s e v e r a l  
d e f e c t s ,  of course ,  i n  t h e  wines,  from my European knowledge of wines  
t h a t  I had b e f o r e ,  and I kep t  my logbook of o b s e r v a t i o n s  w i t h  me.* 

It t o o k  u s  about  t h r e e  and a h a l f  days  t o  t r a v e l  from New York t o  
San Franc i sco .  I a r r i v e d  i n  San Franc i sco .  My brother-in-law t h e n  
l i v e d  i n  San Franc i sco ,  t h e  b r o t h e r  of my f i r s t  wife.* I e s t a b l i s h e d  

*See a l s o  pages 30 and 62. 

**Nikolai Alexandrovich Perelomoff 



AT: immediately contac t  wi th  de Latour by phone, and he s a i d ,  "Tomorrow 
morning I am going t o  s e e  you i n  my o f f i c e  on Sacramento S t r e e t ,  and we 
w i l l  have a  lunch toge the r ,  and Madame Fernande de  Latour w i l l  t a k e  
ca re  of your wife ,"  and so  on and so f o r t h .  

My English was l imi t ed  t o  a  few words. My English was not  e x i s t i n g  
a t  a l l .  I n  o ther  words, when I a r r ived  t o  New York, it comes t o  me t h a t  
everything t h a t  surrounded me was j u s t  phonet ica l ly  fore ign  things-- 
I mean, ways of phonetic expressions,  and s i n c e  I have a l ready  such a  
cosmopolitan background, I was very acquainted with t h i s  being shipped 
from one country t o  another ,  you know. So I decided t o  concent ra te  myself 
and l i s t e n  very c a r e f u l l y .  It is r e a l l y  s t range .  I a r r ived ,  t he re fo re ,  
i n  September, 1938. 

il /l 

RT: How did  you ever  s e t  about l ea rn ing  English? Did you s tudy,  o r  d id  
you j u s t  pick it up? 

AT: J u s t  picked it up. You know, i t ' s  a  very s t r ange  th ing ,  b.ecause wi th in  
a  year  a f t e r  my a r r i v a l ,  D r .  Amerine asked me t o  make a  p re sen ta t ion  
a t  t h e  Universi ty  of Ca l i fo rn i a  a t  Davis f o r  t h e  s tuden t s ,  and t h e  subjec t  
was--as simple a s  sounds--the importance of cork s e l e c t i o n ,  and amount 
of cork i n  r e l a t i o n s h i p  t o  aging process of t h e  wine. I managed t o  
present  t h i s  t h i n g  [ laughs]  t o  t h e  s tudents .  It was r e a l l y  s t range .  I n  
1939, i n  t h e  summer. So it was very s t r ange ,  but t h a t ' s  t h e  way it is.  

Of course,  t o  a  c e r t a i n  degree, I would say always t h a t  i f  you have 
two o r  t h r e e  fore ign  languages, it w i l l  be much e a s i e r  f o r  you t o  l e a r n  
an e x t r a  language, because you a r e  a l ready  t r a i n e d  t o ,  but  you w i l l  
never be a b l e  t o ,  i n  t h a t  p a r t i c u l a r  age--I was a l ready  th i r ty-seven  
years  of age--to e l imina te  t h e  accent .  I t ' s  impossible.  So I s t i l l  
keep my very s t rong  Franco-Russian accent .  

So t h e  next  day, a f t e r  i n t roduc t ion  t o  t h e  headquarters  i n  t h e  
o f f i c e  of Beaulieu Vineyard, t o  t h e  secretar ies--and by t h e  way, t h e  
sec re t a ry  of M r .  de Latour was a  M i s s  [Marie] Hanson of French o r i g i n ,  
spoke very f l u e n t l y  French, because M r .  de Latour was a  Frenchman 
[ges tu re s ]  from here  t o  t h e r e ,  you know. 

RT: , [ laughs]  From top  t o  bottom. 

AT: He was a  na tu ra l i zed  c i t i z e n ,  you know. He appl ied f o r  t h e  c i t i z e n s h i p  
immediately, a s  a  businessman i n  America. But d e s p i t e  t h e  f a c t  t h a t  he 
was r e a l l y  a  businessman of America, d e f i n i t e l y  a  t y p i c a l  businessman 
of America, a t  home t h e r e  was a  r u l e  t h a t  t h e  only language t h a t  can be 
spoken around t h e  t a b l e  was French. So t h e r e f o r e ,  i n  t h e  business  
a c t i v i t i e s  they  were using English, but  a t  home they  used only French. 
A s  a  mat te r  of f a c t ,  t h i s  more o r  l e s s  s tayed a s  a  t r a d i t i o n  t o  almost 
t h e  r e s t  of t h e  days, i n  t h e  house. Afterwards, Madame Fernande de 
Latour s t a r t e d  t o  become more l i b e r a l ,  and English s t a r t e d  t o  dominate 



AT: i n  t h e  family a l ready .  Except Marquis de Pins  never appl ied  f o r  t h e  
c i t i z e n s h i p  and remained a Frenchman r i g h t  from t h e  day of marrying 
[an]  American girl--of French o r i g i n ,  you see--but t o  t h e  rest of h i s  
days,  he  always p re fe r r ed  French, although he  was completely f l u e n t ,  
wi th  a very  t y p i c a l  accent  of Maurice Chevalier.  I mean, it was a 
t y p i c a l ,  b e a u t i f u l  Maurice Cheval ier  Engl ish,  wi th  t h a t  French v i b r a t i o n .  
A s  a mat te r  of f a c t ,  Maurice Cheval ier  was a very c l o s e  f r i e n d  of 
Marquis de Pins .  

So next day, t h e  appointment was s e t ,  and t h e  b e a u t i f u l  black 
Cadi l lac ,  wi th  a chauffeur  i n  uniform, picked us  up a t  t h e  o f f i c e  of 
Beaulieu Vineyard i n  San Francisco,  and I was s i t t i n g  i n  t h e  back;with 
Madame de Latour and Georges de  Latour ,  and w e  passed t h e  Golden Gate. 
That was my f i r s t  view of t h e  Golden Gate. I heard so much about t h e  
Golden Gate cons t ruc t ion ,  and s o  on and so  f o r t h .  Then he  s t a r t e d  t o  
in t roduce  m e  t o  Northern C a l i f o r n i a  a s  w e  passed Marin County, and t h e  
d a i r y  farms i n  Marin County. F i n a l l y  w e  a r r i ved  t o  lower s e c t i o n  of 
Napa Valley, Carneros Valley, which was a l l  orchards,  and w e  passed 
through t h e  c i t y  of Napa--the freeway d id  not  e x i s t  then.  The main 
roads were going through t h e  c i t y  of Napa, and w e  saw t h a t  l i t t l e  t i n y  
se t t l ement  of Napa, which was about t e n  percent  of t h e  volume of today,  
and we moved t o  t h e  upper c e n t r a l  s e c t i o n  of t h e  Napa Valley, and I 
s t a r t e d  t o  see a few vineyards.  

I was amazed t h a t  t h e  vineyards had been set wi th in  t h e  I t a l i a n  
philosophy--very low heads and very  narrow plant ing--qui te  d i f f e r e n t  
than  I saw i n  France. Then w e  came i n  c e n t r a l  s e c t i o n  a l ready ,  p a s t  
Yountv i l le ,  when I saw a l ready  European t r a i n i n g  of some v a r i e t i e s ,  
on t h e  w i r e s ,  and i n  t h e  h igher  e l eva t ions  and so  on and so f o r t h ,  and 
w e  a r r i ved  f i n a l l y  t o  Beaulieu res idence ,  Napa Valley, which was then  
t h e  most unbe l ievable  pa rad i se  t o  m e .  The gardener then  was an English 
gardener ,  who was h i r e d  i n  London by Madame de Latour ,  a M r .  Ba r t e l .  H e  
was an o ld  English man, of a c l a s s i c a l  English t r a d i t i o n a l  t r a i n i n g  i n  
gardening and landscaping. Madame de Latour,  landscaped t h e  Beaulieu 
gardens h e r s e l f .  She never used any consul tan t  i n  e s t a b l i s h i n g  Beaulieu 
e s t a t e  i n  t h e  garden a s  such. 

So f i r s t  t h i n g  w e  came i n ,  and I saw t h i s  o ld  Spanish-style e s t a t e  
a t  Beaulieu, and they  assigned m e  t o  a room. I t h i n k  t h e r e  was about 
t e n  o r  e leven bathrooms and eleven bedrooms t h e r e .  I immediately 
not iced t h e  luxury of f i n i s h i n g  and g r e a t  t a s t e  of t h e  family.  

Af t e r  washing up,'Mr. de  Latour picked m e  up and s a i d ,  "Now we a r e  
going t o  have a f e a s t  today,  and w e  a r e  going t o  s t a r t  with t h e  craw- 
f i s h e s ,  and then  w e  w i l l  go t o  t h e  t r o u t ,  and w e  have a pheasant ,  and 
I am going t o  be  a b l e  t o  in t roduce  my b e s t  wines today t h a t  I have i n  
my c e l l a r  from my own vineyard." 



What shocked me was--after a l l ,  p lease  remember t h a t  I was j u s t  a  
Russian immigrant, and I l i v e d  with a very t i g h t  b e l t  a l l  my l i f e  s i n c e  
I l e f t  home. Such a  propos i t ion  was more o r  l e s s  kind of s t r ange  t o  m e ,  
t o  s ee  a l l  t h e s e  luxur i e s  and a l l  t h e s e  maids--girls and ladies-- in  t h e  
uniforms on t h e  black base, running around. And t h e  b u t l e r .  Everything 
was j u s t  c l a s s i c a l .  

H e  s a i d ,  "But, i n c i d e n t a l l y ,  I gave t h e  order  t o  p ick  t h e  crawfishes 
i n  my crawfish stream1'--because t h e r e  was a s p e c i a l  channel of t h e  creek,  
which was t r a n s f e r r e d  t o  t h e  crawfish farm drawing water  by pump from 
t h e  creek,  and t h e  crawfish was fed  and mul t ip l i ed  i n  h i s  own property.  
And he s a i d ,  "But t h e  t r o u t  you a r e  going t o  s e l e c t  yourse l f . "  So we 
went t o  t h e  t r o u t  farm, i n  t h e  stream of running water ,  with a  n e t ,  and 
every one of us--I s e l ec t ed  a  good German brown, about s i x t e e n  inches,  
and he caught h i s  own t r o u t ,  and one t r o u t  f o r  Madame, and seve ra l  
t r o u t  f o r  t h e  he lp ,  and they came back and they cleaned it t h e r e  and 
gave it t o  t h e  ki tchen.  

Then we went and he showed me a l l  around t h e  garden. I went t o  t h e  
poul t ry  house production, where they  had a l l  kinds of pheasants,  
pa r t r i dges ,  and everything.  This was a  s p e c i a l  p ro j ec t  supplying t h e  
poul t ry  exc lus ive ly  serv ing  t h e  house. There was a  couple of cows and 
f r e s h  milk and bu t t e r .  Everything was s t i l l  a s  i n  a  European e s t a t e .  
Behind was s t a b l e s ,  with t h e  working horses  and a  saddle  horse f o r  
Marquis de P ins ,  because Marquis de Pins was a  cavalry o f f i c e r ,  graduated 
from t h e  Saumur cava l ry  school ,  and he was a  r e t i r e d  cavalry man. He 
was a c t u a l l y  a  ca ree r  o f f i c e r .  

So w e  had t h e  dinner-- 

RT: Let me go back t o  t h e  crawfish. Were they  n a t i v e  American, o r  were they 
French-- 

AT: No, n a t i v e  American. You see,  we have p len ty  of them around here.  We 
a r e  s a tu ra t ed  with t h e  crawfish. The Russian River is  f u l l  of it. But 
you see, t h e  luxury of permi t t ing  such a  t h i n g  does not  e x i s t  any more. 
When M r .  de  Latour passed away, t h e  crawfish passed away, and t r o u t  
passed away, because it was very expensive. The expense was unbel ievable.  
But he loved t h i s  l i f e ,  and he was a  g rea t  gourmet. Madame was a  g r e a t  
chef ,  with a  complete knowledge of i n t e r n a t i o n a l  cu is ine .  

A s  we came ou t ,  they  served t h e  a p e r i t i f ,  t h e i r  Muscat de Frontignan. 
It  was t h e  f i r s t  t i m e  I was dr inking  bo t t l ed  Beaulieu wine. It was an 
o ld  Muscat de Frontignan t h a t  they  served i n  t h e  I t a l i a n  way, a s  a  
c o c k t a i l  on t h e  i c e ,  and with a  s l i c e  of lemon--as a  c o c k t a i l ,  a s  a  
Vermouth. 

Then we went t o  t h e  t a b l e .  Madame de Latour was i n  t h i s  b ig  h a t .  
You see ,  she never at tended t h e  t a b l e  without a  ha t .  Luncheons, a  lunch 
h a t .  Dinner i n  a  d inner  h a t .  And M r .  d e  Latour was i n  black t i e .  See, 



AT: it was j u s t  t r ad i t i ona l - - r ega rd l e s s ,  even when they  were two toge the r .  
It was exac t ly  t h e  same way. When you s e e  t h e  May Nat ional  Geographic, 
t h e  next  month, you a r e  going t o  s e e  t h e  p i c t u r e  of Madame de P ins ,  
sea ted  on t h e  porch of ~ e a u l i e u ,  i n  a  b e a i t i f u l  h a t ,  and t h e  b u t l e r  i s  
serv ing  he r .  You' l l  s ee  he r  p i c t u r e .  Tha t ' s  t h e  daughter.  

So t h e  c l a s s  and t h e  t r a d i t i o n  s t i l l  e x i s t i n g ,  bu t  a l ready  i n  
minimized forms. But t h i s  g r e a t  a r i s t o c r a t i c  t r a d i t i o n  was s t i l l  
going t h e r e  a t  Beaulieu, and is s t i l l  going t h e r e ,  i n  d i f f e r e n t  forms, 
of course.  

So we have our crawfish,  and we have a  Chabl is ,  v in t age  1918, and 
t h a t  was 1938. M r .  d e  Latour was very proud of t h i s  Chabl is ,  although 
it t a s t e d  [more] l i k e a w o n d e r f u l  Graves t o  me than  a  Chabl is ,  because it 
was a  product of Semillon, in te rb lended  wi th  Ugni blanc.  I n  my mind, 
Chabl is  was represen ted  only by one s i n g l e  variety--Chardonnay. But t h e  
wine was very p leasan t  a s  a  dry Graves, and I kept my mouth shu t ,  of 
course.  But then  a  couple years  a f te rwards ,  when we t a s t e d  t h i s  wine 
with D r .  Amerine, i n  t h e  d i scuss ion  about t h e  q u a l i t y  of t h i s  wine (which 
took, i n c i d e n t a l l y ,  a  gold medal a t  t h e  Golden Gate I n t e r n a t i o n a l  
Expos i t ion) ,  t h i s  wine was a  b e a u t i f u l  Graves-Sauternes, but no t  a  
Chablis,  because t h e  v a r i e t y  was wrong. But t h a t  was an e s t ab l i shed  
t r a d i t i o n  of Beaulieu. And t h e r e  was a  l i t t l e  i n t e rb l end ing  of Melon 
of Burgundy. Tha t ' s  a  v a r i e t y  t h a t  is known very much i n  t h e  southern 
Loi re  River ,  and he was a  g r e a t  a d m i r e r o f t h i s  v a r i e t y .  

They been always saying t h a t  Melon of Bourgogne i n  t h e  p a s t ,  h i s t o r i -  
c a l l y ,  was t h e  v a r i e t y  t h a t  dominated i n  t h e  ~ $ t e  d'Or, before  t h e  
Chardonnay moved i n .  It was a  well-known Burgundian v a r i e t y ,  but  then  it 
moved towards t h e  Lo i r e  River and became a  well-known v a r i e t y  i n  t h e  
Loi re  River ,  i n  t h e  south,  towards Nantes. Muscadet--you heard about 
Muscadet? Muscadet i s  t h e  Melon of Burgundy. So t h e  Muscadet wine 
t h a t  i s  so ld  he re  i s  one of t h e  most popular white  wines i n  France today-- 
Beaujo la i s  i s  t h e  red ,  Muscadet i s  t h e  white--very f r e s h ,  young wines. 
Melon de  Bourgogne is t h e  b a s i s  of Muscadet, a s  a  v a r i e t y ,  and i t ' s  
i n  t h e  southern s e c t i o n  of Nantes reg ion  of t h e  Loi re ,  i n  t h e  d e l t a  of 
t h e  Loi re  River.  

So we t a s t e d  t h i s  wine, and I was r e a l l y  pleased wi th  t h e  b e a u t i f u l  
straw-gold color--beaut i ful  wine. Then w e  had a  b o t t l e  of Sauternes  
wi th  our  f i s h .  That was a ,  by t h e  way, Bordeaux t r a d i t i o n .  I n  t h e  
Bordeaux, they  always served f i s h  wi th  sweet type  of wine. Strange. 
It was a  Sauternes ,  and t h i s  I have t o  make a  l i t t l e  s top ,  s p e c i f i c a l l y  
saying something t h a t  sounds t o  you very fore ign .  

I n  t h e s e  p a r t i c u l a r  days,  M r .  de  Latour was s t i l l  cooperat ing with 
t h e  Wente family.  You heard about t h a t ?  

RT: Yes. 



AT: So t h e r e f o r e ,  a l l  t h e  Semil lon and Sauvignon b l a n c  were coming from 
Wente, i n  bu lk ,  because dur ing  t h e  P r o h i b i t i o n  days ,  M r .  de  La tour  
bonded Wente w i t h  [ t h e ]  Beau l ieu  Vineyard bond permi t .  So a l l  t h r e e  
w h i t e  wines ,  Dry Sau te rnes ,  Haut Sau te rnes ,and  Chateau Beaul ieu were 
produced w i t h  Wente and s o l d  by d e  La tour  through t h e  o f f i c i a l  a l t a r  
wine channel  and d i s t r i b u t i o n .  So t h e r e f o r e ,  it w a s  n o t  a Napa Val ley 
wine. It was a wine produced by Wente Bros. i n  Livermore--this p a r t i c u l a r  
wine I t a s t e d .  It was a wine of t h e  la te  t w e n t i e s ,  s o  it had q u i t e  a  
b i t  of age. And it was a b e a u t i f u l  Sau te rnes .  

RT: . What g rapes ,  do you t h i n k ?  

AT: Semil lon and Sauvignon b l a n c ,  b u t  b a s i c a l l y  Semillon.  That r e a l l y  shocked 
m e ,  t h e  g r e a t n e s s  of t h i s  wine,  because it was r e a l l y  h o n e s t l y  comparable 
w i t h  t h e  g r e a t ,  g r e a t  chs teaux  of Sau te rnes ,  of France.  

S ince  a g a i n ,  I have t o  s h i f t  a l i t t l e  b i t  towards  d e s c r i p t i o n  of 
t h i s  wine, and s i n c e ,  aga in ,  i t ' s  s o  r e m i n i s c e n t - - i t ' s  j u s t  s t i l l  a s  
y e s t e r d a y  i n  my memory, o r  my menta l  l i b r a r y - - I  w i l l  s a y  t h a t  t h i s  
o b s e r v a t i o n  w a s  confirmed i n  t h e  e a r l y  f o r t i e s ,  on ly  a few y e a r s  a f t e r -  
wards,  by Marquis d e  Lur S a l u c e s ,  t h e  owner of ~ h s t e a u  dlYquem, who 
came t o  C a l i f o r n i a  and s p e n t  a week a t  Beaul ieu.  I n  t h e  meanwhile, we 
were t r a v e l i n g  t o g e t h e r  and t a s t i n g  t h e  wines i n  a l l  r e g i o n s  of C a l i f o r n i a ,  
and a s  we came back t o  Beaul ieu a f t e r  one week i n  C a l i f o r n i a ,  h e  came and 
s a i d  t o  Georges d e  La tour ,  "Georges, I am no t  a f r a i d  of Napa Val ley,  I 
am n o t  a f r a i d  of Sonoma Val ley,  I a m  n o t  a f r a i d  of Sacramento Val ley ,  b u t  
I am very  much a f r a i d  of Livermore Val ley ,  because I t a s t e d i n L i v e r m o r e  
a t  Wente and Coqcannon and C r e s t a  Blanca,  some of t h e  wines  t h a t  I am 
c o n s i d e r i n g  even h i g h e r  i n  q u a l i t y  t h a n  my own ~ h z t e a u  dlYquem."* 

That was when? That was i n  t h e  e a r l y  f o r t i e s !  T h i s  wine s t i l l  
remained, f o r  a long ,  long p e r i o d  of t i m e ,  a s  a  t r a d i t i o n  of Beau l ieu ,  
by buying t h e  b a r r e l s  from Wente, and t h e n  i n  between, Georges d e  La tour  
and Xadame de  La tour  s t a r t e d  t o  expand t h e  p l a n t i n g  of Semil lon i n  Napa 
Val ley.  Then Ch2teau Beau l ieu  appeared,  a s  such,  t o  r e p l a c e  t h e  wines  of 
Livermore,  and d e s p i t e  a l l  t h e  c h a r a c t e r i s t i c s  of Ch3teau Beaul ieu,  
which i s  a v e r y  good wine,  ag ing  v e r y  w e l l ,  t h e  s t a n d a r d  of t h e  image 
of t h i s  wine never  h a s  been comparable w i t h  t h e  s t a n d a r d s  of t h e  image 
of Livermore,  because  Livermore s o i l ,  t h a t  g r a v e l  and s t o n e  of Livermore,  
i s  t h e  i d e a l  s i t u a t i o n  f o r  t h i s  t y p e  of wines.  T h a t ' s  a  p a r t  of ecology. 

*See a l s o  i n t e r v i e w  w i t h  E r n e s t  A. Wente, Wine Making i n  t h e  Livermore 
Val ley,  Regional  O r a l  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  
of C a l i f o r n i a ,  Berkeley,  1971. 



AT: A l l  r i g h t .  Then we were enjoying t h e  faisan--the pheasant--and M r .  de  
Latour ,  of course,  presented h i s  Cabernet. This Cabernet was t h e  
Cabernet t h a t  t h e  next season was presented a t  Golden Gate Exposition 
and a l s o  took t h e  gold medal. 

RT: What year  was i t ?  

AT: It was a 1919. A t  t h i s  p a r t i c u l a r  t ime,  by t h e  way, we t a s t e d  p a r a l l e l ,  
a burgundy of 1918. Burgundy of 1918 was composition of Ca'bernet and 
Pinot  n o i r ,  and I considered t h i s  a s  even much g r e a t e r  wine than  Cabernet 
s t r a i g h t .  This  burgundy, i n  t h e  Golden Gate Exposi t ion,  took t h e  gold 
medal and grand p r ix .  

See, Wente took ,  wi th  t h e  Val le  de Oro, a gold medal, and grand 
pr ix .  I n  t h e  red wines,  Beaulieu took,  wi th  t h i s  burgundy, grand p r ix .  
There was only two grands prix--great pr izes-- in  t h e  Golden Gate Exposi t ion.  

RT: Does anyone now blend Cabernet and P inot  n o i r ?  

AT: No, no t  q u i t e .  Sporad ica l ly ,  a c c i d e n t a l l y ,  yes.  Now, w e  a r e  coming t o  
t h e  days so  f a r  ahead of u s ,  because t h e  whole s t r u c t u r e  w i l l  change a s  
w e  go. The whole image, t h e  whole s t r u c t u r e  of Ca l i fo rn i a  wine indus t ry  
i s  con t inua l ly  changing. 

RT: The age of white  wines i s  no longer-- 

AT: The age of white  wines i s  not  considered r i g h t  now because-- i t ' s  another 
problem--because t h e  consumer p r e f e r s  t o  have a f r e shnes s ,  r a t h e r  than  
complexity i n  t h e  whi te  wines, except a few except ions,  and we a r e  going 
t o  t a l k  about them. 

The Sauternes  were produced by Wente, but  t h e  reds  were produced 
by de Latour h imse l f ,  i n  cooperat ion wi th  Mr. J. [Joseph J.1 Pont i .  Now 
w e  a r e  going t o  go back t o  t h e  h i s t o r y  of Beaulieu, almost jumping t o  
t h e  h i s t o r y  of it. J. J. Pont i  was a c t u a l l y  a winemaker, p r a c t i c a l  
winemaker of Beaulieu, s t a r t i n g  from before  t h e  P roh ib i t i on  days. He 
was an I t a l i a n ,  t r a i n e d  i n  masonry, and being an I t a l i a n  mason, spent  a 
cons iderab le  amount of t i m e  i n  bu i ld ing  t h e  h o t e l s  i n  Switzerland. 

You know, t h a t ' s  immigrational work. They were going t o  work 
always i n  Switzerland. Switzerland then  was one of t h e  most outs tanding 
t o u r i s t  European coun t r i e s .  So a l l  t h e s e  g r e a t  h o t e l s  around t h e  l akes  
i n  Switzerland were b u i l t  by I t a l i a n  masons, and a s  t h e  h i s t o r y  went 
t h e r e ,  it happens t o  be t h a t  Benito Mussolini was working with him 
toge the r  i n  one s i n g l e  crew, a s  a mason. I t 's  i n t e r e s t i n g ,  you know. So 
t h e  dream, of course,  of every I t a l i a n  was t h e  dream of t h e  new world. 
The new world was America. So he  immigrated a s  a mason, young man, 
i n t o  Cal i fornia--gradual ly  moved t o  Ca l i fo rn i a .  Of course,  vineyards 
were a l l  then-- this  i s  abso lu t e ly  natural-- t rades .  They were a l l  t r a d e s  
from t h e  beginning. 



AT: He s t a r t e d  t o  work f o r  de Latour j u s t  a s  a v i t i c u l t u r i s t ,  f i e l d  worker, 
and eventua l ly  was promoted t o  t h e  foreman. Eventually,  when de Latour 
went t o  winemaking, he became 'a foreman and eventua l ly  became a 
superintendent--winemaker and superintendent  of Beaulieu Vineyard. When 
I came i n t o  Beaulieu, he was s t i l l  superintendent  of a l l  departments 
of Beaulieu Vineyard of Georges de  Latour.  He passed away--[to Mrs. 
Tche l i s t che f f ]  Darl ing,  when d id  he  pass  away? 

T: About tiwo o r  t h r e e  years  ago. 

AT: He passed away about two o r  t h r e e  years  ago,* a t  t h e  age of ninety-one, 
I th ink .  So he was t h e  a c t u a l  foreman-winemaker. F i r s t  enologis t  was 
Georges de  Latour ,  of course.  

How d id  he know-- 

He learned t h a t  a t  home, i n  France. He was a chemist. Enology was not  
e x i s t i n g  then ,  even when I came i n .  There was only s i n g l e  enologis t  
known i n  t h e  wine indus t ry  of America. That was D r .  Amerine. . The r e s t  
were a l l  wine chemists. Enology was [an]  unknown word. 

They'd come i n  through food technology? 

That ' s  r i g h t .  Enology was abso lu t e ly  unknown, fore ign  name t o  them. So, 
de Latour s t a r t e d  t o  work and then  gradual ly h i r ed  Bonnet. Bonnet was 
an ex-professor of v i t i c u l t u r e  before  Winkler. He was a s tudent  of 
B i o l e t t i .  He was from a family coming from t h e  South, from Narbonne. He 
was a Frenchman. He published- a g rea t  amount of a r t i c l e s  i n  
The Ca l i fo rn i a  Grape Grower 
and Wines and Vines. A l l  these  v a r i e t a l  desc r ip t ions ,  t h a t  was a 
work. I f  you ever  put  your hand on t h e s e  reviews, you w i l l  s e e  Bonnet, 
cons tan t ly .  I n  every i s s u e  t h e r e  was an a r t i c l e  about v a r i e t a l s  and 
t h e  way of c u l t i v a t i o n  by Bonnet. He was a continuous correspondent.  
So t h a t ' s  t h e  way it went. 

Pont i ,  then ,  was not  q u i t e  s u f f i c i e n t  f o r  t h e i r  needs. 

Pont i  was a good, p r a c t i c a l  winemaker. 

But they  wanted someone who had broader-- 

Of course.  That ' s  absolu te ly  n a t u r a l .  But t h e  c o n f l i c t  between t h e  
sc ience  and p r a c t i c a l  experience was an a c t u a l  t ragedy i n  every p lace  
i n  t h e  wine world, i n  Europe a s  wel l  a s  i n  America. Science was 
d e f i n i t e l y  placed i n  a very d i f f i c u l t  s i t u a t i o n  i n  p r a c t i c a l  i n t e r p r e t a t i o n  



AT: of t h e  s c i ence  towards t h e  i ndus t ry ,  even i n  t h e  o ld  world,  because 
winemaking w a s  an  a r t ,  o r  l e t ' s  say ,  t r a d e ,  i n h e r i t e d  by c e n t u r i e s  of 
s e v e r a l  gene ra t i ons  from each o t h e r ,  o r  empir ic  knowledge r a t h e r  t h a n  
t h e o r e t i c a l  r e s ea r ch  and t h e o r e t i c a l  knowledge. So t h e r e f o r e ,  every 
t ime  i n  Europe i n  a commerical- industr ia l  i n s t a l l a t i o n  a s c i e n t i f i c  
man s t a r t e d  t o  say ,  "We should change t h i s  and t h i s , "  t h e r e  w a s  immediate 
oppos i t i on  from t h e  p r a c t i c a l  f i e l d  of empir ic  exper ience ,  who were 
opposed a g a i n s t  something, and sometimes t hey  were a b s o l u t e l y  r i g h t  by 
saying such a t h i n g .  

I n  America it w a s  f a r  more pronounced, because America s t i l l  
remained i n  very  p r im i t i ve ,  c o l o n i a l ,  p ioneer ing  shape.  Th is  i s  a 
s t r a n g e  world,  bu t  t h i s  is t h e  world of today.  

Beaulieu and Georees de  Latour :  F i r s t  I m ~ r e s s i o n s  

: The nex t  morning a t  Beaul ieu,  a f t e r  we f i n i s h e d  our  d inner  very l a t e , ,  
I go t  up very  early--around 5:30, 6:00 i n  t h e  morning. I went d i r e c t  
t o  t h e  garden and l o c a t e d  a l i t t l e  I t a l i a n  gardener ,  Louie Rove l l i ,  from 
Piemonte, who was working t h e r e  a s  an a s s i s t a n t  gardener  i n  charge of t h e  
vege t ab l e  garden. H i s  w i f e  w a s  s e rv ing  as a  maid--Margaret Rove l l i .  So 
I was very  p leased  t o  d i scover  t h a t  Louis  Rove l l i  speaks  very  f l u e n t l y  
French. 

RT: How do you s p e l l  h i s  name? 

AT: [ s p e l l s  it o u t ]  Lu ig i  Rove l l i .  So I discovered t h i s  man f l u e n t l y  
speaking French. It was such a  tremendous r e l a x a t i o n  f o r  m e .  Around 
7:30, t hey  served me b r e a k f a s t ,  American b r e a k f a s t ,  w i t h  t h e  h a l f  a 
g r a p e f r u i t ,  and it was kind of f o r e i g n  t o  me because it was t h e  f i r s t  
t ime  I put  my spoon i n  t h e  g r a p e f r u i t .  It was a  completely unknown 
food t o  me. S ince  t hen ,  f o r  f o r t y  yea r s ,  I have been e a t i n g  t h e  
g r a p e f r u i t  every morning. It sounds very  s t r ange .  

Then, p r e c i s e l y  a t  8:30, t h e r e  w a s  a  pickup t r u c k ,  Model T Ford, 
stopped i n  f r o n t  of t h e  k i t chen ,  and t h i s  gentleman of middle age-- 
ve ry  probably middle f i f t ies--coming i n t o  t h e  k i t chen  and coming i n t o  
t h e  d in ing  room, and i n  a very  good French, in t roduced himself  as M r .  
J ean  Pon t i ,  super in tendent  of Beaul ieu Vineyard. He s a i d ,  "Well, M r .  
T c h e l i s t c h e f f ,  I am pleased t o  meet you and have a long conversa t ion .  
Would you l i k e  t o  have a  cup of c o f f e e  w i th  me?" And h e  s a i d ,  "Now, 
t h e  f i r s t  t h i n g ,  M r .  d e  Latour  asked me t o  show you t h e  vineyards ."  

So I jumped i n t o  t h e  c a r .  And t h e  s t r a n g e  thing--being of European 
o r i g i n ,  p l ea se  remember, we were s t u d e n t s  r i g h t  t h e r e  i n  t h e  exper imental  
s t a t i o n ,  young s c i e n t i f i c  men, and t h e r e  w a s  no way f o r  u s  t o  g e t  ou t  



AT: of hard c o l l a r  and smock. There was an  o f f i c i a l  r u l e  t h a t  s t uden t  c a n ' t  
go t o  c o l l e g e  wi thout  a n e c k t i e ,  and a b s o l u t e l y  a  compulsory n e c e s s i t y  
t o  have a  neck t i e .  

RT: You wore a n e c k t i e  and a  wh i t e  l a b o r a t o r y  j a c k e t ?  

AT: Oh yes .  A long one, yes .  I t ' s  a compulsory n e c e s s i t y .  So when I came 
i n t o  t h e  count ry ,  being an e n o l o g i s t  i n  charge ,  of course  I was a l r eady  
i n  t h e  morning i n  n e c k t i e .  Everybody w a s  because M r .  d e  Latour  was. 
There w a s  no such a t h i n g  as t h e  open t h i n g s  [ s h i r t s ]  then .  American 
l i b e r a l i s m  w a s  no t  going so  f a r  t h e r e .  

So I jump i n  t h a t  l i t t l e  pickup t r u c k ,  and w e  start t o  cover  t h e  
v i n e y a r d s , a n d I  asked s e v e r a l  ques t i ons .  I w a s  amazed w i t h  t h e i r  way 
of c u l t i v a t i o n ,  w i th  t h e i r  way of t r a i n i n g  t h e  v ineyards .  I w a s  no t  
a b l e  t o  recognize  even t h e  morphology of t h e  v i n e s ,  because t h e  
Cabernet w a s  about t r i p l e ,  quadruple  volume a s  i n d i v i d u a l  v i n e s ,  a g a i n s t  
t h e  Cabernets  i n  t h e  Bordeaux. You s ee ,  w e  p l an t ed  f o u r  t o  s i x  thousand 
v ine s  p e r  h e c t a r e ,  and they  p l an t ed  1,200 p e r  h e c t a r e .  So a l l  t h e  spacing,  
a l l  t h e  method of c u l t i v a t i o n ,  every th ing  w a s  a b s o l u t e l y  f o r e i g n  t o  me 
i n  t h e  modern p l a n t i n g .  

Then we came i n  on t h e  p la t fo rm of t h e  Beaul ieu Vineyard, which 
was e n t i r e l y  d i f f e r e n t  t han  it i s  now. It was a wooden p la t fo rm,  b u i l t  
f o r  load ing  t h e  c a r s ,  r o l l i n g  t h e  b a r r e l s .  I n  Rutherford t hen ,  of course ,  
everybody was around t o  s e e  t h e  new chemist  coming from France,  a l l  t h e  
employees and a l l  t h e  young l a d i e s  working, and s e c r e t a r i e s ,  a l l  t h e  
workers--they were looking a t  t h i s  new b i r d  t h a t ' s  coming from t h e  o l d  
world t o  gu ide  t h e  Beaul ieu Vineyard. A s  I went by w i th  M r .  P o n t i ,  
in t roduced  t o  everyone, I w a s  amazed t o  see t h e  p r i m i t i v e n e s s  of t h i s  
ope ra t i on ,  as t h e  f i r s t  a c t u a l  v i s i t t o B e a u l i e u ,  t o  such an o b s o l e t e  
system of winemaking, wi thout  any s i g n  of s c i e n t i f i c - i n d u s t r i a l  
i n t e r p r e t a t i o n .  I was j u s t  shocked. 

Then we went t o  a l i t t l e  t i n y  l a b o r a t o r y ,  c l o s e  t o  t h e  o f f i c e .  
The l a b o r a t o r y  was about a q u a r t e r  of t h i s  room i n  l eng th .  

RT: Small l abo ra to ry .  

AT: Right.  I was r e a l l y  shocked. It w a s  a l i t t l e  t i n y  l abo ra to ry .  They 
s a i d ,  "Well, t h i s  i s  your  home. There i s  where you a r e  going t o  l i v e ,  
and t h e r e  is  where you a r e  going t o  d i r e c t  from. What's a v a i l a b l e  t h e r e ,  
i t ' s  a l l  t h a t  w e  have, and you have t o  do your be s t . "  

The f i r s t  t h i n g ,  I t a l k e d  t o  M r .  P o n t i ,  of course ,  and I s a i d ,  "Now, 
I ' v e  g o t  t o  have a  complete inven tory  of wines ,  and I have t o  have 
complete samples,  and be fo r e  t h a t  I w i l l  run t h e  chemical and micro- 
b i o l o g i c a l  a n a l y s i s  and s e e  what i s  t h e r e , "  and s o  on and so  f o r t h .  
Then, of course ,  it t o o k  m e  about  two o r  t h r e e  weeks f o r  t h e  phys i ca l  
inven tory ,  and t h e n  I d i scovered  a l l  t h e  problems. 



RT: Let m e  s t op  you, i f  I may, and g e t  another  tape .  

a /I 
AT: I t h i n k  I t o l d  you about how it happened t h a t  de Latour was i n  Napa 

Valley. 

RT: No. You s a i d  he had s tud ied  chemistry i n  France. 

AT: Yes, he s tud i ed  chemistry.  H e  a c t u a l l y  graduated from &ole  Cent ra le .  
kcole  Cent ra le  i s  one of t h e  h ighes t  c a l i b e r  t e c h n i c a l  schools  of France. 
Even now, i t ' s  very hard. I t ' s  a  concours na t iona l e .  I t ' s  almost 
impossible,  un l e s s  you have r e a l l y  good b ra in s  and tremendous t r a i n i n g .  

By t h e  way, he was a c t u a l l y  graduated from t h e  J e s u i t  school ,  so 
he had a  f a n t a s t i c  t r a i n i n g  i n  t h e  c l a s s i c a l  l i t e r a t u r e  and i n  La t in  
and Greek. H e  was a  very b r i l l i a n t  man. I mean high i n t e l l e c t ,  cu l tured .  
He graduated from t h e  lycge--they c a l l  it lycge.  It was a  prepara tory  
school  t o  t h e  co l l ege ,  because jun ior  co l l ege  d id  no t  e x i s t .  A s  you 
know, t h e  high schools  of France a r e  e n t i r e l y  d i f f e r e n t  than  t h e  high 
schools  of America. So he graduated from t h e  school  and then  permit ted 
himself t o  apply t o  t h r e e  h ighes t  i n s t i t u t i o n s  i n  education. There was 
~ c o l e  Cent ra le ,  kco le  Polytechnique, and I n s t i t u t e  Nat ional  Agronomy. 
The bas i c  func t ion  of t h e s e  b e s t  schools  was t r ? i n i n g  t h e  admin i s t r a to r s  
of t h e  French government. So he graduated from Ecole Centrale .  

He came back home. H e  was o r i g i n a l l y  from Perigord,  but  h i s  mother 
had vineyards,  and he was only one son. H i s  f a t h e r  passed away very 
e a r l y  i n  h i s  l i f e .  When he came back, it was during [ t h e ]  pyhl loxera 
period. Phyl loxera was s t i l l  a  very a c t i v e  f a c t o r  i n  t h e  i ndus t ry .  So 
he decided t o  go t o  t h e  New World and look f o r  t h e  p o s s i b i l i t i e s  i n  t h e  
New World. 

A s  my reco l lec t ion- -see ,  I am speaking about t h e  r e c o l l e c t i o n s .  A s  
a  mat te r  of f a c t ,  r e c o l l e c t i o n s  a r e  d i r e c t l y  of t h e  conversat ions with 
Georges de Latour t h a t  I s t i l l  keep i n  my memory. A s  a  mat te r  of f a c t ,  
~ 6 l ; n e  de  P ins ,  being a  daughter of Georges de  Latour,  does no t  remember 
t h e s e  t h i n g s  a t  a l l .  She has  never been exposed t o  t h e s e  t h i n g s ,  f o r  
one s i n g l e  reason,  because ( s t r ange  th ing )  business  problems, business  
d i scuss ions ,  f i n a n c i a l  problems, never were discussed between t h e  a d u l t s  
i n  t h e  presence of t h e  ch i ldren .  It was wel l -es tabl ished-- i t  was no t  
a  v a r i a t i o n .  It 's a  p a r t  of European morals. Money was something not  
properly discussed with ch i ld ren .  Money was something very p r imi t i ve  
and, l e t ' s  say ,  very d i r t y .  To d i scus s  t h e  problem of f i n a n c i a l  
success  o r  d e f e a t s ,  o r  anything t h a t  was connected wi th  money, was not  
proper i n  European f ami l i e s .  

A s  a  mat te r  of f a c t ,  I myself,  who was s o  c l o s e  t o  my f a t h e r ,  
never was acquainted with t h e  f i n a n c i a l  problems of our family,  n e i t h e r  
wi th  t h e  problems of t h e  p a s t ,  t h e i r  r e l a t i o n s h i p  between f i n a n c i a l  



AT: i n t e r e s t s  i n  our  own fami ly ,  between t h e  p r o p e r t i e s  t h a t  t h e  fami ly  
owned. I never  was acqua in ted  w i t h  t h e  problem of t h e  s a l a r i e s  of my 
f a t h e r ,  and t h a t  was e x a c t l y  t h e  same a l l  over  Europe. So t h e r e f o r e ,  
i t ' s  a b s o l u t e l y  n a t u r a l  t h a t  c h i l d r e n  knew v e r y  l i t t l e  about  them, and 
c o l l e a g u e s  i n  t h e  p r o f e s s i o n  knew f a r  more about  them t h a n  c h i l d r e n .  

So Georges d e  L a t o u r  came here .  He brought  two o r  t h r e e  thousand 
of Napoleans d ' o r .  I t 's  i n  go ld ,  French f r a n c s .  H e  was immediately 
surrounded by t h e  French colony i n  San F r a n c i s c o ,  of course ,  a s  a new- 
comer. The gold  r u s h  was s t i l l  on,  and t h e y  o rgan ized  a gold  r u s h  
e x p e d i t i o n  t o  Nevada and h e  came back t h e  nex t  s i x  o r  seven months wi thou t  
a n y t h i n g ,  and h e  s t a r t e d  t o  look  f o r  a job.  

Being a chemist  and being of French o r i g i n  w i t h  such h igh  
e d u c a t i o n a l  c r e d e n t i a l s ,  h e  l o c a t e d  a job  a s  o r g a n i c  chemist  i n  Franco- 
American cream of t a r t a r  a s s o c i a t i o n .  It was a b i g  b u s i n e s s  then .  
The c e n t r a l  manufactur ing p l a n t  of t h i s  Franco-American Cream of T a r t a r  
A s s o c i a t i o n ,  o r  American C r e a m  of T a r t a r  Assoc ia t ion$was  i n  Healdsburg,  
i n  Sonoma County. 

Then, as a t e c h n i c i a n ,  h e  was i n  charge  n o t  on ly  of t h e  p roduc t ion  
o r  manufactur ing of t a r t a r i c  a c i d  and baking powder, b u t  a l s o  i n  charge  
of purchas ing  a l l  raw m a t e r i a l ,  which was no th ing  e l s e  b u t  double  cream 
of t a r t a r  a r g o l ,  which is. p r e c i p a t e d  i n  wooden [wine] v a t s  on t h e  
[ i n t e r i o r ]  s u r f a c e .  I n  t h e  o l d  days  chemical  p r o c e s s  of e l i m i n a t i o n  was 
unknown. Argol,  as a raw m a t e r i a l ,  p resen ted  g r e a t  v a l u e  a s  a by-product 
i n  t h e  winemaking, and t h e  workers ,  every  t h i r d  o r  f o u r t h  y e a r ,  climbed 
i n t o  t h e  b i g  redwood t a n k s  on l a d d e r s ,  w i t h  a l i t t l e  h a t c h e t ,  and 
hatched t h e s e  b i g  p i e c e s  of a rgo l - - jus t  b e a u t i f u l  c r y s t a l s  of a r g o l .  
They a r e  r e a l l y  b e a u t i f u l ,  because  t h e y  a r e  j u s t  l i k e  a s t a l a c t i t e .  
They a r e  j u s t  c r y s t a l l i z a t i o n  i n s i d e  of t h e  s t o r a g e  t a n k s .  Then t h i s  
raw m a t e r i a l  was s t o r e d  i n  sacks.** I remember t h i s  t h i n g .  It was s t i l l  
con t inuous ly  going i n  my days  when I came t o  America. Then i n  t h e  l a t e  
f a l l ,  when t h e  job was f i n i s h e d  and your wines were coming t o  t h e  f i r s t  
t a n k ,  it was a l l  s o l d  i n  t h e  bu lk  f o r  t h e  p roduc t ion  of t a r t a r i c  a c i d .  

Today i t ' s  n o t  e x i s t i n g  f o r  one s i n g l e  reason ,  because  t a r t a r i c  
a c i d  p r o d u c e d i n A r g e n t i n a  and C h i l e  o r  South A f r i c a  i s  coming much 
cheaper  t h a n  o u r  own manufactur ing f o r  such a raw m a t e r i a l .  It 's a l l  
going t o  t h e  g u t t e r s ,  you know. I t ' s  n o t  e x i s t i n g  any more, and t h a t ' s  
a dead i n d u s t r y .  

*American Cream T a r t a r  Company 

**See a l s o  page 159. 



AT: So he was t r a v e l i n g  and covering a l l  t h i s  t e r r i t o ry - -ho r se  and buggy-- 
and s topping a t  a l l  t h e s e  winer ies  i n  Mendocino, Sonoma, and Napa. 
P lease  remember t h a t  t h e  image of winer ies  then  was e n t i r e l y  d i f f e r e n t  
than  t h e  image of today. When we a r e  saying t h a t  w e  have e igh ty  bonded 
winer ies  today i n  t h e  Napa Valley, w e  had almost exac t ly  t h e  same name 
number of winer ies ,  but  they  w e r e  a l l  smal l ,  because t h e  b a s i c  
product ion of wine was concentrated i n  t h e  f ami l i e s  with t h e i r  own 
very p r imi t i ve  process  of winemaking, and they  w e r e  s e l l i n g  t h e s e  raw 
m a t e r i a l s  [wines] t o  t h e  b ig  m a n ~ f a c t u r i n g ~ f r a n c h i s e  b o t t l i n g ,  t h a t  
w e r e  i n  Cleveland, Chicago, i n  New York, e t c .  Wine was shipped then  i n  
t h e  bulk t o  f ranchised  b o t t l i n g  opera t ions ,  a l l  over t h e  United S t a t e s .  
So t h e r e f o r e  t h e r e  was a tremendous amount of small  winer ies ,  and t h a t ' s  
where t h e  a r g o l  was coming. Beaulieu was t hen  no t  e x i s t i n g  ye t .  

But t h e  dream of h i s ,  being a v i t i c u l t u r i s t  and chemist,  by 
t r a d i t i o n  he  wants t o  e s t a b l i s h  himself .  By t h e  l a t e  n ine t ies - - I  t h i n k  
i n  1897--in t h i s  province [Napa County] he f i n a l l y  loca ted  a spot  where 
Beaulieu i s  today,  which was planted p a r t i a l l y  i n  prune orchards and 
p a r t i a l l y  i n  t h e  vineyards a l ready .  He bought t h i s  e s t a t e  f o r  a very 
l i t t l e  amount of money, such a s  $3,000--I t h i n k  120 a c r e s  wi th  some farm 
bui ld ings  and a l i t t l e  e s t a t e  house and a l i t t l e  winery. That was t h e  
beginning of t h e  de Latour ca ree r .  

Then, of course,  t h e  winery was no t  even i n s t a l l e d  t o  produce any 
wines. So t h e  f i r s t  product of Beaulieu was a lees wine. H e  used t o  
buy lees from t h e  winer ies ,  and he  leased  t h e  Moff i t t  p roper ty  i n  
Rutherford, where i s  today t h e  b e a u t i f u l  chateau,  and he  manufactured 
t h e r e  t h e  f i r s t  lees wine, a very poor wine, which he  used t o  s e l l  f o r  
a very reasonable  p r i c e ,  j u s t  a s  a common v i n  o r d i n a i r e ,  and then  gradua l ly  
s t a r t e d  t o  bu i ld  h i s  own winery a t  t h e  e s t a t e ,  which burned--not e x i s t i n g  
any more--and then  a s  P roh ib i t i on  went i n ,  t h a t  was t h e  t ime of 
p rospe r i t y  of Georges de  Latour.  H e  became a well-known a u t h o r i t y  i n  
t h e  product ion of sacramental wine, because i n  Napa County a lone  only 
Beringer Brothers  and Beaulieu had t h e  permit t o  produce sacramental  
wine, and Livermore Valley t h e r e  was only Concannon i n  t h e  production. 
I n  t h e  c e n t r a l  [ p a r t  of t h e  s t a t e ] ,  of course,  Nov i t i a t e  of Los Gatos, 
a s  w e l l  a s  C h r i s t i a n  Brothers ,  t hey  w e r e  j u s t  growing, young organiza t ions .  

A s  you remember very w e l l ,  be fore  t h e  P roh ib i t i on  law went, t h e r e  
was a d a t e  of f r e e  l i q u i d a t i o n  of i nven to r i e s  granted by t h e  f e d e r a l  
government. So during t h i s  per iod of l i q u i d a t i o n ,  t h e  c o s t  of t a b l e  
wines from f i f t e e n  cen t s  a ga l lon  went t o  $2.50, $3.00 a ga l lon .  Of 
course,  t h e  s w e e t  wines and brandy went t o  a dramatic  p r i c e ,  and during 
l i q u i d a t i o n  a l l  t h e  winer ies  accumulated a tremendous amount of s a l e s  
i n  d o l l a r s  i n  t h e  process  of l i q u i d a t i o n  alone. 

A s  a ma t t e r  of f a c t ,  I ' m  going t o  t e l l  you a very i n t e r e s t i n g  s t o r y  
t h a t  I heard from M r .  Pon t i ,  who was t hen  a l ready  a superintendent  a t  
Beaulieu. That was before  Prohibition--a long t i m e  ago. H e  s a i d  it 



AT: happens t o  be t h a t  our  o f f i c e  was e x i s t i n g  i n  San Francisco,  but  you 
see, t h e r e  was a f e r r y .  There was no Golden Gate Bridge. There was 
a f e r r y ,  and our communication was a l l  by te lephone with t h e  o f f i c e .  
So M r .  de  Latour was a t  Beaulieu, and t h e r e  was two days l e f t  of t h i s  
per iod of l i q u i d a t i o n ,  and he  got  t h e  l a s t  o rder ,  coming by phone from 
Chicago, o rder ing  a g r e a t  amount of b a r r e l  wines t o  be  shipped 
immediately, a t  once, t o  Chicago. But you see, i n  t h o s e  days,  every 
i nd iv idua l  case  and every i nd iv idua l  b a r r e l  used t o  have f e d e r a l  t a x  
stamps. Now i t ' s  not  e x i s t i n g  any more. The t a x  stamps used t o  be 
purchased from t h e  f e d e r a l  a l coho l  bureau i n  San Francisco. A s  they 
c a l l e d ,  t h e  man went t o  t h e  bureau, bu t  t h e  bureau was closed,  and what 
amount of stamps t h a t  he [de Latour]  had he  missed br ing ing  because 
t h e r e  was no f e r r y  going any more. So they missed t h e  l a s t  tremendous 
o rde r  t o  make,'very probably, $100,000 t h a t  p a r t i c u l a r  day. J u s t  f o r  
one s i n g l e  reason,  because t h e r e  was no t  s u f f i c i e n t  t i m e ,  and t h e  f e r r y  
was no t  going, and t h e  o f f i c e  was c losed ,  t h a t  they  missed t h a t  
t r ansac t ion .  I n  t hose  days t h i s  t r a n s a c t i o n  amounts t o  $1  m i l l i o n  
today. 

So t h a t ' s  t h e  way de  Latour--actually,  being lucky,  and being a 
Jesuit--put himself i n  t h e  p o s i t i o n  t o  be s e l e c t e d  by t h e  Archbishop 
of San Francisco,  t h e  Archbishop of Los Angeles, t h e  Archbishop of 
New York, t o  have a so-called b u l l a ,  o r  permit ,  t o  produce sacramental 
wine a t  h i s  own winery. When t h e  rest of t h e  w ine r i e s ,  except t h e  
Beringers ,  were dying i n  Napa Val ley,  o r  a l l  over  t h e  s t a t e ,  Beaulieu 
continuously was growing up and up. H e  cont inuously expanded h i s  
p l an t ing .  So P roh ib i t i on  was t h e  roo t  of t h e  p rospe r i t y  of de  La tou r ' s  
family.  

RT: Did they make p r i n c i p a l l y  sweet wines then?  

AT: No, some were dry. P lease  remember, t h e  p r i e s t s  bought a l s o  c l a r e t .  
It 's a l t a r  wine, and a l t a r  wine so ld  a s  whi te  wine and dry red wine, 
a l so .  So even t h e  Cabernet was an a l t a r  wine, and P inot  n o i r  was an 
a l t a r  wine, and Ries l ing  was an a l t a r  wine, and Moselle, bu t  you got  t o  
remember t h a t  i n  t h e s e  p a r t i c u l a r  days, during t h e  P roh ib i t i on ,  they 
c rea ted  a f a l s e  image of themselves,  because God knows how many European 
[wine] t ypes  w e  had then ,  and how many European names w e  were using 
i n  t h e  United S t a t e s .  

RT: Yes, I was about t o  say ,  what d id  they  put  i n  t h e i r  c l a r e t ?  

AT: C la re t  was anything t h a t  was red ,  of only cheapest  p r i c e ,  and t h e  
vineyards were very poor then.  I n  C a l i f o r n i a ,  Tannat, Carignane, 
A l i can t e  Bouschet, Grand n o i r ,  Black Muscat, Palomino, Suavignon v e r t .  
Very poor whites--Green Hungarian, Ugni blanc,  Burger. A l l  t h e  
very  poor whi tes  were planted.  Very product ive  v a r i e t i e s .  



AT: A s  a mat te r  of f a c t ,  I must say--will ingly o r  unwi l l ing ly ,  t o  a c e r t a i n  
degree,  I don ' t  want t o  accuse de Latour ,  but I have t o  say--that de 
Latour ,  during t h e  P roh ib i t i on ,  being i n  t h e  wine bus iness ,  he was 
always i n  t h e  bus iness  of impor ta t ion  of t h e  roo t  s t ocks ,  of t h e  p l a n t s  
from Euope. The quaran t ine ,  a s  such a t h i n g  a s  i s  e x i s t i n g  today,  d id  
not  e x i s t .  A l l  boundaries' were open. I n  t hose  days,  t h e  market was 
open. Competition, b id  and o f f e r  and demand, t h a t ' s  t h e  only law t h a t  
ex is ted .  

So he was importing a l l  t h e s e  during P roh ib i t i on .  There was s t i l l  
an e x i s t i n g  market and p rospe r i t y  i n  t h e  grape growing, a s  you remember, 
because t h e  i nd iv idua l  I t a l i a n ,  German, French, Spanish, Aus t r ian ,  
Hungarian f a m i l i e s ,  they  s t a r t e d  t o  make t h e i r  own wine, and it was 
permit ted during P roh ib i t i on  f o r  home use  wine, and a c t u a l l y ,  specu la t i on  
was going between t h e  consumer and t h e  homemade wines.* Homemade wines 
became underground wines,  d i s t r i b u t e d  i n  t h e  ca fe s  and r e s t a u r a n t s ,  
and p a r t i a l l y ,  sacramental  wines became exac t ly  t h e  same way, because 
a s  Beaulieu was granted t h e  permit t o  produce sacramental wine, Beaulieu 
was granted a l s o  t o  produce t h e  kosher wine. There was a r abb i  ass igned 
t o  Beaulieu who l i v e d  t h e r e ,  t o  produce t h e  kosher wines. The r abb i  
himself was i n  charge of t r a n s f e r r i n g  t h i s  wine wi th  t h i s  l i t t l e  Nodel T 
pickup Ford t o  h i s  own accounts .  But t h e  r abb i ,  being a businessman, 
t h e  f i r s t  s t op  was on t h e  corner  of Rutherford, and r o l l e d  one b a r r e l  
i n t o  t h e  c a f e  of Rutherford. 

RT: Ah! [ laughs]  

AT: That ' s  r i g h t .  So t h i s  was t h e  whole s t r ange  s i t u a t i o n .  That was t h e  
t ragedy of P roh ib i t i on ,  of course.  But t h a t ' s  t h e  way Beaulieu operated.  
When I 'came i n  i n  1938, be l i eve  me o r  n o t ,  a l l  our  case good business** 
was very l im i t ed ,  very l im i t ed .  A s  a ma t t e r  of f a c t ,  i n  1937 was t h e  
f i r s t  c o n t r a c t  t h a t  t hen  v i c e  p re s iden t  and genera l  manager of Beaulieu, 
Nino Fab r in i ,  signed wi th  Park & T i l f o r d .  That was t h e  f i r s t  exposure 
of Beaulieu Vineyard i n  t h e  i n t e r s t a t e  bus iness  t o  a l a r g e  d i s t r i b u t i o n  
i n  t h e  e a s t e r n  s t a t e s .  

Meanwhile, Georges de Latour has  h i s  own d i s t r i b u t o r  i n  a l t a r  wine 
i n  New York, BV D i s t r i b u t i n g  Co., Hammer i n  Cleveland, owned by t h e  
Hammer fami ly ,  and Rechee i n  Chicago, e t c . ,  you see.  That was a l t a r  
wine d i s t r i b u t i o n .  But San Francisco and Los Angeles, they  had been 
consuming maybe a l t o g e t h e r  only t h r e e  thousand cases  a yea r ,  commercial 
wines. 

*See a l s o  p a g e 5 9 f o r  f u r t h e r  d i scuss ion  of P roh ib i t i on  per iod growing 
of "shipping grapes" f o r  home winemaking. 

**That i s ,  s a l e s  of wine f o r  o t h e r  than  l i t u r g i c a l  use.  



Cal i fo rn i a  Wines of t h e  Late  1930s 

AT: Most wines of Ca l i fo rn i a ,  i n  those  days, were products acceptable  t o  
winosorEuropean f ami l i e s  of a low s o c i a l  s t a t u s ,  with a low dens i ty  i n  
t h e i r  pocketbook. To s e l l  your Ca l i fo rn i a  wine, even though f i n e  
q u a l i t y ,  t o  a f i n e  q u a l i t y  consumer clTent ,  t h e r e  was no way. We were 
so smeared by P roh ib i t i on  and by our own misbehavior during t h e  
P roh ib i t i on  period.  It w a s  a t ragedy t o  s e e  t h e  average Ca l i fo rn i a  
wines then.  This  t ragedy,  by t h e  way, t o  a c e r t a i n  degree I discovered 
a t  Beaulieu when I came. 

RT: Had they  made angel ica?  

AT: Yes. Angelica and white  p o r t  were two se l ec t ed  products.  Then, we have 
a white  p o r t ,  we have a tawny p o r t ,  we have ruby p o r t ,  a l l  a t  once. We 
have a Malvasia, we have a Madeira, we have a Tokay, we have a cream 
sher ry ,  we have a pa l e  dry she r ry ,  we have a sweet sher ry ,  we have a 
dry sherry--we had everything.  God, it was j u s t  unbel ievable!  Some of 
them were a l ready  commercial, some of them a l t a r  wine. Commercial 
should have a higher  degree i n  alcohol .  It was j u s t  a t ragedy.  In  o the r  
words, a s  I s a i d  t o  M r .  de Latour ,  and a s  he sa id  t o  me, "I have f i n e  
q u a l i t y  t a b l e  wines t h a t  I am i n t e r e s t e d  in .  The r e s t  i s  only v i n  de 
cuis ine."  I t ' s  chemical conceptions. 

RT: Had he got  a l o t  of grapes then  from t h e  Sacramento and San Joaquin 
Valley f o r  t hose  sweet wines? 

AT: Bas ica l ly ,  it w a s  a l l  Muscats, a l l  Palominos. They were bought d i r e c t  
i n  t h e  San Joaquin Valley. They were t rucked i n  t h e  semi t rucks ,  and 
de l ivered  usua l ly  during t h e  n igh t  f o r  one s i n g l e  reason: Beaulieu 
crushed a g r e a t  amount of grapes,  not only t h e i r  own but from t h e  l o c a l  
growers. So t h e  day w a s  a long crushing, and we ended up t h e  l o c a l  
grapes by t e n  o 'c lock  i n  t h e  evening, and from t e n  o 'c lock till s i x  
o 'c lock,  we crushed t h e  b ig  semis from t h e  south. 

This  was a b ig  business ,  because p lease  remember we were supplying 
not  only sacramental wines, but  we were supplying i n d u s t r i a l  wines. 
You never heard about i t ?  Well, t h a t ' s  something very i n t e r e s t i n g .  
The tobacco indus t ry  was buying sweet wines f o r  maceration of tobacco. 
So t h e  Ches t e r f i e ld ,  Lucky S t r i k e ,  e t c . ,  etc.--big tobacco corporations-- 
were buying a tremendous amount of old Muscat and angel ica ,  t o  macerate 
tobacco. Now, a l l  t h e  aromatic d e r i v a t e s  t h a t  you have i n  t h i s  junk 
t h a t  I smoke, i t ' s  d e r i v a t e s  of aromatic substances ex t rac ted  from o i l  
products.  Before, it was n a t u r a l ,  you see.  A s  t h e  perfumes today a r e  
scented wi th  perfume from o i l  de r iva t e s  b a s i c a l l y ,  no t  from t h e  organic  
flowers . 



AT: Then, c a r l o a d s  of sweet wines were shipped.  It was a very  prosperous  
bus iness .  So we were producing t h e n  a t  Beaul ieu a lmost  two m i l l i o n  
g a l l o n s  of wine w i t h  microscopic  eng ineer ing .  It was v e r y  pr imit ive .  

Now every th ing  was f o r e i g n  t o  m e .  Look, I, a European, a l l  of 
a sudden was p u t  i n  t h a t  messy, i n d u s t r i a l  s i t u a t i o n  of America. Now, 
you a s k  me my f i r s t  r e a c t i o n .  F i r s t  r e a c t i o n ,  I was a g g r e s s i v e l y  
opposed about  e v e r y t h i n g  t h e y  had been doing,  f o r  one s i n g l e  reason ,  f o r  
m e ,  I was a product  of a p p e l l a t i o n  of o r i g i n .  It happens t o  be  t h a t  i n  
1935, 1936, when I was a young man of r e s e a r c h ,  France s t a r t e d  t o  c u r e  
i t s  own s i n s  by e s t a b l i s h i n g  t h e  code of a p p e l l a t i o n  of o r i g i n .  I was 
a g r e a t  b e l i e v e r  t h a t  every th ing  i n  t h e  winemaking, i n  t h e  wine i n d u s t r y  
and wine phi losophy and wine mora l s ,  i s  d i r e c t l y  connected w i t h  t h e  
ecology. 

Ecology as a word was known t o  u s  i n  Europe, b u t  it was an  
a b s o l u t e l y  f o r e i g n  word h e r e .  Ecology was known f o r  c e n t u r i e s  as a base  
s t r u c t u r e  of any th ing  i n  a g r i c u l t u r e .  I b e l i e v e d  t h a t  you c a n ' t  do 
t h i s  t h i n g  as t h e y  had been doing and s t i l l  a r e  doing i n  C a l i f o r n i a ,  
w i t h  a b lock  of Cabernet  and t h e  nex t  b l o c k  i s  Johannisberg R i e s l i n g  and 
t h e  n e x t  b lock  is P i n o t  Chardonnay and t h e  nex t  b lock  a Franken R i e s l i n g ,  
and s o  on and s o  f o r t h .  I n  o t h e r  words, c o n c e n t r a t i o n  of a l l  geograph ica l  
a p p e l l a t i o n  of E u r o p e . i n  one s i n g l e  s e c t i o n  such as Napa Val ley.  

Now, i t ' s  v e r y  i n t e r e s t i n g .  You are going t o  a s k  why t h e y  d i d  it. 
I immediately asked why, what f o r ,  and I asked M r .  d e  La tour ,  "What f o r  
you d i d  such a t h i n g ?  How could it be?" Because Marquis d e  P i n s  
h i m s e l f ,  o r  r a t h e r  a new g e n e r a t i o n ,  was a l r e a d y  opposed a g a i n s t  such 
a t h i n g .  Wentes, who had been s p e c i a l i z i n g  i n  w h i t e  wines t h e n ,  never  
touched red wines .  D e  P i n s  was always t h i n k i n g  t h a t  Beaul ieu should 
c o n c e n t r a t e  t h e i r  e f f o r t s  i n  t h e  b e s t  r ed  wines t h a t  can b e  produced-- 
only.  Maybe one o r  two. I n s t e a d ,  t o  have a l i n e  of twenty-eight  
p roduc t s  commercially a v a i l a b l e  and double  t h e  amount, commercial wine 
and a l tar  wine,  and m u l t i p l i e d  by t h e  f a c t o r  of v i n t a g e s  t h a t  you have 
i n  t h e  winery,  imagine t h e  r e s p o n s i b i l i t y  of winemaker o r  t e c h n o l o g i s t -  
e n o l o g i s t  i n  charge  of t h i s  t h i n g .  

So I was opposed a g a i n s t  t h i s  t h i n g  tremendously,  and I was opposed 
a g a i n s t  a l l  t h i s  s e l e c t i o n  of wines and waste  of t i m e  w i t h  a l l  t h e s e  
wines o u t s i d e  of one s i n g l e  sweet wine t h a t  I agreed ,  and I s t i l l  defend,  
of Napa Val ley.  T h a t ' s  Muscat d e  C a n e l l i ,  Muscat d e  Fron t ignan ,  which 
was a product  d e  La tour  in t roduced  i n  Napa Val ley ,  and it s t i l l  remains 
a s  one of t h e  more o u t s t a n d i n g  sweet v i n e s  produced i n  t h e  v a l l e y .  

Now we go and s a y ,  "What were t h e  requirements?"  Requirements were 
d i c t a t e d  by t h e  p h y s i c a l  s t a t u s ,  o r  p h y s i c a l  inventory. .  As I s a i d ,  I 
s p e n t  severa1 ,months  r e a l l y  t h i n k i n g  about  what can be  done w i t h  t h i s  
p h y s i c a l  i n v e n t o r y ,  and meanwhile I h a v e a c o m p l e t e  image of every  wine,  
and I d i scovered  t h a t ,  l e t ' s  say ,  f i f t y  p e r c e n t ,  a t  l e a s t ,  of t h e  wines 



AT: s to red  a t  Beaulieu Vineyard--table wines--they were d e f i n i t e l y  i n fec t ed  
by t h e  ace tobac ter ,  and they  had t h e i r  v o l a t i l e  a c i d i t y  approaching t h e  
vinegar  s t a t u s  r a t h e r  than  wine. Therefore,  l a c k  of con t ro l l ed  
s a n i t a t i o n ,  l a c k  of understanding of t h e  problem, was v i s i b l e  t o  me and 
was a b ig  problem. 

There were seve ra l  pa thologica l  fermentat ions of a l a c t i c  o r i g i n  
t h a t  I discovered t h e r e ,  which was denied o f f i c i a l l y  by Mademoiselle 
Porchet from Geneva. But I discovered then ,  by looking microscopical ly  
through t h e  wine, t h a t  t h e  pathology and microbiology a r e  exac t ly  t h e  
same a s  i n  Europe. They have exac t ly  t h e  same d i sease  a s  European 
wines, you see ,  but  they  had been neglected.  So I made my resume t o  
M r .  de  Latour and Madame de Latour,  and I was granted t h e  permission t o  
proceed wi th  t h e  reforms; 

RT: You s a i d  o r i g i n a l l y  t h a t  he had a problem. 

AT: Yes. 

RT: What of t h i s  d id  he conceive a s  a problem? 

AT: The r e t u r n  of t h e  wines from t h e  market.* See, t h a t  was t h e  beginning. 
Look, 1936, 1937, they  j u s t  managed t o  s t a r t  and promote t h e  commercial 
wines shipped i n  a b o t t l e .  Please remember, t h e  American consumer 
then  was without any understanding of wine. The American consumer was 
consuming t h e  beverages c l e a r  and t r anspa ren t ,  r i g h t ?  So t h e  f i r s t  
t h ing  I remember i s  they  go t o  l i q u o r  s t o r e s  and wine shops--wine shops 
did not  e x i s t ,  l i q u o r  stores--or g roce r i e s  o r  drugstores .  Drugstores 
were s e l l i n g  wines and l i quor .  The f i r s t  t h ing  t h e  c l i e n t  w i l l  do i s  
t u r n  t h e  b o t t l e  upside down and s e e  i f  t h e  wine i s  t r anspa ren t .  I f  
t h e r e  i s  a sediment, r e t u r n  it t o  t h e  winery--even t h e  n a t u r a l  sediment, 

. o f  t h e  n a t u r a l  b io log ica l  p r e c i p i t a t i o n ,  ox ida t ive  o r i g i n .  

Okay, so I made my repor t  and I s a i d ,  " M r .  de  Latour,  f i f t y  percent  
of your inventory i s  e l i g i b l e  f o r  s a l e s  a s  a d i s t i l l i n g  ma te r i a l .  To 
me, they  a r e  not  commercial." It was a t ragedy t o  a l l  of us.  Several  
sweet wines, they  have a l ready  a l s o  a high amount of v o l a t i l e  a c i d i t y .  

Meanwhile, M r .  de  Latour produced a tremendous inventory of t h e  p o r t  
a l t a r  wine and angel ica  a l t a r  wine, wi th  t h e  idea  t o  s h i f t  t h i s  wine 
of a lower degree [of a lcohol ]  t o  t h e  new market of Canada, because 
Canada f e d e r a l  laws requi red  lower a lcohol  than  American law. Marquis de  
Pins went t h e r e  wi th  t h e  idea  of s e l l i ng , '  came back wi th  an  empty pocket,  
without any orders .  Canada was dominated by t h e  French wine indus t ry ,  
a s  it i s  even now. We a r e  slowly moving t o  Canada. 

We had t h a t  huge inventory of a low a lcohol  wine which was going 
through a l l  kinds of problems. So we s t a r t e d  t o  l i q u i d a t e  t h i s  
inventory i n  bulk, s e l l i n g  it t o  t h e  b ig  houses such a s  Roma Wine Company. 
You never hear  about Roma Wine Company? 

*See a l s o  page 62. 



RT: Yes, I was going t o  a s k  you about Roma. 

AT: "Aroma d i  Roma;" t h a t ' s  ve ry  fancy a d v e r t i s i n g  a l l  over  t h e  San Francisco-- 

RT: It was t h e  b i g g e s t  winemaker i n  C a l i f o r n i a  t h e n .  

AT: T h a t ' s  r i g h t .  "Aroma d i  Roma." [ l aughs]  T h a t ' s  r i g h t .  But you know, 
you have t o  be a g r e a t  b e l i e v e r  i n  some laws t h a t  a r e  n o t  d i r e c t e d  by 
u s ,  and it happens t o  be  t h a t  i n  1939 we.were a l r e a d y  choked w i t h  a 
tremendous s u r p l u s  of inven tory  i n  t h e  i n d u s t r y .  By t h i s  t i m e ,  Wine 
I n s t i t u t e  was a l r e a d y  a f u n c t i o n a l  o r g a n i z a t i o n ,  under t h e  b r i l l i a n t  
management of Leon Adams, and under t h e  a d m i n i s t r a t i v e  management of 
M r .  [Harry] Caddow, who was an  I r ishman who became an a l c o h o l i c .  I 
don ' t  t h i n k  t h a t  you even heard  about M r .  Caddow. 

Harry Caddow w a s  t h e  f i r s t  president? o f t h e  Wine I n s t i t u t e .  The 
reason  t h a t  t h e  Wine I n s t i t u t e  s e l e c t e d  M r .  Caddow, M r .  Caddow was a 
p o l i t i c i a n  and had a p o s s i b i l i t y  t o  lobby i n  Sacramento, and lobby 
p a r t i a l l y  i n  Washington, D . C .  That was t h e  o l d  o r g a n i z a t i o n .  

The s u r p l u s  was u n b e l i e v a b l e ,  because p l e a s e  remember, wine 
v a r i e t a l s  r e p r e s e n t  on ly  a l i t t l e  microscop ica l  s e c t i o n  i n  t h e  wine 
i n d u s t r y  of C a l i f o r n i a .  The b a s i c  raw m a t e r i a l  f o r  p roduc t ion  of wines 
i n  t h e  San Joaqu in  Val ley and Sacramento Val ley was s t i l l  t a b l e  g rapes  
such a s  Thompson Seed less  and Flame Tokay. The p r o d u c t i v i t y  of t h i s  
ac reage  was unbe l ievab le ,  and t h e  d r y  r a i s i n s  were pass ing  th rough  a 
v e r y  c r i t i c a l  p e r i o d  of read jus tment .  There  was a tremendous amount of 
s u r p l u s  of w h i t e  inven tory  and r e d  inven tory  i n  sweet wines--spoiled 
inventories--and t h e  market was s tubborn ly  no t  a c c e p t i n g  t h e  C a l i f o r n i a  
wine,  and t h e  Second [World] War had n o t  touched u s  a s  y e t  t o  t h e  
. c r i t i c a l  s i t u a t i o n  of c u t t i n g  our  European d e l i v e r i e s  t o  America. So 
t h e r e f o r e ,  i n  1939--that 's  t h e  Munich Agreement, Chamberlain and Adolf 
Hitler and t h e  t i m e  of Hindenburg and c razy  p o l i t i c a l  days.  The Sudeten 
c o n f l i c t  i n  Czechoslovakia,  t h i s  b o i l i n g  t h i n g - - i t  a l r e a d y  s t a r t e d  i n  
1938, occupa t ion  of Sudentenland, and t h e  world was b o i l i n g .  But we 
were s t i l l  n e u t r a l ,  and we were s t i l l  r e c e i v i n g  t h e  European wine,  and 
every th ing  was going on. 

So t h e  p r i c e  of g r a p e s ,  i n  t h a t  p a r t i c u l a r  t i m e  i n  Napa Val ley ,  went 
t o  $10-$15 a t o n .  The p r i c e  of t a b l e  wine,  i t ' s  about t e n  c e n t s ,  
twelve c e n t s  a g a l l o n .  There  were on ly  s i x  thousand a c r e s  i n  t h e  Napa 
Val ley v i n e y a r d s ,  and t h e  r e s t  was a l l  prune o rchard .  Prunes were 
f a c i n g  e x a c t l y  t h e  same s i t u a t i o n .  W e  were overcropping and over- 
producing.  Prunes  went under a marketing o r d e r  and t h e y  never  were 
ha rves ted .  They were l e f t  i n  t h e  f i e l d .  

* H i s  t i t l e  was Manager. A t  t h a t  t ime  p r e s i d e n t s  of t h e  o r g a n i z a t i o n  
were wine i n d u s t r y  members. 



AT: F ina l ly ,  t h e  i n i t i a t i v e  of t h e  Wine I n s t i t u t e  and t h e  alarm by t h e  
grape i ndus t ry  c r ea t ed  t h e  compulsory p r o r a t e ,  compulsory d i s t i l l a t i o n . *  
It was a l i f e - s a v e r  f o r  ~ n d r s  Tche l i s tchef f  a t  Beaulieu, because I 
l i q u i d a t e d  a l l  t h i s  wine of t h e  o l d  inventory and s e n t  it t o  d i s t i l l i n g .  

RT: Oh, you went i n t o  t h a t  p r o r a t e  program. 

AT: I cleaned t h e  inventory of Beaulieu, and t h e  wine went t o  i n d u s t r i a l  
proof ,  o r  high proof f o r  s t o r age .  It happens t o  be t h a t  Beringer had 
a func t iona l  d i s t i l l e r y  i n  S t .  Helena, and Charles  Beringer was then  
p re s iden t  of t h e  Beringer o rgan iza t ion  [Beringer Bro thers ] ,  and t h e  
v i c e  p re s iden t  i n  charge was Fred Abruzzini.  Fred Abruzzini had been 
buying a l l  t h i s  wine from t h e  l o c a l  indus t ry ,  but  what was t h e  l o c a l  
i ndus t ry  then?  Inglenook, Beringer ,  Beaulieu--three b ig  winer ies  only.  
Only t h r e e  b ig  winer ies ,  and they  were small  winer ies .  There was no 
Louis Mar t in i  then,** t h e r e  was no Charles  Krug. There was nobody e l s e .  
And Salmina and Larkmead.*** There were four  t h e r e .  They were a c t u a l l y  
t h e  gu ide l ines  of t h e  quality--Salmina-Larkmead Vineyard. Greystone 
was i n  t h e  c r i t i c a l  s t a g e  i n  dormancy, i n  a l l  k inds of specu la t i ve  
t r a n s a c t i o n s .  

The r e s t  were a l l  small  winer ies .  W e  shipped everything.  A l l  t h i s  
junk went ou t .  I t h i n k  w e  so ld  about 300,000 ga l lons  f o r  d i s t i l l a t i o n  
purposes.  Actua l ly ,  p r o r a t e  was c a l l i n g  f o r  a c t u a l  p ro ra t i ng  of t h e  
product ion of 1939. So t h e r e f o r e ,  anything t h a t  was produced from t h e  
grapes of 1939 i n  Napa could be s e l e c t e d ,  and t h e  young wines of t h e  
season, f o r  d i s t i l l a t i o n .  I t h i n k  p r o r a t e ,  i n  1939, was a genera l  boon, 
no t  only f o r  Beaulieu but  f o r  gene ra l  s t a t u s  of t h e  i ndus t ry .  

RT: Then you a s  a winery were c r ed i t ed  wi th  a c e r t a i n  amount of h igh  proof ,  
i s  t h a t  it? 

AT: Then w e  were c r e d i t e d  wi th  a c e r t a i n  amount of h igh  proof i n  t h e  s to rages ,  
i n  t h e  f e d e r a l  warehouse, brandy warehouse. Then w e  were using them 
af te rwards  f o r  yea r s  and years. and yea r s  f o r  f o r t i f i c a t i o n  of our  sweet 
d e s s e r t  wines. 

*See a l s o  Burke C r i t c h f i e l d ,  The C a l i f o r n i a  Wine Indus t ry  During t h e  
Depression, Regional Oral  His tory  Of f i ce ,  The Bancroft  L ibrary ,  
Univers i ty  of C a l i f o r n i a ,  Berkeley, 1972, and o t h e r  in te rv iews  i n  t h e  
C a l i f o r n i a  Wine Indus t ry  s e r i e s .  

**Louis M. Mar t in i  had begun making wine i n  t h e  Napa Valley by then  but  
was no t  i n  f u l l  production. See Louis M. Mar t in i ,  Wine Making i n  t h e  
Napa Val ley,  Regional Ora l  His tory ,  The Bancroft  L ibrary ,  Univers i ty  
of Ca l i fo rn i a ,  Berkeley, 1973. 

***Larkmead Vineyard was t h e  successor  t o  F. Salmina & Co.; i t s  
p re s iden t  was E. J. Salmina. 



RT: You could  e i t h e r  u s e  it o r  se l l  i t ?  

AT: O r  se l l  it. T h a t ' s  r i g h t .  

RT: Did you sel l  some of i t ?  

AT: Oh, yes .  We s o l d  q u i t e  a b i t .  Fa r  more t h a n  we used.  Because, you 
iee, t h e  t e c h n o l o g i c a l  t r a g e d y  was r i g h t  from beginning t o  t h e  end. It 
happens t o  be t h a t  t h e  h igh  proof was s t o r e d  i n  t h e  s t e e l  drums-- 
s t a i n l e s s  s t e e l  was unknown--and r u s t e d  c o n t a i n e r s .  So t h e  brandy 
became s a t u r a t e d  w i t h  t h e  i r o n  salts.  The drums of today ,  i n  s t a i n l e s s  
s t e e l ,  d i d  n o t  e x i s t ,  and t h e r e  was no way t o  s t o r e  t h e  brandy. There 
was no cooperage t o  s t o r e  t h e  brandy t o  avoid  evapora t ion .  So you g o t  
t o  have s t e e l  t a n k s .  S t e e l  t a n k s  d i d  n o t  e x i s t  then--even s t e e l  t a n k s ,  
n o t  on ly  s t a i n l e s s  s t e e l .  Unknown. It was s t o r e d  i n  t h e  b l a c k  i r o n  
drums--rust. 

RT: So t h a t  went f o r  i n d u s t r i a l  use?  

AT: That was f o r  i n d u s t r i a l  use .  Somebody t r i e d  t o  buy them as h i g h  p roof ,  
b u t  t h e n  t h e r e  was a t r a g e d y  i n  technology.  So I used my brush,  as 
i n  t h e  new broom sweeping c l e a n .  I worked hard--s leepless  n i g h t s ,  
tremendous r e s p o n s i b i l i t y .  

Then s e v e r a l  o t h e r  f a c t o r s  bothered me tremendously,  t e c h n o l o g i c a l l y ,  
and i f  I had t o  go s t e p  by s t e p ,  I would have t o  l e c t u r e  you f o r  a 
month: what I d i scovered  i n  t h e  w i n e r i e s  and what was t h e  s t a t u s  of t h e  
i n d u s t r y .  I n  t h o s e  days ,  every th ing  was used v e r y  l i b e r a l l y - - s u l f u r ,  
b a s i c a l l y .  The e x p r e s s i o n  was t h e n ,  between t h e  French and t h e  I t a l i a n  
winemakers, o r  wineworkers, "Let ' s  c a r b i n e  t h e  wine w i t h  s u l f u r .  
S u l f u r  compounds, such as a  sodium o r  potass ium m e t a b i s u l f i t e  were 
used i n  t h e  bucke t s ,  wi thou t  a d i l u t i o n .  When t h e  s u p e r i n t e n d e n t ,  
M r .  P o n t i ,  s a i d  t o  t h e  man i n  charge--Mr. Harry Tol l in i - -of  winemaking 
i n  t h e  fe rment ing  room, "Put one bucket of s u l f u r  r i g h t  t h e r e , "  t h e  
man would s a y ,  "Oh, one bucket.  T h a t ' s  n o t  s u f f i c i e n t .  I t h i n k  i t ' s  
t o o  s m a l l .  L e t ' s  dump i n  two." [ l a u g h t e r ]  You s e e ,  t h a t ' s  t h e  way t h e  
o p e r a t i o n  was going.  So I had t o  normal ize  every th ing ,  p u t  every th ing  
i n  a normal shape. And t h e  most i n t e r e s t i n g  t h i n g ,  every th ing  was 
s e c r e c y - - p o l i t i c s  of c l o s e d  doors .  I a m  going t o  e x p l a i n  t o  you two 
episodes.* 

RT: L e t  m e  change t h e  t a p e  here .  

"1.e.: two d i s c u s s i o n s  of t h e  u s e  of su lphur .  See pages 63-64 and 66. 



E u r o ~ e a n  and American Po in t s  of View 

[ In te rv iew 3:  Apr i l  5, 1979]## 

[Discussing h i s  e a r l y  l i f e  and move t o  America] Mi l l ions  of people have 
been exposed t o  t h e  same m i s l o c a t i o n s , p a r a l l e 1  t o  m e .  

Well, no t  everyone moved through one a r e a  t o  another  and t o  still0 
another.  

I guess so ,  yes.  

I'in p a r t i c u l a r l y  i n t e r e s t e d  i n  your perspec t ive .  You brought a  mature 
perspec t ive ,  and an informed perspec t ive ,  t o  t h i s  country a t  a  t i m e  when 
it was very  i n t e r e s t i n g .  

Yes. Of course,  t h a t  was a  c r i t i c a l  t i m e .  I t  was a  rena issance  of t h e  
indus t ry .  I mean, t h e  country a lone  j u s t  ba re ly  s t a r t e d  t o  recover  
from t h e  damage done by t h e  P roh ib i t i on .  Everything was e n t i r e l y  
d i f f e r e n t .  Everything he re  was e n t i r e l y  new and not  corresponding-- 
n e i t h e r  f o r  my th ink ing  o r  f e e l i n g s .  See, t h i s  s p e c i f i c  r e a c t i o n  t h a t  
I am car ry ing ,  j u s t  f o r  one s i n g l e  reason,  because I am a product of 
t h e  French v i t i c u l t u r a l  s c i ence ,  and sometime even I today t h i n k ,  
"Maybe I was wrong. Maybe my c l a s s i c a l  approach, g e n e t i c a l l y  set i n  
t h e  c l a s s i c a l  ground of France, wi th  a  h i s t o r y  of thousands and thousands 
of yea r s ,  s i n c e  t h e  Roman days of c u l t i v a t i o n  of grape v i n e  which was 
regula ted  by very s t r i c t  empir ic  experiments and t r a d i t i o n ,  c a r r i e d  
from one genera t ion  t o  another--but new cont inents  a r e  fol lowing 
e n t i r e l y  d i f f e r e n t  o r i e n t a t i o n  i n  t h e  same area."  

Were you th ink ing ,  f o r  i n s t ance ,  of such g e n e t i c  research  a s  H.P. Olmo's? 

That ' s  r i g h t ,  and everything t h a t  w e  a r e  doing e n t i r e l y  d i f f e r e n t l y .  But 
w e  a r e  not  a lone,  you see .  We a r e  not  a lone ,  because South Afr ica ,  
Aus t r a l i a ,  now t o  a  c e r t a i n  degree even t h e  South America, and t h e  
Nordic coun t r i e s ,  such a s  Soviet  Union, they  have been fol lowing t h e  same 
p a t t e r n  a s  we a r e  following i n  America. We d is regarded  t h e  c l a s s i c a l  
p r i n c i p l e s  o f ,  l e t ' s  say, modern ecology. We are s t i l l  th ink ing  t h a t  
we a r e  f a r  more powerful t han  t h e  Mother Nature. Well, w e  d id .  We 
proved t h a t  t h e  day before  yes te rday ,  a  few days ago, when w e  s t a r t e d  
t o  s u f f e r  from t h e  c r e a t i o n  of our  own. 

Yes, t h e  Three Mile I s land  nuc lear  acc ident .  

The c r e a t i o n  of t h e  energy. 

However--I'm t r y i n g  t o  t h i n k  of o the r  crops--for i n s t ance ,  haven ' t  wheat 
v a r i e t i e s  been developed and-- 



AT: Well, look.  Again, t h e r e  is  a  c l a s s i c a l  approach t o  every  problem, I 
t h i n k  a s  f a r  a s  t h e  a g r i c u l t u r e  i n d u s t r y  is  concerned,  o r  a g r i c u l t u r a l  
technology is  concerned.  We a r e  changing s o  many p a t t e r n s  from t h e  
o r i g i n a l  p a t t e r n s ,  and I t h i n k  t h a t  i t ' s  a  p r o c e s s  a l s o  d i r e c t l y  connected 
w i t h  t h e  e v o l u t i o n  of our  p a l a t e  and t h e  e v o l u t i o n  of our  way of l i v i n g ,  
a d j u s t i n g  e n t i r e l y  new p h y s i o l o g i c a l ,  n u t r i t i o n a l  norms. And p h y s i c a l l y  
we a r e  changing t o o ,  o u r s e l v e s ,  i n  t h e  same process  of e v o l u t i o n .  We are 
a d j u s t i n g  t o  t h e  new economical, p h y s i c a l  c o n d i t i o n s  of l i v i n g .  

There were s o  many t h i n g s  d i scovered  d u r i n g  t h e  last  hundred y e a r s ,  
t h e y  changed complete ly  t h e  c y c l e  of human l i f e .  From t h e  days  of Louis  
P a s t e u r ,  f o r  instance--look what Lou.is P a s t e u r  brought and gave t o  
humanity. P r o f e s s o r  [Casimir]  Funk, w i t h  t h e  d i scovery  of v i t amins .  
The f i r s t  vitamins--A, B ,  C ,  D--absolutely unknown f a c t o r s  t o  t h e  world.  
The d i s c o v e r y  of v i t a m i n s  brought a n  e n t i r e l y  new a s p e c t  t o  t h e  world,  
a new a p p l i c a t i o n  of our  human energy,  r i g h t ?  

RT: Yes. 

AT: So i t ' s  t h e  same t h i n g  t h a t  happened i n  our  i n d u s t r y .  But l e t  m e  
e x p l a i n  my f e e l i n g s .  Now, a s  I s a i d  b e f o r e ,  I am a  p roduc t ,  b a s i c a l l y ,  
of European a g r i c u l t u r a l  s c i e n c e ,  and European a g r i c u l t u r a l  s c i e n c e ,  
s p e c i f i c a l l y  i n  a p p l i c a t i o n  t o  t h e  s c i e n c e  i n  t h e  f i e l d  of v i t i c u l t u r e ,  
o r  enology, h a s  been con t inuous ly  exposed t o  empi r ic  t r a d i t i o n ,  
accumulated w i t h i n  t h e  i n d u s t r y ,  as one of t h e  most c o n s e r v a t i v e  
i n d u s t r i e s  f o r  c e n t u r i e s  and c e n t u r i e s  s i n c e  Roman days .  So t h e r e f o r e ,  
d e s p i t e  t h e  f a c t  t h a t  t h e y  [Europeans] a r e  a s  p r o g r e s s i v e  i n  t h e  f i e l d  
of r e s e a r c h  and technology,  t h e  empi r ic  exper ience ,  by c e n t u r i e s ,  
h a s  been f o r c i n g  them t o  main ta in  t h e  b a s e  of t h e i r  o r i g i n a l i t y  of 
t h i n k i n g ,  d i r e c t l y  connected w i t h  t h e  s o i l ' s  g e n e r a l  ecology,  t h e  most 
n a t u r a l  e lements  of mother n a t u r e .  Here we a r e  p u t t i n g  s c i e n c e  ahead 
of it, and we a r e  say ing ,  "Yes, s o i l  i s  v e r y  important  a s  a  n u t r i t i o n a l  
e lement ,  and c l i m a t e ' s  ve ry  impor tan t ,  of  course ,  b u t  we can change." 
We a r e  paying f a r  more a t t e n t i o n  t o  manager ia l  ecology t h a n  t o  t h e  
ecology given t o  u s  by mother n a t u r e .  We a r e  t r y i n g  t o  manage t h e  
ecology g iven  t o  u s  by t h e  good Lord, i n  c r e a t i o n .  T h a t ' s  a  v e r y  
important  f a c t o r ,  by t h e  way. I am n o t  d i s r e g a r d i n g  t h e  manager ia l  
ecology, bu t  we a r e  paying f a r  more a t t e n t i o n  t o  manager ia l  ecology 
t h a n  t o  t h e  b a s i c  f a c t o r s ,  which a r e  no th ing  e l s e  b u t  t h e  founda t ion  
t o  a  manager ia l  ecology. 

So a s  a  product  of European t h i n k i n g ,  and Europe was r i g h t  i n  t h e  
p r o c e s s  of l e g a l i z a t i o n  of t h i s  ecology i n t o  t h e  l e g a l  forms of a p p e l l a t i o n  
of o r i g i n ,  laws of a p p e l l a t i o n - - i t  happens t o  be t h a t  i n  t h e  e a r l y  
t h i r t i e s ,  when I was a l r e a d y  a  grown up man, a p p e l l a t i o n  of o r i g i n  was 
t h e  s logan  of t h e  European wine i n d u s t r y .  For one s i n g l e  reason ,  because 
t h e  l i b e r a l i z a t i o n  of t h e  commercial t r e n d  and t h e  ca tac lysmic  r e a c t i o n  
of t h e  f i r s t  war c r e a t e d  a  t e m p t a t i o n  t o  t h e  commercialism i n  a  f a r  more 
excess ive  form t h a n ,  l e t ' s  say ,  i n  t h e  middle  c e n t u r i e s  o r  i n  1 7 t h  o r  



AT: 18 th  centur ies .  The s tandards of l i v i n g  s t a r t e d  t o  change, and people 
s t a r t e d  t o  reapply t h e  r u l e s  of m u l t i p l i c a t i o n  without l i m i t a t i o n ,  t o  
expand t h i s  channel of supply without any l e g a l  guarantee of q u a l i t y .  
That ' s  what happened, a c t u a l l y ,  t o  t h e  French wine indus t ry  a f t e r  t h e  
end of t h e  F i r s t  World War. There was a  tremendous p rospe r i ty ,  
remember? Prosper i ty  a f t e r  t h e  war. I mean it was j u s t  an unbel ievable 
recons t ruc t ion  of t h e  world--new sc ience ,  new horizons,  economical l i f e ,  
f i n a n c i a l  l i f e .  I mean, shortening of t h e  t e r r i t o r i e s ,  beginning of 
av ia t ion .  The boundaries were expanded. Of course,  t h e  Russians--and 
so on and so f o r t h .  

Actual ly,  t h e  French government a s  we l l  a s  t h e  I t a l i a n  government 
under t h e  con t ro l  and d i c t a t o r s h i p  of Benito Mussolini, they  s t a r t e d  
t o  t h ink  t h a t  t o  p ro t ec t  t h e  n a t i o n a l  r epu ta t ion  of t h e  n a t i o n a l  product,  
t h e r e  i s  a  neces s i ty  t o  l e g a l i z e  t h e  product,  o r  t h e  s t r u c t u r e  of bu i ld ing  
t h i s  product.  

Now, do you remember t h e  statement of Adolf H i t l e r  a f t e r  t h e  occupa- 
t i o n  of P a r i s ?  There was one dec l a ra t ion  of h i s ,  i n  one of h i s  speeches. 
He s a i d ,  "We a r e  going t o  c o n t r o l  t h e  European cont inent ,  and we a r e  
going t o  move t h e  heavy indus t ry  from France t o  Germany, and we a r e  
going t o  allow t h e  French people t o  express  t h e i r  b e t t e r  a b i l i t y  i n  t h e  
f i e l d  of making wines, perfumes, and leading  t h e  women's fash ions  t o  t h e  
world. I '  

So, "we ' l l  g ive  them a  chance t o  be French, r a t h e r  than  t o  be 
Franco-German." I n  o the r  words, I ' m  no t  going t o  permit them i n d u s t r i a l -  
i z a t i o n ,  but  I ' l l  l e t  them give  us  t h e  p leasures  of l i f e  i n  wines, 
[ l augh te r ]  a s  we l l  i n  t h e  perfumes and i n  t h e  l a d i e s '  fashion.  So you 
see ,  t h i s  i s  a  very simple, p r imi t ive  i n t e r p r e t a t i o n  of what I am t r y i n g  
t o  say. 

Therefore,  s t a r t i n g  e a r l y  i n  t h e  t h i r t i e s ,  t h e  French government 
appl ied r e a l l y  d i c t a t o r i a l  power, t h e i r  own, by saying,  "Appellation of 
o r i g i n  is  going t o  go back t o  t h e  committee of appe l l a t i on  of o r i g i n ,  
where t h e  grape grower, winemaker, and r ep resen ta t ives  of p ro fe s s iona l  
organiza t ions  (such a s  county government, s t a t e  government and f e d e r a l  
government) w i l l  re-discuss  a l l  t h e s e  boundaries.' ' Since then ,  they 
c rea ted  t h e  Codex of Appel lat ion of Origin. 

The most i n t e r e s t i n g  t h i n g  i s  t h a t  t h e  Codex of Appel lat ion of 
Origin (which i s  very severe ly  - c r i t i c i z e d  today) became a l s o  continuously 
exposed t o  s eve ra l  p r a c t i c a l ,  emotional l e t ' s  say,  o r  l o g i c a l  amendments. 
The Codex changed wi th  t h e  change of economy and t h e  change of t h e  
pos i t i on  of France, s p e c i f i c a l l y  i n ' t h e  Common Market. So t h a t ' s  why 
t h e  c r i t i c i s m  has  come a l l  along. I n  o ther  words, i t ' s  not  a  s t a t i c  
norm, c rea ted  f o r  cen tu r i e s  t o  fol low,  but  a  s t a t i c  norm t h a t  i s  
l i b e r a l i z e d  now a s  a  r e s u l t  of economical pressure ,  t o  something t h a t  
r e a l l y  i s  hard t o  understand..  



AT: So l e t ' s  say  I w i l l  cover  j u s t  t h e  b a s i c  p r i n c i p l e s  of a p p e l l a t i o n  of 
o r i g i n .  Regional wines ,  w i t h  a p p e l l a t i o n  of o r i g i n ,  do n o t  have on ly  
p o l i t i c a l  boundar ies ,  bu t  t h e y  have geograph ica l  boundar ies .  So . 

t h e r e f o r e ,  when t h e  s e c t i o n  of France was d i v i d e d  i n  s e v e r a l  a p p e l l a t i o n s  
r e g i o n a l l y ,  t h e  most important  f a c t o r  i n  t h i s  a p p e l l a t i o n  was t h e  
l i m i t a t i o n  by c o u n t i e s  and sub-microclimates and sub-geological  p o s i t i o n s  
of s e v e r a l  smal l  u n i t s  which have a p p e l l a t i o n  of o r i g i n .  So l e t ' s  say  
Bordeaux--Bordeaux i s  a reg ion .  I t ' s  one of t h e  l a r g e s t  r e g i o n s  of 
France i n  t h e  p roduc t ion  of so -ca l l ed  n o t  f i n e ,  b u t  good wines of 
France.  Within t h e  a p p e l l a t i o n  of Bordeaux t h e r e  are s e v e r a l  l e g a l  
s p e c i f i c a t i o n s .  

You can have a p p e l l a t i o n  of Bordeaux f o r  a v e r y  common wine produced 
i n  Bordeaux w i t h i n  t h e  s p e c i f i c  boundar ies .  You can have Bordeaux i n  
d i f f e r e n t  sect ions--St .  Emilion and ~ g d o c ,  etc.--and you can have a 
l e g a l  a p p e l l a t i o n  such as ch'aleaux, and t h e r e  are f o u r  thousand r e g i s t e r e d  
c h k e a u x  i n  t h e  a p p e l l a t i o n  of o r i g i n  of France.  

Now, b a s i c a l l y  t h e  i d e a  was t o  c o n t r o l  t h e  q u a l i t y ,  and t h e  q u a l i t y  
c o n t r o l  was v e r y  s t r i c t .  S ince  t h e  chateaux had been d i v i d e d  i n t o  t h e  
f i r s t  growth, second growth, t h i r d  growth,  s i x t h  growth,  seven th  growth, 
t h e r e  a r e  norms of p roduc t ion  which set t h e  q u a l i t y ;  t h e  s o p h i s t i c a t i o n  
i s  known. 

We a r e  r i g h t  now [ i n  t h e  United S t a t e s ]  i n  t h e  p r o c e s s  of c r e a t i n g  
our own geograph ica l  a p p e l l a t i o n  of o r i g i n .  What we have achieved now, 
between t h e  f e d e r a l  a u t h o r i t i e s ,  a d m i n i s t r a t i v e  a u t h o r i t i e s  and t h e  
v i n t n e r s ,  t h e  Wine I n s t i t u t e ,  and g rape  growers,  t h e  A s s o c i a t i o n  of 
Grape Growers of California*- it ha v e r y  p r i m i t i v e  achievement. 

For i n s t a n c e ,  we accepted i n  Napa Val ley ,  geograph ica l  a p p e l l a t i o n  
which i s  d i r e c t l y  connected w i t h  t h e  watershed of Napa Val ley.  Well, 
i t ' s  meaningless  u n l e s s  t h e r e  i s  some o t h e r  s o p h i s t i c a t i o n ,  because what 
of t h e  d i f f e r e n c e  between t h e  v i n e y a r d s  w i t h i n  t h e  same a p p e l l a t i o n  of 
o r i g i n ,  w i t h  t h e  v a r i e t y  of Cabernet  producing seven t o n s  p e r  a c r e  o r  
e i g h t  t o n s  p e r  a c r e  and t h e  f i n e  Cabernet  t h a t ' s  producing on ly  one h a l f  
t o n  p e r  a c r e ?  I n  o t h e r  words, what we a r e  ach iev ing  r i g h t  now, we a r e  
j u s t  t r y i n g  t o  produce s i m i l a r  f a l s e  norms a s  t h e y  produced y e a r s  ago i n  
France,  w i t h o u t  improving them through s p e c i f i c s .  But t h i s  i s  a  f a c t o r  
t h a t  I d o n ' t  t h i n k  t h a t  we w i l l  be  a b l e  t o  s o l v e  h e r e  w i t h i n  t h e  n e x t  
hundred y e a r s ,  because  we h a t e  any f e d e r a l ,  s t a t e ,  o r  county r e g u l a t i o n .  
We h a t e  any a d d i t i o n a l  c o n t r o l s .  W e  a r e  s t r i c t l y  i n d i v i d u a l s .  We a r e  
a c c e p t i n g  c o n t r o l s  by c o r p o r a t i o n s ,  and t h e r e  a r e  a l s o  v e r y  s t r i c t  
c o n t r o l s  by c o r p o r a t i o n s ,  b u t  we do n o t  a c c e p t  f e d e r a l  c o n t r o l s  i n  
p roduc t ion  i n  our  p a r t i c u l a r  f i e l d ,  s p e c i f i c a l l y  because t h a t ' s  s t r i c t l y  
an i n d i v i d u a l  f i e l d .  

* C a l i f o r n i a  A s s o c i a t i o n  of Wine Grape Growers 



AT: Now, i n  b a s i c  a g r i c u l t u r e ,  product ion of wheat and corn,  a s  you know, 
they  accept  t h e  bank, and they  accept  t h e  norms and r egu la t i ons ,  but  we 
a r e  a  l i t t l e  t o o  a r t i s t i c ,  w e  a r e  a  l i t t l e  t o o  small ,  and w e  a r e  a  l i t t l e  
t o o  s e n s i t i v e  t o  accept  such a  norm. 

But I r evo l t ed ,  when I came here ,  aga ins t  t h i s  l i b e r a l i s m  of 
i n t e r p r e t a t i o n  of t h e  law of ecology. It was abso lu t e ly  s t r ange  f o r  me 
t o  see Napa Valley p lan ted  wi th  t h e  v a r i e t a l s  from Burgundy, from t h e  
Bordeaux, from t h e  Rhine, from t h e  Moselle, from Spain, and from 
Portugal .  I j u s t ,  even now, c a n ' t  understand t h i s  t h ing .  So t h e r e f o r e ,  
I have been cons t an t ly  pioneering readjustment w i th in  t h e  laws of ecology, 
and being a  pioneer  i n  t h e  Napa Valley and lead ing  t h e  group of youth 
and some very  i n t e l l e c t u a l  people i n  t h e  indus t ry .  We s t a r t e d  t o  s h i f t  
and uproot Severa l  vineyards and move them t o  an e n t i r e l y  d i f f e r e n t  
s e c t i o n  of Napa Valley. I am d iv id ing ,  i n  my own mind, Napa Valley i n  
s i x t e e n  d i f f e r e n t  appel la t ions.* But o f f i c i a l l y ,  we have only one 
a p p e l l a t i o n  of Napa Valley now. 

This  i s  t h e  c o n f l i c t  of my own, and I t h i n k  I am going t o  ca r ry  
t h i s  c o n f l i c t  w i th in  my mind t o  t h e  rest of my days,  because I don ' t  
see any poss ib l e  reforms i n  t h e  s i t u a t i o n .  The most t r a g i c  t h i n g  t o  m e ,  
i t ' s  no t  t o  s e e  t h i s  i n t e r p l a n t i n g  a s  s i n s  of t h e  p a s t ,  you see, t h e r e  
was a  good reason. There was a  very s t rong  reason t o  do such a  t h i n g ,  
by t h e  pioneers .  

Af t e r  a l l ,  p ioneers  came he re ,  l e t ' s  say,  a  hundred yea r s  ago, a  
hundred f i f t y  yea r s  ago, and they  loca t ed ,  r e a l l y ,  pa rad i se  on t h e  
ea r th .  They loca t ed ,  r e a l l y ,  parad ise .  I mean' t h e  Frenchmen o r  t h e  
Spaniards o r  I t a l i a n  o r  German v i t i c u l t u r i s t s ,  grape growers, came he re ,  
and they  loca t ed  paradise--beaut i ful  r a i n f a l l ,  heavy s o i l ,  moderate 
w in t e r s ,  a  b e a u t i f u l  s i t u a t i o n .  So they' thought ,  "As long a s  t h i s  i s  
pa rad i se  on t h e  e a r t h ,  I can permit myself t o  do anything." P lus ,  
America was no t  a  wine dr ink ing  n a t i o n  a t  a l l .  So t h e r e f o r e ,  t h e  
d i s t r i b u t o r ,  t h e  marketing agent ,  never could accept  t h e  i d e a l  of f i n e  
q u a l i t y  product ion such a s  i s  acceptab le  today. I n  o t h e r  words, i f  I 
a s  a  newcomer would say,  "I am going t o  make one type  of wine, o r  two 
types  of wine," I could no t  because I remember very we l l  t h e  days when 
t h e r e  was a  neces s i t y  t o  have everything i n  t h e  l i n e  t o  have a  d i s t r i b u t o r .  
That is,  a  d i s t r i b u t o r  would demand t h a t  a  winery provide him wi th  many 
types  of wines o r  he would no t  t a k e  any. So those  s i n s  a r e  t h e  compulsory 
s i n s  of t h e  pas t .  

But t h e  newcomers today,  r a t h e r  than  t o  c l a r i f y  t h e  s i t u a t i o n  
completely,  due t o  t h e  f i n a n c i a l ,  economical p ressures  of t h e  market,  a r e  
fol lowing t h e  same p a t t e r n .  The winer ies  t h a t  s t a r t  with one o r  two, 
w i th in  t h e  next  f o u r  o r  f i v e  years  s t a r t  t o  c r e a t e  f i v e  o r  s i x ,  o r  even 
c r e a t e  a  second l i n e  of products.  So you see ,  t h i s  i s  an uncurable 
s i t u a t i o n .  

*See a l s o  page 206. 



AT: Now M r .  F r a n c i s  Gould s a i d ,  "What we need h e r e ,  t o  p u r i f y  t h e  q u a l i t y  
of C a l i f o r n i a ,  we need t h e  Rothsch i lds ,  R o c k e f e l l e r s  i n  t h e  i n d u s t r y . "  
And I t h i n k  we, t o  a  c e r t a i n  degree ,  a l r e a d y  have i t - -a  c e r t a i n  i n f i l t r a -  
t i o n  of Rothsch i lds  and R o c k e f e l l e r s ,  b u t  t h e y  a r e  a l s o  v e r y  p r a c t i c a l  
people.  Besides  t h a t ,  we have a  heavy i n f i l t r a t i o n  of t h e  c o r p o r a t e  
b u s i n e s s  such as Coca-Cola, Pepsi -Cola ,Heublein ,  N a t i o n a l  Distillers, 
e t c e t e r a .  T h e i r  i n t e r e s t s ,  t h e  commercial a s p e c t s ,  d e f i n i t e l y  a r e  n o t  
corresponding t o  t h e  dreams of f i n e  q u a l i t y  winemaking. So t h i s  i s  
t ragedy .  I t ' s  a  s o r e  p o i n t  i n  my f e e l i n g s ,  and t h a t  s o r t  p o i n t ,  by t h e  
way, t o  a  c e r t a i n  degree  f o r c e d  m e  t o  t a k e  a p o s i t i o n  of f r e e - l a n c e  
c o n s u l t a n t ,  when I can p u b l i c l y  open my mouth and say  what I t h i n k  
about t h e  C a l i f o r n i a  wine i n d u s t r y ,  you s e e .  

Because b e f o r e ,  when I was working f o r  a  p r i v a t e c o m p a n y ,  a n d . t h e n  
t h e  c o r p o r a t i o n ,  I never  would have a  chance t o  have an i n t e r v i e w  l i k e  
t h i s  today w i t h  you, u n l e s s  I would have a  p . r .  man of t h e  c o r p o r a t i o n  
s i t t i n g  r i g h t  h e r e  and c o n t r o l l i n g  my answer, o r  say ing ,  "Well, t h i s  
we a r e  n o t  going t o  d i s c u s s . "  T h a t ' s  r i g h t .  

Now, I jumped v e r y  probably  o u t  my program-- 

RT: Things t h a t  you've s a i d  b r i n g  up a  l o t  of q u e s t i o n s .  One, of course ,  i s  
t h a t  h i s t o r i c a l l y ,  even b e f o r e  t h e  p e r i o d  y o u ' r e  speaking o f ,  C a l i f o r n i a  
was so  h e a v i l y  p l a n t e d  i n  Mission g rapes  t h a t  t h e r e  was a  b i g  e f f o r t  t o  
b r i n g  i n  e v e r y t h i n g ,  t r y  any th ing ,  from Europe. So I suppose t h i s  i s  
p a r t l y  t h e  r e s i d u e  of t h a t .  

AT: P a r t i a l l y .  P l e a s e  remember tha t - -we l l ,  I a m  going t o  quo te  d e  Latour .  
De La tour ,  b e f o r e  h e  e s t a b l i s h e d  h i s  r e p u t a t i o n  a s  a  v i n t n e r ,  d e  La tour  
was impor t ing  a s e l e c t i o n  of r o o t s t o c k  from Europe, and h e  was send ing ,  
d u r i n g  t h e  P r o h i b i t i o n ,  t h e  p o o r e s t  v a r i e t y  t o  t h e  grower,  who 
r e q u i r e d  t h e s e  v a r i e t i e s  t o  s h i p  t h e  raw m a t e r i a l  t o  t h e  c e n t r a l  market.  
Those were P r o h i b i t i o n  days.  So t h e r e f o r e ,  t h e  Grand n o i r  and A l i c a n t e  
Bouschet,  Aramon, were p l a n t e d  because t h e y  were producing a  v e r y  s o l i d  
b e r r y  w i t h  a s o l i d  s k i n ,  s u p p o r t i n g  t h e  t r a n s p o r t  from h e r e  i n  t h e  
c a r l o a d s  t o  New York, Chicago, Cleveland,  e t c e t e r a .  So t h e r e  you a r e ,  
you s e e .  

RT: Another i d e a  which seems n o t  t o  have been e n t i r e l y  followed was t h e  
i d e a  of c o n c e n t r a t i n g  upon one kind of wine and market ing w i t h  a n o t h e r  
t h a t  produced a n o t h e r  k ind ,  l i k e B e a u l i e u  and Wente. 

AT: It broke down complete ly .  The reason  was l a c k  of agreement between 
Herman Wente and Georges d e  La tour .  The i d e a  was e x c e l l e n t ,  and t h i s  was 
t h e  o r i e n t a t i o n ,  b u t  technology changed. Now technology,  v i t i c u l t u r a l  
and e n o l o g i c a l  s c i e n c e  have changed t o  such a  p o i n t  t h a t  we d o n ' t  need 
t h i s  t h i n g  any more. See,  now we are going t o  cover  a  t e r r i t o r y  of f o r t y  
y e a r s ,  which a c t u a l l y  amounts t o  f o u r  hundred y e a r s .  What we d i d  i n  
f o r t y  y e a r s ,  it can b e  accomplished normally i n  Europe i n  f o u r  o r  f i v e  



AT: c e n t u r i e s .  See, t h a t ' s  what w e  d i d  [ s t r i k e s  t a b l e  f o r  emphasis] ,  and 
what was good t h e n ,  it i s  n o t  good any more. It would be a  g r e a t  e r r o r  
today  t o  say ,  Louis  M a r t i n i  i s  going t o  produce o n l y  r e d  wines  i n  
Napa Val ley,  and Wente B r o t h e r s  a r e  going t o  produce w h i t e  wines i n  
Livermore Val ley ,  because t h e  wines of today  t h a t  a r e  produced i n  t h e  
Livermore Val ley  i n  s e v e r a l  c a s e s  a r e  q u i t e  d i f f e r e n t  t h a n  t h e  w h i t e  
wines produced today  w i t h  o u r  knowledge i n  Napa Val ley.  

RT: I t ' s  p a r t l y  c o l d  fe rmenta t ion?  

AT: Yes, every th ing ,  and s e l e c t i o n  of v a r i e t a l s ,  e t c e t e r a .  

RT: S e l e c t i o n  of v a r i e t a l s ,  n o t  development of v a r i e t i e s ?  

AT: No, no, i t ' s  s e l e c t i o n .  Everything i s  changed t o  t h e  extreme. We d o n ' t  
have even t h e  p r o d u c t s  of p o p u l a r i t y  a s  w e  used t o  have.  Look, dur ing  
t h e  P r o h i b i t i o n ,  when w e  worked t o g e t h e r ,  t h e r e  was a  c l a r e t ,  t h e r e  was 
a  burgundy, t h e r e  was a  b a r e l y - s t a r t i n g  Cabernet ,  and P i n o t  n o i r  was n o t  
even e x i s t i n g  t h e n .  B a s i c a l l y  t h e r e  were t h r e e  v a r i e t i e s  and ch ian t i - -  
c h i a n t i  a s  a  g e n e r i c  term. Then t h e r e  was a  c h a b l i s  and s a u t e r n e s .  What 
American peop le  drunk t h e n  was c h a b l i s ,  Sau te rnes , "  h a u t  Mosel le  t y p e ,  
and t h r e e  r e d  wines ,  such a s  burgundy, c l a r e t ,  and c h i a n t i ,  pe r iod .  

The v a r i e t a l  wines  were unknown t h e n ,  j u s t  b a r e l y  s t a r t e d  t o  grow 
i n  t h e  l i t t l e  molecules ,  you know, i n  embryo i n  some f i n e  q u a l i t y  
w i n e r i e s  such a s  Inglenook, Schram's, Beau l ieu ,  B e r i n g e r ,  e t c e r t a .  
But t h e y  were r e a l l y  unknown h e r e .  It was t h e  beginning of t h e  
o r i e n t a t i o n  towards v a r i e t a l s .  And t h e  beginning remedy f o r  t h i s  t r a g e d y  
of t h e  C a l i f o r n i a  wine i n d u s t r y  was t h a t  D r .  Winkler and D r .  Arnerine, w i t h  
a  tremendous amount of i n d i v i d u a l  e f f o r t ,  w i t h o u t  t h e  machinery t o  proceed 
w i t h  t h i s  e f f o r t ,  so lved  it by pushing and r e p e a t i n g ,  c o n s t a n t l y ,  
"You have [ s lowly  s t r i k i n g  t a b l e  f o r  emphasis]  t o  p l a n t  a  b e t t e r  v a r i e t y .  
You j u s t  g o t  t o  p u l l  your  o l d  v ineyards .  You j u s t  g o t  t o  p u l l  a l l  t h e  
v i n e y a r d s  t h a t  a r e  n o t  corresponding t o  t h e  c l i m a t e ,  r e p u t a t i o n ,  and 
p o s s i b i l i t i e s  of p roduc t ion  of f i n e  q u a l i t y  wines of C a l i f o r n i a . "  

To a c e r t a i n  degree  t h e  problem w a s  c o r r e c t e d ,  and t o  a  c e r t a i n  
degree  it s t i l l  remains uncor rec ted ,  because  a  g r e a t  amount of wines a r e  
s t i l l  produced from ~ l a m r ~ o k a ~  and Thompson Seed less .  They a r e  s t i l l  
f u n c t i o n a l l y  p h y s i c a l  e lements  of t h e  i n d u s t r y  and never  should be. 
They should be a s s i g n e d  s t r i c t l y  a s  r a i s i n  o r  food product  v a r i e t i e s .  
But you see, t h i s  i s  our  l o t .  I mean, t h i s  i s  t h e  whole t h i n g .  

I f  you would go i n t o  t h e  dep th  of t h i s  problem, you g o t  t o  go s t e p  
by s t e p ,  because a l l  o u r  r e g u l a t i o n s ,  a l l  o u r  l e g a l  i n t e r p r e t a t i o n s  of 
o u r  f u n c t i o n s  of o u r  l i v i n g  w i t h  wines  and g r a p e s  have been d i c t a t e d  
by o u r s e l v e s ,  i n  t h e  s e l f  d e f e n s e  a g a i n s t  t h e  p h y s i c a l  s t r u c t u r e  of o u r  
i n d u s t r y  t h a t  w e  i n h e r i t e d  from t h e  p a s t .  

"Spel led "Sauterne1' i n  t h e  United S t a t e s .  



AT: I remember t h e  days and t h e  meet ings  of t h e  Wine Ins t i tu te - -a lmos t  
f i s t f i g h t s  when t h e  peop le  were defending t h e  r i g h t s  t o  u s e  c o n c e n t r a t e  
o r  sweet a l c o h o l i c  wines  f o r  c o r r e c t i o n  of m a t u r i t y  of t h e  f r u i t .  There 
was a tremendous c o n f l i c t ,  because t h e r e  was a tremendous s u r p l u s  of 
cheap t a b l e  g rapes .  The i n d u s t r y  c r e a t e d  t h e i r  own laws and r e g u l a t i o n s ,  
themselves ,  and s o l d  them t o  t h e  s t a t e  and f e d e r a l  a u t h o r i t i e s .  We 
c r e a t e d  a l l  t h e s e  e r r o r s  o u r s e l v e s .  Nobody pushed on u s  and s a i d ,  "Sweet 
wines,  d e s s e r t  wines  such as s h e r r y ,  p o r t ,  musca te l ,  should have a 
minimum degree  of 19.5. We asked f o r  19 .5  because we have t h i s  
tremendous amount of h i g h  proof t o  u s e  from raw m a t e r i a l s  such as 
Thompson Seed less .  W e  c r e a t e d  them. 

Now, you s e e ,  we ' re  l i b e r a t i n g  o u r s e l v e s ,  and t h e  minimum degree  
now i s  17  a l r e a d y .  You s e e  how p r o g r e s s  comes. Th is  i s  t h e  c y c l e  of 
t h e  e lements-- jus t  a p a r t .  I f  you have t o  have a complete unders tand ing ,  
you should s t a t i s t i c a l l y ,  as a h i s t o r i a n ,  go s t e p  by s t e p ,  y e a r  by y e a r ,  
t o  unders tand t h i s  problem. I a m  j u s t  abhor r ing  a weakness of t h i s  
t r a g e d y ,  and d e s p i t e  of my c r i t i c a l  approach t o  every th ing  I a m  s t i l l  
say ing  what w e  accomplished d u r i n g  f o r t y  y e a r s  w i l l  p u t  C a l i f o r n i a  
i n d u s t r y  on t h e  c o m p e t i t i v e  l e v e l  of European i n d u s t r y .  I n  o t h e r  words, 
what we accomplished i n  [on ly]  150 y e a r s ,  d i s r e g a r d i n g  t h e  P r o h i b i t i o n ,  
w a s  accomplished t h e r e  d u r i n g  hundreds and hundreds of y e a r s .  But i f  you 
go s t e p  by s t e p ,  t h e r e  i s  s o  much t o  do y e t .  

RT: We've been i n t e r e s t e d  i n  I t a l i a n  wine laws,  and you can see t h a t  many 
of them have r o o t s  i n  e a r l i e r  ones ,  but  many h a v e n ' t .  They ' re  v e r y  
s t r i c t .  

AT: They ' re  v e r y  s t r i c t  now, and Germany's new laws,  s i n c e  1970, a r e  ve ry  
s t r i c t .  We should have v e r y  s t r i c t  laws,  and I t h i n k  we e v e n t u a l l y  
are going?o have them, b u t  t h e  pocketbook, t h e  t r a g e d y  of t h e  g reen  
d o l l a r ,  i t ' s  a tremendous o b s t a c l e  i n  any re foqn ing ,  because of economical 
f a c t o r s ,  you s e e .  I mean c a p i t a l  inves tments ,  o r  i n t e r e s t  on t h e  c a p i t a l  
investment ,  long-range inves tments ,  and changing of market ing o r i e n t a t i o n  
w i t h i n  t h e  market i s  v e r y  s e n s i t i v e .  See,  w e  a r e  n o t  t r a d i t i o n a l i s t s  
i n  any th ing  we a r e  doing.  So what i s  today v e r y  popula r  could  be  
d r a m a t i c a l l y  unpopular w i t h i n  t h e  nex t  f i v e  y e a r s .  

RT: Our market is  much more f i c k l e  t h a n  Europe's  h a s  been, i s  it n o t ?  

AT: T h a t ' s  r i g h t .  

Winery P r a c t i c e s  of t h e  L a t e  1930s 

RT: Well, back t o  1938. 

AT: 'Back  t o  1938. 



We've l i s t e n e d  t o  t h e  t a p e  of t h e  l a s t  in te rv iew,  which i s  f u l l  of 
i n t e r e s t i n g  t h i n g s ,  and t h e r e  were a  few ques t i ons  t h a t  I wanted t o  a sk  
r e l a t e d  t o  p a s t  t h i n g s  t h a t  you've s a i d .  

Now, I am going t o  t e l l  you--let me see .  I am e n t e r i n g  t o  t h e  winery of 
Beaulieu Vineyard. I t o l d  you about t h e  f i r s t  day. 

But be fo re  t h a t ,  you mentioned t h a t  when you had your i n i t i a l  meeting 
wi th  Georges de  Latour  i n  P a r i s ,  and h i s  son-in-law, t h a t  they  d i scussed  
problems of t h e  C a l i f o r n i a  wine i ndus t ry  and i t s  v i t i c u l t u r e .  Do you 
reinember j u s t  i n  gene ra l  what t h o s e  problems w e r e  t h a t  t hey  f e l t  were t h e  
press ing  ones? 

Well, look,  t o  s t a r t  w i th ,  v i t i c u l t u r a l  p r a c t i c e  of 1938 a l ready  was 
no t  s p e c i f i c a l l y  corresponding wi th  t h e  v i t i c u l t u r a l  p r a c t i c e s  of Europe, 
because you go t  t o  remember, t h e  pioneer ing f o r c e  i n  C a l i f o r n i a  b a s i c a l l y  
has  an I t a l i a n  background. So t h e  v ineyards  had been p lan ted  on t h e  
I t a l i a n  way, without  an unders tanding of d i f f e r e n c e  of t h e  climate-- 

Did they  f e e l  t h a t  was a  problem? 

That was a  b i g  problem. Then, i n  t h e  wine technology, t h e  ca t a s t rophe  
was uncurable  a c t u a l l y ,  because t h e  wine i ndus t ry  t hen  was so  behind 
European i ndus t ry  and technology. 

J u s t  i n  genera l .  

I n  gene ra l  technology. And I never even thought ,  knowing America a s  
t h e  most p rogress ive  t e chno log i ca l  empire, I never thought  t h a t  one 
branch of a g r i c u l t u r a l  i ndus t ry ,  such a s  wine i n d u s t r y ,  can be so  
absolutely--negat ively abso lu t e  i n  every th ing  t h a t  was done i n  
Ca l i fo rn i a .  Bl ind ly ,  p r imi t i ve ly .  Almost s i m i l a r  t o  t h a t  I saw 
s e v e r a l  yea r s  ago i n  I s r a e l ,  i n  some l i t t l e  c l u s t e r s  of Ca tho l i c  
monastar ies .  It was so  p r imi t i ve .  That was t h e  t ragedy ,  and you s e e  
t h i s  t ragedy  was connected wi th  what? The tremendous amount of r e t u r n s  
of t h e  wines from t h e  market back t o  t h e  winery. Carloads of wines 
came back t o  t h e  winery t o  be dumped a s  not  s u i t a b l e  beverages f o r  human 
consumption, due t o  t h e  l a c k  of phys i ca l  i n d u s t r i a l ,  t e chno log i ca l  
s t a b i l i t y .  There was a  re-fermentat ion i n  t h e  b o t t l e ,  t h e r e  was a  
breakdown of minera l  s a l t s  i n  t h e  b o t t l e ,  wines mucky, muddy i n  t h e  
g l a s s ,  and i n  t h e  ca se  of d e  Latour  it was a  t ragedy  because i n  1937, 
f i r s t  t i m e  i n  t h e  h i s t o r y  of Beaul ieu,  t hey  s igned a  n a t i o n a l  con t r ac t  
of d i s t r i b u t i o n  w i t h  a  b ig  house, Park & T i l f o r d  i n  New York. Carloads 
of wine were shipped t o  t h e  New York market wi th  t h e  t r a g i c  r e s u l t s  i n  
marketing. 

P lease  remember, i n  t h e  background of it was t h e  very  poor 
r e p u t a t i o n  of C a l i f o r n i a  wines a s  a  product f o r  winos. That was t h e  
whi te  p o r t s ,  s h e r r i e s ,  p o r t s ,  ange l i ca ,  muscatels ,  t h a t  w e r e  consumed 



AT: on t h e  w a t e r f r o n t  of San Franc i sco  and New York by t h e  lowest  group of 
our  s o c i e t y ,  by t h e  winos. To r e b u i l d  t h i s  r e p u t a t i o n ,  and t o  g e t  t o  
C a l i f o r n i a  h igh  q u a l i t y  r e p u t a t i o n  wines,  t h e r e  was a n e c e s s i t y  t o  
r e a l l y  pu t  something new i n t o  t h e  i n d u s t r y .  So t h a t ' s  why t h e y  s e l e c t e d  
me t h e r e  t o  proceed w i t h  a l l  t h e s e  reforms. But reforms a r e  unknown t o  
me, because I s t i l l  thought  t h a t  t h e y  have a modern i n d u s t r y .  I was 
b l i n d  when I s igned  t h e  agreement w i t h  M r .  de  Latour .  I never  thought  
t h a t  what I am going t o  s e e  w i t h i n  t h e  n e x t  t h r e e  weeks i n  C a l i f o r n i a  
would be  j u s t  a n  u n b e l i e v a b l e  t o  me o p e r a t i o n .  

RT: You s a i d  t h a t  some of t h e i r  wines were v e r y  f i n e  and some of them were 
ve ry  poor.  Was it j u s t  chance t h a t  had saved some of them? 

AT: Well, of course  you know even v e r y  p r i m i t i v e  methods i n  smal l  volume 
can produce a v e r y  f i n e  q u a l i t y .  

RT: By chance. 

AT: By chance,  yes .  By chance,  by j u s t  a c c i d e n t a l  mutat ion.  Some of t h e  
wines produced i n  t h e  v e r y ,  l e t ' s  say ,  t r a d i t i o n a l  way, when you a r e  
going f o r  a l i m i t e d  p roduc t ion  of f i n e  q u a l i t y  wines t h a t  you a r e  
b o t t l i n g ,  do n o t  r e q u i r e  s o  much technology a s  some vo lumet r ic  
p roduc t ion  when you a r e  i n c r e a s i n g  t h e  number of wines,  number of t y p e s .  
P l e a s e  remember t h e  r e s t  of t h e  wines were a l l  moved t o  t h e  f r a n c h i s e d  
b o t t l e r s  i n  t h e  bulk .  So t h e r e f o r e ,  t h e  f r a n c h i s e d  b o t t l e r  was t a k i n g  
c a r e  of t h e  wines i n  t h e  b a r r e l s  o r  i n  t a n k  c a r s  t h a t  were shipped t o  
t h e  f r a n c h i s e d  b o t t l e r s .  Then, when we s t a r t e d  t o  b o t t l e  our  own we 
faced t h e  problems, s p e c i f i c a l l y  i n  w h i t e  wines and t h e  sweet wines.  
Not a s  much i n  t h e  r e d  wines. 

So t h a t  when I came, t h e n  I s t a r t e d  t o  r e a l i z e  what happened, why 
t h e y  have a l l  t h e s e  ~ r o b l e m s .  Then I came d i r e c t l y  and faced  t h e s e  
t e c h n o l o g i c a l  problems. Not as much i n  t h e  v ineyards ,  a l though  i n  t h e  
v ineyard  I a l s o  faced  some p r a c t i c e s  t h a t  never  were i n  France o r  i n  
Europe then .  

I w i l l  quo te  you one of t h e  most p r i m i t i v e  examples of a b s o l u t e l y  
c r i m i n a l  misbehavior  i n  t h e  a p p l i c a t i o n  of s u l f u r  i n  t h e  v ineyards .  The 
s u l f u r i n g  machines t h e n  were unknown i n  C a l i f o r n i a .  The s u l f u r i n g  was 
done n o t  even by t h e  hand s u l f u r i n g  u n i t s .  Sublimate powder s u l f u r  was 
packed i n  t h e  b u r l a p  sacks ,  and t h i r t y  o r  f o r t y  men were going i n  t h e  
rows w i t h  t h e  b u r l a p  sacks ,  shaking t h e  b u r l a p  sacks .  

RT: My word! 

AT: Look, t h a t ' s  1938! Nineteen t h i r t y - e i g h t ,  shaking t h e  b u r l a p  sacks !  
A s  a  r e s u l t ,  t h e r e  was no c o n t r o l  of t h e  s u l f u r  volume, and t h e r e  w a s  
a tremendous s u l f u r  burn on t h e  v i n e y a r d s  as a r e s u l t  of combination 
between t h e  h e a t  and t h e  e x c e s s i v e  s u l f u r .  Vineyards,  t h e y  were covered 



AT: w i t h  s u l f u r ,  j u s t  covered w i t h  s u l f u r .  So we in t roduced  t h e n  t h e  
s u l f u r i n g  machines,  w i t h  normal iza t ion  of s u l f u r - - l e t ' s  say  from e i g h t  
pounds p e r  a c r e  t o  twe lve  pounds p e r  a c r e .  Before ,  it w a s  almost a  
pound p e r  vine!* 

RT: [ l a u g h s ]  

AT: . T h a t ' s  r i g h t .  So you see, t h i s  i s  a t y p i c a l  example. Burning. There  
w a s  no c o n t r o l  of t h e  f r o s t  a t  a l l ,  and you know why? Economically, 
t h e  i n d u s t r y  was prosperous ,  and p r o f i t s  of t h e  i n d u s t r y  were much 
h igher  t h a n  t h e y  a r e  today ,  b u t  a g r i c u l t u r e  remained s t i l l ,  l e t ' s  say ,  
a s  a  second economical f a c t o r .  Raw m a t e r i a l  remained always a second 
economical f a c t o r .  Today raw material i s  cons idered  a s  t h e  f i r s t  
economica l ' f ac to r  i n  a g r i c u l t u r a l  e n t e r p r i s e .  So t h e r e f o r e ,  when I 
presen ted  t h e  problem of d e f e n s e  a g a i n s t  t h e  f r o s t ,  t h e y  s a i d ,  "That ' s  
a  nu i sance ,  because  l o s s  by f r o s t  g i v e s  u s  a  chance t o  have a  t a x  
s h e l t e r  a g a i n s t  t h e  v e r y  h igh  p r o f i t  t h a t  w e  have i n  t h e  i n d u s t r y ,  and 
w e  have a  balanced inven tory .  W e  a r e  n o t  s u f f e r i n g  from t h e  f r o s t  l o s s ,  
bu t  it w i l l  g i v e  u s  a  tremendous s h e l t e r  i n  t h e  t a x e s . "  A s  today t h e  
s h e l t e r s  e x i s t  i n  d i f f e r e n t  forms. 

So e v e n t u a l l y ,  f i n a l l y ,  I convinced them t o  s t a r t  t h e  f r o s t  
p r o t e c t i o n .  I w a s  t h e  f i r s t  who decided t o  proceed w i t h  f r o s t  p r o t e c t i o n ,  
and I was t h e  f i r s t  who pu t  t h e  rubber  t ires i n  t h e  v i n e y a r d s  and 
s t a r t e d  t o  burn rubber  t ires a s  a f r o s t  p r o t e c t i o n .  

Meanwhile, Mrs. d e  L a t o u r ,  who was t h e  p r e s i d e n t  [of Beau l ieu]  
and honorary member of t h e  adv i sory  committee of Bank of America i n  
S t .  Helena,  went t o  see t h e  banker dur ing  t h e  meeting of t h e  board of 
d i r e c t o r s ,  and M r .  [Pau l ]  Alexander was t h e  banker--he s a i d ,  "Madame 
d e  La tour ,  I a m  going t o  t e l l  you h o n e s t l y ,  t h i s  young man t h a t  you 
have from France i s  going t o  pu t  you i n t o  bankruptcy.  You c a n ' t  do t h i s  
t h i n g .  I t 's  t o o  c o s t l y .  You j u s t  cannot  a f f o r d  t o  do such a  t h i n g ,  t o  
spend s o  much money i n  t h e  f o r s t  p r o t e c t i o n .  It w i l l  put  you i n  t h e  
bankruptcy." [ l aughs]  

So you see, t h i s  i s  t h e  p r i m i t i v e n e s s .  To m e  it was j u s t  p r i m i t i v e  
t o  t h e  p o i n t  of--God, I mean, i n  t h e  o l d  days  i n  Russ ia ,  t h e  o r c h a r d s  
i n  t h e  Ukraine  were p r o t e c t e d  by t h e  p i l e  of manure t h a t  w a s  burning 
i n  t h e  o r c h a r d s .  There  was a p r o t e c t i o n  a g a i n s t  t h e  f r o s t  a l l  over  t h e  
world,  i n  t h e  v e r y  p r i m i t i v e  forms. So t h i s  s t a r t e d  a n o t h e r  movement. 

AT: We underwent t h e  eng ineer ing  r e v o l u t i o n .  Right  now we a r e  i n  t h e  
p r o c e s s  of undergoing s c i e n t i f i c  r e v o l u t i o n .  Before  it was a  machine. 
Today i t ' s  a new machine and new i n t e r p r e t a t i o n  of t h e  energy now 
a v a i l a b l e  f o r  u s .  So I t h i n k  t h e r e  i s  no th ing  s p e c i f i c  i n  t h i s  t h i n g .  

*See a l s o  pages  53 and 66. 



AT: H i s t o r i c a l l y ,  it i s  very i n t e r e s t i n g ,  but  t h e r e  i s  nothing s p e c i f i c ,  
because Europe moved t o  t h e  same channel--except i n  technology, being 
t h e  o ld  i ndus t ry ,  and a l ready  a  huge indus t ry ,  they were f a r  more 
advanced than  w e  a r e  because w e  remained s t a t i c  and then  we died during 
t h e  Prohib i t ion .  

RT: What about t h e  change i n  s t y l e s  of wine? They t a l k  about how, i n  
e a r l i e r  years  i n  Europe, they made much more t a n n i c  wines because 
people d id  more phys ica l  work, and t h e r e  was a  phys io logica l  acceptance 
of h igher  t a n n i n  content  i n  wine, and so  f o r t h .  Has t h e r e  been a  s h i f t  
i n  types  of wines due t o  t h e  f a c t  t h a t  mechanization has  decreased 
phys ica l  l abo r?  

AT: I n  answer t o  your ques t ion  d i r e c t l y ,  I w i l l  say t h i s  i s  t h e  evolu t ion  
of our p a l a t e ,  and i f  you w i l l  go t o  t h e  h i s t o r y  of t h e  world wine 
i ndus t ry ,  you w i l l  s ee  t h a t  i n  t h e  cyc l e  of 500 years ,  f o r  i n s t ance ,  
Burgundian wines have been changing r ap id ly  from one extreme t o  another .  
Remember, o r i g i n a l  Burgundy was a  very l i g h t  wine. Then t h e  Burgundy 
wi th  t h e  next century became one of t h e  heav ie s t  t ype  of wines. Then 
t h e  Burgundy s t a r t e d  t o  be a  medium-body wine. In  t h e  Burgundy now we 
have a  tendency t o  go back t o  much deeper wines. Tha t ' s  d i r e c t l y  
connected wi th  you, me, and t h e  consumer evolu t ion  of t h e  p a l a t e  and 
evolu t ion  of our d i e t .  I t ' s  [ s t r i k e s  t a b l e  f o r  emphasis] an evolu t ion  
of t h e  d i e t  t h a t  f o r c e s  u s  t o  accept  beverages i n  e n t i r e l y  new forms, 
and t h a t ' s  t h e  reason t h a t  t h e  food indus t ry  is  cont inuously changing. 
Reforms a r e  except ions,  because we a r e  changing. 

Now, of course ,  phys i ca l l y ,  even i f  you put ourse lves  and compare 
our  presen t  generat ion aga ins t  t h e  previous genera t ion ,  and i f  you 
would t a k e  even phys ica l  measurements of our body, y o u ' l l  be su rp r i s ed  
how l imi t ed  w e  a r e  i n  t h e  phys ica l  s t r u c t u r e s .  Now, it was abso lu t e ly  
normal--in my previous genera t ion ,  my f a t h e r  was a  very heavy-built  
man, and every man i n  t h e  age of f i f t y  o r  s i x t y  had a l ready  a  l a r g e  
watermelon i n  f r o n t ,  wi th  a  golden chain,  r i g h t ?  It was abso lu te ly  
a  normal p re sen t a t i on  of t h e  man. I n  t h e  o ld  reviews and p i c t u r e s ,  we 
see  a l l  t h e s e  s o l i d l y  b u i l t  men, and of course,  t h e  d inners  and t h e  
suppers and t h e  way of l i v i n g  was e n t i r e l y  d i f f e r e n t .  We almost 
e l imina t e  even t h e  bread today from t h e  American t a b l e .  Bread a s  
a  func t ion  of t h e  energy i s  no t  e x i s t i n g  any more. Even i n  a  r e s t a u r a n t ,  
very seldom--you have t o  ask  f o r  a  bread. They a r e  no t  se rv ing  bread 
any more. And a s  long a s  your meal became very l i g h t ,  you a r e  no t  i n  
a  pos i t i on  t o  accept  a  heavy, t a n n i c  s t ruc tu red ,  heavy-built  wine. 

But t h e s e  wines,  they a r e  s t i l l  e x i s t i n g ,  and they  a r e  s t i l l  wines 
of a  g r e a t  a t t e n t i o n  by t h e  wine connoisseur,  who i s  a b l e  t o  age t h i s  
wine i n  t h e  [wine] l i b r a r y  f o r  t e n  o r  f i f t e e n  yea r s ,  and t h e  g r e a t  
wines a r e  s t i l l - - r e d  g r e a t  wines--are s t i l l  remaining very heavy wines. 
But t h e  average consuming wine i s  e n t i r e l y  d i f f e r e n t  than it used t o  be. 
No quest ion.  



RT: You s a i d ,  as we s topped last  t i m e ,  t h a t  you had two s t o r i e s  about  
s u l f u r .  I t h i n k  maybe you j u s t  t o l d  one of  them, t h e  u s e  i n  t h e  f i e l d .  

AT: Y e s .  And t h e  second ' s t o r y ,  t h e  u s e  of t h e  s u l f u r  d i o x i d e  g a s  i n  t h e  
i n d u s t r y .  I brought  t h e  modern technology--today i t ' s  n o t  modern 
technology a t  all--I brought  i n  t h e  u t i l i z a t i o n  of  t h e  s o l u t i o n  of  
s u l f u r  d i o x i d e  i n  t h e  c o n c e n t r a t i o n  of  f o u r  o r  f i v e ,  s i x ,  aqueous 
s o l u t i o n .  T h i s  was unknown p r a c t i c e  i n  C a l i f o r n i a .  I n  C a l i f o r n i a ,  t h e y  
were u s i n g  t h e  s u l f u r o u s  compounds such a s  potass ium m e t a b i s u l f i t e ,  o r  
sodium m e t a b i s u l f i t e ,  and t h e  measurements were v e r y  p r i m i t i v e .  They 
were  throwing t h e s e  salts i n  t h e  fe rment ing  t a n k  e m p i r i c a l l y  by say ing ,  
"Well, t h e  chemis t  recommends t o  p u t ,  l e t ' s  s a y ,  s i x  ounces  p e r  t o n ,  
b u t  t o  be  s u r e ,  p u t  twen ty - f ive  o r  t h i r t y  ounces  p e r  ton . "  

So I remember t h e  f i r s t  y e a r ,  of 1938,  when I f a c e d  t h e  p roduc t ion ,  
I saw t h e  winemaster  i n  t h e  c e l l a r  who was s a y i n g ,  "Add a  f u l l  bucket  h e r e ,  
a h a l f  bucke t  t h e r e , "  and t h a t  s o l i d  s u l f u r  was j u s t  thrown, w i t h o u t  
any d i s s o l u t i o n ,  r i g h t  i n  t h e  g r a p e s ,  b l e a c h i n g  e v e r y t h i n g .  A d e p l o r a b l e  
c o n d i t i o n .  

So s i n c e  t h e  atmosphere t h e n  i n  t h e  i n d u s t r y  was a n  atmosphere 
of secrecy--well ,  I pu t  i n  t h i s  i n s t a l l a t i o n  of making t h i s  aqueous 
s u l f u r  s o l u t i o n ,  w i t h  a  known d e n s i t y ,  and t h e  winemaker f o r  Inglenook,  
George Deuer, hea rd  about  t h a t  and c a l l e d  t h e  s u p e r i n t e n d e n t  of  Beau l i eu ,  
M r .  P o n t i , a n d  s a i d ,  "If  you d o n ' t  mind, I would l i k e  t o  s e e  what t h i s  
new chemis t  i s  doing.  I heard  t h a t  he  i s  making a s p e c i a l  s u l f u r  s o l u t i o n  
t o  u t i l i z e .  " 

And M r .  P o n t i ,  t h e  s u p e r i n t e n d e n t ,  s a i d ,  "As you know, i t ' s  
p r o h i b i t e d  t o  show any technology t o  any ne ighbor ing  w i n e r i e s .  So 
t h e r e f o r e ,  you might come i n p a f t e r  f i v e  o ' c l o c k ,  when M r .  d e  L a t o u r  
never  w i l l  s t o p  a f t e r  5:15, 5:30, and you w i l l  b e  a b l e  t o  t a l k  t o  
~ n d r e ' .  " 

So George came i n  and s a i d ,  " ~ n d r g ,  I am v e r y  p l e a s e d  t o  meet you. " 

And I showed him. He s a i d ,  "You know, i t ' s  a  secrecy--I  w i l l  never  be  
a b l e  t o  show you what I am doing,  and y o u ' l l  never  be  a b l e ,  l e g a l l y ,  t o  
show m e , "  because  e v e r y t h i n g  was s e c r e c y .  

R e f r i g e r a t i o n ,  f o r  ins tance- -co i l  r e f r i g e r a t i o n  i n  t h e  tank--was 
t h e  b i g g e s t  s e c r e c y ,  and t h e  r e f r i g e r a t i o n  t a n k s ,  w i t h  t h e  F r i g i d a i r e  
compressor,  which was a  v e r y  modern machinery t h e n  i n  t h e  i n d u s t r y ,  
was p l a c e d  above, where nobody can s e e  it. 

RT: T h i s  was a t  Beaul ieu?  

AT: A t  Beaul ieu .  And it was a taboo--I mean, o r d e r ,  "Do n o t  show anybody. 
Do n o t  say  t o  anybody t h a t  we a r e  u s i n g  any p r o c e s s  such a s  p a s t e u r i z a -  
t i o n ,  refrigeration, filtration--it's taboo .  Everything should  be  kep t  
a b s o l u t e l y  o u t .  " 



RT: Were t h e y  usin,g p a s t e u r i z a t i o n ?  

AT: They were u s i n g  p a s t e u r i z a t i o n ,  because t h e  s a n i t a t i o n  c o n d i t i o n s  were 
ve ry  dangerous--and v e r y  p r i m i t i v e  p a s t e u r i z a t i o n  then.*  

I am going t o  go t o  t h e  e x t e n t  t o  show you t h e  p r i m i t i v e n e s s  of 
t h i n k i n g  then .  It was i n  t h e  f a l l  of 1938, v e r y  probably November o r  
December--late November. D r .  Amerine was t h e n  i n s t r u c t o r ,  U n i v e r s i t y  
of C a l i f o r n i a .  He was n o t  even p r o f e s s o r .  H e  was i n s t r u c t o r  i n  t h e  
f i e l d  of enology. The department w a s  v e r y  l i m i t e d ,  and P r o f e s s o r  
Winkler had on ly  two a s s i s t a n t s ,  one i n  charge of s o i l  chemist ry  and 
one e n o l o g i s t ,  i n s t r u c t o r  i n  enology. P r o f e s s o r  of enology n o t  e x i s t e d  
t h e n  a t  Davis. 

D r .  Amerine heard about  my a r r i v a l  and came t o  t h e  winery. The 
winery was n o t  t h e  winery of today ,  of course .  The o f f i c e  and l a b o r a t o r y  
and t h e  l o a d i n g  p la t fo rm were j u s t  concen t ra ted .  So nobody h a s  t h e  
r i g h t  t o  e n t e r  d i r e c t  t o  t h e  winery,  and everybody was supposed t o  go 
t o  a  l i t t l e  o f f i c e  and have t h e  permiss ion t o  see somebody e l s e ,  you see-- 
i n c l u d i n g  t h e  c l e r g i c a l  a u t h o r i t i e s ,  such a s  b i shops ,  monsignors and 
p r i e s t s  t h a t  are coming t o  o r d e r  t h e i r  a l t a r  wine. The b a s i c  f u n c t i o n  
was s t i l l  sac ramenta l  wine t h e n ,  and t h e y  were coming w i t h  t h e i r  c a r s  
and load ing  t h e i r  wine. 

M r .  d e  La tour  ( t h a t  was a very  good c o n t r o l l i n g  h a b i t  of h i s )  
would s t o p  a t  f i v e  o ' c l o c k  a t  t h e  winery t o  see i f  everybody works till 
f i v e ,  s o  t h e r e  w i l l  be no s t o p  a t  f o u r - t h i r t y .  H e  would be  t h e r e  a t  
f i v e  t o  see i f  every th ing  is  s t i l l  going.  A t  f i v e  minutes  t o  f i v e ,  
every th ing  i s  s t i l l  working. 

So it w a s  about f i v e  o ' c l o c k ,  and I look  on t h e  p l a t f o r m  i n  f r o n t ,  
and saw D r .  Amerine s t a n d i n g  t h e r e .  Georges d e  La tour  came t o  m e  and 
s a i d ,  [whispers]  "Who i s  s t a n d i n g  t h e r e  a t  t h e  pla t form?' '  

I s a i d ,  "It 's D r .  Amerine from t h e  U n i v e r s i t y  of C a l i f o r n i a . "  

[ e x c i t e d l y ]  "Send him away! Send him away! I d o n ' t  a l low them." 

So it w a s  embarrass ing s i t u a t i o n  t o  send D r .  Amerine o u t  of t h e  
winery.  S ince  t h e n ,  you know, t h e  mellowness s t a r t e d .  And s i n c e  
then--Dr. Amerine ve ry  probably  can t e l l  you--we were i n v i t e d  i n  1939, 
Georges d e  La tour  and myself and Madame d e  La tour ,  f o r  a  d i n n e r  a t  D r .  
Amerine's a t  Davis.  It happened t o  be t h a t  Georges d e  Latour  was t h e n  
abou t  e ighty-foursand D r .  Amerine's g r a n d f a t h e r  was about t h e  same age.  
I remember v e r y  w e l l  t h a t  wonderful  d i n n e r  t h a t  D r .  Amerine--he's a  
g r e a t  gourmet chef--prepared and se rved ,  and t h e s e  two o l d  men went 
back t o  t h e i r  remberings of t h e i r  youth.  Imagine, a man of e i g h t y - f i v e ,  
f o r t y  y e a r s  ago, how many i n t e r e s t i n g  s t o r i e s  h e  can t e l l  you about  h i s  

*For f u r t h e r  d i s c u s s i o n  of t e c h n i c a l  problems and s o l u t i o n s ,  see pages 
82-86. 



AT: pa ren t s ,  h i s  grandparents.  There was almost one century behind, 
discovered, of t h e  p a s t  and present  i n  t h i s  conversat ion.  I was j u s t  
charmed by t h i s  conversat ion with t h e s e  two gentlemen. 

Since then ,  D r .  Amerine was accepted i n  t h e  family of Beaulieu 
a s  a f r i e n d .  But you s e e  how d i f f i c u l t  it was--that i c e  of secrecy. 
It was a t ragedy of my own, because I had no r i g h t ,  a l s o ,  t o  communicate 
with anybody e l s e  but  t h e  u n i v e r s i t y  then.  

RT: Who did you say was John Daniel ' s  winemaker? 

AT: George Deuer. He i s  s t i l l  l i v i n g .  He's a very i n t e r e s t i n g  man. He 
was very  capr ic ious .  He i s  a German by o r i g i n ,  but  coming from 
Lichtens te in .  He was a very good winemaker, exce l l en t  winemaker. But 
then  he became almost b l ind .  H i s  eyes s t a r t e d  t o  g ive  up. He was 
forced t o  r e t i r e ,  a c t u a l l y ,  due t o  t h e  l a c k  of v i s i o n .  He has a l i t t l e  
house r i g h t  now between S t .  Helena and Cal i s toga .  He has a l i t t l e  
garden. He d r i v e s  during t h e  day, but  he can ' t  d r i v e  during t h e  evening. 

He was a very outs tanding wine man of a g r e a t  knowledge, and some 
of t h e  g r e a t  Inglenook wines a r e  g r e a t  wines. I always personal ly  
considered Inglenook t h e  f i r s t  c h k e a u ,  not  Beaulieu. 

RT: Did John Daniel,  Jr , ,  have high s tandards?  

AT: John Daniel--exquisite s tandards.  You see ,  John Daniel was a wealthy 
man, because t h e  fo r tune  of Captain [Gustave] Niebaum was a c t u a l l y  
divided not  only by t h e  e s t a t e  and t h e  vineyard of Inglenook, bu t  wi th  
t h e  c a p i t a l  investment i n  South America i n  s i l v e r  and gold mines.* 
So the re fo re ,  Inglenook was j u s t  s t r i c t l y  a p re s t ig ious  p leasure  of 
Captain Niebaum. When t h e  nephew i n h e r i t e d  t h i s  t h ing  toge the r  with 
Pa t ,  h i s  s i s t e r . ,  from t h e  uncle ,  it was a mat te r  of l i v i n g  a very 
c u l t u r a l  l i f e  a s  a gentleman farmer on t h e  e s t a t e ,  o r  t h e  chsteau,  
which was d e f i n i t e l y  one of t h e  most b e a u t i f u l  c h h e a u x  of Ca l i fo rn i a .  

I f  t h e  s tandard of q u a l i t y  of wine, f o r  some p a r t i c u l a r  reason 
(v in tage  def ic iency ,  e t c e t e r a )  was no t  corresponding i d e a l l y  t o  t h e  
v in tage  denomination of '  Inglenook wines--George Deuer, wi th  John 
Daniel t a s t e d  t h e  wine toge the r ,  and they  s a i d ,  "We a r e  going t o  s e l l  
everything bulk,  t o  t h e  competitor.  There w i l l  be no Inglenook l a b e l . "  
That was t h e  only wine c h k e a u  of Ca l i fo rn i a ,  due t o  t h e  wealthy 
background of t h e  owner, t h a t  permitted themselves t o  do such a t h ing .  

We, Beaulieu, which was fed by t h e  business ,  never was ab le  t o  
e l imina te  a vintage.  Neither was Wentes o r  anybody--Concannons, e t c e t e r a .  
So he was t h e  leading  man. There was a r e a l  chateau of Ca l i fo rn i a .  

*Captain Neibaum, t h e  founder of Inglenook, was t h e  g r e a t  uncle  of John 
Daniel,  Jr. 



AT: Everything t h a t  he produced, he  produced from h i s  own vineyard. We 
were buying grapes l e f t  and r i g h t  from growers, but he was t h e  r e a l  
vintner-chstelain--vintner with t h e  e s t a t e ,  properly speaking. Now 
t h e r e  a r e  many e s t a t e s ,  but  he  was only one. 

RT: Who e l s e  had very high s tandards then? 

AT: Beringer. 

RT: What types  of wine were they  producing? 

AT: Of course,  during t h e  P roh ib i t i on  they  a l s o  had permit t o  make sacramental 
wines. They were producing a l t a r  wines, sacramental wines--sweet wines. 
But they  were producing a l s o  c l a r e t s  and Cabernets, e t c e r t a .  Their 
r epu ta t ion  was very high. I n  o the r  words, t h e i r  r epu ta t ion  is 
corresponding t o  t h e  r epu ta t ion  of Schram and Captain Niebaum. I mean, 
t h a t ' s  a group of pioneers .  They a r e  even o lde r  than  de Latour,  you 
see ,  because they  came i n  t h e  eighteen seven t i e s  o r  e i g h t i e s ,  and de 
Latour came i n  1900. So t h a t ' s  it. 

There were d e f i n i t e l y  very good wines produced, but  i n  a very 
l imi ted  quan t i t y ,  i n  t h e  f i n e  q u a l i t y  s e l ec t ions .  The bulk was mediocre. 

RT: When you f i r s t  came here  and t a s t e d ,  d id  you t a s t e  Roma wine? 

AT: Of course,  of course. 

RT: What d id  you t h i n k  of i t ?  

AT: Roma wine then--"Aroma d i  Romal'--was a very popular wine, corresponding 
t o  t h e  average p a l a t e  of American consumer, because [ s t r i k e s  t a b l e  f o r  
emphasis] we d id  not  have f i n e  q u a l i t y  consumers then. The f i n e  
q u a l i t y  consumer was buying European wine, with t h e  l i t t l e  except ion.  
Cres ta  Blanca ch3teau was known, i n  Livermore. Wente was known, i n  
Livermore. Inglenook was known, i n  Napa Valley. Beaulieu known, i n  
Napa Valley, Beringer,  and Salmina vineyard. 

RT: I d i d n ' t  r e a l i z e  Salmina-- 

AT: Larkmead. Larkmead was a f i n e  q u a l i t y  winery. 

RT: What kinds of wines d id  they  make? 

AT: Zinfandels.  Zinfandels  of Larkmead, i n  t h e  p a s t ,  I considered t h e  bes t  
Zinf andel  produced i n  t h e  h i s t o r y  of Ca l i fo rn i a ,  becuase t h e i r  vineyards 
were loca ted  i n  t h e  high s lopes .  



You got  t o  remember t h a t  many vineyards of t he  p a s t ,  before  the  Prohibi- 
t i o n ,  were i n  t h e  mountains.The san i ta r ium a t  Angwin, you know, t h e  
hospital-college--everything t h e r e  was planted i n  t h e  vineyards.  You 
s t i l l  can s e e  some roo t  s tock  growing i n  t h e  f o r e s t .  A l l  t h e  s lopes  
were planted.  But then  it became obsole te ,  because it was economically 
impossible.  See, t h e  Europeans moved i n  t h e  h i l l s ,  and t h e  b ig  
orchards were p lan ted  i n  t h e  va l l ey .  But t h e  vineyards were a l l  loca ted  
i n  t h e  h i l l s .  

What o the r  wines d id  Salmina make? 

Salmina was making very  good Cabernets,  very good Zinfandels ,  very  good 
Semillons. A s  good a s  [Chapin] Tubbs. You know t h e  Tubbs property? 
There 's  m o t h e r  pioneer .  Tubbs winery, t h e  ~ h z t e a u  Montelena now, was 
known a s  t h e  b e s t  producer of t h e  Semillon-Sauternes types .  It was h igh  
very high r epu ta t ion  wines. 

So you s e e ,  t h i s  is  t h e  s e l e c t i o n  of f i n e  q u a l i t y  wines. It was 
very l imi t ed .  I t h i n k  t e n ,  with t e n  f i n g e r s ,  t h a t ' s  a l l .  

Back t o  Roma, how did  t h a t  compare with t h e  v i n  o r d i n a i r e  of France? 

Vin o r d i n a i r e  of France then  was very poor,  t oo ,  you know, but  e n t i r e l y  
d i f f e r e n t  s t r u c t u r e .  Vin o r d i n a i r e  of France was a  very low degree 
wine. This wine was f o r t i f i e d  and produced by high sugar grapes.  But 
I never enjoyed t h e  Roma wines. Never. They were sweetened, and very 
a r t i f i c i a l  wines, a c t u a l l y .  

Now t h e  jug of v a r i e t a l  wine of Sebas t i an i  o r  anybody e l s e ,  which 
became a  v i n  o r d i n a i r e  today, i t ' s  not  comparable. Today our v i n  
o r d i n a i r e  of America is  f a r  super ior  t o  v i n  o r d i n a i r e  of France. 
No quest ion.  

What was Simi doing i n  '38? 

Simi i n  '38 was a c t i v e ,  bu t  slowly moving--very slowly. See, P roh ib i t i on  
k i l l e d  Simi. Simi was r e s t o r i n g  t h e i r  func t ion ,  bu t  they  l o s t  a  g r e a t  
amount of t h e  c a p i t a l  during Prohib i t ion .  Simi was i n  t h e  process  of 
bragging s t i l l  of t h e  o ld  r epu ta t ion  of t h e i r  own, pre-Prohibi t ion.  

I remember Vivien Haigh s a i d  t h a t  a t  Simi, and elsewhere, t h e  banks 
were urging them t o  put  young wines on t h e  market. 

Look, a l l  i ndus t ry  was con t ro l l ed  by t h e  Bank of America, p l ease  
remember. Except, f o r  ins tance ,  de Latour.  He never borrowed money 
from t h e  bank.* O r  Louis Mar t in i ,  o r  Wente. A l l  p r o p e r t i e s  were going 
always--but borrowing money i n  t h e  bank a s  a  s t r u c t u r e  of t h e  business  
was unknown. When we s t a r t e d  t o  borrow, f o r  expansion, t h e  pos i t i on  of 

*See footnote  page 120. 



AT: t h e  family was unbel ievable .  They s a i d ,  "Father never borrowed money 
from t h e  banker." Sge, borrowing money i n  t h e  bank was a l ready  a  proof 
t h a t  you a r e  poor. But then  t h e  bank, f i n a l l y  it con t ro l l ed  everything.  

I am going t o  t e l l  you even going f a r t h e r .  I n  t h e  1940s, when I 
had my o m  l abo ra to ry ,  Bank of America was my b e s t  c l i e n t ,  because Bank 
of America had c o n t r o l  of a l l  smal l  winer ies ,  and t h e r e  was a  compulsory 
n e c e s s i t y  every month t o  g ive  a  chemical a n a l y s i s  r epo r t  t o  Bank of 
America, because everything was con t ro l l ed  by Bank of America. Bank of 
America was choking t h e  wine indus t ry .  The indus t ry  was i n  t h e  hands of 
Bank of America. 

Actua l ly ,  t h e  l i b e r a t i o n  of t h e  i ndus t ry  from t h e  hands of Bank 
of America was done by one s i n g l e  f a c t o r ,  and one s i n g l e  family .in 
America--by Gallo. Gal lo  removed t h e  c o n t r o l  of banks. Gal lo ,  i n  
expansion of purchasing power, r e s to red  t h e  indus t ry .  Without Gal lo ,  
t h e  i ndus t ry  would never have survived.  The g r e a t e s t  compliments should 
be paid t o  Gallo.  Anything t h a t  Gal lo  was doing, and doing today-- 
without  Gal lo ,  t h e  i ndus t ry  never would be a b l e  t o  succeed. I ' m  
p o s i t i v e l y  s u r e  on t h a t .  

I saw t h e  c r i s i s  a f t e r  Repeal, compulsory d i s t i l l a t i o n .  I saw t h e  
c r i s i s  when t h e  f i n e  q u a l i t y  grapes were so ld  f o r  twenty-five,  t h i r t y  
d o l l a r s  a  ton ,  and t h e  c o s t  of product ion was about t h i r t y - e i g h t  t o  
f o r t y .  So Gallo solved a l l  t h i s  t h ing ,  rev iv ing  coopera t ives ,  and 
took t h i s  from t h e  Bank of America and put  them under t h e i r  o m  wings. 
It ' s very important .  

To a  c e r t a i n  degree,  of course,  A l l i ed  Growers, United Vintners-- 
t hey  a r e  t h e  two o rgan iza t ions  t h a t  r e a l l y  t r i e d  t o  l ibera te - -bu t  
United Vintners  was more o r  l e s s  under t h e  c o n t r o l  of Bank of America. 
Look, t h e r e  was no o t h e r  way t o  go any p l ace  t o  borrow because Bank of 
America was t h e  only one a g r i c u l t u r a l  i n s t i t u t i o n ,  f inanc ing  a g r i c u l t u r a l  
e n t e r p r i s e .  The r e s t '  of t h e  banks were i n d u s t r i a l  banks. So t h e  farmer 
had t o  go and borrow t h e  money t o  c u l t i v a t e  and ha rves t .  Then t h e  
small  vintners--do you know t h e r e  were s ix ty - f ive  small  winer ies  a f t e r  
P roh ib i t i on  t h a t  operated he re  i n  t h e  Napa Valley? They were s e l l i n g  
d i r e c t l y  t h e  raw m a t e r i a l  t o  t h e  f r anch i se  b o t t l e r s .  Tiny, t i n y  winer ies .  
They were under Bank of America c o n t r o l ,  which supervised t h e  s tandard 
of q u a l i t y  of t h e  small  producer,  before  t hey  moved t h e  wine i n  bulk. 
That was t h e  bread of my labora tory .  

RT: I see.  Was it t r u e  t h a t  t h e  bank t r i e d  t o  f o r c e  wines on t h e  market? 

AT: Well, i t ' s  abso lu t e ly  normal. Tha t ' s  abso lu t e ly  normal. Look, Bank 
of America su f f e r ed  tremendously from t h e i r  heavy involvement i n  t h e  wine 
i ndus t ry ,  and I t h i n k  even now Bank of America is not  t o o  secure  with 
t h e  wine investments.  It 's not  t o o  easy t o  borrow money from Bank of 



AT: America today,  f inancing a  vineyard,  un less  you present  a  con t r ac t  of 
s a l e s .  I mean, c o l l a t e r a l s  i n  t h e  ideas  of p l an t ing  t h e  vineyards a r e  
very poor a s  a  s e c u r i t y .  Tha t ' s  r i g h t .  

I 

RT: I t a l i a n  Swiss Colony was another  winery t h a t  was popular a t  t h a t  period. 

AT: I t a l i a n  Swiss Colony was popular,  yes ,  i n  t h e  l e v e l ,  l e t ' s  say,  of t h e  
Roma Wine Company. I t a l i a n  Swiss Colony, h i s t o r i c a l l y ,  I th ink  played 
a  very important r o l e  i n  e s t a b l i s h i n g  t h e  r epu ta t ion  of t h e  Ca l i fo rn i a  
wine indus t ry ,  but again,  e n t i r e l y  on a  d i f f e r e n t  l e v e l  t han  t h e  f i n e  
q u a l i t y  indus t ry  of today,  o r  even t h e  minori ty  of f i n e  q u a l i t y  producers. 

See, I t a l i a n  Swiss was consuming a l l  t h e  raw m a t e r i a l  from Mendocino, 
Sonoma, and p a r t i a l l y  i n  Napa Valley, because t h e  Napa Valley Cooperative 
Winery was not  e x i s t i n g  then. So the re fo re ,  I t a l i a n  Swiss was consuming 
a l l  t h e  raw mater ials-- that  i s  poor raw material--and what they  d id ,  
they were s e l l i n g  a  g r e a t  amount of v i n s  o r d i n a i r e s ,  i n  t h e  b o t t l e ,  o r  
i n  t h e  ga l lons ,  t o  t h e  open market. Then t h e r e  was a  neces s i ty  t o  them 
t o  t h i n k  about t h e  v a r i e t a l  p lan t ings .  So United Vintners  bought t h e  
v a r i e t a l  vineyard i n  Napa Valley, t h e  vineyard i n  Oakville.  

The Churchi l l  P r o ~ e r t v  and Martin S t e l l i n n  

AT: That used t o  be,  h i s t o r i c a l l y ,  a  property of [E.W.] Churchi l l  family. See 
where t h e  Carmeli tes  a r e  above i n  t h e  mountain, t h a t  huge e s t a t e ?  That 
used t o  be Churchi l l  e s t a t e ,  a  very ,  very wealthy family i n  Napa Valley. 
They owned, I t h i n k ,  about s i x  hundred, seven hundred ac re s ,  with t h e  
chateau. 

The Churchi l l  family d i s i n t e g r a t e d  completely, and a l l  t h e  
vineyards s t a r t e d  t o  be exposed t o  t h e  l i q u i d a t i o n ,  because during 
P roh ib i t i on  they  were r e a l l y  weak. The whole property was of fe red  on 
sale--put on t h e  market. The f i r s t  o f f e r ,  of course,  went t o  de Latours ,  
because de  Latours  then  were very wealthy i n  t h e  v a l l e y .  I remember t h i s  
conversation very we l l ,  where t h e  property was o f f e red  d i r e c t l y ,  with 
t h e  chQteau, wi th  t h i s  beautiful--you never v i s i t e d  t h a t  chgteau? You 
should. H i s t o r i c a l l y ,  it ' s a  very i n t e r e s t i n g  bui ld ing .  It ' s b u i l t ,  
you know, i n  t h e  Vic tor ian  t imes ,  with t h e  water fountain--beaut i ful  
th ing .  On t h e  h i l l ,  on top  of t h i s  b e a u t i f u l  garden t h e r e  i s  a  veranda 
where t h e  o rches t r a  used t o  play Saturday and Sunday. I mean, j u s t  
c l a s s i c a l  European a r i s t o c r a t i c  way of bu i ld ing  t h e  e s t a t e s .  Everything 
was of fered  f o r  l i q u i d a t i o n  f o r  $200 an ac re ,  including vineyards 
and t h e  chzteau--all  property,  $200. That was 1940. I t 's  not  t o o  f a r  
away, 

RT: My word! 



AT: So I, personal ly,  and M r .  Pont i ,  who was superintendent ,  and M r .  Nino 
Fabr in i  was t h e  v i c e  pres ident  and genera l  manager of Beaulieu, we 
recommended them t o  purchase t h e  property,  but Georges de Latour was 
already gone. I f  Georges de Latour was l i v i n g ,  I am p o s i t i v e l y  su re  
t h i s  property would be de  Latour ' s  property.  Madame de  Latour was f a r  
more caut ious ,  although she was a  very good businesswoman, and she was 
using a  l i t t l e  b i t  of t h e  business  r e f l e x e s  of h e r  husband. She s a i d ,  
"Look, Europe i s  i n  war. We a r e  going i n  t h e  war, and a s  soon a s  t h e  
war i s  over,  a l l  t h e  p r i c e s  w i l l  go down--this a r t i f i c i a l  p r i c e  of $200 
an acre .  I am p o s i t i v e l y  su re  a s  soon a s  t h e  war i s  over,  I am going 
t o  be a b l e  t o  buy t h i s  f o r  $150. 

RT: Oh! [ laughs]  

AT: So then  a  very a c t i v e  businessman by t h e  name of M r .  Martin Stel l ing--  
you heard about Martin S t e l l i n g ?  No. Martin S t e l l i n g  was a  businessman 
of a  l a r g e  American company. So Martin S t e l l i n g  bought t h i s  property,  
and Martin S t e l l i n g  decided t o  bu i ld ,  ou t  of t h i s  chsteau,  t h e  wine 
museum, wine l i b r a r y ,  wine r e s t a u r a n t ,  and recept ion  cen te r  f o r  tourism. 
That was h i s  dream. He bought it with t h i s  dream. 

He s t a r t e d  t o  p u l l  t h e  o ld  vineyards and p l an t  t h e  new v a r i e t i e s .  
He was an outs tanding,  ene rge t i c  man. Unbelievable. It was t h e  oxygen 
t o  Napa Valley--new oxygen. New businessman came t o  Napa Valley and 
s t a r t e d  ' rad ica l  reforms. He plant'ed t h e  c e n t r a l  s e c t i o n  of 400 ac re s  
i n  f i n e  v a r i e t a l s ,  and t h e r e  was another s ec t ion ,  two hundred, l e f t ,  
and it was s t i l l  producing very common v a r i e t i e s .  

Madame de Latour ' s  business  s t a r t e d  t o  climb up during t h e  war, 
and con t r ac t s  due t o  t h e  closed por t s .  Ca l i fo rn i a  wines s t a r t e d  t o  move 
because Ca l i fo rn i a  wines s t a r t e d  t o  move,' very i r o n i c a l l y ,  a s  co- 
pa r tne r s  with hard l i quor s .  One case  of whiskey and t e n  c a s e s o f  
wine.* So t h e r e f o r e  it was a r t i f i c i a l  p rosper i ty  c rea ted .  Madame 
de Latour bought a  hundred ac re s  wi th in  t h e  next year  and paid $450, 
from M r .  Martin S t e l l i n g .  

RT: [ laughs]  The same property? 

AT: Same property.  Within a  year ,  t h e  p r i c e  s t a r t e d  t o  muve up, and she 
s t a r t e d  t o  r e t r e a t ,  bu t  she was not  i n  a  pos i t i on  already t o  t h i n k  
t o  buy t h e  whole property,  because t h e  chateau was already i n  
r e s t o r a t i o n .  So it happens t o  be t h a t  Martin S t e l l i n g  was a  r e a l l y  
unbel ievable person, bu t  t h e  t r a g i c  end of Martin S t e l l i n g ,  a f t e r  f i v e  
years  of h i s  a c t i v e  d u t i e s  here ,  with t h e  b e a u t i f u l  ideas--he was k i l l e d  
i n  an automobile acc ident ,  on t h e  road, coming back home. Night. J u s t  
i n  Yountvi l le .  H i t  t h e  power pole ,  i n s t a n t l y  ki l led.** 

*This was t h e  r a t i o  of purchases d i s t r i b u t o r s  required of r e t a . i l e r s .  

**In 1950 a t  t h e  age of 47. 



AT: So we l o s t  him, and Mrs. S t e l l i n g  t hen  i n h e r i t e d  t h e  whole t h ing ,  not  
capable  t o  proceed with it, she  put  everything on s a l e .  So t h e  
vineyard was purchased by whom? The vineyard was purchased by I t a l i a n  
Swiss, o r  United Vintners ,  because they  w e r e  very  much i n t e r e s t e d  t o  go 
and c r e a t e  a  f i n e  v a r i e t a l  l i n e .  There was no v a r i e t a l  grapes around 
I t a l i a n  Swiss a t  a l l .  So they  decided, and they  bought t h i s  p roper ty .  

Larry [Bruno C.] S o l a r i  was t hen  t h e  p re s iden t  of United Vintners .  
They t r i e d  t h e i r  l uck  of management, and a f t e r  two years ,  t h e y p r o v e d  t o  
themselves t h a t  they  a r e  no t  b u i l t  t o  make f i n e  q u a l i t y  wines. I n  o t h e r  
words, they  c a n ' t  u se  t h i s  f i n e  q u a l i t y  proper ty  because they  have 
n e i t h e r  t h e  technology nor  t h e  i n s t a l l a t i o n  t o  c r e a t e  a  c e l l a r  of f i n e  
q u a l i t y .  

So t h e  proper ty  was so ld .  Carmeli tes  bought t h e  chsteau and b u i l t  
a  monastary. One young man wi th  tremendous energy, by t h e  name of Ivan 
Schoch--you never heard of him? H i s  f a t h e r  was a  v i c e  p re s iden t  of 
I t a l i a n  Swiss. He's known he re  i n  Napa Valley. H e ' s  s t i l l  living-- 
young man. Ivan came t o  m e .  Ivan took  my course.  Af t e r  t h e  end of 
t h e  Second World War, t h e r e  was a  t r a d e  course  sponsored f o r  t h e  ve t e r ans  
of t h e  war, between t h e  j u r i s d i c t i o n  of t h e  high schools .  I n  o t h e r  
words, r e t r a i n i n g  of t h e  m i l i t a r y  personnel .  So I was i n v i t e d  t o  
l e c t u r e  on t h e  v i t i c u l t u r e  a t  t h e  high school i n  S t .  Helena. I had t h i s  
group of young men., Today they  a r e  p re s iden t s  of t h e  company and s o  on 
and so  on. 

Ivan was one of my s tuden t s  who came j u s t  from t h e  Second World 
War, i n  t h e  army, and he decided t o  t a k e  t h e  course i n  v i t i c u l t u r e .  So 
I g ive  him t h e  course  of v i t i c u l t u r e .  Ivan then  took  a  p o s i t i o n  of 
foreman wi th  Martin S t e l l i n g .  Martin S t e l l i n g  was dead, t h e  property 
was s o l d ,  and by t h i s  t i m e  Ivan formed a  farming organizat ion-- just  
farming o rgan iza t ion ,  p r i v a t e .  Grape growers were cont rac ted  by him, 
and he  was doing everything wi th  h i s  movable u n i t s .  

By t h i s  t i m e ,  Beaulieu Vineyard had expanded very r a p i d l y ,  and w e  
w e r e  no t  a b l e  t o  supply our  demands i n  v a r i e t a l  grapes,  and w e  d i d n ' t  
have t h e  exposure t o  t h e  expansion of t h e  v a r i e t a l  p l an t ing  then .  Ivan, 
being a  very smart man, came t o  t h e  management of Beaulieu and s a i d ,  
"I have 450 a c r e s  of v a r i e t a l  g rapes ,  and I know you need v a r i e t a l  grapes.  
I am no t  i n  a  p o s i t i o n  t o  buy t h i s  property un l e s s  you g ive  m e  twenty 
yea r s '  purchasing con t r ac t  on an e s t ab l i shed  p r i ce . "  So t h e  board 
of d i r e c t o r s  of Beaulieu d i scussed  t h i s  p ropos i t i on  and s a i d ,  " Y e s ,  
t h a t ' s  t h e  source of our  expansion." So they  g ive  him a con t r ac t .  H e  
bought t h i s  property.  H e  put  $20,000 o r  $30,000 cash,  by borrowing 
money from t h e  members of t h e  family.  H i s  f a t h e r  was an accountant .  
They bought t h i s  p roper ty  f o r  $250,000, wi th  t h e  twenty yea r s '  
term con t r ac t  a s  a  guarantee of Beaulieu, and Beaulieu was t h e  b e s t  
guarantee,  of course ,  i n  t h e  Bank of America. No money owed t o  bank 
by Georges de Latour ,  who w a s  a  member of t h e  Bank of America Napa 



AT: branch adv isory  board,  and Madame de  La tour ,  bus iness  prosperous ,  
every th ing  j u s t  prosperous .  Never s u f f e r e d  from P roh ib i t i on .  
Accumulated m i l l i o n s  of d o l l a r s  i n  t h e  p r o p e r t i e s .  B e a u t i f u l  s tock .  
They were buying s t o c k  cons t an t l y .  For i n s t a n c e ,  Kodak s t o c k  t hey  
bought f o r  e leven  d o l l a r s  a s h a r e ,  and t hey  [ t h e  family]  s t i l l  hold 
t h i s  Kodak s tock .  Now, imagine. So t h e r e f o r e ,  t h a t  w a s  t h e  b e s t  
guarantee .  Ivan bought t h e  p rope r ty ,  and Ivan s t a r t e d  t o  supply t h e  
g rapes  t o  Beaul ieu.  

But t h e n  a dramat ic  s i t u a t i o n  happened. The p rope r ty  s t a r t e d  t o  
produce f a r  more t h a n  Beaul ieu w a s  consuming, and t h e r e  w a s  a long-term 
c o n t r a c t  on e s t a b l i s h e d  p r i c e ,  and t h e  p r i c e  s t a r t e d  t o  go. Then 
Beaul ieu fo rced  Ivan t o  s e l l  t h e  s u r p l u s  of t h e  g rapes  on t h e  h igher  
p r i c e  and d i v i d e  t h e  p r o f i t  between Beaulieu and Ivan Schoch. See,  
t h a t  w a s  a very  u n f a i r ,  smart a c t i o n  from t h e  l e g a l  adv i so r  of Beaul ieu,  
and Ivan s a i d ,  "No, t h a t ' s  a murder. I own t h e  p roper ty .  I s igned t h e  
c o n t r a c t ,  and I g o t  t h i s  s u r p l u s  product ion,  and I have t o  sha r e  f i f t y  
percen t  of my p r o f i t  t o  Beaul ieu."  So Ivan Schoch c u t  t h e  r e l a t i o n s h i p  
wi th  Beaul ieu,  c ance l l ed  t h e  c o n t r a c t .  Cancelled t h e  c o n t r a c t .  And t h e  
f i r s t  buyer w a s  t h e  Char les  Krug. Char les  Krug t h e n  a l r eady  went t o  
high p r o s p e r i t y  as a  young o rgan i za t i on ,  and t hey  d i d n ' t  have any v ineyard  
a t  a l l .  Not an  a c r e  of v ineyards ,  and t hey  bought t h i s  p roper ty .  
This  p roper ty  s t i l l r e m a i n s  t h e  p roper ty  of Char les  Krug, managed now by 
P e t e r  Mondavi. See,  I g i v e  you t h e  whole s t o r y  of t h i s  p roper ty .  

RT: Tha t ' s  a f a s c i n a t i n g  s t o r y !  Tha t ' s  p a r t  of t h e  rise of Krug. 

AT: Tha t ' s  t h e  rise of Krug. 

The de  Latour  Es t a t e##  

RT: The Archbishop of San Franc i sco  owned some proper ty?  

AT: I go t  t o  jump a couple  y e a r s  back. I n  1939, I w a s  cons t an t l y  t r a v e l i n g  
i n  t h e  v ineyards  wi th  M r .  d e  Latour .  We were t h ink ing  about  t h e  reforms,  
changes, because I w a s  a new f r e s h  a i r  from Europe, and M r .  d e  Latour  
decided t o  exp lo r e  m e  as much as pos s ib l e ,  l i s t e n i n g  t o  my advice .  So 
w e  were c o n s t a n t l y  t r a v e l i n g .  Then w e  had t h r e e  ranches ,  t h r e e  d i f f e r e n t  
s e c t i o n s  of product ion.  

RT: A l l  c l o s e  by? 

AT: A l l  c l o s e  by i n  Rutherford,  yes .  The maximum, number t h r e e ,  exposed t o  
t h e  S i lverado  T r a i l ,  w a s  a m i l e  and a h a l f  from t h e  winery. The rest 
of them, t hey  were' a l l  w i t h i n  t h e  Rutherford community. 



AT: A t  number t h r e e  vineyard,  t h a t  he p lan ted ,  which was o r i g i n a l l y  a  prune 
orchard--removed t h i s  prune orchard.  It was two hundred a c r e s  i n  one 
s i n g l e  p i ece ,  a  b e a u t i f u l  property.  He pul led  it out  and planted.  H e  
p lan ted  p a r t i a l l y  some common v a r i e t i e s  then. So we discussed t h i s  
about t h e  r ep l an t ing ,  and i n  f r o n t  of u s  was a  permanent pas tu re ,  s i x  
hundred a c r e s  of pas ture .  Black Angus was there- -beaut i fu l  sight--  
r e g i s t e r e d  s tock ,  Black Angus. H e  s a i d ,  " ~ n d r 6 ,  do you know t h a t  I had 
a  chance t o  buy t h i s  p roper ty?  I had a  chance t o  buy t h i s  p roper ty ,  and 
I missed t h e  chance because I was a  l i t t l e  t o o  o ld  t o  make a  dec is ion ."  
This  proper ty ,  when I t a lked  t o  M r .  de  Latour ,  was a l ready  proper ty  owned 
by Napa Mil l ing Company, but Napa Mi l l ing  Company bought t h i s  property 
on a  very bargain p r i c e  from Father  [D.P.] Crowley. It t e l l s  you something, 
r i g h t ?  . Father  Crowley . 

Father  Crowley was a  manager of t h i s  ranch,* which was t h e  property 
of t h e  Archbishop of San Francisco,  o r  l e t ' s  say ,  was a  Church proper ty .  
Fa ther  Crowley was d i r e c t o r  of t h e  t r a d e  engineer ing school  i n  Rutherford,  
b u i l t  f o r  boys--boys1 school.  There was a  b e a u t i f u l  chapel  t h e r e  on 
t h i s  property.  A church i n  Rutherford,  a s  such, d id  no t  e x i s t  then .  
The family and o the r  Cathol ics  used t o  go t o  t h e  chapel  of Father  Crowley, 
of t h i s  school.  What remains from it is t h e  bu i ld ing  of t h e  school ,  
which is a  l abo r  camp now con t ro l l ed  by t h e  Napa Valley Vineyard Company. 
Or ig ina l ly  a  p a r t  of Heublein organiza t ion .  They murderously destroyed 
t h e  chapel.  They just--barbarians--took everything,  destroyed t h e  
chapel.  Today i t ' s  t h e  property of Connecticut Mutual L i f e  Insurance 
Company. 

This  proper ty  was o f f e r ed  t o  M r .  d e  Latour.  They had a  chance t o  
buy t h i s  p roper ty  then ,  $100 an ac re .  Heublein bought, and paid $4,000 
an ac re ,  w i th in  t h e  next  t h i r t y  years .  You see ,  t h i s  i s  t h e  p a s t  
h i s t o r y .  Father  Crowley i s  s t i l l  remembered by s e v e r a l  old-timers i n  
t h e  community, but  t h e r e  is very few " l e f t  i n  t h e  community. Basi-cal ly ,  
a l l  t h e  o ld  genera t ion  of t h e  I t a l i a n s  a r e  a l ready  gone, t h e  pioneering 
I t a l i a n s .  

RT: There was another  p r i e s t - - I  c a n ' t  t h i n k  of what h i s  name was now-- 

AT: Oh, yes.  Tha t ' s  a d i f f e r e n t  one. H e  was Irish--wonderful man, with t h e  
b e a u t i f u l  s t o r i e s .  I c a n ' t  remember h i s  name. He was a  very wonderful 
person. I love  him s o  much. But he was j u s t  red l i k e  a  tu rkey .  H e  
was dr ink ing  sher ry  r i g h t  from t h e  morning t o  t h e  evening--I mean 
constantly--but never been drunk, bu t  r e a l l y  heavy d r inke r .  From t h e  
morals of t h e  church--everybody knew t h a t  he was a  drunkard, but  he  was 
a  very n i c e  p r i e s t  and loved i n  t h e  community. But he  was a  so re  spo t  
t o  [ laughs]  t h e  Archbishop, I know. I remember him very we l l .  

*Sta  Joseph 's  A g r i c u l t u r a l  I n s t i t u t e  



AT: See, t h e  c l a s s i c a l  t h ing ,  which s t i l l  remains a s  a t r a d i t i o n  of Beaulieu, 
t h e  l o c a l  p r i e s t s  of Rutherford, who a r e  saying mass i n  Rutherford,  
were cons t an t ly  received a t  Beaulieu. See, t h a t ' s  a t r a d i t i o n  t h a t  
they w e r e  ca r ry ing ,  because during t h e  P roh ib i t i on ,  a t  Beaulieu t h e r e  
was an a l t a r  a t  t h e  house, and M r .  de  Latour  was very c l o s e  t o  t h e  
Cathol ic  church. M r .  de  Latour ,  a s  I t o l d  you, was educated by J e s u i t s .  
H e  graduated from J e s u i t  school.  That was t h e  key t o  t h e  [ s o l u t i o n  of 
t h e ]  problem of P roh ib i t i on  then .  

So t h e r e  was a permanent headquarters  f o r  p r i e s t s  coming from a l l  
over t h e  United S t a t e s ,  and bishops and monsignors. They were r e s t i n g  
a t  Beaulieu, cons tan t  gues t s  of t h e  house. So t h e r e  was an a l t a r ,  
they were a b l e  t o  say t h e  mass, and t h a t  t r a d i t i o n  is  s t i l l  e x i s t i n g .  
They [ t h e  de Latour descendants]  a r e  always rece iv ing  t h e  p r i e s t s  a t  
t h e  e s t a t e . *  

RT: There 's  a good d e a l  w r i t t e n  about Georges de Latour ,  but  I don ' t  t h i n k  
I ' v e  ever  seen a phys ica l  d e s c r i p t i o n  of him. What d id  he look l i k e ?  

AT: M r .  de  Latour  was a r a t h e r  s h o r t  man, w i th  t h e  t y p i c a l  French f e a t u r e s ,  
I mean c l a s s i c a l  f e a t u r e s  o f - - l e t ' s  say La t in  f e a t u r e s  of t h e  f ace .  By 
t h e  t i m e  I met him, he was a l ready  a very  r i c h  man, of course,  e l egan t ly  
dressed,  wi th  pol ished n a i l s ,  a t tending  t h e  beauty p a r l o r s  i n  San 
Francisco twice  a week, dressed impeccably--London, of course,  I remember 
t h e  luncheons and d inners .  He was changing t h r e e  t i m e s  a day. Dinners 
w e r e  o f f i c i a l ,  i n  t h e  dark s u i t s  o r  bow ties. Madame wore t h e  h a t ,  and 
everything was s o  formal,  you know. Richard de Latour ,  who i s  l i v i n g ,  
is a p i c t u r e  of h i s  f a t h e r .  I f  you ever  w i l l  be a b l e  t o  s e e  Richard, 
you have de Latour f a t h e r .  Richard is about e igh ty .  So i f  you see  t h e  
son of e igh ty ,  you w i l l  see a l ready  a p i c t u r e  of t h e  de Latour  f a t h e r ,  
Georges de Latour.  

The most i n t e r e s t i n g  t h ing  i n  Georges de Latour  was t h e  a b i l i t y  t o  
con t ro l ,  manage, wi th  a g r e a t  amount of d i s c i p l i n e  and a g r e a t  warmth. 
I doubt t h a t  de Latour ,  o u t s i d e  of a few except iona l  men, had any 
enemies i n  h i s  l i f e .  H e  was always welcomed. H e  was being a gentleman 
and being a Frenchman. H e  was always welcoming everybody t h a t  was 
coming, but  wi th  t h e  c o n t r o l s  of pr ivacy.  So t o  pene t r a t e  t h a t ,  you 
have t o  have a c e r t a i n  permit ,  but  once you ' re  accepted,  you ' re  
accepted wi th  t h e  open arms. H e  was a man of an unbel ievable  c u l t u r e .  
H i s  l i b r a r y  and h i s  knowledge of music, h i s  knowledge of i n t e r n a t i o n a l  
l i t e r a t u r e ,  h i s  knowledge of philosophy, h i s  knowledge of theology,  was 
unbel ievable .  

*When t h e  winery and p a r t  of t h e  wineyard was so ld  t o  Heublein, t h e  
family e s t a t e  and some vineyard land was r e t a ined .  See pages 118-124. 



AT: H i s  c l a s s i c a l  t r a i n i n g  i n  L a t i n  and Greek was, I say,  a s  good a s  of 
my f a t h e r .  I have t o  quote  my f a t h e r ,  because Father  came here ,  a l r eady  
a s  an o ld  man, from France a f t e r  t h e  end of t h e  Second World War, and 
I introduced him t o  M r .  Aldo F a b r i n i  i n  New York, who was our v i c e  
p re s iden t  and gene ra l  manager. Aldo Fab r in i ,  being of genera l  school ,  
c l a s s i c a l  school ,  has  a l s o  a l e t ' s  say,  conversable La t in .  So when 
he met my f a t h e r  i n  New York, he asked him, "What language we a r e  going 
t o  use? I know you a r e  no t  speaking English." 

My f a t h e r  s a i d ,  "Of course,  you don ' t  speak Russian e i t h e r ,  but 
you speak French. I' 

Aldo Fab r in i  s a i d ,  "I speak Engl ish,  I speak I t a l i a n ,  I speak French, 
and I speak La t in .  " 

My f a t h e r  s a i d ,  "Well, t h e r e  i s  no reason f o r  u s  no t  t o  communicate; 
we a r e  going t o  use La t in . "  They t r a v e l e d  t oge the r  f o r  t h r e e  weeks, 
because i n  t h e  process  of t r a v e l i n g  from New York by t r a i n  Aldo was 
s topping i n  t h e  c e n t e r s  of d i s t r i b u t i o n ,  and t h e i r  whole conversat ion 
was exc lus ive ly  i n  La t in .  I mean, po l i t i ca l - -anyth ing .  Common language 
was t h e  L a t i n  language. D e  Latour had t h a t  language j u s t  l i k e  t h a t .  H e  
could quote  you by memory t h e  Odyssey, J u l i u s  Caesar,  by chapters .  I t ' s  
unbel ievable .  H e  was an unbel ievably c u l t u r a l  man. 

For a g r e a t  amount of t ime,  it was a t r a d i t i o n  f o r  him t o  spend h i s  
four  months i n  Europe. every year .  He was v i s i t i n g  museums of course.  
He was an opera and symphony attendant--and l i t e r a t u r e .  H e  was r e a l l y  
a c u l t u r a l  gentleman i n  a European way, i n  America, wi th  a tremendous 
amount of charm, tremendous amount of warmth, d e s p i t e  h i s  o ld  age. 

Old age was t h e  worst  enemy of h i s ,  of course,  because i n  t h e  t r a d e  
of l i v i n g  of h i s ,  wi th  t h e  long- las t ing  d inne r s ,  f o r  i n s t ance ,  of t h r e e  
o r  fou r  hours--by t h e  t i m e  t h e  d e s s e r t  was served,  M r .  d e  Latour was 
a l ready  i n  h i s  own world of rest. 

H e  was a b i g  p o l i t i c a l  power. H e  was power behind t h e  power. He 
was c o n t r o l l i n g  then ,  a s  a taxpayer ,  and one of t h e  l a r g e s t  c l i e n t s  of t h e  
bank--[laughs] and t h e r e  was only one bank--and he  had a g r e a t  amount of 
i n t e r e s t  i n  t h e  county p o l i t i c s .  For i n s t ance ,  t h e  Lake Hennessey, o r  
Conn Dam, never was constructed u n t i l  Georges de Latour  passed away. 
Tha t ' s  another  research ,  you know. H e  was p r o t e s t i n g  aga ins t  it because 
h i s  vineyard was l oca t ed  i n  t h a t  p a r t i c u l a r  s i t u a t i o n .  Now, i n  t h e  case  
of a f a i l u r e  of t h e  dam, h i s  vineyard,  two hundred a c r e s ,  would be 
destroyed immediately. He was s t i l l  p ro t ec t i ng  h i s  own investment by 
p roh ib i t i ng  t h e  dam above, i n  t h e  upper s t r u c t u r e .  The f i r s t  year  a f t e r  
M r .  de  Latour passed away, we s t a r t e d  t o  cons t ruc t  t h e  dam. 

RT: Madame de Latour couldn ' t  s t o p  it. 



AT: No, Madame d e  Latour  c o u l d n ' t .  Madame d e  La tour ,  t o  t h e  c o n t r a r y ,  
unders tood t h e  n e c e s s i t y  of t h e  dam, r e g u l a t i o n  o r  i r r i g a t i o n  t o  t h e  
r e l e a s e  of water, because  Conn Creek i n  summer was d ry .  You s e e ,  t h e r e  
w a s  a n  a g r i c u l t u r a l  a r e a  t h e r e  where is t h e  Conn Dam. I t ' s  farming. 
So t h e  c r e e k  w a s  d r y ,  and s i n c e  t h e y  b u i l t  t h e  dam now we have t h i s  
i r r i g a t i o n  system, f r o s t  p r o t e c t i o n  system, w i t h  t h e  wa te r  r i g h t s .  It 

was a n  e x c e l l e h t  i d e a  t o  have,  b u t  h e  w a s  r e a l l y  s tubborn  on t h a t .  

I t h i n k  Nadame d e  La tour  had f a r  more a g g r e s s i v e  p e r s o n a l i t y  a s  a  
l a d y  t h a n  Georges d e  Latour.* A s  you know, s h e  w a s  f i f t y  p e r c e n t  German, 
f i f t y  p e r c e n t  French. Her h i s t o r y  i s  a  v e r y  e x c i t i n g  h i s t o r y ,  t o o .  Her 
f a t h e r  was a  German o f f i c e r ,  P r u s s i a n  guard,  who w a s  wounded i n  t h e  
Franco-Prussian Warof1870,  on t h e  border  of t h e  L o i r e  River ,  and being 
wounded, h e  w a s  i n  a French h o s p i t a l ,  and h e  f e l l  i n  l o v e  w i t h  t h e  French 
n u r s e  i n  t h e  h o s p i t a l .  But you know what was t h e  r e g u l a t i o n  r u l e s  t h e n ,  
and t h e  antagonism--Franco-German antagonism--was unbe l ievab le .  Not a 
s i n g l e  German o f f i c e r  had t h e  r i g h t  t o  marry a  French g i r l .  So t h e r e f o r e ,  
when h e  recovered and mar r ied  t h e  French g i r l ,  t h e r e  w a s  no o t h e r  way 
t o  s o l v e  h i s  own l i f e :  t a k e  h i s  own l i f e  o r  emigrate .  So h e  emigrated.  
He became t h e  f i r s t  e x e c u t i v e  t r e a s u r e r - s e c r e t a r y  of t h e  f i r s t  German 
h o s p i t a l  i n  San Franc i sco ,  f o r  t h e  r e s t  of h i s  l i f e .  I d o n ' t  know i f  
t h a t  German h o s p i t a l  is s t i l l  e x i s t i n g  i n  San Franc i sco .  

RT: It was l a t e r  c a l l e d  F r a n k l i n ,  and now i t ' s  t h e  Ralph K.  Davies Medical 
Center .  

AT: Well, h e  was t h e  f i r s t .  That  h o s p i t a l  w a s  b u i l t ,  and h e  was t h e  f i r s t  
t r e a s u r e r ,  e x e c u t i v e  s e c r e t a r y  t o  t h e  rest of h i s  days.  

RT: What was h i s  name? 

AT: Eugene Romer. 

RT: Was s h e  born i n  t h i s  country?  

AT: She w a s  born i n  t h i s  country .  There were t h r e e  of them, t h r e e  daughte r s  
born i n  t h i s  country .  But h e r  mother was French and h e r  f a t h e r  w a s  
German. 

M r .  d e  La tour  w a s  an  e x c i t i n g  person i n  f i n a n c i a l  e n t e r p r i s e s ,  because 
h e  went through s e v e r a l  b a n k r u p t c i e s  i n  America. He went through s e v e r a l  
b a n k r u p t c i e s ,  b u t  h e  was a v e r y  e n e r g e t i c  man. Do you remember Mlle. J e n n i e  
Blair, t h e  o l d  l a d y  B l a i r ?  You know t h e  Blair fami ly  of San Francisco? 
T h a t ' s  one of t h e  o l d e s t  and most r i c h  family .  He f e l l  i n  l o v e  w i t h  
J e n n i e  B l a i r ,  and I t h i n k  t h a t  l o v e  e x i s t e d  t o  t h e  r e s t  of t h e  days  of 
de  La tour .  She never  mar r ied ,  and s h e  became a  godmother of t h e  c h i l d r e n  
of d e  La tour ,  and t h e  g randch i ld ren .  A l l  h e r  f o r t u n e  and jewelry  went 
t o  t h e  d e  L a t o u r s ,  and t o  t h e  c h i l d r e n  t o o .  

*He d i e d  i n  1976, aged 85. . H'ele'ne d e  La tour  de  P i n s  d i e d  a f t e r  t h i s .  
i n t e r v i e w  was recorded ,  on November 1 9 ,  1982. 





AT: D e  Latour was i n  g r e a t  l ove  w i th  h e r ,  I d l e .  B l a i r ,  and she  s a i d ,  "You 
know, Georges, I l ove  you s o  much, bu t  I c a n ' t  a f f o r d  t o  marry a  French 
g igo lo . "  [ l a u g h t e r ]  H e  was j u s t  a  poor man, you know. "I c a n ' t  
a f f o r d  t o  marry a  French g i g o l o . w i t h  my for tune ."  [ l a u g h t e r ]  

She became t h e  n e a r e s t  f r i e n d  of t h e  family.  Summers she  spen t  
always a t  Beaulieu.  Wonderful person. J u s t  a  wonderful person. 

Oh, t h e  romantic s t o r i e s  of de  Latour!  He t o l d  me s o  many romantic 
s t o r i e s ,  and t hey  a r e  very  i n t e r e s t i n g  because t hey  d e a l t  wi th  d i f f e r e n t  
e t h n i c  elements.  For i n s t ance ,  one of t h e  romances of h i s  was d i r e c t l y  
connected w i th  a  Russian g i r l  i n  San Francisco who was a  daughter  of t h e  
f i r s t  b ishop of San Franc i sco ,  who w a s  t hen  a f t e rwa rds  Met ropol i t an  of 
American Orthodox Church--Platon, who became t h e  f i r s t  p a t r i a r c h  of 
Russia  a f t e r  t h e  r evo lu t i on .  H e  w a s  e l e c t e d  t o  t h e  pa t r i a r chy .  You 
know, a f t e r  t h e  r evo lu t i on ,  t h e  synodic  s t r u c t u r e  of t h e  church was 
changed back t o  t h e  c l a s s i c a l  form, pa t r i a r ch i e s - -Pa t r i a r chy  of 
Cons tan t inop le  and P a t r i a r c h y  of Moscow. So he  became t h e  f i r s t  e l e c t e d  
P a t r i a r c h ,  P l a ton ,  of Russia ,  who w a s  cap tured  a f t e r  t h e  r e v o l u t i o n  and 
d ied  i n  p r i son .  So you s e e ,  t h a t  s t o r y ,  but--he used t o  say ,  "You know, 
I almost marr ied a  Russian g i r l ,  bu t  I lea rned  by exper ience  i f  I 
marr ied a  Russian g i r l ,  I never  would be  r i c h  because t hey  spend so  
much money. " [ l augh t e r  ]  

De Latour  w a s  a c t u a l l y  a  h i s t o r i c a l  f a c t o r  [ i n  t h e  wine i n d u s t r y ] .  
D e  Latour in t roduced  no t  only v a r i e t a l s ,  he  in t roduced  q u a l i t y  t h ink ing  
i n  t h e  wine i ndus t ry .  I t h i n k  he  ph i l o soph i ca l l y  was a s  much important  
a s  Ber inger ,  a s  Captain  Niebaum, bu t  w i th  a t y p i c a l  c l a s s i c a l  a r i s t o c r a t i c  
dream t o  c r e a t e  a  c l a s s i c a l  French wine. See, Niebaum was t h i n k i n g  
always t o  c r e a t e  t h e  German wines and b u i l d  a  German s tyle--as  a  ma t t e r  
of f a c t ,  t h e  German c u l t u r e  w a s  basic--although h e  was a Finn by o r i g i n .  
But t hey  went i n  d i f f e r e n t  d i r e c t i o n s .  

Technical  Problems and Solu t ions##  

[ In te rv iew 4: A p r i l  10 ,  19791 

RT: Before  we beg in ,  t h e r e ' s  j u s t  one ques t i on  r e l a t i n g  t o  something e a r l i e r ;  
d id  Beaulieu wine t h a t  w a s  s e n t  t o  sh ippe r s ,  t o  b o t t l e r s ,  always appear 
under t h e  Beaulieu l a b e l ?  

AT: Wine was so ld  i n  b a r r e l s  t o  t h e  Beaul ieu d i s t r i b u t i n g  company and b o t t l e d  
wi th  l a b e l  saying produced by BV. They had t h e  l a b e l  of t h e  f r a n c h i s e  
b o t t l e r .  Beaul ieu never  had any f o r e i g n  l a b e l s ,  o r  le t ' s  say ,  o u t s i d e  
l a b e l s ,  g ran ted  commercially f o r  t h e i r  p roduc ts .  



AT: Now you a r e  ask ing  [ i n  a  le t ter  s e n t  a f t e r  t h e  l a s t  i n t e r v i e w ]  about  
t h e  major t e c h n i c a l  s o l u t i o n s  t h a t  I pu t  i n t o  e f f e c t  t o  s o l v e  Beau l ieu  
problems. T h i s  r e q u i r e s  a  month of l e c t u r i n g .  

See,  t h e  reason  Georges d e  La tour  came t o  l o o k  f o r  a  t e c h n o l o g i s t  
b a s i c a l l y  was n o t  on ly  t h e  reason  t o  improve t h e  q u a l i t y ,  b u t  t o  s o l v e  
some t e c h n i c a l  problems which bothered him f i n a n c i a l l y ,  economical ly ,  
and p res t ige -wise  i n  t h e  American market.  A f t e r  a l l ,  you g o t  t o  remember 
t h a t  was 1938, a  few y e a r s  a f t e r  t h e  Repeal,  and now t h e  i n v e n t o r y  
accumulated n o t  on ly  i n  Beau l ieu ,  b u t  i n  t h e  whole i n d u s t r y .  It had 
p a r t i a l l y  been c o n t r o l l e d  d u r i n g  t h e  P r o h i b i t i o n  days  w i t h  l a c k  of 
t e c h n i c a l  c o n t r o l .  

RT: You mean s p o i l a g e  had p reven ted  a s u r p l u s ?  

AT: Yes. So t h e n  t h e r e  were problems, b a s i c  problems t h a t  t h e n  sounded t o  
m e  j u s t  p r i m i t i v e l y  c h i l d i s h .  

To start  w i t h ,  a l l  t h e  p r o c e s s  of c r u s h i n g ,  a l l  t h e  p r o c e s s  of 
primary f e r m e n t a t i o n ,  was conducted i n  a v e r y  u n b e l i e v a b l e ,  p r i m i t i v e  
way, w i t h o u t  a c o n t r o l l e d  t empera tu re ,  depending on i c e  d e l i v e r i e s  from 
t h e  i c e  f a c t o r i e s .  I n  some p a r t i c u l a r  c a s e s ,  i c e  was d e l i v e r e d  f o r  a  
l i t t l e  r e f r i g e r a t o r ,  which was n o t  s u f f i c i e n t  t o  c o n t r o l  t h e  f e r m e n t a t i o n  
i n  some c a s e s .  Tons of i c e  were used d a i l y  t o  d i l u t e  t h e  wines d u r i n g  
t h e  p rocess  of fe rmenta t ion .  

RT: A c t u a l l y  dumped i n t o  t h e  wine? 

AT: T h a t ' s  r i g h t .  Of course ,  you 've  g o t  t o  remember t h e  c l i m a t i c  c o n d i t i o n s  
t h e n  were e n t i r e l y  d i f f e r e n t  t h a n  t h e  c l i m a t i c  c o n d i t i o n s  of today .  
We a r e  g r a d u a l l y  c o o l i n g  o f f  i n  t h e  c e n t r a l  s e c t i o n .  No ques . t ion of it. 
I remember t h e  l a t e  t h i r t i e s  and e a r l y  f o r t i e s ,  where we had f a r  more 
h o t  s p e l l s ,  and t h e  n i g h t s  wi thou t  s l e e p ,  when t h e  t empera tu re  of n i n e t y ,  
n i n e t y - f i v e  degrees  was a  normal i ty  i n  o u r  c l i m a t e  of Northern C a l i f o r n i a .  
Now it happens maybe once d u r i n g  t h e  summer season ,  o r  t w i c e  a t  t h e  most. 
I n  o t h e r  words, c l i m a t e  g r a d u a l l y  became c o o l e r  and c o o l e r  and c o o l e r .  

So t h e r e f o r e ,  e x c e s s i v e  m a t u r i t y  and t h i s  tremndous amount of 
c o n c e n t r a t i o n  of s u g a r  g r a d u a l l y  does  n o t  p r e s e n t  t o  u s  any more a  
t r a g i c  t e c h n o l o g i c a l  problem. 

RT: Others  have spoken of t h i s  change of t empera tu re ,  and I never  knew-- 

AT: I t h i n k  t h i s  i s  a g e n e r a l  m i c r o c l i m a t i c  o r  c l i m a t i c  p a t t e r n .  A s  you 
remember, i n  long  range  of f o r e c a s t s ,  i n  t h e  f u t u r e  (when I am t a l k i n g  
about  t h e  f u t u r e  I ' m  jumping 1 ,000 o r  2,000 y e a r s  ahead of o u r  t ime)  
t h e  g e n e r a l  p r o j e c t i o n s  p r e d i c t  c o o l i n g  o f f  t o  t h e  p o i n t  t h a t  w e  w i l l  
b e  exposed t o  a lmost  North P o l e  t e m p e r a t u r e s  i n  t h i s  p a r t  of t h e  
American c o n t i n e n t .  So t h e r e f o r e ,  i t ' s  a g e n e r a l  coo l ing  o f f ,  and t h a t ' s  
due t o  t h e  g e n e r a l  c o o l i n g  o f f  of t h e  world and t h e  ocean. 



AT: Several o ther  problems a r e  a t tached  t o  this--migration of t h e  f i s h ,  
disappearance of some spec ies  i n  t h e i r  migrat ion,  and so on and so  f o r t h .  

Since we a r e  so c lose  t o  t h e  ocean, of course t h e  ocean i s  t h e  
b a s i c f a c t o r  i n  our temperature,  o r  microcl imatic .  Cool a i r  from t h e  
Bay and fog from t h e  ocean. 

Now, what have been t h e  problems? Please  remember t h a t  a l l  t h e  
machinery, mechanical i n s t a l l a t i o n ,  engineering,  f o r  u s  remained s t i l l  
i n  very p r imi t ive  shape. The b a s i c  ma te r i a l s  were c a s t  i r o n ,  copper, 
and brass .  

RT: F i l t e r s  were s t i l l  using c l o t h ?  

AT: P a r t i a l l y ,  yes. But Se i tz - - tha t ' s  t h e  f i r s t  German f i l t e r  t h a t  appeared 
i n  t hose  days i n  America, was s t i l l  not  b u i l t  wi th  t h e  s t a i n l e s s  s t e e l  
frame. The foundation w a s  copper. So a s  a r e s u l t ,  and s ince  from 
t h e  beginning, t h e  c rushers  were b ra s s  o r  i r o n  c rushers ,  and t h e  must 
l i n e s  were s t r i c t l y  c a s t  i r o n  l i n e s ,  and t h e  pumps were c a s t  i r o n  l i n e s ,  
t h e  b a s i c  problem was t h e  breakdown of wine due t o  t h e  excess of heavy 
metals  such a s  t h e  i r o n  and copper. 

So t h e  f i r s t  t h i n g  I d i d ,  I d i s loca t ed  t h e  chutes  from t h e  must 
l i n e ,  went i n  t h e r e  with my own hand, and j u s t  went around t h e  must 
l i n e  with my hand and discovered t h a t  t h e r e  was very probably a th ickness  
of one-half t o  one inch of- pure i r o n  oxide--rust--in t h e  must l i n e .  
So furthermore, t h e  wines were coming t o  t h e  fermenting t ank  with a 
concentrat ion of 40, 60, 70, 80 p a r t s  per  mi l l i on  of pure i ron .  Of course,  
t h i s  wine was requi r ing  compulsory processing t o  secure t h e  s t a b i l i t y  
of t h e  wine. The famous b lue  f i n i n g  then--you heard about t h e  blue 
f i n i n g  process?--was in t roduced ,  which was not  a l e g a l  process.  The 
bas i c  t h ing  t h a t  I required immediately was l i q u i d a t i o n  of must l i n e s .  
M r .  de Latour accepted t h i s  t h i n g  because I presented t h e  chemical d a t a  
t o  him, and t h e  f i r s t  t h ing ,  during t h e  f i r s t  season, removed t h e  c a s t  
i r o n  must l i n e s .  Then, because s t a i n l e s s  s t e e l  was not  a v a i l a b l e ,  
ne i the r  p l a s t i c ,  we coated t h e  i n t e r i o r  of t h e  must l i n e s  with t h e  
g l a s s  l i n i n g .  It 's a g l a s s  enamel t h a t  ex i s t ed  i n  t h e  s t e e l  t anks  
even before,  of t h e  b lue  co lo r .  You can l o c a t e  them s t i l l  y e t  i n  some 
wine museums. It was a very  expensive process  because t h e  g l a s s  
l i n i n g  was done i n  t h e  oven, under severe hea t .  Melted g l a s s  was-- 

RT: Like enameling? 

AT: Like enameling, a very t h i c k  g l a s s  enamel. So we d id  t h i s  t h i n g  f i r s t ,  
and we reduced a c e r t a i n  amount of i r o n  content .  

RT: What about t h e  couplings? 



AT: A l l  coupl ings were b ra s s  coupl ings,  and t h e r e f o r e  we faced two bas i c  
problems: i r o n  minera l  breakdown, which we c a l l e d  t h e  i r o n  casse ,  and 
t h e  copper mineral  breakdown, which a r e  c a l l e d  copper casse. I n  t h i s  
p a r t i c u l a r  t ime t h e  Univers i ty  of C a l i f o r n i a  was very much concerned 
about t h e s e  phenomena i n  t h e  f i e l d  of chemical s t a b i l i t y  of t h e  wines. 
George Marsh, t h e  a s s i s t a n t  of B i l l  Cruess,  was really--we owe him a 
tremendous amount of respect--showing us  t h e  importance of t h e s e  elements 
and t h e  method of ana lys i s .  D r .  Marsh took p a r t  of t he  chemical 
a n a l y s i s ,  and s t r e s s e d  t h e  f a c t  t h a t  chemical a n a l y s i s  of i r o n  and copper 
a r e  a compulsory neces s i t y . "  

So t h e  b a s i c  problem was t h e  chemical s t a b i l i t y ,  o r  mineral  
s t a b i l i t y ,  heavy metal  s t a b i l i t y ,  and it took  me yea r s  and yea r s  and 
years  t o  e l imina t e  t h i s  f a c t o r .  Progress ive ly ,  I replaced a l l  t h e  
communication l i n e s  wi th  dangerous elements such a s  copper and i r o n ,  
and c a s t  i r o n  specifically--communication l i n e s  i n  t h e  winery--by 
Pyrex g l a s s .  Pyrex g l a s s  was a v a i l a b l e  t hen  before  t h e  s t a i n l e s s  s t e e l .  
This  Pyrex g l a s s  communication, by t h e  way, is  s t i l l  e x i s t i n g  a t  
Beaulieu, and I was r e a l l y  pioneering t h i s  i d e a  of e l imina t ion  of iron.** 
There was a chemical process  of e l imina t ion ,  which was i l l e g a l ,  and 
s i n c e  w e  were dea l ing  wi th  t h e  product ion of t h e  sacramental wine, I 
was n o t  even i n  a p o s i t i o n  t o  t h i n k  about applying t h e  chemical process  
of e l imina t ion .  Blue f i n i n g  without a t o o  s t r i c t  a n a l y t i c a l  c o n t r o l  
presented a b ig  problem from a po in t  of view of human h e a l t h  and 
human t o x i c i t y .  I t ' s  a r e s i d u a l  t o x i c i t y ,  because wi th  a l a c k  of 
con t ro l s ,  hydrocyanic a c i d  can be a r e s i d u a l  f a c t o r ,  g radua l ly  
accumulated by our  body. So t h e r e f o r e ,  i n  sacramental wine, t h e  
Encyclopedia Ca to l i ca  Romanica completely p roh ib i t ed  any u t i l i z a t i o n  
of any chemicals except t h e  s u l f u r  d iox ide  gas .  So f o r  u s ,  t h e  b lue  
f i n i n g  was n o t  t h e  answer. My predecessor ,  Professor  Bonnet, t r i e d  
t h i s  b lue  f i n i n g  i n  commercial wine. Even i f  b lue  f i n i n g  was an answer 
from a rough t r ea tmen t ,  w e  had t o  t a k e  i n t o  cons idera t ion  t h a t  everything 
i n  f r o n t  of u s  i n  t h e  b o t t l i n g  room during t h e  process  of f i l t r a t i o n  ' 

was aga in  i n f e s t e d  by t h e  metals .  Well, i f  you remove t h e  excessive 

*Dr .  Marsh's work on t h i s  s u b j e c t  was publ ished i n  M.A. Amerine and M.A. 
Jos lyn ,  Commercial Production of Table Wines, Universi ty  of Ca l i fo rn i a ,  
Agr i cu l tu ra l  Experiment S t a t i o n  B u l l e t i n  639, 1940; and M.A. Jos lyn  and 
M.A. Amerine, Commercial Production of Dessert Wines, Universi ty  of 
Ca l i fo rn i a ,  A g r i c u l t u r a l  Experiment S t a t i o n  B u l l e t i n  651, 1941. 

**See a l s o  pages 129-130. 



AT: i r o n  and b r ing  t h e  i r o n  and copper t o  t h e  minimum and then  expose it 
t o  a  new exposure t o  t h e  i r o n ,  t h e  new pickup i s  even much f a s t e r  than  
t h e  previous pickup. So w e  e l iminated t h i s  competely. 

There w e r e  s eve ra l  t echnologica l  methods t h a t  w e  t r i e d ,  t o  
in t roduce  then  t o  t h e  i ndus t ry  t o  s tandard ize  t h e i r o n  and copper s a l t s ,  
and w e  moved t o  t h e  so-cal led hea t ing  process .  Wines were heated i n  
t h e  hea t  chambers. We b u i l t  t h e  hea t  chambers, and l i t t l e  twenty-five- 
ga l lon  b a r r e l s  were l oca t ed  i n  t h e s e  l i t t l e  ' chambers, where t h e  
temperature was--by dry h e a t ,  by t h e  heater--moved up t o  120, 130 
degrees.  

RT: In  b a r r e l s ?  

AT: In  b a r r e l s ,  yes .  I n  o t h e r  words, t h e r e  was a  chamber, j u s t  l i k e  a  
double room, wi th  t h e  twenty-five-gallon wooden b a r r e l s ,  and t h e r e  was 
a  h e a t e r ,  j u s t  a s  we use  i n  t h e  house, hea t ing  t h i s  room, wi th  t h e  i dea  
t o  br ing  t h e  temperature  of t h e  i nd iv idua l  b a r r e l s  t o  120, 130 degrees  
and expose t h i s  wine f o r  coagula t ion  of p r o t e i n s  by hea t ,  which i n  t h e  
process  of coagula t ion  t rapped t h e  excess  of t h e  s a l t s  and c rea ted  t h e  
p r o t e c t i v e  c o l l o i d a l  func t ion ,  which d id  no t  permit any f u r t h e r  p r ec ip i -  
t a t i o n  of t h e  mineral  s a l t s .  There was a  hea t ing  process  and a  cool ing 
process.  Then they  brought cold a i r  i n t o  t h e  chamber r ap id ly .  It 
was, I would say,  a  surgery which a c t u a l l y  solved some t e c h n i c a l  problems 
of s t a b i l i t y ,  but  d e f i n i t e l y  it was no t  a  p o s i t i v e  f a c t o r  a s  f a r  a s  t h e  
q u a l i t y  was concerned. 

But, meanwhile, it was a  so lu t ion ,  and I am going t o  t e l l  you t h e  
most i n t e r e s t i n g  t h ing .  This hea t ing  process ,  i n  t h e  form of h e a t  
s t a b i l i z a t i o n ,  o r  i n  t h e  process  of b a c t e r i a l  pa s t eu r i za t i on ,  was l i v i n g  
with u s  f o r  yea r s  and yea r s  and yea r s  and years .  A s  a  mat te r  of f a c t ,  
some of t h e  b i g  manufacturing f i rms  i n  Ca l i fo rn i a  were using t h i s  proces's 
f o r  b a c t e r i a l  pa s t eu r i za t i on ,  no t  with t h e  i dea  of s t a b i l i z e  t h e  
metals  bu t  wi th  t h e  i dea  t o  produce a  microbio logica l  s t a b i l i t y ,  j u s t  
about u n t i l  t h e  middle 1960s. 

The most amazing th ing ,  j u s t  two yea r s  ago, when I v i s i t e d  Germany 
and France, I s t i l l  saw t h i s  process  of b a c t e r i a l  pasteurization--German 
wines and French wines. There i s  a  g r e a t  amount of d i scuss ion .  They 
a r e  s tudying some of t h e  pros  and cons. Several  European a u t h o r i t i e s ,  a r e  
defending t h i s  process  by saying i t ' s  nothing e l s e  but  a c c e l e r a t i o n  of 
aging. I do not  agree  with t h i s .  



AT: S ince  1960, as you know, we in t roduced  t h e  m i c r o b i o l o g i c a l  f i l t r a t i o n ,  
th rough  t h e  m i c r o b i o l o g i c a l  membranes w i t h  t h e  openings  l i m i t e d  t o  
t h e  maximum l i m i t  .45 microns.  So t h e r e f o r e ,  we are r e a l l y  set.  Our 
f i l t r a t i o n  problems are so lved .  But I am going a l i t t l e  f a r  away from 
o u r  e a r l y  problems. 

So we t r i e d  t h e  h e a t  p rocess .  Then we g r a d u a l l y  moved t o  t h e  
replacement of t h e  machinery. We in t roduced ,  g r a d u a l l y ,  s t a i n l e s s  
s t e e l  i n  t h e  i n d u s t r y ,  b u t  it t o o k  m e  abou t ,  l e t ' s  s a y ,  t e n  y e a r s  
t o  d e f e a t  a l l  t h e s e  problems. 

/I /I 

AT: So fu r the rmore ,  as you s e e ,  we were f a c i n g  a l l  k inds  of t e c h n o l o g i c a l  
problems d e a l i n g  w i t h  t h e  problem of s t a b i l i t y ,  l e t ' s  s a y  p r o t e i n  and 
m e t a l  s t a b i l i t y  of t h e  wine, and a l s o  we were f a c i n g  t h e  problem of 
microbiology and f a c i n g  t h i s  problem of b a c t e r i a l  i n f e c t i o n .  

That co inc ided ,  by t h e  way, w i t h  t h e  well-known i n f e c t i o n ,  
l a c t i c  i n f e c t i o n  by l a c t i c  b a c t e r i a ,  which C a l i f o r n i a  wine i n d u s t r y ,  
s p e c i f i c a l l y  i n  sweet wine,  f aced  i n  t h e  e a r l y  t h i r t i e s  and e a r l y  
f o r t i e s ,  where a c t u a l l y  a l l  t h e s e  tanks--wooden s t o r a g e  t a n k s ,  of course ,  
then--were i n f e c t e d  w i t h  t h e  L a c t o b a c i l l u s .  We c a l l e d  it h a i r  b a c t e r i a  
because  under  a microscope it looks  j u s t  l i k e  a h a i r .  But it was a ,  
t y p i c a l  l a c t i c  f e r m e n t a t i o n ,  and l a c t i c  f e r m e n t a t i o n  a l o n e  was a b i g  
problem, s p e c i f i c a l l y  i n  t h e  C a l i f o r n i a  wine i n d u s t r y ,  b e c a u s e ' p l e a s e  
remember, C a l i f o r n i a  wine i n d u s t r y  t h e n  b a s i c a l l y  was a d e s s e r t  wine 
i n d u s t r y .  Table  wines was j u s t  a  mic roscop ica l  m i n o r i t y .  Our b a s i c  
consumer was a  consumer of p o r t ,  s h e r r y ,  a n g e l i c a ,  musca te l ,  e t c e t e r a .  
That  was a problem t h a t  r e q u i r e d  a  tremendous amount of e f f o r t  and 
l i q u i d a t i o n .  

U n i v e r s i t y  and I n d u s t r y  Leaders 

AT: F o r t u n a t e l y ,  we had t h e n  a n  o u t s t a n d i n g  m i c r o b i o l o g i s t ,  P r o f e s s o r  
[Reese H.] Vaughn of t h e  U n i v e r s i t y  of C a l i f o r n i a ,  who worked i n  Berkeley,  
t o o .  Of course ,  we g o t  t h e n  Maynard J o s l y n .  I n  o t h e r  words, e v e r y t h i n g  
t h a t  a c t u a l l y  was done,  a l l  t h e s e  p a i n s  and t r o u b l e s  and headaches,  were 
so lved  n o t  by i n d i v i d u a l  e f f o r t  of t h e  i n d i v i d u a l  winemakers, b u t  I 
a m  going t o  s a y ,  v e r y  probably  t o  t h e  g r e a t e s t  degree ,  by f a n t a s t i c ,  
u n b e l i e v a b l e  e f f o r t s  of on ly  a few i n d i v i d u a l s  d i r e c t l y  connected w i t h  
t h e  U n i v e r s i t y  of C a l i f o r n i a  i n  t h e  f i e l d  of v i t i c u l t u r e ,  enology, and 
even b a s i c  agronomy. Because look ,  i n  t h e  v a r i e t a l  s e l e c t i o n  and 
i n t r o d u c t i o n  of n e c e s s i t y  t o  p l a n t  t h e  b e t t e r  v a r i e t y ,  we had D r .  
Winkler and D r .  Amerine, who worked v e r y  hard .  I mean, t h e  b a s i c  problem 
was t h e  l a c k  of [good] v a r i e t a l s ,  r i g h t ?  



AT: Now, i n  t h e  f i e l d  of a l coho l i c  fermentat ion,  s e l e c t i v i t y  of y e a s t ,  
we had D r .  [Emil] Mrak. I n  t h e  f i e l d  of t h e  wine technology, we had 
Professor  B i l l  Cruess, a  s t a r  of Ca l i fo rn i a  wine indus t ry ,  a s  t h e  next 
s t e p  t o  B i o l e t t i ,  r i g h t ?  No quest ion.  Then we had two young men i n  
t h e  e a r l y  t h i r t i e s ,  two Maynards--Maynard Jos lyn  and Maynard Amerine. 
Then i n  t h e  f i e l d  of microbiology, we had Vaughn. I n  t h e  f i e l d  of 
chemistry,  George Marsh. That was t h e  team. That was t h e  bas i c  team. 
I n  t h e  f i e l d  of n u t r i t i o n  of vineyards,  D r .  [Harry E.] Jacob. You 
heard about him. He was t h e  f i r s t  a s s i s t a n t  of D r .  Winkler, i n  t h e  f i e l d  
of n u t r i t i o n  and s o i l  chemistry. That w a s  t h e  whole t h i n g  t h a t  helped 
t h e  indus t ry  t o  work harder .  To be honest ,  I w i l l  say,  i n  those  days, 
t h e  compensation of t h e  Universi ty  of Ca l i fo rn i a  professor ,  i n s t r u c t o r ,  
o r  a s s i s t a n t  professor ,  was microscopical ,  and t h e  indus t ry  of fe red  f a r  
b e t t e r  oppor tun i t i e s  than  t h e  un ive r s i t y .  

So t h i s  missionary work of t h e i r s  i s  d i r e c t l y  connected with our 
missionary work i n  t h e  f i e l d  of i n d u s t r i a l  app l i ca t ion  of what they  
found towards our present  success.  Today we a r e  a  b ig  indus t ry .  Today 
every winery has  i t s  own research ,  own l abo ra to ry ,  e t c e t e r a ,  bu t  then  
we were a l l  exposed--we d i d n ' t  have even t h e  experimental s t a t i o n  here  
then. 

RT: A t  Oakvil le?  

AT: A t  Oakvil le .  We were a l l  j u s t  going cons tan t ly  weekly t o  t h e  Universi ty  
of Ca l i fo rn i a ,  with t h e  l imi t ed  resources of t h e  Universi ty  of Ca l i fo rn i a .  
They were t r y i n g  t o  do t h e  teaching and t h e  i n d u s t r i a l  t r a i n i n g .  
Winkler used t o  show t h e  pruning t o  t h e  farmers.  I mean, h i s  arm was a s  
s t rong  a s  t h e  arm today of a  Mexican laborer .  

So t h e s e  a r e  t h e  t r a n s i t i o n s ,  and a  s i m i l a r  t r a n s i t i o n  happened 
t o  us  i n  i nd iv idua l  f i rms ,  inBeaul ieu  p a r t i c u l a r l y .  I am going t o  t e l l  
you, I very probably worked four teen ,  s i x t e e n  hours a  day and had 
s l e e p l e s s  n igh t s  and very d i f f i c u l t  dreams i n  my r e s t  about how t o  so lve  
a l l  t h e s e  problems, because t h e  r e t u r n  of wine from t h e  markets,  and 
t h e  ca t a s t roph ic  complaints aga ins t  t h e  Ca l i fo rn i a  wines, were t h e  b a s i c  
f a c t o r  i n  wine marketing. So t h a t ' s  t h e  way it s t a r t e d ,  and t h a t ' s  t h e  
way it went. 

Now, l e t  us  jump t o  t h e  surrounding pe r sona l i t y  of t h a t  p a r t i c u l a r  
t ime. I mentioned t h e  group of s c i e n t i s t s .  Now I ' d  l i k e  t o  mention 
some r e a l l y  high b r a i n s ,  with a  tremendous devot ion,  tremendous v i s i o n ,  
a s  f a r  a s  t h e  f u t u r e  wi th in  t h e  indus t ry .  We have t h e  g i a n t s ,  of course,  
and you asked about t h e  g i a n t s  of t h e  pas t .  You t a l k  about [A.R.] 
Morrow, a  man o f ,  l e t ' s  say ,  legendary pa l a t e .  I came a l ready  i n  t h e  
t ime when it was s t i l l  a  memory. He was r e a l l y  very we l l  advanced i n  
t h e  age. The s t o r y  about h i s  o r i g i n a l  wine t a s t i n g ,  b l ind ,  where he  



AT: was a b l e  t o  s ay ,  "This p a r t i c u l a r  wine i s  coming from t h i s  p a r t i c u l a r  
reg ion ,  and v a r i e t y  i s  such, and t h i s  p a r t i c u l a r  vineyard wi th in  t h e  
region1'-- Well, it was a  legendary t h ing .  

Of course ,  t h e r e  was a  group of them, a  group of founders of Wine 
I n s t i t u t e ,  and a s  I mentioned before ,  it was not  s p e c i f i c a l l y  Pres ident  
Caddow of t h e  Wine I n s t i t u t e ,  bu t  it was t h e  func t iona l  b r a i n s  of Leon 
Adams and s e v e r a l  of h i s  colleagues-- I t h i n k  Lou Gomberg worked i n  t h e  
same p a r t i c u l a r  time--who a r e  s t i l l  l i v i n g  and who a r e  s t i l l  very a c t i v e ,  
and who a r e  very probably i n  t h e i r  e a r l y  s even t i e s  now. 

I n  i ndus t ry  t h e n  w e  have g r e a t  p e o p l e s u c h  a s  J . B .  Ce l l a ,  and w e  
have M r .  [L.K.] Marshal l ,  and w e  have t h e  P e t r i  family,  and w e  have t h e  
Gall6 family,  and w e  have t h e  Wetmore f ami l i e s ,  a n d w e  have t h e  Beringer 
f a m i l i e s ,  and w e  have s t i l l  t h e  descendants of t h e  Krug f ami l i e s .  God, 
I mean, w e  have Wentes and Concannons and a l l  t h i s  group of t h e  old- 
timers who c rea t ed  t h e  g r e a t  r epu ta t i on  of t h e  pre-Prohib i t ion  wines of 
Ca l i fo rn i a  w i th in  t h e  c i r c l e  of European indus t ry .  They were doing an 
except iona l  job,  every one of them. They had t h e i r  own p e r s o n a l i t y ,  I 
would say some wi th  a  g r e a t  amount of pos i t i venes s ,  v i s i b l e  t o  observers ,  
and some of them wi th  a  g r e a t  amount of nega t iveness ,  v i s i b l e  t o  observers .  
They were a l l  s t rong  men. Even nega t ive ly  approached men can be very 
s t rong  and very cons t ruc t ive ,  because some of t h e  nega t ive  p e r s o n a l i t i e s  
a r e  very v i s i b l e  a s  a  f rankness  of pe r sona l i t y .  

Some of t h e  s i n s  of t h e  p a s t  a r e  s t i l l  l i v i n g  wi th  u s ,  of course,  
s i n c e  P roh ib i t i on .  Some of them a r e  products  of P roh ib i t i on ,  and some of 
them, l e t ' s  say ,  were more o r  less exposed t o  some misbehavior during 
t h e  Prohib i t ion .  But t h a t  was t h e  t h i r d  generat ion.  We c a l l  it t h i r d  
genera t ion ,  o r  t h e  f i r s t  s t e p s  of rena issance  a f t e r  t h e  r epea l  of 
P roh ib i t i on .  

But everything was i n  a  very embryonal form. The indus t ry  was 
small .  The indus t ry  wasn't  popular.  The indus t ry  had no p o l i t i c a l  
lobby, n e i t h e r  i n  Sacramento, n e i t h e r  i n  washington, D .C .  The d ry  
s t a t e s ,  and t h e  l e g a l  b a r r i e r s  between t h e  s t a t e s ,  a l l  t h e s e  problems 
w e r e  of a  very g r e a t  complexity. The Wine I n s t i t u t e ,  through t h e  l e g a l  
channels--and some of t h e  ou ts tanding  people i n  t h a t  p a r t i c u l a r  
s i t u a t i o n ,  of l e g a l  advice,  l e g a l  counsellors--were working very hard 
t o  break t h e s e  b a r r i e r s .  It took  u s  q u i t e  a  b i t  of t i m e ,  and I t h i n k  w e  
a r e  s t i l l  cont inuing t o  break t h e s e  b a r r i e r s ,  because s t i l l  wine, even 
today, is not  a  n a t i o n a l  beverage accepted by every average consumer of 
America. 

Now, some of t h e s e  p e r s o n a l i t i e s  I knew very wel l .  By t h e  way, I 
would l i k e  t o  mention a l s o  t h e  Bundschu family.  Ca r l  Bundschu was one 
of t h e  most ou ts tanding  s t rong  p e r s o n a l i t i e s  i n  t h e  indus t ry .  He was 
t h e  manager t h e n  of Inglenook. H e  was guiding John Daniel ,  a  young.man, 



AT: i n t o  t h e  indus t ry .  This  man was a  dramatic personal i ty .  It was a  
s t rong German family, and t h e  family,  by t h e  way, i s  s t i l l  e x i s t i n g ,  
and now they have t h e i r  o m  winery. That 's  t h e  grandchildren. 

I met him i n  1938, by t h e  way, i n  t h e  f i r s t  crush. Hie was very 
f r i e n d l y  with Georges de Latour. He was a  g rea t  gourmet and unbelievable 
g rea t  dr inker .  A s  a  g r e a t  dr inker  of those  days, he was a  g rea t  admirer 
of sherry.  A s  a  r e s u l t ,  h i s  complexion was a s  red a s  your sweater 
[ l augh te r ]  wi th  a  b lu i sh  t i n g e  i n  t h e  afternoon. 

RT: What sher ry  dzd he dr ink?  

AT: Drank Inglenook sher ry ,  o r  any sher ry  t h a t  was ava i l ab le .  [ laughter ]  
Sherry was then  a  very popular dr ink ,  a s  you know. A s  a  matter  of f a c t ,  
s eve ra l  of t h e  gaugers and seve ra l  of t h e  inspec tors  of t h e  f e d e r a l  
government were a l s o  exposed t o  t h e  s h e r r i e s .  [ laughter ]  I remember 
even one gauger who was coming i n  t h e  l a t e  l a t e  t h i r t i e s  t o  produce t h e  
a l t a r  wine. That 's  because then  production of a l l  des se r t  wine was 
under t h e  presence of t h e  gauger, and t h e  gauger was coming e a r l y  i n  t h e  
morning, and before t h e  gauger was ab le  t o  do anything e l s e  M r .  Pont i  
w i l l  c a l l  me i n  and say,  "Now would you be kind and d e l i v e r  a  b o t t l e  
of sherry?' '  and wi th in  t h e  next ha l f  an hour, t h e  gauger would be ab le  
t o  work. 

RT: [laughs] He had t h e  shakes? 

AT: Yes, shakes. Shakes, because t h e r e  was a  l ack  of alcohol  i n  t h e  body. 
This i s  a  t y p i c a l  form of alcoholism. Dessert  wines were a  well-known 
f a c t o r ,  of course. 

So Car l  Bundschu was a  g r e a t  person. Then Louis [M.] Martini-- 
father--appeared on t h e  horizon of Napa Valley, and it coincided with 
t h e  appearance of Cesare Mondavi, t h e  f a t h e r  of Pe te r  and Robert 
Mondavi, and it coincided of cou.rse with t h e  appearance of Samuele 
Sebas t ian i  i n  Sonoma County, and seve ra l  o the r  people who represent  
s t i l l  t h e  pioneering indus t ry  of Cal i forn ia .  

I don' t  know i f  they took me f o r  granted and r e a l l y  t r u s t e d  my 
a b i l i t y  o r  my technologica l  profess ional  t r a i n i n g  of European o r ig in .  
I have no idea .  But s ince  de Latour was very successfu l  i n  those  days 
i n  t h e  progressing i n  t h e  q u a l i t y ,  and s ince  I r e a l l y  managed t o  put 
t h e  f i r s t  Beaulieu P r i v a t e  Reserve on t h e  market, v in t age  1936, by t h e  
mutual dec is ion  of Madame Fernande de Latour and t h e  board of d i r e c t o r s  
and my o m ,  i n  memory of Georges de Latour--who a c t u a l l y  should be 
considered a s  t h e  grandfather  of Ca l i fo rn ia  Cabernet Sauvignon of 
America-- 

RT: When did you put t h a t  on t h e  market? 



AT: Nineteen t h i r t y - s i x  was t h e  f i r s t ,  and it was re leased  i n  1940. Not 
produced by me, but produced by M r .  Ponti  and Bonnet, who was then 
enologis t  a t  Beaulieu, but I managed s ince  1938 t o  guide t h i s  wine 
through t h e  c l a s s i c a l  European method of aging, by using t h e  small 
cooperage of French and American o r ig in .  Therefore, s ince  then,  
everybody s t a r t e d  t o  pay a l i t t l e  more a t t e n t i o n  t o  what I was saying, 
o r  what I was doing a t  Beaulieu, and I managed t o  become, l e t ' s  say,  a 
prophet--I h a t e  t o  say such a word--a prophet of Napa Valley i n  
Cabernet s t y l i n g  very probably i n  a very microscopical 'volume, o r  i n  
microscopical value even. 

Young Men of t h e  1940s 

AT: But a young generat ion came i n t o  t h e  va l l ey ,  very progressive and very 
hungry f o r  knowledge and progressive,  c l a s s i c a l  knowledge o r  improvement, 
and I s t a r t e d  t o  work with some of t h e  young generat ion a s  my a s s i s t a n t s .  

My f i r s t  a s s i s t a n t  was, i n  1939,GeneSeghesio, co-owner of t h e  
Seghesio winery, who had j u s t  graduated from t h e  Universi ty of Ca l i fo rn ia  
and stayed with me f o r  a couple of years .  Then I had seve ra l  young k ids  
t h a t  came t o  me with t h e  idea  t o  l e a r n  t h e  t r a d e ,  and they were passing 
through and s h i f t i n g  t o  t h e  indus t ry .  

F ina l ly ,  I located a very outstanding man a s  a s s i s t a n t , ' B a r d  
Suverkrop, who graduated from t h e  Universi ty of Ca l i fo rn ia  a t  Berkeley. 
Bard Suverkrop was recommended t o  me by D r .  Marsh and B i l l  Cruess, and he 
was doing except ional ly  good work a s  a research a s s i s t a n t  of Cruess. 
That w a s  i n  t h e  e a r l y  f o r t i e s .  He was a f l y e r  during t h e  Second World 
War. Since h e  was an outstanding microbiologist  and chemist, we s t a r t e d  
t o  work together  on t h e  problem of malo-lact ic  fermentation. The 
f i r s t  r epor t  t h a t  we presented on malo-lactic fermentaiton, we presented 
i n  t h e  e a r l y  f o r t i e s ,  during t h e  convention of t h e  American Chemical 
Society i n  San Francisco, i n  t h e  fermentaion sec t ion ,  which we ca l l ed  
"The Approach t o  Malo-lactic Fermentation i n  Ca l i fo rn ia  Red Wines." 
Anyhow, we s t a r t e d  t o  move toward t h i s  malo-lactic fermentation with 
Bard Suverkrop.* Bard Suverkrop stayed with me seve ra l  years  a s  an 
a s s i s t a n t ,  and then  it happens t o  be t h a t  he was ca l l ed  back during t h e  
Korean War, and went back t o  t h e  regular  s e rv ice .  Now I t h i n k  h e ' s  
r e t i r e d .  He's a r e t i r e d  l i e u t e n a n t  colonel ,  and he worked f o r  one of 
t h e  chemical companies i n  Sacramento. He was a t tached t o  atomic research 
t h e r e  f o r  a while.  But anyhow, he moved himself out  of t h e  indus t ry .  

Then, of course, I have my colleagues--young colleagues. It 
coincides with t h e  opening of my labora tory  i n  St.  Helena. I opened my 
labora tory  i n  S t .  Helena i n  1945.** By t h i s  t ime, t h e  group of youth 

*See a l s o  pages 126-128. 

**See a l s o  pages 109-110. 



AT: became very a c t i v e  i n  t h e  i ndus t ry ,  inc ldu ing  P e t e r  Mondavi, Robert 
Mondavi, Louis Mar t in i ,  Jr. [ i . e . ,  Louis P. Mar t in i ] ,  p a r t i a l l y  John 
Daniel,  p a r t i a l l y  August Sebas t i an i ,  and s e v e r a l  o the r s .  It coincided 
wi th  t h e  c r i t i c a l  economic s i t u a t i o n  of t h e  i ndus t ry ,  where t h e  
i ndus t ry  a c t u a l l y  was f i n a n c i a l l y  con t ro l l ed  by t h e  Bank of America. 
So t h e r e f o r e ,  I opened t h e  l abo ra to ry ,  which I c a l l e d  Napa Valley 
Enological Research Laboratory, and below t h a t ,  r i g h t  i n  t h e  f r o n t  door 
window, I put  another  s ign ,  "Napa Valley Enological Center." 

This  Napa Valley Enological Center was nothing else but  t h a t  l i t t l e  
group which was t h e  foundation of t h e  Napa Valley Technical  Group. I n  
t h i s  p a r t i c u l a r  group then ,  I had only a  few members, such a s  Lee 
[ J .  Leland] Stewart ,  who was a  newcomer and one of my s tuden t s ,  from 
Souverain C e l l a r s ;  A 1  Huntsinger,  who became a  v i c e  p re s iden t  of 
Almaden; Louis [P.]  Mar t in i ,  who is t h e  p re s iden t  of Louis Mar t in i ;  and 
I have Robert Mondavi, who became a  p re s iden t  of C .  I londaviwinery and 
now pres ident  of t h e  Robert Mondavi winery. And I have a  group of l i t t l e  
t i n y  winer ies  t h a t  were forced t o  come t o  me a s  a  r e s u l t  of t h e  Bank 
of America order  t o  presen t  t h e  chemical s t a t u s ,  o r  s a n i t a r y  s t a t u s ,  of 
wine i n  monthly r epo r t s .  So t h e  bread was coming t o  me from two d i f f e r e n t  
d i r e c t i o n s .  Oh yes ,  I forgot--and Larlmead. Larkmead t h e n  ex i s t ed .  
And Larry S o l a r i  bought t h e  Larkmead winery. Larry S o l a r i  was very 
much i n t e r e s t e d  t o  e s t a b l i s h  a  v a r i e t a l  l i n e  from Larlanead, and Larry 
S o l a r i  gave me a  chance t o  work wi th  him, with t h e  i d e a  t o  c r e a t e  t h i s .  
H e  d i d n ' t  s t a y  t o o  long, because he so ld  t h e  winery a f t e r  a  s h o r t  time 
and kept  only t h e  surrounding vineyards where h i s  p resen t  res idence  i s  
e s t ab l i shed .  

RT: Was t h a t  your f i r s t ,  l e t ' s  say,  ou t s ide  consul t ing  job? 

AT: Yes. Well, I opened t h e  l abo ra to ry  on t h e  recommendation of t h e  v i c e  
p re s iden t  of Beaulieu then ,  who was Aldo Fab r in i .  See, my wage was . 
very l i m i t e d ,  and t h e  war was going on. During t h e  war, a s  you know, 
w e  had a  compulsory wage con t ro l .  The inc reases  been coming t o  such a 
po in t ,  such a s  t e n  o r  f i f t e e n  d o l l a r s  monthly i nc rease  of t h e  wages. 
P lease  remember, I s t a r t e d  t o  work a t  Beaulieu f o r  $150 a  month. I t ' s  
unbel ievable ,  r i g h t ?  Tha t ' s  r i g h t .  

I w a s  a l ready  th i r ty -seven ,  wi th  a  degree.  Today a  person of my 
c a l i b e r  then  works f o r  $25,000 a  year .  So you see ,  t h e r e ' s  q u i t e  a  
d i f f e r e n c e  between $2,000 a  yea r  and $25,000 a  year .  So t h e r e f o r e  it 
w a s ,  l e t ' s  say,  no t  my a p p e t i t e ,  bu t  j u s t  neces s i t y  t o  have a  l i t t l e  
more income, because by t h i s  t i m e  I had a  young son [Dimi t r i ]  who was 
going t o  t h e  Univers i ty  of Ca l i fo rn i a ,  who was married t o  a  l o c a l  g i r l  
who went a l s o  t o  t h e  Univers i ty  of Ca l i fo rn i a .  MY' son went t o  t h e  
enology, and my ex-daughter-in-law went t o  f l o r i c u l t u r e .  

I t ' s  a  very s t r ange  t h i n g ,  you know, when you go t o  t h e  branching 
of memory, it happens t o  be t h a t  both persons d i r e c t l y  connected with 
t h e  educat ion of my son and my daughter-in-law, they  a r e  ' s t i l l  l i v i n g .  



AT: D r .  Winkler was t h e  professor  of v i t i c u l t u r e  f o r  my son, and Mrs. 
Winkler was t h e  i n s t r u c t o r  of f l o r i c u l t u r e ,  and so  [ laughs]  my 
daughter-in-law took  t h e  course of Mrs. Winkler. So you see  how 
i n t e r e s t i n g  it is. 

But anyhow, t h i s  was a  new e f f o r t ,  and we had our  weekly meetings.  

RT: What was t h e  func t ion  of t h e  Enological  Center? J u s t  what did 
t h i s  group of young men do? 

AT: We were doing our  research .  

RT: J u s t  pure research?  

AT: Pure research ,  and exchange of information. W e  had our  weekly meetings 
wi th  t h a t  l i t t l e  group. The group was s i x  o r  seven, and my l abo ra to ry  
was l oca t ed  i n  t h e  o l d e s t  bu i ld ing  i n  S t .  Helana t h a t  i s  s t i l l  ex i s ing ,  
on t h e  second f l o o r .  Tha t ' s  t h e  R i t c h i e  Building now owned by t h e  
Masonic Lodge. I had t h r e e  rooms i n  my l abo ra to ry ,  and t h e  f i r s t  room 
was a  conference room, wi th  t h e s e  windows f ac ing  t h e  street. A s  a  
mat te r  of f a c t ,  some of t h e  p i c t u r e s  appeared i n  t h e  e a r l y  f o r t i e s  i n  
t h e  Los Angeles p re s s ,  but  I don ' t  have them. I t h i n k  it was i n  a 
magazine t h a t ' s  no t  i n  ex i s t ence  any more--Los Angeles Observer, o r  
something l i k e  t h a t .  

This  was t h e  most e x c i t i n g  yea r s  of my ca ree r  i n  S t .  Helena, i n  
Napa Valley. Because my son was a l s o  my s tudent .  

RT: Dimi t r i?  

: D i m i t r i .  A s  a  ma t t e r  of f a c t ,  when I opened t h e  l abo ra to ry ,  my son was 
s t i l l  going t o  high school ,  and it coincided wi th  t h e  s i t u a t i o n  i n  
t h e  Univers i ty  of C a l i f o r n i a  where, when t h e  war s t a r t e d ,  D r .  Winkler 
happened t o  be alone.  You s e e ,  D r .  Amerine had been c a l l e d ,  D r .  [John 
G.B.] Castor ,  who was t h e  b a c t e r i o l o g i s t ,  was c a l l e d .  D r .  James Guymon 
was a l ready  t h e r e .  H e  was c a l l e d  up. Who e l s e ?  D r .  Jos lyn  went 
t oo ,  r i g h t ?  A l l  of them went. 

D r .  Castor  t hen  ( I  s h i f t  a  l i t t l e  b i t ,  on t h e  s i d e ,  because i t ' s  
i n t e r e s t i n g )  had been very much i n t e r e s t e d  i n  t h e  research  of t h e  
£ l o r  sher ry .  You heard about t h e  £ l o r  she r ry ,  of course.  I n  o the r  
words, Spanish process  of making t h e  £ l o r  sher ry .  H e  introduced t h e  
c u l t u r e  of f l o r  sher ry  from Geisenhein I n s t i t u t e  i n  Germany, and he 
s t a r t e d  t h e  £ l o r  c u l t u r e  of sher ry  i n  a  very l i t t l e  volume of t e n  ga l lons .  
These t e n  ga l lons  were r a i s e d  i n  a  l i t t l e  t i n y  b a r r e l s  a t  t h e  
Univers i ty  of Ca l i fo rn i a .  So when D r .  Castor  disappeared,  D r .  Winkler 
c a l l e d  m e  and s a i d ,  " ~ n d r 6 ,  I am j u s t  going t o  beg you--give me a  hand. 
Could you t a k e  c a r e  of t h i s  c u l t u r e ?  I t ' s  very important.  A s  soon a s  
t h e  war w i l l  be over ,  D r .  Castor  w i l l  be back. I j u s t  c a n ' t  proceed 



AT: wi th  t h i s  research."  So I took  t h i s  c u l t u r e  from t h e  Univers i ty  of 
Ca l i fo rn i a  a t  Davis, t r a n s f e r r e d  it t o  Beaulieu, and assigned my son, 
of fou r t een  yea r s  of a g e P f o r  t h a t  p r o j e c t .  So he  was a c t u a l l y  a  pioneer  
of t h i s  £ l o r  sher ry .  This  £ l o r  sher ry  t h a t  I c r ea t ed  a t  Beaulieu i n  t h e  
e a r l y  f o r t i e s  gained t h r e e  gold medals i n  i n t e r n a t i o n a l  compet i t ion a t  
t h e  Sacramento f a i r .  

RT: How did  t h a t  compare i n  time--I c a n ' t  remember. D r .  Cruess d i d  some 
work i n  £ l o r  sherry.** 

AT: Right.  So t h e  theory  of £ l o r  she r ry  was known, bu t  t h i s  p a r t i c u l a r  
c u l t u r e  was t h e  baby of D r .  Castor .  

RT: Is it s t i l l  going? 

AT: I t ' s  s t i l l  going a l l  over Ca l i fo rn i a .  So I assigned my son. Tha t ' s  t h e  
problem--maybe t r a g i c  problem. 

My son was t ak ing  t h e  course i n  high school  i n  S t .  Helena, of 
chemistry,  and was t r a i n e d  by m e  i n  my own labora tory .  So t h e r e f o r e  
t h r e e  yea r s  of pre-col lege t r a i n i n g  was i n  my own l abo ra to ry  i n  S t .  
Helena f o r  him. But b a s i c a l l y ,  h i s  dream of l i f e  was f o r e s t r y ,  and when 
he graduated from high school ,  I s a i d ,  "Now l i s t e n ,  D i m i t r i ,  I am r e a l l y  
begging you t o  no t  fol low my s t e p s ,  f o r  s eve ra l  reasons.  For one reason,  
because a l l  your l i f e  you a r e  going t o  be poor,  because wine i ndus t ry  
is not  an indus t ry  t h a t ' s  paying f o r  t e chno log ica l  he lp .  Secondary, you 
love  t h e  f o r e s t ,  you love  t h e  hunt ,  you love  t h e  zoology, you love  t h e  
animal sc ience  and t h e  wi lderness ,  and I don ' t  t h i n k  i t ' s  t h e  proper way 
f o r  you t o  fol low m e  j u s t  f o r  one s i n g l e  reason,  because you a r e  so  we l l  
acquainted wi th  a l l  t h e  problems of chemical a n a l y s i s  t h a t  you a r e  going 
t o  do. You know them b e t t e r  than  anybody else, t han  t h e  gradua te  
s tuden t s ,  because you have been running my labora tory  t h r e e  years--the 
most complex a n a l y s i s ,  no t  only b a s i c ,  p r i m i t i v e  a n a l y s i s ,  requi red  by 
t h e  government, bu t  r e sea rch  a n a l y s i s ,  which i s  aldehydes,  e t h e r s  and 
e s t e r s ,  e t c e t e r a ,  p r o t e i n s  and so forthN--because I been doing a  
tremendous amount of research  then.  Bas i ca l l y  I was a  research  man by 
t h e  na tu re ,  f a r  more t han  p r a c t i t i o n e r ,  but  I became p r a c t i t i o n e r .  

But he  s a i d ,  "You know, f a t h e r ,  I am p r a c t i c a l .  I got  a l l  t h e  
beckground i n  an easygoing flow. I am going t o  co l l ege  a l ready  wi th  
h a l f  a  degree t h a t  I have a l r eady  acquired i n  working wi th  you f o r  years  
i n  labora tory ."  So h e  went t h e r e .  Very s t r ange  t h i n g  t o  say,  about 
t e n  yea r s  o r  f i f t e e n  yea r s  ago he s a i d  t o  me, i n  a  very f r i e n d l y  
conversa t ion ,  "Father,  don ' t  you t h i n k  t h a t  w e  became very p r imi t i ve ,  
you and me?" 

*Born i n  P a r i s  Apr i l  22, 1930. 

**For a  resum6 of D r .  Cruess '  work during t h e  1930s, s ee  h i s  "Notes on 
Spanish Sherry Experiments," Wine Review, September 1943, and a l s o  William 
V. Cruess, A Half Century of Food and Wine Technology, Regional Oral His tory  
Of f i ce ,  The Bancroft  L ibrary ,  Univers i ty  of Ca l i fo rn i a ,  Berkeley, 1967. 



AT: I s a i d ,  "Why you a r e  saying such a  t h ing?"  

H e  s a i d ,  "You know why? Because a l l  our  c u l t u r e ,  human c u l t u r e ,  
been concen t ra ted  on one s i n g l e  factor--grapes  and wines,  and we t a l k  
t o  each o t h e r  only about g rapes  and wines. I t h i n k  w e  m i s s  a  tremendous 
amount of c u l t u r a l  growth." A s  a  m a t t e r  of f a c t ,  h e  s a i d ,  "Do you 
know, I remember you a s  a  f a r  more c u l t u r a l  man be fo r e  you came h e r e  
t h a n  you a r e  now." 

H e  was a b s o l u t e l y  r i g h t ,  because being grown i n  a  ve ry  i n t e l l e c t u a l  
fami ly  myself ,  I w a s  exposed t o  p o l i t i c s ,  h i s t o r y ,  a r t ,  music--far more 
t h a n  I w a s  a b l e  t o  expose myself t o  being an i n d u s t r i a l  man, working 
i n  one s i n g l e  i ndus t ry .  SO i t ' s  ve ry  i n t e r e s t i n g ,  by t h e  way, and I 
am s t i l l  r epea t i ng  today ,  r i g h t  i n  f r o n t  of you, i n  t h e  form o f ,  l e t ' s  

, s a y ,  a  very persona l  confess ion  of my own knowledge, t h a t  I r e a l l y ,  even 
now, d e s p i t e  a l l  my success  i n  t h e  wine i n d u s t r y ,  I r e a l l y  dep lo r e  my 
p r imi t i venes s  i n  t h e  l i m i t e d  f i e l d  of my knowledge, which does  no t  g i v e  
m e  t h e  dep th  of t h e  c u l t u r e  t h a t  t h i s  man c a r r i e d  t o  t h e  rest of h i s  
days--my f a t h e r .  

I t ' s  a  t r a g i c  t h i n g  t o  be  a  p ro f e s s iona l .  I f  you a r e  very a c t i v e ,  
you don ' t  have t h e  l e i s u r e  t i m e  t o  be  i n t e r e s t e d  i n  any th ing  e lse-- i f  
you a r e  r e a l l y  working hard.  See,  because t h i s  i s  t h e  t heo ry ,  and t h e o r y  
t h a t  I defend w i th  a l l  of them, w i th  t h e  r e s u l t  t h a t  w e  d i scussed .  The 
b a s i c  f a c t o r  of success--you go t  t o  l e a r n  t o  l i v e  w i th  t h e  g rapes  and 
w i th  t h e  wines--very i n t e r e s t i n g  thing--giving every th ing  of my t ime  t o  
them, t o  unders tand t h e i r  d e s i r e s ,  t h e i r  f e e l i n g s ,  t h e i r  pa in s ,  and 
t h e i r  demands. Conversat ion w i th  t h e  i n d i v i d u a l  v i n e  i n  t h e  f i e l d  and 
conversa t ion  w i th  t h e  i n d i v i d u a l  b a r r e l ,  t h e  common knowledge of 
a cqu i r i ng  a mutual language of unders tanding between t h e  product and 
t h e  producer.  

See,  t h i s  is  a  p a r t  of a  human a r t i s t r y .  I t ' s  a  l i f e l i n e  t h a t  you 
have. For i n s t a n c e ,  when I am t i r e d ,  exhaustedly  t i r ed - - i n  t h e  p a s t ,  
when I had a g r e a t  amount of r e s p o n s i b i l i t y  i n  t h e  f i e l d - - I  used t o  go 
i n  t h e  evenings  a lone  i n  t h e  v ineyards  and j u s t  r e l a x  by t a l k i n g  t o  them, 
t o  my world. It was a  p r i m i t i v e  world. See? 

I am ve ry  proud t h a t  i n  s e v e r a l  of t h e s e  men I was a b l e  t o  c r e a t e  
t h i s  deep i n t e r e s t  i n  t h i s  p a r t i c u l a r  achievement,  of l i v i n g  i n  wine 
and t r y i n g  t o  concen t r a t e  a l l  your l i f e  t o  t h e  wine. I have very many 
s u c c e s s f u l  winemakers today,  t h e  p roduc ts  of coopera t ion  w i th  m e ,  such 
a s  Robert Mondavi, J o e  [Joseph E.] He i t z ,  who was my a s s i s t a n t  f o r  e i g h t  
y e a r s ,  Mike Grgich--Grgich H i l l s  winery i n  Rutherford,  a  Yugoslavian 
who work w i th  m e  f o r  seven yea r s .  Mil jenkoGrgich.  H e  founded t h i s  
l i t t l e  winery [wi th  Aus t in  H i l l s  o f ]  of H i l l s  Bro thers  Coffee.  



AT: I have seve ra l  young men t h a t  I ' m  c rea t ing-- tha t ' s  alreidy a  second 
generat ion of winemakers. My f i r s t  generat ion of my s tudents ,  now i n  
t h e  middle road--they're, I would say,  between fo r ty - f ive  and s i x t y ,  
my f i r s t  generat ion.  Some of them a r e  even o lder .  

My new generat ion,  i t ' s  t h e  new flowers.  It 's a new harves t  of 
mine, with whom I am ab le  t o  make even more progress than wi th  t h e  

'second generat ion,  because they a r e  open-minded. They have a  tremendous 
p r e r e q u i s i t e  of t h e  t echn ica l  science i n  very l a r g e  experimental science 
and academical science t h a t  none of my s tudents  had before them. I am 
studying more than  anybody e l s e ,  because I am taking  courses of my own 
and working i n  t h e  evenings and continuously t r y i n g  t o  pene t r a t e  t o  t h e  
depths of t h e  problems. It 's s t i l l  an open f i e l d .  I f  t h e r e  i s  a hundred 
percent of absolu te  lcnowledge, which belongs t o  t h e  good Lord, I don ' t  
t h i n k  t h a t  we have even f i v e  percent of t h e  t o t a l  knowledge i n  t h e  f i e l d  
of enology o r  grape growing. 

The reason t h a t  I s a i d  so and I mentioned good Lord, because during 
my col lege  years  i n  ~ r G n n ,  I passed a  very severe examination i n  animal 
anatomy. It was a  d i f f i c u l t  course of animal anatomy where we had t o  
work with t h e  bodies and so  on and so  f o r t h .  The professor  of animal 
anatomy was a  very,  very,  unbelievably d i f f i c u l t  man t o  please.  I was 
very successfu l  i n  my col lege  years ,  and became a g rea t  s p e c i a l i s t  i n  
animal anatomy and pul led out  s eve ra l  s tudents ,  and prepared them f o r  
examination. So when I went t o  t h e  examination, I answered a l l  t h e  
questions--with my Lat in  vocabulary--on t h e  muscles and nerves and 
a r t e r i e s  and ve ins  and osteology. It was unbelievable.  He s a i d ,  "Mr.  
Tche l i s t che f f ,  you should have an outstanding degree of a  f u l l  "A+" 
but you know, only God has a  hundred percent of knowledge, and because 
even I do not have an "A" I give you "B+. I' [ l aughter ]  

Industry Leaders, Continued## 

RT: Before you go on t o  t h e  very young men, I wanted t o  ask  you a l i t t l e  
more about t h e  o lder  generat ion.    or ins tance ,  you mentioned Carl  
Bundschu. I suppose he must have been a  good' enologist--was he? 

AT: Not necessa r i ly ,  not a t  a l l .  

RT: Not necessa r i ly?  

AT: No. 

RT: What did he teach  John Daniel? 



AT: About t h e  marketing. Marketing was one of t h e  most d i f f i c u l t  t h i n g s  t o  
l ea rn .  We a r e  s t i l l  l ea rn ing  about t h a t .  You know t h a t  sc ience  i s  one 
t h i n g ,  product ion i s  one thing--and I am s t i l l  saying t o  t h e  newcomers 
who a r e  i nves t i ng  m i l l i o n s  of d o l l a r s ,  "Now, you secure  me t h e  marketing, 
then  I w i l l  g ive  you my t e c h n i c a l  advice  i n  production. But i f  you 
don ' t  have any marketing, I am going t o  waste my t ime and you a r e  going 
t o  waste your money. You got  t o  be competent i n  t h e  marketing.'' [Without 
t h a t  competence] s e v e r a l  people burned t h e i r  f i n g e r s  i n  Ca l i fo rn i a  
i ndus t ry  j u s t  r ecen t ly .  

RT: How about Louis M. Mar t in i?  

AT: Louis Mar t in i  was ou ts tanding  man. I w i l l  say Louis Mar t in i ,  f a t h e r ,  was 
one of t h e  i d o l s  of mine. He was very probably t e n  o r  f i f t e e n  yea r s  
o lde r  than  I am. But Louis Mar t in i  and Herman Wente, they a r e  two, 
l e t ' s  say,  a p o s t l e s  of t h e  C a l i f o r n i a  wine i ndus t ry  t h a t  I w i l l  remember 
t o  t h e  r e s t  of my days,  and I t h i n k  t h e  s cho la r sh ips  granted t o  t h e  
Univers i ty  of C a l i f o r n i a  and Wine I n s t i t u t e  i n  memory of both of them 
a r e  of g r ea t  mer i t .  

The t h i r d  man d e f i n i t e l y  w i l l  be Marshall--L. K .  Marshall .  These 
t h r e e  men, without  mentioning some o t h e r  men, Rossis  and--you know-- 
t h e r e  a r e  a g r e a t  amount of men. But i n  i n s p i r a t i o n ,  i n  b e l i e f s ,  i n  
t h e  hard work, i n  t h e  dreams of t h e  achievement of tomorrow, i n  t h e  
b e l i e f s  of t h e  p r i n c i p l e s  of ecology, p r i n c i p l e s  of t h e  Mother Nature,  
they  were ou ts tanding  men of t h e  pas t .  I t h i n k  we owe them f a r  more t han  
we owe even t o  t h e  ou ts tanding  academical a u t h o r i t i e s .  

RT: Did Louis Mar t in i  have a good knowledge of winemaking? 

AT: Of course,  because he graduated from t echno log ica l  school ,  enologica l  
school  i n  I t 'a ly .*  He was a g rea t  b e l i e v e r  and g rea t  research  man. Of 
course ,  he had h i s  own ways of doing it. Basic foundat ion of h i s  own 
winemaking theory  was d e f i n i t e l y  an i n t e rb l end ing  process ,  cont ra ry  t o  
me, t h a t  always sponsored t h e  i d e a  of i n d i v i d u a l i t y  and ind iv idua l  wines. 
He was a man be l i ev ing  i n  assor tments .  I n  o t h e r  words, i f  I bel ieved i n  
i nd iv idua l  f lower,  he be l ieved  i n  bouquet of f lowers .  [ l augh te r ]  You 
see?  

I met him t h e  f i r s t  year  of my a r r i v a l .  I s t i l l  remember my f i r s t  
acquaintance with him. My English was l im i t ed  t o  a few words o r  a few 
phrases ,  and I was s tanding  i n  t h e  f r o n t  of Beaulieu Vineyard wai t ing  f o r  

*According t o  Louis M. Mar t in i ,  he  d id  not  t a k e  t h e  e n t i r e  course.  See - 

in te rv iew with Louis M. ~ a r t i n i ,  1 
Valley, Regional Oral  History Of f i ce ,  The Bancroft  L ibrary ,  Univers i ty  
of C a l i f o r n i a ,  Berkeley, 1973. 



AT: a  bus. I d i d n ' t  have t h e  c a r ,  of course. There were only two c a r s  i n  
t h e  whole organiza t ion ,  M r .  de La tou r ' s  and t h e  super in tendent ' s .  
There was publ ic  t r a n s p o r t a t i o n  i n  Ca l i fo rn i a  then.  I t ' s  not  e x i s t i n g  
any more. Do you know t h a t  we had an e l e c t r i c  t r a i n  going t h e r e ?  And 
we had t h r e e  bus companies competing. Every f i f t e e n  minutes t h e r e  was 
a  bus coming, from Cal i s toga  t o  t h e  [Oakland] f e r r y  o r  d i r e c t l y  t o  
San Francisco v i a  t h e  Golden Gate Bridge. Now i t ' s  no t  e x i s t i n g ,  you 
see. We have only Greyhound, and you have t o  wait  and wai t  an hour. 
See how progressive we were i n  publ ic  t r anspor t a t ion?  And today i n  t h e  
[ o i l ]  c r i s i s ,  every one of u s ,  we a r e  dr iv ing  t h i s  huge c a r  around. You 
s e e  how wrong we went. 

So t h e r e  were no ca r s .  I walked from Rutherford t o  S t .  Helena, t o  
t h e  movies. Can you imagine? Then we had b i cyc le s ,  and everything was by 
bicycle .  Madame de Latour used t o  come from t h e  e s t a t e  t o  t h e  winery 
on t h e  bicycle .  See how simple it was? 

So I was s tanding  and wai t ing  f o r  t r anspora t ion  t o  San Francisco. 
I was a l l  dressed up. A l l  of a  sudden I saw a  b lack  Chrysler  s h i f t i n g  
towards me. There was a  well-dressed--he was always well-dressed-- 
gentleman, we l l  dressed i n  a  dark gray s u i t ,  with t h e  s i l v e r  h a i r  then  
a l ready ,  wi th  a  g r e a t  diamond r i n g  on h i s  hand s i t t i n g  on t h e  s t e e r i n g  
wheel. He opened t h e  door and s a i d  t o  me, "You a r e  Signor Andreas?" 

I s a i d ,  "Yes. 'I 

"San Francisco?" 

I s a i d ,  "Yes, San Francisco." So I s a t  with him i n  t h e  f r o n t ,  and 
t h a t  was t h e  f i r s t  acquaintance. Then, s t r ange ly  enough--you see ,  Louis 
Mart ini  has  a  tremendous pas t  i n  t h e  south. 

RT: In  t h e  San Joaquin Val ley?  

AT: San Joaquin Valley. Louis Mart ini  came here  i n  t h e  t h i r t i e s  and s t a r t e d  
t o  p l an t  t h e  vineyards and eventua l ly  s t a r t e d  t o  bu i ld ,  but  he  was not  
t r a ined  i n  t h e  t a b l e  wine production of Cal i forn ia .  He was t r a i n e d  i n  
t a b l e  wine production i n  I t a l y ,  and he s t i l l  kept up I t a l i a n  academic 
approach t o  h i s  own wines. I g ran t  him, he c rea ted  some outstanding 
wines, wi th  e n t i r e l y  d i f f e r e n t  image, o r  d i f f e r e n t  pe r sona l i t y ,  d i f f e r e n t  
charm--[phone r i n g s ,  t a p e  i n t e r r u p t e d ] .  

RT: You were speaking of Louis Mar t in i  and h i s  own methods of winemaking. 
He made wines t h a t  were d i f fe ren t - -  

AT: Oh, yes.  Of course.  See, Louis Mar t in i  preserved, t o  t h e  r e s t  of h i s  
days, I t a l i a n  technology. I t h i n k  he  was absolu te ly  r i g h t  by doing 
such a  t h i n g ,  because i n  t h e  wines of Louis. Mart ini  t h e r e  was a  g rea t  
amount of personal i ty .  Of course,  t h e  son, Jun io r ,  i s  s h i f t i n g  gradual ly ,  



AT: because I t h i n k  competi t ion a lone ,  q u a l i t y ,  p rogress ,  forced Louis 
t o  t h i n k  a  l i t t l e  more about American p a l a t e  of today, i n  comparison 
t o  American p a l a t e  of t h e  p a s t ,  but  it doesn ' t  mean t h a t  t h e  wines were 
poor. 

It i s  always i n d i v i d u a l i t y  of t h e  o r i e n t a t i o n  by t h e  winemaker. 
I t ' s  p a r t  of t h e  assignment t h a t  every one of u s  have. We have our  own 
t r a i n i n g ,  our  own technology, and our own methods of communication 
wi th  wines,  method of nursing t h e  wines, wi th  our  own ideas .  Of course,  
un fo r tuna t e ly ,  sometimes our own i d e a s  a r e  no t  corresponding t o  t h e  
i deas  of marketing a u t h o r i t i e s ,  and marketing a u t h o r i t i e s  s t i l l  a r e  
t h e  b a s i c  elements c o n t r o l l i n g  t h e  q u a l i t y  of products .  

Now, Louis Mar t in i  was r e a l l y  a  man wi th  a  tremendous, s t rong  
p e r s o n a l i t y ,  and they  used t o  c a l l  him "Napa Valley Mussolini," [ l augh te r ]  
and he was a  Mussolini of h i s  own--hard-working man, and I t h i n k  he 
passed every one of u s  i n  t hose  days. They even now a r e  consider ing 
him a s  one of t h e  prophets ,  a s  one of t h e  l e a d e r s  of t h e  Napa Valley 
indus t ry .  But i n  t hose  days he was l ea rn ing  a s  much C a l i f o r n i a  wines 
a s  I learned  C a l i f o r n i a  wines,  t oo ,  because what I knew about European 
wines was no t  co r r e spond ing toneces s i t y  of adap ta t i on  t o  C a l i f o r n i a  wines, 
because t h e  raw m a t e r i a l s ,  environment and everything was so  d i f f e r e n t .  

[Herman] Wente, of course,  was a  f a r  more i n t e r e s t i n g  person t o  me, 
because he wak a  very c u l t u r a l  man, and he was a  man of a  g r e a t  depth i n  
general--as a  human, w i t h  a  tremendous sense  of humor and v i t a l i t y ,  
a  v i t a l i t y  t h a t  was expressed a  l i t t l e  b i t  i n  a  d i f f e r e n t  way. Louis 
Mar t in i  was a l s o  very v i t a l  and a  g r e a t  gourmet and g r e a t  en thus i a s t  
of good l i v i n g .  Wente was very probably a  l i t t l e  f i n e r  i n  h i s  expressions.  
H e  was f a r  more mellow and sweet i n  h i s  own pe r sona l i t y ,  and i n  t h i s  
sweetness of pe r sona l i t y ,  f a r  more people adored him r a t h e r  t han  p ra i s ed  
him. 

Herman was an adorab le  person, no ques t ion  of it. The f r i endsh ip  
t h a t  he c r ea t ed  when he was t h e  p re s iden t  of t h e  Wine I n s t i t u t e  and i n  
a l l  h i s  l i fe - -unfor tuna te ly  very s h o r t  l i f e - -h i s  depa r tu re  from t h e  
wine i ndus t ry  I t h i n k  was one of t h e  most t r a g i c  l o s s e s  of t h e  wine 
i ndus t ry  i n  t h e s e  p a r t i c u l a r  days.* Now of course t h e r e  were s e v e r a l  
o t h e r  people,  and I t h i n k  I t a l k e d  t o  you-- 

RT: You mentioned L. K. Marshall .  

AT: Marshall  was a  func t ion  of a  g r e a t  amount of t h e  p o t e n t i a l  improvement 
i n ,  l e t ' s  say,  t h e  nor thern  s e c t i o n  of San Joaquin Valley--Stockton, 
Lo.di. Tha t ' s  where Marshal l  con t ro l l ed  t h a t  p a r t i c u l a r  s i t u a t i o n ,  r i g h t  
t he re .  He formed t h e  a g r i c u l t u r a l  coopera t ive ,  Guild.  Guild i s  a  product 
of Marshall ,  and he was t h e  p re s iden t  of Guild.  

*Herman Wente died i n  1961, aged 68. Louis M. Mar t in i  died i n  1974, 
aged 87. 



AT: I worked with Marshall, with Herman Wente, toge ther .  Marshall decided 
t o  c r e a t e  a board of appra i sa l s .  In  o the r  words, Marshall decided t h a t  
due t o  t h e  f a c t  t h a t  production by cooperat ives was a very s e n s i t i v e  
human th ing ,  t h e  grapes should be paid f o r  according t o  t h e i r  q u a l i t y  
i n  t h e  f i n a l  products.  So he decided t o  form an appra i sa l  committee 
of neu t r a l  a u t h o r i t i e s ,  and I was a member of t h i s  committee, and 
Herman Wente was a member of t h i s  committee. The chemist i n  charge of 
preparat ion of t h e  samples and technology t h e r e  was nobody e l s e  but  
Joe Heitz.  

RT: Was t h i s  under t h e  Wine I n s t i t u t e ?  

AT: No, no, no. A s  a separa te ,  absolu te ly  independent committee--so t h a t ' s  
where I pick up and t r ans fe r r ed  Joe Heitz t o  Beaulieu. 

RT: This group then ,  t h i s  board, whom did you funct ion f o r ?  

AT: Well, f o r  t h e  wineries  of t h e  Guild cooperative. 

RT: Oh, I see. 

AT: There were seve ra l  wineries  i n  t h e  cooperative. It was f o r  t h e  bene f i t  
of t h e  cooperative. So we c l a s s i f i e d  t h e  wines, and according t o  t h e  
c l a s s i f i c a t i o n  of t h e  wines, p r i c e  was es tab l i shed  f o r  t h e  grapes. 

RT: Each member was paid according t o  t h e  q u a l i t y  of h i s  own wines? 

AT: Yes. 

RT: I see.  

Marshall, too ,  died r a t h e r  e a r l y .  

AT: Marshall very probably died i n  t h e  l a t e  f o r t i e s  o r  e a r l y  f i f t i e s . "  
That ' s r i g h t .  

Now, who e l s e ?  Of course, I have t o  t a l k  about Sebas t ian i .  Oh, 
t h e r e  i s  another  man t h a t  we forgot  about, and who i s  s t i l l  l i v i n g ,  by 
t h e  way. I am th inking  i f  anybody can ca r ry  t h e  pas t ,  pre-Prohibition 
days today, only one man i n  Napa Valley who is  s t i l l  a l i v e  and who i s  
a b l e  t o  t a l k  about it. That 's  Char l ie  Forni.  Char l ie  Forni  i s  now 
about, I would say,  e ighty-f ive t o  maybe ninety.  H i s  memory i s  s t i l l  
a very func t iona l  memory. I t a lked  r ecen t ly  t o  one of h i s  grandsons and 
asked about Char l ie ,  and he s a i d ,  "Charlie i s  i n  good physical  shape, . 

and h i s  memory, h i s  head, i s  very c l e a r  ye t .  He i s  not  funct ioning 

- - 

*He died i n  1957, aged 70. 



AT: any more i n  publ ic  s o c i a l  groups, and he i s  s t ay ing  a t  home because 
Momma apparen t ly  has  a  very d i f f i c u l t  s i t u a t i o n  wi th  a r t h r i t i s  and so 
on and so  f o r t h .  

But Cha r l i e  Forni  was a  product of t h e  pioneering I t a l i a n  f a m i l i e s  
of Napa Valley, and he  was t h e  f i r s t  p r e s iden t  of t h e  Napa Valley 
Cooperative,  when t h e  coopera t ive  was b u i l t .  Tha t ' s  a  l i v i n g  coopera t ive  
today. I t ' s  Napa Valley Cooperative,  d i r e c t l y  connected wi th  Gallo.  
Cha r l i e  F o r n i t h e n  formed a  new company of h i s  own and bought t h e  Sunny 
St .  Helena Winery, on t h e  r i g h t  a s  you go t o  S t .  Helena. He formed a  
group of owners, Martin S t e l l i n g ,  Ed Scheck, and Cha r l i e  Forni .  That 
was t h e  t h r e e  co-par tners ,  and they  c r ea t ed  Sunny St .  Helena. They were 
doing a  very  good job, by t h e  way. They were i n  t h e  product ion of good 
q u a l i t y  wines t h a t  they  were s e l l i n g  i n  bulk. 

Then it happens t o  be t h a t  Martin S t e l l i n g  was k i l l e d ,  and Ed 
decided t o  s e l l  h i s  pa r tne r sh ip ,  and Cha r l i e  bought ou t  t h e  two pa r tne r s  
and became s o l e  owner, then  he so ld  t h e  winery t o  Charles  Krug--C. Nondavi 
and Sons. See? 

But Cha r l i e  s t i l l  remembers t h e  d i f f i c u l t  days of Napa Valley. I 
am t a l k i n g  about t h e  d i f f i c u l t  days of Napa Valley, t h e  days even 
before  t h e  pro-rate ,  and t h e  days during t h e  P roh ib i t i on ,  where t h e  
i ndus t ry  went through s e v e r a l  successes  and ups and downs. For a  whi le ,  
during t h e  beginning of P roh ib i t i on ,  t h e  grape i ndus t ry  of Napa Valley 
was one of t h e  most prosperous i n d u s t r i e s .  That coincided wi th  t h e  
i n t roduc t ion  of poor v a r i e t a l s ,  e tcetera--shipping v a r i e t a l s .  So it 
would be no t  a  bad idea  t o  t a l k  t o  him. He's a  very i n t e r e s t i n g  man. 
He i s  a  r e a l l y  t y p i c a l  I t a l i a n  fox. You never know what he t h i n k s  about 
you. He always smiles, and even when he s a i d ,  during t h e  meeting of Napa 
Valley Vin tners ,  i n  t h e  e a r l y  days--Napa Valley Vin tners ,  by t h e  way i s  
an organiza t ion  formed by Louis Mar t in i ,  f a t h e r ,  and it was formed not  
a s  an admin i s t r a t i ve ,  bus iness  func t ion .  It was a  func t ion  of epicureans-- 
I mean of gourmets. He decided t o  have a  group who enjoyed t h e  products 
of t h e  l o c a l  f o l k l o r e  and t h e  c u i s i n e  and wines. Then it became l a t e r  
an admin i s t r a t i ve  func t ion ,  bu t  t h e  o r i g i n a l  func t ion  of t h i s  was nothing 
e l s e  b u t  a  good time. Today i t ' s  a  b ig  admin i s t r a t i on  cen t e r .  

Cha r l i e  would s i t  t h e r e  during t h e  meeting and s m i l e  and make some 
very ,  very  touchy remarks with,  l e t ' s  say ,  t h e  smell  of a  few drops of 
v inegar  i n  a  cup of honey, bu t  wi th  a  smi le ,  and h e ' s  a  very ,  very c l eve r  
man. H e  w i l l  t e l l  you so many i n t e r e s t i n g  t h i n g s  about t h e  p a s t  and 
t h a t  s e c t i o n  of l i f e  of t h e  C a l i f o r n i a  wine i ndus t ry  t h a t  I am no t  
acquainted wi th  a t  a l l .  He was a  lead ing  pe r sona l i t y .  

Of course,  Salmina b ro the r s ,  t hey  had been t h e r e  a l l  a long,  because 
they  came wi th  t h e  well-known [ F e l i x ]  Salmina family,  a  pioneering 
family again.  And t h e  [Alfred L.] ~ubb&family--you know Tubbs, l a t e r  
Chateau Montelena? That ' s  old- t imers .  When I came he re ,  [ t h e  Tt~bbs 
winery had] a l r eady  decl ined.  

*And h i s  grandson Chapin Tubbs. 



There were s e v e r a l  1 i t t l e . t i n y  f a m i l i e s ,  such a s  Gar iba ld i  family and 
a l l  t h e s e  l i t t l e  t i n y  v i n t n e r s .  They were making t h e  bulk wine. 
Gagetta family,  well-known family too .  F i r s t  cooper shop was t h e  
Gagetta shop of Napa Valley. 

You were speaking of August Sebas t i an i ,  too .  

Sam [Samuele] Sebas t ian i .  The founder of Sebas t i an i  family.  

You knew him? 

Oh, yes.  Very w e l l .  

Was he  a  good wine man? 

Well, he  was an exce l l en t  businessman. A s  exce l l en t  a  businessman a s  
h i s  son,  August Sebas t ian i .  You s e e ,  t h e  Sebas t i an i  family was a  
pioneering family who belonged t o  t h e  same genera t ion  a s  Ross i s ,  a s  
Mondavi, a s  Mar t in i -Pra t i - -a l l  t h a t  o ld  genera t ion  of t h e  I t a l i a n s .  

Actua l ly ,  you know where they  came from? They a l l  came b a s i c a l l y  
from t h e  c o a l  mines of Minnesota. They were a l l  I t a l i a n s  t h a t  immigrated 
t o  t h e  c o a l  mines, but  wi th  t h e i r  r o o t s  i n  vineyards from t h e  p a s t ,  i n  
I t a l y .  These f a m i l i e s  moved, i n  t h e  process  of immigration, from coa l  
mines t o  t h e  vineyards,  and then  from vineyards t o  t h e i r  own l i t t l e  
winer ies ,  and then  very prosperous businesses .  I t ' s  very i n t e r e s t i n g ,  
t h a t  immigration and upgrading-- industr ia l -social  upgrading of t h e  
f ami l i e s  t o  t h e  h igher  l e v e l s .  So t h a t ' s  a l l  t h e  same group. 

Now, Sebas t ian i - - fa ther ,  Sam--was ou ts tanding  man wi th  t h e  common 
sense and tremendous knowledge i n  t h i s  common, peasant f i e l d  of knowledge 
of l i f e  and knowledge of bus iness .  H e  was an i l l i t e r a t e  man, [draws "X" 
on t a b l e ]  h i s  checks signed wt th  a  c ros s .  

Real ly? 

Oh, yes.  But he was t h e  most charming man, with a  tremendous pe r sona l i t y ,  
tremendous knowledge. I am going t o  t e l l  you, I have been very c l o s e  
t o  them, f o r  one s i n g l e  reason,  because M r .  de  Latour was b a s i c a l l y  
connected wi th  them i n  h i s  bus iness  during t h e  P roh ib i t i on ,  and before  
t h e  P roh ib i t i on  and a f t e r  they repealed P roh ib i t i on ,  with t h e  g r e a t  
amount of product ion of s e v e r a l  types  of wines o u t s i d e  of Napa Valley-- 
because a s  I t o l d  you, Napa Valley was only 6,000 a c r e s  i n  t h e  vineyards.  
So a s  Wente suppl ied  him wi th  t h e  Sauternes  wines, B i sceg l i a  Brothers-- 
you heard about Bis ,cegl ia  Brothers?  Tha t ' s  San Jose  and there--you heard 
about them? 

Yes. They suppl ied  him too?  



AT: M r .  de Latour was buying t h e r e  too.  And Sebas t i an i  was a  bas i c  supp l i e r  
of t h e  sweet wines. 

RT: What d id  Biscegl ia  provide him wi th?  

AT: Por t s ,  s h e r r i e s ,  e t c e t e r a .  High proofs .  

RT: And Sebas t ian i?  

AT: Sebas t i an i  a l s o ,  sweet wines--angelica, muscatels,  p o r t s ,  e t c e t e r a .  That 
was a  very s o l i d  market f o r  Sebas t i an i ,  Beaulieu Vineyards, with a l ready  
a  l a r g e  bulk d i s t r i b u t i o n ,  b a r r e l  d i s t r i b u t i o n ,  of sacramental wines, o r  
commercial wines. Very probably you heard about t h i s  episode. Do you 
have t h e  access  t o  t h e  Napa Valley Wine Library? I t h i n k  I quote a l ready  
t h a t  conversat ion,  so  I am not  going t o  repea t  t h a t .  

RT: Yes, t h a t ' s  t h e  s t o r y  about-- 

AT: August wai t ing i n  t h e  Model T. 

[The following is  from t h e  in te rv iew wi th  Andr6 Tchel i s tchef f  conducted 
i n  1975 by Richard G. Peterson f o r  t h e  Napa Valley Wine Library 
Assoc ia t ion ' s  in te rv iew s e r i e s ,  History of Napa Valley, Volume 11.1 

RGP: ~ n d r 6 ,  I had heard you t e l l  a  very i n t e r e s t i n g  s t o r y  which g ives  a  g r e a t  
i n s i g h t  i n t o  t h e  ways i n  which t h e  e a r l y  Ca l i fo rn i a  winemakers c a r r i e d  
on t h e i r  business .  From your memory, would you desc r ibe  t h e  a c t i v i t i e s  
f o r  us  when Sam Sebas t i an i  once came t o  Rutherford t o  s e l l  bulk wine t o  
Georges de Latour.  

AT: We a r e  now going i n t o  t h e  p e r s o n a l i t i e s  of t h e  wine h i s to ry .  The i n t e r -  
views and t h e  business  connections of Georges de Latour i n  t h e  wine 
indus t ry  a lone  r e a l l y  c l e a r l y  expose t h e  p e r s o n a l i t i e s  a c t i v e  i n  t h e  wine 
indus t ry .  Georges de  Latour was not  only a  man, a s  you know, of a  very 
p a r t i c u l a r  pe r sona l i t y ,  but  had a  sense of humor and had a  way of 
making h i s  d e a l s  i n  h i s  own c l a s s i c a l  European t r a d i t i o n a l  way. I was 
r e a l l y  enjoying t h i s  t h ing  r a t h e r  than  a s  a  c r i t i c .  I was a  European 
man of European o r i g i n  and dea l ings  such a s  I saw i n  Ca l i fo rn i a  were 
very  f a m i l i a r  t o  me from my o ld  European background. Georges de  Latour 
b a s i c a l l y ,  a s  you know, r a t h e r  than  being connected with t a b l e  wines, 
was connected wi th  sweet wine production with t h e  r e s u l t  t h a t  twenty-five 
percent  of h i s  production was i n  sweet r a t h e r  than  white  t a b l e  wines of 
Napa Valley. A g r e a t  tonnage was crushed a t  home a t  Beaulieu Vineyard, 
but we always somehow were fac ing  some commercial shortages.  Georges 
de Latour was not  only known i n  t h e  d i s t r i b u t i o n  of sacramental wines, 
but  a l s o  sweet commercial wines. These l a t t e r  wines were not  only f o r  



AT: human consumption but  a l s o  f o r  i n d u s t r i a l  purposes of tobacco maturat ion.  
I remember t h e  years  we shipped 120,000-150,000 ga l lons  of r a t h e r  o ld  
muscat f o r  t h e  maturat ion of tobacco. Due t o  t h i s  exposure, it was 
always necessary t o  keep a  f i n g e r  on t h e  open market of d e s s e r t  wines 
of Ca l i fo rn i a .  Georges de Latour ,  being a  very wise man, always kept 
h i s  own eye properly on t h e  balance of inventory i n  t h e  c e l l a r  t o  
review t h e  inventory on t h e  upper l e v e l  when t h e  p r i c e  s t r u c t u r e  was 
r a t h e r  low. 1938 was a  very  weak year  and one could fo re see  t h e  
d i f f i c u l t i e s  w e  would f a c e  commercially with our  i nven to r i e s  i n  t h e  wine 
i ndus t ry ,  and t h a t  d e f i n i t e l y  was t h e  t i m e  t o  purchase t h e  maximum of 
sweet wines such a s  ange l i ca  and muscat wi th  a  low commercial p r i ce .  

I remember t h i s  day I was a  complete greenhorn i n  t h e  Ca l i fo rn i a  
wine indus t ry .  I had ohly been two o r  t h r e e  months i n  Ca l i fo rn i a .  My 
knowledge of English was such t h a t  I had a  very d i f f i c u l t  t ime fol lowing 
t h e  conversat ion of t h e s e  two bus iness  men. One bus iness  man who used 
f l u e n t  English wi th  a  severe  French accent  and another  American of 
I t a l i a n  o r i g i n  who had a  f a r  s t ronge r  I t a l i a n  accent  than  American. 
We had i n v i t e d  him'[Samuele Sebas t i an i ]  f o r  t h i s  p a r t i c u l a r  occasion t o  
dea l  wi th  t h e  p o s s i b i l i t y  of purchasing an a d d i t i o n a l  250,000 ga l lons  of 
sweet wines t o  f i l l  out. our  inventory.  

Madame de Latour was, a s  usua l ,  p res id ing  during t h e  lunch time. We 
enjoyed a  tremendous lunch s t a r t i n g  about 12:30 wi th  hors  d 'oeuvres  
and spa rk l ing  wines, French champagnes, which were then  served f o r  
bus iness  a t t r a c t i o n .  Then w e  had a  pro tocol  lunchwhich  l a s t e d  about 
3% hours and f i n i shed  wi th  a  f i n e  q u a l i t y  of Armagnae p r i v a t e l y  
purchased by M r .  de Latour  i n  Gers from the  well-known c e l l a r s  of 
t h e  Cathol ic  p r i e s t s .  Those Armagnacs had a  tremendous organolep t ic  
va lue  and tremendous commercial value.  The average a g e  of t h e  p r i v a t e  
.Armagnacs of M r .  d e  Latour  was 35 t o  75 years .  They were served a s  
n e c t a r  of t h e  gods on t h i s  bus iness  occasion. Cigars  and Toscanos 
were d i s t r i b u t e d .  Toscanos s p e c i f i c a l l y  were s e l ec t ed  f o r  M r .  Sebas t ian i .  
Meanwhile, August Sebas t i an i ,  my personal  f r i e n d ,  and t h e  present  
p r e s iden t  of Sebas t i an i  winery of Sonoma, was s i t t i n g  outdoors with h i s  
t r a d i t i o n a l  uniform a s  of today [ o v e r a l l s ] ,  a s  you know very wel l .  He 
was s i t t i n g  i n  t h e  l i t t l e  Model T  Ford wai t ing  f o r  Papa. I don ' t  
know i f  they  fed August Sebas t i an i  o r  n o t ,  bu t  he  was a  very p a t i e n t  
chap and he was s i t t i n g  t i g h t  t h e r e  i n  h i s  Model T  Ford. Gently and 
slowly a f t e r  s e v e r a l  cognacs and b e a u t i f u l  French co f f ee ,  t h e  conversa- 
t i o n  s t a r t e d  t o  s h i f t  g radua l ly  t o  a  s t r i c t l y  bus iness  d i scuss ion .  M r .  
de  Latour ,  i n  a  very g e n t l e  and very f r i e n d l y  way, suggested t o  Sam 
Sebas t i an i  a  p o s s i b i l i t y  of h i s  l im i t ed  i n t e r e s t  i n  a  l i t t l e  amount of 
wine which Sebas t i an i  under t h e  presen t  unknown commerical s i t u a t i o n  of 
t h e  American wine market might s e l l  i n  t h e  quan t i t y  of 25,000, 50,000 
t o  100,000 ga l lons  from Sonoma t o  Beaulieu i n  Rutherford. Sam 
Sebas t i an i ,  a  man of f a n t a s t i c a l l y  s t rong  pe r sona l i t y ,  a  f o l k l o r e  of 
Toscano, an o ld  I t a l i a n  genera t ion ,  was a  very smart businessman a l s o .  
H e  immediately s h i f t e d  t o  t h e  d i f f i c u l t i e s  t h e  i ndus t ry  was fac ing  



AT: because t h e  market was moving s lowly and i n v e n t o r i e s  were e x c e s s i v e  and 
exceeding t h e i r  commercial v a l u e .  Meanwhile, sh r inkage  was a f f e c t i n g  
t h i r t y  p e r c e n t  of t h e  volume s t o r e d  s i n c e  e a r l y  P r o h i b i t i o n  days .  The 
d i s c u s s i o n  went on,  v e r y  r a r e l y  d i s t u r b e d  by g e n t l e  words of Madame 
Fernande d e  La tour ,  t o  t h e  end of t h i s  u p s e t t i n g  s i t u a t i o n .  W e  were 
a l r e a d y  s e a t e d  i n  v e r y  comfor tab le  f u r n i t u r e  o u t s i d e  and away from t h e  
t a b l e .  The t a b l e  was complete ly  c l e a n .  I remember a g a i n  brandy was 
p r e s e n t e d ,  and it was a v e r y  f i n e  Martell, y e t  we were moving on ly  v e r y  
s lowly towards  t h e  achievement of t h i s  t r a n s a c t i o n .  F i n a l l y ,  Sam 
S e b a s t i a n i  s a i d ,  "Now, M r .  d e  L a t o u r ,  I would l i k e  t o  c o n t i n u e  o u r  
b u s i n e s s  t r a n s a c t i o n .  W e  have been doing b u s i n e s s  f o r  s e v e r a l  y e a r s .  I 
would be  t h e  l as t  t o  b reak  up t h e  c o n t i n u a t i o n  of t h i s  f r i e n d s h i p .  Now, 
I a m  n o t  going t o  b e  i n  a p o s i t i o n  t o  se l l  you any th ing ,  even a n g e l i c a  
of 1934 o r  1935, w i t h o u t  r e c e i v i n g  a decen t  p r i c e  of 1 8  c e n t s  a  g a l l o n . "  

Well, Dick, you should see t h e  e x p r e s s i o n  on t h e  f a c e  of Georges 
de Latour .  Even I, w i t h  a l l  my European t r a i n i n g ,  was s u r p r i s e d  a t  t h e  
d ramat ic  p r e s e n t a t i o n  of Georges d e  La tour .  H e  jumped o u t  of h i s  c h a i r  
s a y i n g ,  "Why, Sam, are you going t o  p u t  m e  i n  t h e  poorhouse? I am broke.  
I a m  broke." Sam s a i d ,  "Now, Georges,  look,  I am g i v i n g  you my b e s t  
a l t a r  and commercial wine f o r  such a  r e a s o n a b l e  p r i c e  and you a r e  
jumping on m e  and t e l l i n g  m e  I am robbing you by ask ing  such a  p r i c e . "  
T h i s  c o n v e r s a t i o n  a c t u a l l y  l a s t e d  a t  least two hours .  It was normal 
t h e n  t o  d i s c u s s  a s p l i t t i n g  of t h e  p r i c e .  It was a  c l a s s i c a l  procedure  
i n  America as it was i n  Europe. I f  t h e  p r i c e  asked was 22 o r  25 c e n t s ,  
immediately t h e  response  w a s  I am o f f e r i n g  you 1 5  c e n t s  p e r  g a l l o n .  Now, 
between 1 5  c e n t s  and 25 c e n t s  t h e r e  i s  q u i t e  a  b i t  of margin b e f o r e  you 
reach  any compromise o r  s a t i s f a c t o r y  s o l u t i o n  between two p a r t i e s .  It 
t a k e s  q u i t e  a  b i t  of  t i m e .  F i n a l l y ,  t h e  p r i c e  w a s  r a i s e d  t o  1 8  c e n t s  f o r  
muscat and 16% c e n t s  f o r  a n g e l i c a .  Sam s a i d ,  "I am doing e v e r y t h i n g  
p o s s i b l e  t o  p l e a s e  you, b u t  you are n o t  a  pe rson  t o  b e  p l e a s e d  today .  
There fore ,  Madame d e  La tour ,  t h a n k  you f o r  your wonderful  h o s p i t a l i t y .  
I enjoyed my d i n n e r ,  and I have t o  go back t o  Sonoma." 

RGP: T h i s  was a f t e r  t h e y  had been t a l k i n g  about  p r i c e  f o r  two hours?  

AT: T h i s  was a f t e r  two hours  and a l l  k inds  of combinations and o f f e r s  and 
coun te r  o f f e r s .  So, Sam k i s s e d  t h e  hand of Madame d e  La tour  and went 
d i r e c t l y  t o  t h e  f r o n t  door .  Georges d e  La tour  jumped up, open h i s  
arms and s a i d ,  "Sam, Sam my f r i e n d ,  now look,you a r e  n o t  going t o  do 
such a t h i n g  t o  m e ,  Sam. You a r e  my o l d  f r i e n d .  Come back, and l e t ' s  
have a n o t h e r  cigar!' F i n a l l y ,  Georges d e  La tour  bought a l l  t h e  g a l l o n a g e  
r e q u i r e d  and p r e s e t ,  by t h e  way, 24 hours  b e f o r e i n o u r  b u s i n e s s  
d i s c u s s i o n  w i t h  M r .  P o n t i ,  who was t h e n  i n  charge  of t h e  c e l l a r .  We 
bought t h e r e  200,000 g a l l o n s  of wine a t  a p r i c e  of 15% c e n t s  f o r  muscat 
and 12% c e n t s  f o r  a n g e l i c a .  The compromising was done by s p l i t t i n g  
f i r s t  by one and t h e n  t h e  o t h e r  p a r t y .  That  was t h e  most d ramat ic  and 
t y p i c a l  approach of Georges d e  La tour  and Sam S e b a s t i a n i  and a very  
r a t i o n a l  way of doing bus iness .  

[end of i n s e r t ]  



RT: Tha t ' s  a  wonderful s t o r y .  

AT: Since then ,  of course,  I have  been very c lo se  t o  them [ t h e  Sebas t i an i s ] ,  
and s i n c e  t h e  f a t h e r  passed away, I opened my labora tory  i n  S t .  Helena, 
and August became a  c l i e n t .  I r e a l l y  worked very hard wi th  him, and we 
have been very c l o s e  f r i e n d s .  

Meanwhile Frank Bartholomew appeared on t h e  horizon,  i n  t h e  e a r l y  
f o r t i e s .  Frank Bartholomew then  was no t  even y e t  t h e  p re s iden t  of United'  
Press .  He was t hen  correspondent of United P re s s  on t h e  P a c i f i c  f r o n t .  
H e  was t h e r e  when MacArthur signed t h e  peace agreement wi th  Japan. He 
bought t h e  Buena Vi s t a  vineyard a t  t h e  auc t ion  by t h e  s t a t e  i n  t h e  e a r l y  
f o r t i e s  [1943]. I m e t  him i n  t h e  e a r l y  f o r t i e s .  H e  came t o  my 
l abo ra to ry ,  maybe a l ready  a s  a  p re s iden t  of United P re s s ,  and he  s a i d ,  
"Mr .  Tche l i s t che f f ,  I bought a  winery from t h e  s t a t e ,  and i t ' s  an 
h i s t o r i c  winery of Count [Agoston] Haraszthy--not func t ion ing ,  both 
winer ies .  One was destroyed almost completely,  and one was s t i l l  
p a r t i a l l y  s tanding ,  wi th  s eve ra l  i n j u r i e s  of t i m e .  Now, t h e  S t a t e  of 
C a l i f o r n i a  bought t h i s  property from t h e  t h i r d  o r  f o u r t h  genera t ion  of 
Haraszthys. Haraszthy 's  family a r e  s t i l l  l i v i n g ,  a s  you know. The s t a t e  
bought it wi th  t h e  i d e a  t o  bu i ld  a  wine museum, which was a  very good 
i n t e n t i o n ,  bu t  t h e  s t a t e  d i d n ' t  have t h e  f i n a n c i a l  budget t o  support  
the--almost i l l ega l - - i ndus t ry ,  such a s  wine is. 

So t h e  proper ty  was so ld  i n  Sacramento, on auc t ion ,  and Frank 
Bartholomew bought t h i s ,  I t h i n k  a t  a  very minimal p r i c e .  I h a t e  t o  
quote  t h i s  p r i c e ,  t o  no t  i n j u r e  him-- 

RT: [ laughs]  O r  t o  i n d i c a t e  how smart he was. 

AT: H e  was very smart.  He came t o  m e  and he  s a i d ,  "I have t h i s  winery, and 
I t h i n k  I would l i k e  t o  r e s t o r e . t h i s  winery. I ' m  coming t o  you because 
you ' re  t h e  only one who can he lp  me."  Actua l ly ,  I was t hen  t h e  
lead ing  e n o l o g i s t ,  and my l abo ra to ry  was t h e  only wine labora tory .  
There was t h e  Berkeley Yeast Laboratory of [ J u l i u s  H.] Fes s l e r ,  and my 
l abo ra to ry  i n  Napa Valley. There was nothing e l s e  then.  So you go t h e  
F e s s l e r  way, o r  you go t h e  Tche l i s tchef f  way. 

So he came t o  m e ,  and we had s e v e r a l  conversations--business 
conferences.  H e  s a i d ,  "You know, I know nothing about wine, and I 
h a t e  t o  spend money on t h i s  t h ing .  Would you l i k e  t o  go i n  pa r tne r sh ip  
with m e ? "  

I s a i d ,  "Well, Frank, t o  be  honest with you"--I d i d n ' t  c a l l  him 
Frank, of course.  I j u s t  say,  "Mr .  Barholomew." ( I  Americanized my 
manners; I s t a r t  t o  c a l l  you [Cather ine Harroun], f o r  i n s t ance ,  without 
permission, "Catherine.  " It never happened t o  m e  be£ ore .  [ l augh te r ]  ) 
So I s a i d ,  " M r .  Bartholomew, you know, I have a  l abo ra to ry  a s  a  bus iness ,  
and then  I am working wi th  s e v e r a l  winer ies  here ,  which a r e  my bread and 
b u t t e r ,  and my c a p i t a l  i n  t h e  bank is $2,000." 



AT: He s a i d ,  "Two thousand d o l l a r s ? "  You know, t h a t ' s  a g r e a t  amount of 
money. " I ' m  going t o  put my $2,000, and I have a bui ld ing ,  and I have 
a couple of I t a l i a n  fel lows who a r e  working. One of them i s  a v i t i -  
c u l t u r i s t ,  one i s  a wonderful mason, and I t h i n k  he can r ebu i ld  t h e  
winery himself ,  t h i s  I t a l i a n  mason." 

I s a i d ,  "Look, I w i l l  go and s top  and s e e  what you have there ."  
I went t h e r e  and saw t h i s  b e a u t i f u l  property,  I acquainted myself with 
t h e  h i s t o r y ,  and I s a i d ,  "I guess I w i l l  go t o  par tnersh ip .  For a 
while ,  I have t o  work on Saturday and Sundays with you t h e r e ,  wi th  your 
men t h a t  you assigned." H i s  vineyard was not  producing y e t ,  and we 
went through Alexander Valley, and t h e r e  was an o ld  winery--Soda Rock 
Winery--one of t h e  o l d e s t  winer ies ,  by t h e  way, which i s  on s a l e  now. 
It used t o  belong t o  one of t h e  pioneering family,  F e r r a r i  family of 
Sonoma County. They owned p a r t i a l l y  a machine shop i n  Healdsburg i n  
t h e  e a r l y  days, and now i t ' s  a very progress ive  machine shop. The machine 
shop was a l s o  doing everything--horseshoeing and everything when t h e  
horse was a funct ion.  They owned t h a t  l i t t l e  winery, Soda Rock Winery,* 
and we went t o  t a s t e  some wines t h e r e  and I th ink  we bought f i v e  hundred 
ga l lons  of Ries l ing  and f i v e  hundred ga l lons  of P inot  n o i r  of Soda 
Rock. The vineyards a r e n ' t  producing any more--been pul led out .  I 
r e a l l y  loca ted  a g r e a t  amount of pe r sona l i t y  i n  t h e s e  wines. We t r ans -  
f e r r ed  them t o  t h e  o ld  winery, aged them, and Leon Adams gave us  t h e  
f i r s t  l i f t  by saying,  "That 's  r e a l l y  t h e  bes t  Ries l ing  produced i n  t h e  
S t a t e  of Cal i forn ia ."  We had a tremendous o f f e r ing .  

So I went i n t o  pa r tne r sh ip ,  worked very hard. The I t a l i an - - I  don ' t  
remember t h e  l a s t  name--there were two b ro the r s ,  Tony and P h i l l i p .  
P h i l l i p  was a hard-working I t a l i a n  mason. God, h e  was a winemaker and 
mason. He r e b u i l t  t h a t  corner of t h e  winery, we rejuvenated t h e  f i r s t  
bu i ld ing  of t h e  winery, and we s t a r t e d  t o  work t h e r e  and a g r e a t  
.amount of success  i n  t h e  small  f i r s t  years .  But Frank, being a very 
smart businessman, was f a r  more i n t e r e s t e d  i n  t h e  r eds  than  i n  t h e  
blacks i n  t h e  r epo r t s ,  because he was a l ready  a wealthy man. He had 
seve ra l  r ad io  s t a t i o n s  and markets t h e r e  and c a p i t a l  invested i n  
Nevada and a l l  over. I was a pa r tne r ,  bu t  only with annual r epo r t  
showing r eds  and r eds  and reds .  So f i n a l l y  I sa id  t o  him, "Frank, I 
th ink  i t ' s  wishfu l  th inking .  You a r e  i n t e r e s t e d  i n  reds ,  and I am 
i n t e r e s t e d  i n  blacks.  I' 

He s a i d ,  "Well, ~ n d r 6 ,  I am c rea t ing  a reputa t ion .  Eventual ly,  it 
w i l l  be a g r e a t  for tune."  

I s a i d ,  "But you know, I am making a l i v i n g ,  and now, t h e  Korean 
War c u t  a l l  my c l i e n t s ,  I came back t o  Beaulieu and closed t h e  
laboratory1'--because Bank of America cu t  a l l  t h i s  research  expence t o  
t h e  wineries .  I kept  only Buena Vis ta  a s  my own investment. 

- -  

*See a l s o  page 162. 



AT: He s a i d ,  "Under t h i s  c o n d i t i o n ,  I am going t o  buy you. You a r e  going 
t o  se l l  your  i n t e r e s t ,  but  I am n o t  going t o  be a b l e  t o  buy you j u s t  
l i k e  t h a t ,  by g i v i n g  your $2,000 back. I am buying you i n  t h e  c o n t r a c t  
of employment. You a r e  going t o  work as my c o n s u l t a n t ,  and I a m  going 
t o  pay you $100 a month i n  c o n s u l t a n t  f e e s  u n t i l  I pay you. There fore ,  
twenty months you a r e  going t o  work w i t h  m e  as a c o n s u l t a n t .  I w i l l  
pay you back t h i s  damn t h i n g . "  Meanwhile, I t r a n s f e r r e d  my l a b o r a t o r y  
t h e r e ,  bene v o l e ,  wi thou t  any compensation. Anyhow, t h a t  was Frank -- 
Bartholomew. But our  r e l a t i o n s h i p  was v e r y  f r i e n d l y ,  and I a p p r e c i a t e d  
my f r i e n d s h i p  w i t h  Tony [Antonia] and Frank Bartholomew. We remained 
good f r i e n d s ,  and e v e n t u a l l y  h e  s o l d  h i s  winery.  I s tayed  wi th  them. 
He s o l d  t h e  winery t o  Young's Market of Los Angeles. H e  s o l d  h i s  
winery,  I t h i n k ,  f o r  one m i l l i o n  d o l l a r s ,  from a n  o r i g i n a l  c a p i t a l  
investment  of $4,000. [ l a u g h t e r ]  He i s  a very  s t r a n g e  man. 

Then my son  s t a r t e d  h i s  c a r e e r  i n  Buena V i s t a - - f i r s t  assignment 
a f t e r  he  graduated from school .  So t h e r e f o r e  he  was say ing  t h a t  h e  
would w i l l  t h e  Buena V i s t a  t o  my son ,  i n  h i s  w i l l .  So t h a t  was a g r e a t  
a t t r a c t i o n  t o  my son t o  work, w i t h  t h e  i d e a  t h a t  e v e n t u a l l y  h e ' s  going 
t o  be t h e  owner. But h e  d i d n ' t  work t o o  long ,  because  t h e  s i t u a t i o n  was 
e x a c t l y  t h e  same as it w a s  w i t h  m e ,  and h e  moved t o  Schramsberg champagne 
c e l l a r s ,  which was t h e n  p r o p e r t y  of t h e  [Douglas] P r i n g l e  f a m i l y ,  n o t  
t h e  J a c k  Davies fami ly .  He worked, and h e  c r e a t e d  t h e  f i r s t  s p a r k l i n g  
wines f o r  P r i n g l e  a t  t h e  Schramsberg, and t h e n  moved t o  Gal lo .  

Meanwhile, t h e  new man, A1 B r e t t ,  came t h e r e  t o  Buena V i s t a  from 
Louis  S t r a l l a .  Louis  S t r a l l a  was a p i o n e e r ,  t o o ,  you know. Louis  
S t r a l l a  was a v e r y  s t r a n g e  man. You heard about  Louis  S t r a l l a ' s  h i s t o r y ?  

RT: Not much. 

AT: H e  w a s  t h e  mayor of S t .  Helena. Somebody h a s  t o  remember t h a t  h i s t o r y .  
During t h e  P r o h i b i t i o n  days  t h e r e  w a s  s h i p  s t a n d i n g  o u t s i d e  of t h e  
t e r r i t o r i a l  waters of t h e  United S t a t e s  i n  t h e  P a c i f i c ,  which was a 
gambling and d r i n k i n g  c lub .  You heard  about  t h i s ?  It belongs  t o  
S t r a l l a ,  h i s  b ro ther . "  I mean, i f  you go through t h i s  h i s t o r y ,  i t ' s  a 
known h i s t o r i c a l  f a c t .  United S t a t e s  Coast  Guard never  was a b l e  t o  
touch them, because  t h e y  were gambling, and t h e  wines and t h e  l i q u o r s  
were d e l i v e r e d  from France d i r e c t  t o  t h a t  s h i p  s t a t i o n e d  i n  t h e  ocean,  
and peop le  were going t h e r e  from Los Angeles,  San Franc i sco ,  t o  gamble 
and d r i n k  and s o  on. And t h e  b l a c k  market ing was d e l i v e r e d  from t h e  
supply i n t o  t h e  market of C a l i f o r n i a  from t h e r e .  S ince  t h e n ,  of course ,  
a f t e r  t h e  end of P r o h i b i t i o n ,  h e  b u i l t  one of t h e  o u t s t a n d i n g  h o t e l s  i n  
Las Vegas--his b r o t h e r .  

*Frank S t r a l l a .  The s h i p  was anchored beyond t h e  l i m i t s  of United 
S t a t e s  j u r i s d i c t i o n .  



AT: This man [Louis S t r a l l a ]  s t i l l  s tayed h e r e  and f o r  a  while  leased  
Charles Krug winery. You remember? Then he bought h i s  own winery, 
which i s  today t h e  proper ty  of Heublein--0akville winery.* That was 
Louis S t r a l l a ' s  winery. 

S t r a l l a  was ve ry  a c t i v e  i n  p o l i t i c s  and every th ing ,  and became 
a mayor and pioneer.  H e  was a  very  smart man. I knew him very  we l l ,  
Louis S t r a l l a .  Louis was married t o  a  Mormon, non-drinking, and John 
Daniel was married t o  a  Mormon, non-drinking. Louis S t r a l l a ,  being a  
very c l e v e r  man, bought a  property i n  Berryessa Val ley,  because he 
a l ready  had very good information t h a t  eventua l ly  t h e r e  w i l l  be a  lake .  
So he bought and p lan ted  fou r  hundred a c r e s  of vineyard and so ld  it t o  
t h e  s t a t e  a s  c a p i t a l  investment,  and a f t e r  s i x  yea r s  made a  tremendous 
fo r tune  ou t  of it. See, p lan ted  knowing t h a t  w i th in  t h e  next  t e n  yea r s  
it would be flooded. 

I was going t h e r e  because t h e r e  was a  gene ra l  a g r i c u l t u r e  t h e r e .  
And t h e n  t h e  f i r s t  t i m e  w e  s t a r t e d  t o  apply very  d r a s t i c  a p p l i c a t i o n  of 
2-4-D a s  a  con tac t  spray  on a l l  t h e  weeds a s  a  weed-ki l ler ,  and a l l  
surrounding a r e a  was g r a i n  f i e l d s  i n  t h e  Berryessa Val ley,  and t h e r e  
was a  tremendous damage done t o  S t r a l l a  vineyard by spray ing  t h e  f i e l d s .  
So he cont rac ted  me and Hei tz  a s  t e c h n i c a l  expe r t s  t o  appear i n  Superior  
Court,  Napa Val ley,  t o  defend h i s  i n t e r e s t .  We were pa id  h e r e  a s  a  
t e c h n i c a l  exper t  wi tness  f o r  S t r a l l a  i n  t h e  p a r t i c u l a r  case  of t h e  damage 
by 2-4-D sprays.  Tha t ' s  r i g h t .  

S t r a l l a  i s  s t i l l  l i v i n g .  He's a  very  handsome man. 

RT: You were here  f o r  t h e  f i r s t  round of n a t i o n a l  companies buying i n t o  t h e  
wine i ndus t ry  and then  r e t r e a t i n g .  Maybe we shouldn ' t  s t a r t  t h a t  today. 

AT: Yes, I have s e v e r a l  quota t ions  about t h a t ,  because I was exposed t o  t h e  
t ragedy  of Cres ta  Blanca.** 

RT: I t h i n k  I asked you [ i n  a  l e t t e r ]  about Louis P e t r i ,  and t h a t  would come 
i n  wi th  t h a t ,  wouldn't i t ?  

AT: Yes, more o r  l e s s .  

*Bui l t  by Brun & Chaix. 

**See pages 111-112. 
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[ I n t e r v i e w  5: May 8, 19791 

[The i n t e r v i e w  began w i t h  a  q u e s t i o n  about  t h e  d a t e s  of M r .  T c h e l i s t c h e f f ' s  
l a b o r a t o r y .  ]  

AT: A t  t h e  t i m e  of t h e  f i r e  a t  Beaul ieu I was o p e r a t i n g  my l a b o r a t o r y ,  
because I was c a l l e d  i n  my l a b o r a t o r y  about t h e  f i r e  a t  Beaul ieu.  

RT: So it was o p e r a t i n g  by 1947? 

AT: By 1947. And t h a t  was n o t  t h e  f i r s t  y e a r  of my o p e r a t i o n .  It was t h e  
second o r  t h i r d  y e a r  of my o p e r a t i o n .  I kep t  t h e  l a b o r a t o r y  till around 
'50 o r  '51,  when fny son went i n  Korea. H e  g radua ted  from Davis ,  you know. 

RT: D i m i t r i  had a l r e a d y  graduated from Davis? 

AT: D i m i t r i  had a l r e a d y  graduated from Davis.  So t h e r e f o r e  h e  was a  r e s e r v e  
o f f i c e r .  He went t o  c o l l e g e  i n  t h e  age  of e i g h t e e n .  And h e  s t a r t e d  t o  
work i n  t h e  l a b o r a t o r y  two y e a r s  b e f o r e  g r a d u a t i o n  from t h e  h i g h  school .  

RT: A t  s i x t e e n ,  s o  t h a t  would p u t  t h e  l a b o r a t o r y  beginning i n  '46--'45, '46. 

AT: Yes, t h a t ' s  r i g h t .  For ty - f ive ,  f o r t y - s i x .  So t h e r e  i s  no ques t ion .  
And I know t h a t  t h e  l a b o r a t o r y  was open u n t i l  1951 o r  '52,  because  t h e  
Korean War e l imina ted  my b u s i n e s s  c o n t r a c t  by t h e  r e q u e s t . o f  t h e  Bank 
of America. See, we a r e  a l r e a d y a g a i n [ s t r i k e s  t a b l e  f o r  emphasis]  back 
t o  t h e  Bank of America. 

RT: Yes. 

AT: I would l i k e  t o  e x p l a i n  t h i s .  

RT: I t h i n k  I asked you i n  a  l e t t e r  j u s t  what t e s t s  you were making, f o r  them. 

AT: Now, as you w e l l  remember t h a t  t h i s  was a  p e r i o d  of ve ry  c r i t i c a l  
f i n a n c i a l  o r  economical r e l a t i o n s h i p  between t h e  f i n a n c i n g  o r g a n i z a t i o n  
and t h e  behav ior  of C a l i f o r n i a  wine i n d u s t r y .  I n  t h i s  p a r t i c u l a r  
p e r i o d  of t i m e ,  t h e  i n d u s t r y  remained s t i l l ,  l e t ' s  s a y ,  i n  i t s  own 
chi ldhood of f u t u r e  p r o s p e r i t y ,  and t h e  p r i c e  of g rapes  was on such a  low 
l e v e l  t h a t  a c t u a l l y  t h e  i n d i v i d u a l  grape grower, f a rmer ,  had a  v e r y  hard 
l i f e  t o  s u r v i v e .  I can even q u o t e  you t h e  f i g u r e s  from t h i s  p a r t i c u l a r  
t ime. V a r i e t a l  g rapes ,  such a s  t h e  Cabernet  Sauvignon, f o r  i n s t a n c e ,  and 
Semil lon,  were s o l d  t h e n  between t h i r t y  and t h i r t y - f i v e  d o l l a r s  a  ton .  
The common grapes  were s o l d  t h e n  f o r  a  p r i c e  of e i g h t e e n  t o  twenty d o l l a r s  
a  t o n .  S ince  t h e  i n d u s t r y  was v e r y  l i m i t e d ,  and t h e  p r i c e  s t r u c t u r e  
was c o n t r o l l e d  n o t  by t h e  s t a t e  o r  f e d e r a l  a u t h o r i t i e s  o r  market ing 
a u t h o r i t i e s  e x i s t i n g  today ,  i t . w a s  c o n t r o l l e d  s t r i c t l y  by t h e  law of 



AT: o f f e r  and demand. So the re fo re ,  a c t u a l l y ,  t h e  grape grower was a  s l a v e  
of t h e  v in tne r .  What f r e e  e n t e r p r i s e  of t h e  winemaking ex i s t ed  was 
represented by t h e  v in tne r .  What he was o f f e r ing ,  a s  f a r  a s  t h e  p r i c e  
f o r  t h e  raw ma te r i a l ,  was t h e  law. "I am buying under my p r i c e ,  no t  i n  
t h e  p r i c e  t h a t  you a r e  asking." So t h e r e f o r e ,  a l l  i ndus t ry  was i n  t h e  
hand of Bank of America, bank of [A.P.] Giannini ,  because Giannini 
a c t u a l l y  con t ro l l ed  t h e  a g r i c u l t u r a l  l e v e l  of Ca l i fo rn i a .  So every 
ind iv idua l  grower borrowed t h e  ope ra t iona l  money from Bank of America. 
In  Napa County, t h e r e  ex i s t ed  more than  f i f ty- two ind iv idua l  small  
winer ies  supported by growers. They borrowed t h e i r  money from Bank of 
America, p resent ing  t h e i r ,  l e t ' s  say,  c o l l a t e r a l s  i n  t h e  form of wine 
produced by them i n  t h e i r  own winer ies .  The c o l l a t e r a l s  t h e r e f o r e  were 
cont ro l led  by t h e  Bank of America. So t h e  Bank of America required a  
compulsory neces s i ty  t o  con t ro l  t h e  phys ica l  q u a l i t a t i v e  s t a t u s  of t h e i r  
own inventory a s  a  s e c u r i t y  f o r  t h e  l i t t l e  winer ies  of Napa Valley. 

RT: Now I see .  

AT: Now you can s e e  it. So t h e r e f o r e ,  a l l  t h e  l i t t l e  ana lyses  were done by 
l a b o r a t o r i e s ,  and it happens t o  be t h a t  t h e r e  was only two l a b o r a t o r i e s  
then--Scott Laboratory i n  Berkeley,*which was d i r e c t l y  dea l ing  wi th  t h e  
raw products such a s  t h e  wine, and my labora tory  i n  S t .  Helena. So t h e  
ac t ion  was divided between two l a b o r a t o r i e s ,  and abso lu t e ly  normal f o r  
me t o  have l i t t l e  t i n y  accounts i n  S t .  Helena. It was a  very important 
account f o r  me. That was my r e l a t i o n s h i p  between the.Bank of America 
and my funct ion of labora tory .  Now i t ' s  c l e a r  i n  your mind? 

RT: Yes, now I see. 

AT: Now, fo r tuna te ly ,  t h i s  t h i n g  disappeared,  and f o r t u n a t e l y  t h e  
rena issance  of t h e  indus t ry  and progress ive  improvement of t h e  
indus t ry  changed completely t h e  p r o f i l e  of economical s t r u c t u r e  i n  t h e  
wine indus t ry .  Today, i n  1979, t h e  same grapes t h a t  were so ld  f o r  t h i r t y  
d o l l a r s  a r e  going t o  be so ld  very probably f o r  t h e . p r i c e  of s i x  hundred 
d o l l a r s  o r  seven hundred d o l l a r s .  See, t h i s  i s  t h e  co r r e l a t ion .  

So t h e  farmer was a  poor man, a  s l a v e  of t h e  Bank of America. And 
who unslaved t h e  s l a v e s  of t h e  Bank of America was nobody e l s e  but  t h e  
Gallo bro thers .  The Gallo b ro the r s  a c t u a l l y  unslaved t h e  small  grower 
i n  t h e  s t a t e  of Ca l i fo rn i a  from t h e  inf luence  of Bank of America, 
because they  moved i n  t h e  cooperat ive bus iness ,  c rea ted  t h e  cooperative,** 
and saved t h e  small  grower from t h e  inf luence  of d i c t a t o r s h i p  of t h e  
ind iv idua l  family-owned v in tne r s .  

RT: They bought wine from Napa Valley Cooperative-- 

"Original ly  t h e  Berkeley Yeast Laboratory. 

**i.e. encouraged c r e a t i o n  of t h e  cooperat ives  by g iv ing  them cont rac ts .  



AT: No. Napa Val ley Cooperat ive  was a market ing o r g a n i z a t i o n  of t h e  Napa 
a g r i c u l t u r a l  p roduc t ion  coopera t ion .  I n  o t h e r  words,  t h e r e  was a 
c o n t r a c t ,  and t h e  c o n t r a c t  i s  s t i l l  e x i s t i n g ,  between t h e  o l d  v i t i c u l t u r a l  
o r  v i n i c u l t u r a l  c o o p e r a t i v e s  i n  C a l i f o r n i a ,  wi th  t h e  market ing organiza-  
t i o n  such a s  t h e  Ga l lo  b r o t h e r s .  Now, t h e y  [ t h e  Ga l lo  b r o t h e r s ]  are 
a l s o  c o n t r o l l i n g  t h e  technology,  t h e  q u a l i t y  of product .  They have t h e i r  
l i a i s o n  o f f i c e r  a t t a c h e d  t o  t h e  c o o p e r a t i v e  who is i n s p e c t i n g  and 
purchasing f o r  them t h e  g rapes .  I t 's  a v e r y  sound o r g a n i z a t i o n .  So 
a l l  t h e  technology,  method of t r e a t m e n t s ,  c o n t r o l  of b iochemical  
s t r u c t u r e  of wines ,  i t ' s  coming d i r e c t l y  from Modesto. They have t h e i r  
l i a i s o n  o f f i c e r  a t t a c h e d  t o  t h e  c o o p e r a t i v e  i n  form of t e c h n i c a l  
a d v i s e r .  They can do no th ing  wi thou t  a d v i c e  from h e a d q u a r t e r s ,  t h e  main 
l a b o r a t o r y  i n  Modesto. It 's very ,  v e r y  impor tan t .  

RT: G a l l o . h a s  been i n c r e a s i n g  i ts  own p l a n t i n g s ,  h a s  it n o t ?  

Yes. Gal lo  i n c r e a s e d  h i s  own p l a n t i n g s  t o  t h e  extreme o f ,  I t h i n k ,  
6,000 a c r e s  r i g h t  now. But s t i l l ,  wi th  t h e  volume of o p e r a t i o n  of G a l l o  
t o d a y ,  it r e p r e s e n t s  v e r y  probably  maybe f i v e  p e r c e n t  of i t s  own t o t a l  
p roduc t ion .  Then Gal lo  h a s  c o n t r a c t s  wi th  t h e  c o o p e r a t i v e  w i n e r i e s .  
So t h e  p r e s i d e n t  of t h e  c o o p e r a t i v e ,  such as M r .  V i r g i l  G a l l e r o n ,  f o r  
i n s t a n c e ,  of t h e  Napa Valley [Cooperat ive  Winery], h e  is--and t h e  board 
of t h e  coopera t ive - - represen t ing  o f f i c i a l l y  t h e i r  l i a i s o n  between t h e  
management of G a l l o  and t h e  S t .  Helena coopera t ive .  See,  t h a t ' s  t h e  
s t r u c t u r e  of today.  

S i m i l a r  s i t u a t i o n  e x i s t s  ( o r  d i d  i n  t h e  p a s t )  i n  t h e  o t h e r  b i g  
o r g a n i z a t i o n s  such as United Vin tners ,  th rough  t h e  channel  of t h e  A l l i e d  
Grape Growers a s s o c i a t i o n  of C a l i f o r n i a .  T h a t ' s  a n o t h e r  s t r u c t u r e ,  you 
see .  

RT: That a lmost  d e f i e s  unders tand ing ,  because  w i t h  Heublein involved-- 

AT: See, when Heublein  migra ted ,  w i t h  h i s  enormous c a p i t a l ,  i n t o  t h e  United 
Vin tners ,  t h e r e  was a p a r t n e r s h i p  between t h e  United V i n t n e r s  and 
Heublein.  Only r e c e n t l y ,  f i n a l l y ,  Heublein  bought t h e  United Vin tners  
complete ly ,  j u s t  r e c e n t l y .  

RT: Then t h e  growers,  however, a r e  s t i l l  a coopera t ive .  

AT: The growers a r e  s t i l l  remaining w i t h i n  t h e  g rape  growers o r g a n i z a t i o n .  
The g rape  growers o r g a n i z a t i o n  i s  a b i g  l e g a l  body, r e p r e s e n t e d  very  
probably  by e i g h t  hundred o r  a thousand growers i n  San Joaqu in  Val ley,  
b a s i c a l l y ,  and t h e r e  t h e y  have a tremendous p o l i t i c a l  power. 

RT: I t h i n k  when we l a s t  t a l k e d ,  I asked you about  t h e  e a r l i e r  round of 
n a t i o n a l  companies coming i n t o  t h i s  a r e a  and t h e n  withdrawing. I t h i n k  
you s a i d  you were i n  on t h e  ' ' t ragedy of C r e s t a  Blanca," a f t e r  Schenley 
bought it i n  1941. 



AR: Yes. Tragedy of Cresta  Blanca was a--tragedy, yes .  I w i l l  say I s t i l l  
i n s i s t  on t h e  word of "tragedy." See, I was i n v i t e d  t o  t a s t e  t h e  wines 
of Cres ta  Blanca, i n  Livermore, and t h e  v i c e  pres ident  i n  charge of 
production was an o ld  professor--I hope t h e  name of h i s  w i l l  come t o  
my mind--who used t o  be a professor  of v i t i c u l t u r e  a t  t h e  Univers i ty  of 
Ca l i fo rn i a .  You remember t h i s  name? He was a very c l o s e  f r i e n d  of 
D r .  Amerine. 

RT: Professor  Edmond H. Twight. 

AT: Now, he was a man of European t r a i n i n g .  He graduated himself from 
Montpellier i n  France. That was t h e  t ime when Davis was more o r  l e s s  
l i v i n g  under a tremendous academical in f luence  i n  t h e  f i e l d  of 
v i t i c u l t u r e  from Europe. Professor  Bonnet, whom I replaced a t  
Beaulieu, was connected with France, a ,Montpe l l ie r  graduate.  Twight 
was about l a t e  s even t i e s ,  e ighty .  (His son was a l s o  i n  t h e  wine indus t ry . )  
He c a l l e d  me, and he s a i d ,  " ~ n d r 6 ,  being an a g r i c u l t u r a l  engineer ,  and 
you a r e  engineer  agronomist from National  I n s t i t u t e  of Agronomy, I 
t h i n k  I would l i k e  t o  have an in te rv iew with you and personal ly  review 
some of my ideas  and some of t h e  products t h a t  I am c o n t r o l l i n g  a t  
Cres ta  Blanca. " 

So I went t o  Cres ta  Blanca, and we t a s t e d  seve ra l  wines a t  Cres ta  
Blanca, going way back t o  t h e  wines of 1918, e t c e t e r a ,  before  t h e  
Prohib i t ion ,  and f i n a l l y  t a s t i n g  t h e  wines a f t e r  t h e  Repeal. I was 
r e a l l y ,  r e a l l y  amazed a t  t h e  g rea tnes s  of t h e s e  white  wines of Livermore. 
Unbelievable. We t a s t e d  some Semillon, we t a s t e d  some Johannisberger 
Ries l ing  produced a t  Cres ta  Blanca and I s a i d ,  "Now, i t ' s  j u s t  
unbel ievable how b e a u t i f u l  they  a re . "  

RT: Both from before and a f t e r  Prohib i t ion?  

AT: ' . ~ i ~ h t .  Tremendous wines. A s  a mat te r  of f a c t ,  I s t i l l  cons ider ,  i n  my 
memory, when I am quoting ch.$teaux of t h e  p a s t ,  I am quoting only t h r e e  
chsteaux--~h$teau Inglenook, ~ h s t e a u  Cres ta  Blanca, and ~ h g t e a u  Wente. 
I am not  quoting Beaulieu. 

RT: Is t h a t  r i g h t ?  

AT: Beaulieu produced exce l l en t  wines, but Beaulieu was a commercial 
o rganiza t ion ,  where t h e r e  was compromising. So Cres ta  Blanca was 
commercial, but they  were f a r  more s t r i c t  wi th  t h e  q u a l i t y  than  
Beaulieu. Inglenook was unbel ievable,  because even a f t e r  t h e  r epea l  of 
Prohib i t ion ,  when John Dani ie l  i n h e r i t e d  from h i s  uncle  Inglenook, t h e  
pos i t i on  of John Daniel never changed. The phi losophica l  p o s i t i o n  of 
Captain Niebaum s t i l l  remained i n  t h e  mind of h i s  nephew, because i f  
a v in t age  not  corresponding t o  t h e  q u a l i t y  of Inglenook, i t ' s  so ld  i n  
bulk--never permitted himself t o  put on t h e  market wine t h a t  he  was not  
pleased with.  Beaulieu never d id  t h a t ;  it was t o o  commercial. 



RT: But C re s t a  Blanca r e a l l y  w a s  one of t h e  f i n e  ones? 

AT: One of t h e  g r e a t s .  So anyhow, coming back t o  t h e  d i s c u s s i o n  w i th  
Professor  Twight, when h e  l e f t  I w a s  supposed t o  t a k e  h i s  p o s i t i o n  a t  
Cre s t a  Blanca. I n s t e a d ,  P ro f e s so r  [Harold W . ]  Berg, t h e n  j u s t  e n o l o g i s t ,  
took t h e  p o s i t i o n  of e n o l o g i s t .  

See, t h e  reason  t h a t  he  c a l l e d  m e  was very simple.  We t a s t e d  
s e v e r a l  wines,  and f i n a l l y  we t a s t e d  t h e  wine of 1938 R i e s l i n g ,  and it 
w a s  unbe l ievab le  wine. He s a i d ,  "There 's  a  t y p i c a l  example. I produced 
t h i s  ou t s tand ing  wine, such a s  1938 R i e s l i n g ,  and j u s t  r e c e n t l y  I came 
back from New York, and theJkgave m e  t h e  o rde r s .  The t o t a l  inven tory  of 
t h i s  wine was something l i k e  4,000 ca se s ,  and t h e y  gave m e  t h e  o r d e r  t o  
produce nex t  season 40,000 ca se s  of t h i s  wine. ' I d i d n ' t  have t h e  g rapes  
t o  produce more t h a n  4,000. So t h e r e f o r e  t hey  gave m e  t h e  o r d e r  r e g a r d l e s s ,  
u se  o t h e r  g rapes  and c a l l  it Johannisberger  R i e s l i ng .  You s ee ,  I mora l ly  
c a n ' t  do it. I j u s t  go t  t o  run away." 

So h e  s a i d ,  "Andre, I am going t o  t e l l  you. Now, I b e l i e v e  t h a t  
you a r e  t h e  only one r i g h t  now i n  t h e  i n d u s t r y  who w i l l  be a b l e  t o  
con t inue  t h i s  f i n e  q u a l i t y  p roduc t ion ,  and I j u s t  c a n ' t  s t and  it, due t o  
my age." I was a  young man then .  "You w i l l  be a b l e  t o  s t and  t h i s  
p r e s su re  and gu ide  them proper ly  and f i g h t  p roper ly .  I j u s t  c a n ' t  
a f f o r d  t o  do t h a t .  These people  a r e  going t o  k i l l  m e .  To save my l i f e ,  
I go t  t o  r e t i r e  from them. So I recommend you t a k e  my pos i t i on . ' '  

It was a  g r e a t  t empta t ion  f o r  m e ,  you s e e ,  because Schenley was a  
t e r r i f i c  opera t ion .  Schenley had j u s t  bought Roma** a n d c r e s t a  Blanca. 
He s a i d ,  w e l l ,  h e ' d  l e t  m e  t h i n k  about it. I was t h i n k i n g  s e v e r a l  days 
and f i n a l l y  c a l l e d  P ro fe s so r  Twight and s a i d ,  "Now look.  I have a  
c e r t a i n  moral o b l i g a t i o n  toward de  La tours ,  and t h e r e  a r e  s t i l l  many 
k inds  of t e c h n i c a l  d i f f i c u l t i e s .  The reason why I am h e r e  i s  t o  so lve  
t h e s e  d i f f i c u l t i e s ,  and I just d o n ' t  t h i n k  t h a t  mora l ly  I can a f f o r d  t o ,  
j u s t  f o r  a d d i t i o n a l  compensation, p r e s t i g e ,  jump from my meager p o s i t i o n  
of e n o l o g i s t  a t  Beaul ieu t o  you people  and l e a v e  them wi thout  a  promise of 
r e p a i r i n g  t h e  damages done a t  Beaul ieu."  So t h a t ' s  t h e  way it ended, 
you see. 

RT: From t h e  s t o r i e s  I have heard,  it was t y p i c a l  of a  whiskey company t o  
t h i n k  you can make wine l i k e  you make whiskey--you can make 4  m i l l i o n  
gal lons--  

AT: T h a t ' s  r i g h t .  Well, it happens even today ,  my dear .  



It  s t i l l  does? 

It  s t i l l  happens today.  ' I f  t h e  b e e r  companies are coming, t h e y  a r e  
t h i n k i n g  i t ' s  e x a c t l y - - i t ' s  a  c a s h  box. F a m i l i e s  a r e  coming and buying 
t h e  w i n e r i e s .  I f  t h e  s t i l l  w i n e r i e s  are buying a  champagne c e l l a r ,  
t h e y  t h i n k ,  "Well, as long as w e  a r e  s e l l i n g  s t i l l  wines,  we w i l l  se l l  
t h e  champagne as wel l . "  I t ' s  t h a t  c h i l d i s h  r e f l e x  of t h e  b u s i n e s s  
s t u p i d i t y ,  wi thou t  unders tand ing  t h e  s o u l  and t h e  body of t h e  wine 
i n d u s t r y .  

I t ' s  d i f f e r e n c e  between-manufactur ing and-- 

T h a t ' s  r i g h t .  There i s  word ,o f  manufactur ing.  I t ' s  a f a c t o r y  o r  a 
winery,  you s e e ?  There i s  always t e m p t a t i o n  t o  c a l l  it a " fac to ry"  r a t h e r  
t h a n  a winery.  A winery i s  a manufactur ing p l a n t ,  b u t  n o t  a f a c t o r y .  

Process ing? 

T h a t ' s  r i g h t .  It 's a  p rocess ing  p l a n t .  But as soon as i t ' s  a process ing  
p l a n t ,  i t ' s  a l r e a d y  a manufactur ing p r o c e s s ,  and as soon as i t ' s  a 
manufacturing p r o c e s s ,  t h e r e  is a l r e a d y ,  immediately,  a  t e m p t a t i o n  t o  
c a l l  it an  i n d u s t r i a l  u n i t .  

P r o f e s s o r  Berg then-- 

P r o f e s s o r  Berg t o o k  t h a t  p o s i t i o n .  H e  w a s  n o t  p r o f e s s o r  then .  He was 
j u s t  e n o l o g i s t ,  my c o l l e a g u e .  He t o o k  it, and h e  pa id  a h i g h  p r i c e  f o r  
it, t o o .  H e  guided t h e  C r e s t a  Blanca,  by t h e  r e q u e s t  of Schenley,  t o  
t h e  maximum t h a t  h e  could  a f f o r d  t o  swallow and d i g e s t .  But h e ' s  a  
v e r y  calm and very  c o n t r o l l e d  p e r s o n a l i t y .  Harold Berg i s  a  v e r y  w e l l  
mannered and v e r y  w e l l  c o n t r o l l e d  person.  So t h e r e f o r e ,  I t h i n k  h i s  
nervous system w a s  of e n t i r e l y  d i f f e r e n t  n a t u r e  t h a n  my own o r  P r o f e s s o r  
Twight . 

So h e  t o o k  it, and f i n a l l y  h e  was d i s g u s t e d  t o  t h e  p o i n t  h e  accep ted  
t h e  p o s i t i o n  of i n s t r u c t o r  a t  t h e  U n i v e r s i t y  of C a l i f o r n i a .  H e  became 
e v e n t u a l l y  e m e r i t u s  p r o f e s s o r  of U n i v e r s i t y  of C a l i f o r n i a .  Then C r e s t a  
Blanca remained i n  s e v e r a l  hands b e f o r e ,  f o r t u n a t e l y ,  M r .  N i g h t i n g a l e  
went t h e r e  and r e s t o r e d ,  q u a l i t a t i v e l y ,  t h e  r e p u t a t i o n  of C r e s t a  Blanca. 
The r e p u t a t i o n  of C r e s t a  Blanca was r e s t o r e d  by t h e  tremendous e f f o r t  
of Myron Nigh t inga le ,  who i s  now t h e  c h i e f  e n o l o g i s t  a t  Ber inger  [Vineyards] .  

But t h e  C r e s t a  Blanca wines are s t i l l  v e r y  low i n  t h e  r e p u t a t i o n .  
They have no d i s t r i b u t i o n  i n  t h i s  p a r t  of t h e  c o n t i n e n t ,  b u t  t h e y  do i n  
t h e  e a s t e r n  s e c t i o n .  Once you p o l l u t e  something, it t a k e s  y e a r s  and y e a r s  
and y e a r s  t o  r e s t o r e  t h i s .  C r e s t a  Blanca as a winery i s  n o t  e x i s t i n g  any 
more, as a f u n c t i o n a l  winery.  It 's a r e n t a l  p l a c e  where Bob Mondavi 
s t o r e s  h i s  wine.* 

*The p r o p e r t y  was s o l d  t o  Wente Bros. i n  1981. 



AT: When Schenley d i v e s t e d  from t h e  i n d u s t r y ,  and t h e  C r e s t a  Blanca was one 
of t h e  f i r s t . *  

RT: So Schenley was one t h a t  came i n t o  t h e  indust ry--  

AT: Schenley and t h e  N a t i o n a l  D i s t i l l e r s  and t h e n  Seagrams. It was p a r a l l e l  
i n f l u x .  Except Louis  Benois t  s o l d  Almaden t o  N a t i o n a l  D i s t i l l e r s ,  b u t  
f a r  l a t e r  i n  t i m e  [I9671 t h a n  t h e  purchase  of C r e s t a  Blanca o r  Roma Wine 
Company. 

RT: Would you say  t h a t  Schenley was t y p i c a l  of t h o s e  t h a t  came and went? 

AT: Yes. One of t h e  most t y p i c a l .  One of t h e  most t y p i c a l .  Seagram s t u c k  
t o  it, more o r  less.' Seagram s t i l l  h a s  t h e  Pau l  Masson. 

RT: What about t h e  Louis  P e t r i  s t o r y ?  Do you remember how h e  b u i l t  up t h a t  
involved o r g a n i z a t i o n ?  

AT: You a r e  t a l k i n g  about  young Louis?  

RT: Yes, t h e  p r e s e n t  one.** 

AT: I t h i n k  b a s i c a l l y  I would say  t h a t  t h e  f u n c t i o n  of J . B .  C e l l a  i n  t h e  
i n d u s t r y  was f a r  more impor tan t  t h a n  t h e  f u n c t i o n  of P e t r i ,  and under 
t h e  wing of J . B .  C e l l a ,  P e t r i  appeared on t h e  hor izon .  You g o t  t o  
remember t h a t  b a s i c a l l y ,  t h e  bu lk  i n d u s t r y  of C a l i f o r n i a  was a l l  i n  t h e  
hands of t h e  I t a l i a n s .  T h a t ' s  t h e n .  And t h e  most prosperous ,  t h e  most 
a c t i v e ,  and t h e  most a g g r e s s i v e  fami ly  was t h e  fami ly  of C e l l a  and 
P e t r i .  Then t h e  p r o s p e r i t y  of t h e  United Vin tners .  

Who e l s e  was t h e r e  connected w i t h  t h a t  p r o s p e r i t y ?  Who was t h e  
g e n e r a l  manager and v i c e  p r e s i d e n t  i n  charge? 

RT: Ebe C e l l a  was mar r ied  t o  him f o r  a t ime.  Burton B.  Turner.  He's s t i l l  
around. H e  was g e n e r a l  manager of t h e  C e l l a s '  Roma Wine Company. 

AT: The promotional  d e a l  of United V i n t n e r s  t h e n ,  a s  an  o r g a n i z a t i o n ,  was 
done d e f i n i t e l y  by s e v e r a l  o t h e r  peop le ,  i n c l u d i n g  [ L e l i o  M.] Bianch in i .  
He was a n o t h e r  man who was v e r y  a c t i v e  i n  t h e  promotion of United 
Vin tners  i n  a  p e r i o d  of twenty- f ive  o r  t h i r t y  years.*** 

* In  1971 it s o l d  Cresta Blanca t o  t h e  Gui ld  Wine Company, which c o n t i n u e s  
t o  u s e  t h e  C r e s t a  Blanca l a b e l .  

**Louis P e t r i  d i e d  i n  1980. 

***See a l s o  i n t e r v i e w  w i t h  Louis  A. P e t r i ,  The P e t r i  Family i n  t h e  Wine 
I n d u s t r y ,  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  
of c a l i f  o r n i a ,  Berkeley,  1971. 



RT: It grew and grew. It came from Ca l i fo rn i a ,  however, while  t h e  o the r s  
came from t h e  East ,  wasn't  t h a t  i t ?  

AT: That ' s  r i g h t .  So t h e r e f o r e  t h e r e  was two movements. 

Of course,  when Heublein moved in--Heublein b l ind ly  bought t h i s  
th ing ,  a c t u a l l y  b l ind .  I mean, I t h i n k  M r .  [John] Martin and h i s  
clairvoyance-- M r .  Martin was one of t h e  descendants of t h e  Heublein 
family. He was married t o  one of t h e  Heublein daughters.  He's t h e  only 
one l i v i n g  of t h e  family,  by t h e  way. M r .  Martin i s  t h e  b ra ins  of 
Heublein. 

M r .  Martin has  something t h a t  only a few businessmen have. They 
have, l e t ' s  say,  a smell  of t h e  business .  One of h i s  s t o r i e s  t h a t  I 
knew so we l l ,  i t ' s  t h e  in t roduc t ion  of Vodka on t h e  American market 
by Heublein. You heard t h i s  s t o r y ?  Well, it happens t o  be t h a t  i n  my 
memory I keep t h a t  very we l l  because it was d i r e c t l y  connected with t h e  
h i s t o r y  of t h e  Smirnoff Vodka. Smirnoff was a well-known house of f i n e  
q u a l i t y  d i s t i l l e r s  i n  t h e  roya l  Russia,  before  t h e  Revolution. The 
Smirnoff family managed t o  escape during t h e  Revolution of Russia and 
s e t t l e d  down i n  t h e  o u t s k i r t s  of P a r i s ,  and it reproduced t h e  l i t t l e  
d i s t i l l e r y  by t h e  same name, Smirnoff and Fils--and son--in t h e  
o u t s k i r t s  of Pa r i s .  They had t h e i r  own commercial pa t en t  f o r  production 
of pure vodka. They s t a r t e d  a l i t t l e  d i s t i l l e r y  with t h a t  pa t en t  of 
t h e  charcoal  f i l t e r s ,  i n  B i l l ancour t ,  but  t h e  c l i e n t e l e  was very 
l imi t ed ,  because vodka a s  a beverage was absolu te ly  unknown on t h e  
European cont inent  except t h e  e a s t e r n  European s t a t e s  such a s  Poland, 
Romania, and Russia.  

He was making a very l imi t ed  amount--very probably 5,000 cases  of 
vodka a year  i n  P a r i s ,  s e l l i n g  them b a s i c a l l y  t o  Russian immigrants, 
and b a s i c a l l y  f o r  t h e  Russian t a x i  d r i v e r s  i n  t h e  s t r e e t s  of P a r i s ,  
because i n  t h a t  p a r t i c u l a r  t ime,  a f t e r  t h e  end of t h e  F i r s t  World War, 
n ine ty  percent  of t h e  t a x i  d r i v e r s  i n  P a r i s ,  o r  Bordeaux, o r  i n  Brusse ls ,  
were Russian o f f i c e r s  of t h e  White Army. 

But Martin had t h e  clairvoyance. He thought t h a t  t h e  success  of 
t h e  hard l i q u o r s  of America was d i r e c t l y  connected with t h e  s tandard of 
l i v i n g  of t h e  American businessman, because c o c k t a i l s  were d i r e c t l y  
connected with t h e  t r a d i t i o n a l  luncheon i n  t h e  business  corpora t ion ,  i n  
t h e  f i n e  q u a l i t y  r e s t a u r a n t s  of San Francisco,  New York, Cleveland, 
Chicago, e t c e t e r a .  It was, l e t ' s  say, une th i ca l ,  o r  immoral, f o r  t he .  
o f f i c e r  i n  t h e  corpora t ion  o r  i n  t h e  business  t o  come back t o  t h e  o f f i c e  
smelling of t h e  a l coho l i c  beverage, such a s  Scotch, Bourbon, o r  anything 
else--Martini, on t h e  base of g in ,  o r  Old Fashioned, o r  something. 

So he thought t h e  idea ,  "I t h i n k  I a m  going t o  promote t h e  beverage 
t o  permit t h e  p o s s i b i l i t y  of dry m a r t i n i  without smelling alcohol. ' '  So 
he heard about t h e  vodka. He came t o  P a r i s  and introduced himself t o  



AT: M r .  P i e r r e  Smirnoff, who owned t h e  l i t t l e  t i n y  d i s t i l l e r y ,  and he s a i d ,  
, "Mr.  Smirnoff, I am very much i n t e r e s t e d  i n  your business ."  So M r .  

Smirnoff, whom I know persona l ly ,  s a i d ,  "I have a l i t t l e  bus iness  
i n h e r i t e d  from my pa ren t s ,  w e l l  known a s  Smirnoff Royal Vodka, bu t  t o  
be honest with you, it is  a t i n y  bus iness ,  and I am serv ing  only t h e  
Russian immigrants, who a r e  dr ink ing  vodka i n  t h e  Russian r e s t a u r a n t s ,  
and t h e  Russian t a x i  d r i v e r s ,  and Po l i sh  immigrants, and t h a t ' s  a l l  I 
have. " 

H e  s a i d ,  "Oh, never mind, I am very ,  very much i n t e r e s t e d  i n  
buying your business ."  

H e  s a i d ,  "What you a r e  going t o  do wi th  t h i s  business?"  

"I am buying t h i s  bus iness  with t h e  idea  t o  buy your p a t e n t  and 
in t roduce  t h i s  s o r t  of product i n  America." 

H e  s a i d ,  "Oh, i t ' s  foo l i sh .  I t ' s  abso lu t e ly  f o o l i s h .  I do no t  
recommend you even t o  t h i n k  about it, because i f  I am a b l e ,  r i g h t  here ,  
wi th  t h e  concent ra t ion  of t h e  Russian immigration r i g h t  he re ,  which a r e  
hundreds of thousands of people r i g h t  he re ,  t o  produce only f i v e  
thousand cases  of vodka, what you a r e  going t o  do i n  America wi th  t h i s ? "  

H e  s a i d ,  "No, I have a f e e l i n g .  Now, what is t h e  p r i c e ?  I am 
buying t h i s  from you and g ive  you f i v e  percent  r o y a l t i e s  f o r  a s  long a s  
you l i v e .  " 

So I guess Smirnoff ' s  temptat ion was f a n t a s t i c ,  and Smirnoff so ld  
t h e  p a t e n t ,  and they  b u i l t  t h e  f i r s t  d i s t i l l e r y  i n  Har t ford ,  Connecticut.  
From t h i s  l i t t l e  t i n y  bus iness  of f i v e  thousand cases  of vodka, they  
a r e  s e l l i n g  now over one b i l l i o n  b a r r e l s  a year  of vodka i n  America. 

I heard another  s t o r y  from M r .  Martin h imse l f ,  who was chairman of 
board of Heublein. H e  s a i d ,  "What is t h e  most i n t e r e s t i n g ,  ~ n d r g ,  is 
t h a t  Smirnoff never bel ieved my success .  Checks were s e n t  t o  him i n  
roya l ty .  H e  became a m i l l i o n a i r e  i n  America, and he  s t i l l  couldn ' t  
believe--and he  came t o  my accounting o f f i c e  and s a i d ,  'Now, I got  t o  
check a l l  your accounting. It i s  impossible.  It is impossible  f o r  me 
t o  understand how you promote my beverage."' H e  became a m i l l i o n a i r e ,  
and I t h i n k  he is s t i l l  l i v i n g .  H e  has  a b e a u t i f u l  property i n  Connecticut 
and i s  j u s t  l i v i n g  a s  a m i l l i o n a i r e .  That was t h e  s to ry .  

So t h e r e f o r e ,  with t h e  same f e e l i n g s ,  Mar'tin s a i d ,  "Tomorrow, i t ' s  
not t h e  hard l i q u o r s ,  i t ' s  not  bee r ,  but  i t ' s  wine--wine revolu t ion ."  
He smelled t h a t  Leon Adams wine r evo lu t ion  be fo re  t h e  r evo lu t ion  s t a r t e d .  
Some people,  they  have t h a t  i n  t h e  business .  So they  spent ,  b l i n d l y ,  
$145 mi l l i on ,  by buying United Vintners--just  b l i nd ly .  

RT: J u s t  on t h e  same kind of hunch? 



: Without any knowledge of indus t ry ,  without any knowledge of corporat ion,  
without any knowledge of quality--without any knowledge. And they 
bough t -a t  t h e  same t ime [ s t r i k e s  t a b l e  f o r  emphasis] Beaulieu, without 
checking t h e  inventory,  without t a l k i n g  t o  me, d i r e c t l y  through t h e  
lawyer of Madame de Pins ,  M r .  Theodore Kolb, a  very well-known lawyer 
here ,  and h e r  son-in-law, M r .  [Walter] Sul l ivan ,  J r . ,  who married Dagmar. 
They convinced Madame de Pins  t o  s e l l  t h i s  business'  f o r  $8 mi l l ion .  
That was t e n  years  ago. 

Apparently t h e  s i t u a t i o n  was such t h a t  they needed a p res t ig ious  
house ou t s ide  of United Vintners.  One was already under t h e  hand, 
because Inglenook w a s  a l ready i n  t h e  hand of P e t r i .  See, P e t r i  owned 
Inglenook a l ready,  so it was very i n t e r e s t i n g .  He was with t h e  United 
Vintners.  So t h e  next  s t e p  was t h e  next  chateau wel l  known i n  t h e  
g rea t  Cabernets of America--Beaulieu., I remember I was on t h e  board of 
d i r e c t o r s  of Beaulieu then  a s  a  v i c e  pres ident .  This  never was discussed 
i n  t h e  open conversat ion between t h e  board. Neither one of us ,  n e i t h e r  
second v i c e  pres ident  o r  t h i r d  v i c e  pres ident ,  knew about t h i s .  In  
t h e  board meeting nothing was discussed.  It was discussed s t r i c t l y  
between t h e  family--therefore between t h e  p res iden t ,  Madame de  Pins ,  and 
t h e  f i r s t  v i c e  pres ident ,  executive v i c e  pres ident ,  Marquis de Pins. 
Neither t h e  manager, t h e  second v i c e  pres ident ,  n e i t h e r  myself,  production 
v i c e  p res iden t ,  ever  knew t h a t .  They sold it, and apparent ly they s a i d ,  
"We a r e  going t o  request  t h e  pr ice ."  To me, t h e  va lue  of Beaulieu was 
$5 mi l l ion .  They so ld  it f o r  $8 mi l l ion .  I appraised t h e  property a s  
$5 mi l l ion .  They so ld  a t  an inc red ib le  pr ice .  It was a  t ragedy,  no 
quest ion,  f o r  t h e  family, but it w a s  t h e  family t h a t  decided t o  l i q u i d a t e  
t h i s  t h ing ,  and t h e r e  was a  very good reason t o  do it. 

RT: Were t h e r e  family members,who could continue it? 

AT.:, There were seve ra l  family members who-- 

RT : Would have? 

AT: Yes. But then ,  I have t o  g ive  you t h e  reason why it was done, i f  you 
a r e  in t e re s t ed .  

The Sale of Beaulieu## 

RT: Why then was it t h a t  t h e  family did s e l l  Beaulieu? 

AT: Well, I am going t o  t e l l  you. That ' s  again--since we a r e  i n  intui t ion--  
due t o  t h e  i n t u i t i o n  of Madame de Pins,  who has  a  tremendous amount of 
i n t u i t i o n ,  a  business  lady with a  tremendous i n t u i t i o n .  And I am going 
t o  t e l l  you why, how t h i s  i n t u i t i o n  was sponsored. 



AT: See, Beaulieu Vineyard w a s  a p r i v a t e  fami ly  owned company, b u i l t  wi th  
a tremendous amount of phys i ca l ,  mental ,  and moral e f f o r t s  by t h e  
founders--by Georges de  La tour  and Fernande de  Latour--with t h e  sweat 
and r i s k s  and tremendous amount of economy and t h e i r  i n t e l l e c t u a l  e f f o r t s ,  
i n  t h e  form of even p o l i t i c a l  a c t i o n  due t o  t h e i r  own connect ion wi th  
t h e  a u t h o r i t i e s  of t h e  Roman Ca tho l i c  Church. They c r e a t e d  t h e  
p r o s p e r i t y  of t h i s  bus ine s s  dur ing  P roh ib i t i on .  I t h i n k  I t o l d  you 
a l r eady  about  t h a t .  See, when t h e  P r o h i b i t i o n  came, he  had t h a t  
a u t h o r i z a t i o n .  

Now, t h e  p r i n c i p l e  of  t h e  t y p i c a l  French businessman of c l a s s i c  
t r a d i t i o n  i n  t h e  business--he opera ted  always w i t h  t h e  cash money and 
never  borrowed from t h e  bank. Gain as much as p o s s i b l e  from t h e  
bus ine s s ,  and t r y  t o  main ta in  your bus ine s s  on t h e  lower g e a r ,  w i th  t h e  
i d e a  of your own p r o s p e r i t y  and s e c u r i t y ,  bu t  do no t  go r a p i d l y  towards 
t h e  expansion, t e chno log i ca l  expansion o r  any kind.  Keep a very  t i g h t  
b e l t  i n  t h e  ope ra t i on .  And t h a t  w a s  a l l  r i g h t  dur ing  t h e  l i f e  of  M r .  
d e  Latour .  M r .  d e  Latour  managed t o  ope ra t e ,  due t o  h i s  p r o s p e r i t y  and 
accumulation of c a p i t a l  dur ing  P r o h i b i t i o n ,  t o  t h e  p o i n t  t h a t  h e  never  
borrowed money from t h e  bank, and h e  became a member of t h e  Bank of 
America Napa adv isory  board f o r  t h a t  p a r t i c u l a r  reason,  being a very 
independent businessman w i th  t h e  good s e c u r i t i e s .  He bought some of t h e  
s t ocks  i n  t h e  proper  t ime ,  he  secured t h e  l i f e  of h i s ,  l e t ' s  say ,  
h a n d i ~ a p p e d s o n ~ b y  buying t h e  s t o c k s  f o r  him i n  t h e  ca se  of h i s  depa r tu r e  
from l i f e .  He secured t h e  f i n a n c i a l  s t a b i l i t y ,  and always placed h i s  
money i n  t h e  s t o c k  bus ine s s  of prosperous  America, p a r t i a l l y ,  and on ly  
p a r t i a l l y  r ep l ac ing  t h e  money i n t o  t h e  winery.  

H e  w a s  an  o l d  man. H e  w a s  ve ry  cau t i ous  and very  smart i n  ope ra t i on ,  
bu t  t h e  t imes  goes on, and t h e r e  i s  no way t o  s t o p  t i m e  and evo lu t i on  
of t ime i n  t h e  form of bus ine s s ,  market ing,  e t c e t e r a .  The banking 
o rgan i za t i on  is on ly  one s i n g l e  f u n c t i o n  t h a t  any American bus iness  can 
f u n c t i o n  w i th  i n  t h e  modern days ,  and w e  w e r e  moving towards t h e  modern 
days a f t e r  t h e  Second World War. We w e r e  ve ry  prosperous  a f t e r  t h e  
Second World War, due t o  t h e  f a c t  t h a t  a l c o h o l i c  beverages had been 
l i m i t e d .  Beaul ieu expanded du r ing  t h e  Second World War t o  t h e  maximum of 
i t s  own p r o s p e r i t y  because i t s  wines were s o l d  d i r e c t l y ,  by Park & 
T i l f o r d  i n  New York--importer of s e v e r a l  beverages and d i s t r i b u t o r  of 
s e v e r a l  a l c o h o l i c  beverages .  So t h e  wines were s o l d  very  easily--one 
c a s e  of Bourbon w i t h  t e n  ca se s  of wine. So t h e r e  w a s  no problem wi th  
d i s t r i b u t i o n  o r  anything else. A s  a matter of f a c t ,  a  c o n t r a c t  of 
t h i r t y  thousand ca se s  w i t h  Park & T i l f o r d  of New York w a s  expanded t o  
t h e  maximum p o s s i b i l i t y  w i t h i n  ou r  phys i ca l  o p e r a t i o n a l  s t r u c t u r e  of 
Beaul ieu.  

But t h i s  c y c l e  w a s  over ,  and w e  were s t a b i l i z i n g  on t h e  d i s t r i b u t i o n  
of 100,000 o r  110,000 cases .  Since a l l  o f f i c e r s  i n  t h e  upper s t r u c t u r e  
of Beaul ieu w e r e  family  members, w e l l  pa id ,  a huge amount of income w a s  
going d i r e c t l y  t o  ind iv idua l s - - the  p r e s i d e n t ,  t h e  v i c e  p r e s i d e n t ,  t h e  



AT: secretary--who were members of t h e  family .  So t h e  func t i on  of c a p i t a l  
investment w a s  ve ry  l i m i t e d ,  and t h e r e  was a n e c e s s i t y ,  by t h e  r e q u e s t  
of Bank of America, t o  expand t h e  business .*  We became f a r  more 
bus iness  minded. 

By t h i s  t i m e ,  I i n s i s t e d  t h a t  q u a l i t a t i v e l y  we should change our 
e co log i ca l  philosophy and should g i v e  up some t y p e s  of wines produced 
i n  t h e  c e n t r a l  s e c t i o n  of Napa Val ley and move t o  t h e  microc l imates  of 
d i f f e r e n t  e c o l o g i c a l  regime i n  t h e  sou thern  p a r t  of Napa Val ley,  i n  
Carneros.  So t h e r e f o r e ,  I asked f o r  t h e  purchase of new v ineyards .  
That purchase t h e n  w a s  r a t h e r  limited--$250,000. That was no t  t o o  much, 
but  $250,000 i n  cash  money w a s  no t  a v a i l a b l e  any more. So t h e r e f o r e ,  
t h e r e  was a n e c e s s i t y  t o  c r e a t e  a l oan ,  borrow t h e  money. 

Meanwhile, t h e  union moved t o  t h e  winery,  and t h e r e  was a n e c e s s i t y  
t o  s i g n  t h e  c o n t r a c t .  The wage, from microscopica l  s t a r v a t i o n  wage, a l l  
of a sudden, reached t h e  i n d u s t r i a l  wage. So t h e r e f o r e  t h e r e  w a s  ano ther  
p ressure .  Meanwhile, technology i n  winery,  due t o  t h e  s eve re  compet i t ion  
a f t e r  t h e  Second World War, w i th  t h e  appearance of t h e  compet i t ive  new 
f i rms  i n  Napa Val ley  such a s  Char les  Krug, such a s  Louis  Mar t i n i ,  such 
as C h r i s t i a n  Bro the r s ,  fo rced  us  t o  change completely our philosophy of 
technology. So t h e r e  w a s  a n e c e s s i t y  t o  buy new r e f r i g e r a t i o n  u n i t s ,  
t h e r e  w a s  a n e c e s s i t y  t o  buy f a r  more p rog re s s ive  pumps, t h e r e  w a s  a 
n e c e s s i t y  t o  c r e a t e  a f a r  more p rog re s s ive  r ece iv ing  s t a t i o n ,  t h e r e  was 
a n e c e s s i t y  t o  buy a new b o t t l i n g  machinery,  and it was choking t h e  
family .  It was a l r e a d y  a shark  t h a t  was con t inuous ly  ask ing  f o r  more 
and more f i s h  t o  be  f e d ,  and w ine r i e s  a r e  known a s  t h e  sharks ,  i f  you 
fol low t h e  curve  of t e chno log i ca l  p rogress .  

When Georges de  Latour  passed away, he l e f t  every th ing  t o  h i s  
daughte r ,  H6l;ne de  P in s ,  and Fernande, h i s  wi fe .  D e  Latour  s a i d ,  
"Hglgne, I am l e av ing  t h i s  p roper ty  wi thout  one penny owed t o  any bank, 
wi thout  any d e b t s ,  and a l l  my v ineyards  i n  t h e  f u l l  product ion.  You 
have t o  do no th ing  about it. It 's a h e a l t h y  v ineyard ,  i t ' s  g iv ing  very  
heal thy,  f i n e q u a l i t y  g rapes ,  you go t  your d i s t r i b u t i o n ,  your bus ine s s ,  
and t h a t ' s  what I l e a v e  i n  your hands. I' 

That s t o r y  remained s e t t l e d ,  w i th  t h e  deep r o o t s ,  i n  t h e  mind of 
Madame d e  Pins .  Every t i m e  I presen ted  my r eques t  of replacement,  she  
was say ing ,  "How come, M r .  T c h e l i s t c h e f f ?  My f a t h e r  t o l d  m e  t h a t  he  l e f t  
me i n  p e r f e c t  shape,  and now you a r e  ask ing  t o  p u l l  ou t  t h e  v ineyards  
p l an t ed  by my f a t h e r . "  P u l l i n g  down t h e  v ineyards  co inc ided  w i th  new 

*According t o  a c l o s e  bus iness  a s s o c i a t e  of Georges de  Latour ,  he  was 
ve ry  conse rva t i ve  f i n a n c i a l l y ,  borrowing money from t h e  Bank of America 
on ly  f o r  l i m i t e d  l and  purchases .  



AT: technology--necessity of fumigat ion of t h e  s o i l ,  which w a s  unknown i n  
t h e  days  of de  La tour ,  n e c e s s i t y  t o  go t o  r oo t  s t o c k s  c e r t i f i e d  by t h e  
Univers i ty  of C a l i f o r n i a ,  which w a s  unknown i n  t h e  days of de  La tour ,  
n e c e s s i t y  of s ecu r ing  t h e  g r a f t i n g  of c e r t i f i e d  r o o t s  from t h e  Un ive r s i t y  
of C a l i f o r n i a  under c o n t r o l  of t h e  c e r t i f i c a t i o n  plan.  A l l  t h i s ,  
i n c lud ing  t h e  l a b o r  expense, ope ra t i on  expense,  marketing expense,  
cont inuous investment ,  fo rced  t h e  family  t o  borrow t h e  money. 

RT: 'What about  t h e  v a r i e t i e s ?  Did you s h i f t  t h e  ba lance  of v a r i e t i e s ?  

AT: Yes, I s h i f t e d  t h e  ba lance  of v a r i e t i e s .  I s h i f t e d  a l ready .  I c r ea t ed  
a  r evo lu t i on .  I w a s  a revolutionary-minded man i n  t h e  f i e l d  of 
v i t i c u l t u r e  i n  Napa Valley.  A s  I came i n ,  I s a i d ,  "There must be 
something wrong w i t b  you people ,  because i n  my European mind, you c a n ' t  
b u i l t  a  r e p u t a t i o n  of Burgundy i n  t h e  Bordeaux, andyou c a n ' t  b u i l d  t h e  
r e p u t a t i o n  of Rhine i n  t h e  Burgundy, and you a r e  t r y i n g  t o  b u i l d  a  
r e p u t a t i o n  of Burgundy and Bordeaux and Sau te rnes  w i t h i n  t h e  same 
geographica l  area, w i t h i n  t h e  same s o i l .  There must be something wrong 
w i th  you people." 

B a s i c a l l y ,  t h e . m o s t  i n t e r e s t i n g  t h i n g ,  on ly  one man understood me, 
and t h a t  was Marquis de  P in s ,  t h e  husband and son-in-law, who said--and 
he c a l l e d  me "mon p e t i t  Andr6," "my l i t t l e  ~ndr6"--"I ag r ee  w i th  you 
a  hundred percen t .  We a r e  producing t h e  most ou t s t and ing  Cabernet ,  and 
we should have only one t y p e  of wine,  such as t h e  Cabernet ,  and s e l l  only  
one t y p e  of Cabernet." 

That in t roduced  t h e  i d e a ,  why no t  go and con t ac t  Wente Bros. ,  
s i n c e  we have a l r eady  t h e  bus ine s s  c o n t r a c t  dur ing  P r o h i b i t i o n ,  and why 
don ' t  we i n c o r p o r a t e  ou r se lve s  a s  a  f i n e  q u a l i t y  producer of red  wines,  
and have a  p a r a l l e l  l i n e  i n  our  co rpo ra t i on  producing a l l  whi te  wines i n  
Livermore. Livermore wh i t e  wines had been e s t a b l i s h e d  a l r eady  f o r  
y e a r s  and yea r s  and yea r s  a s  t o p  q u a l i t y  wh i t e  wines of C a l i f o r n i a .  That 
was t h e  i dea .  So we  went i n  t h e r e ,  and w e  looked around t h e  p roper ty  t o  
expand t h e  Wente Bros . ,  and t h e y  o f f e r ed  u s  a  b e a u t i f u l  s i t u a t i o n ,  
but  f o r  some reason  t h a t  never  went through. So you s e e ,  t h a t  even tua l l y  
c r ea t ed  a c y c l e  of  a  cont inuous depress ion  i n  t h e  mind of Madame de  Pins-- 
money, money, money. 

RT: Did you i n  f a c t ,  though, s h i f t  t o  more Cabernet Sauvignon? 

AT: Yes, I moved a l l  t h e  Burgundy v a r i e t i e s  from here--uprooted, j u s t  pu l led  
ou t ,  and we bought t h a t  160 a c r e s  i n  Carneros ,  twenty-f ive  mi l e s  sou th ,  
r i g h t  i n  t h e  Bay Area, and I p l an t ed  t h e r e  t o  produce t h e  Chardonnays 
and P ino t  n o i r .  I l oca t ed  a Burgundian c l ima t e  t h e r e .  

See, I was t h e  f i r s t ,  w i t h  Louis  Mar t in i .  There w a s  ano ther  man who 
understood me ve ry  w e l l .  He s a i d ,  " ~ n d r 6  T c h e l i s t c h e f f ,  only  two of u s  
who unders tand what i s  C a l i f o r n i a  winemaking. You know why? Because t h e  



AT: good Lord g ive  us  a c l imate ,  t h e  good Lord g ive  us  a s o i l ,  and everything 
i n  abundance. We have a b e a u t i f u l  sunshine, w e  go t  t h e  b e a u t i f u l  r a i n s ,  
w e  go t  t h e  product ive land ,  but w e  don ' t  know how t o  s e l e c t  s o i l s  t o  
t h e  v a r i e t y .  We a r e  j u s t  missing our s o i l s  f o r  c e r t a i n  v a r i e t i e s .  W e  
got t o  go and look f o r  t h e s e  s o i l s  f o r  t h e s e  v a r i e t i e s  i n  connection 
with microclimate." 

So Louis Mar t in i  moved t h e r e  too .  Therefore ,  m e  and Louis Mar t in i ,  
w e  pioneered t h e  Carneros reg ion ,  which was known then  from t h e  o ld  
days before  P roh ib i t i on  a s  a f i n e  q u a l i t y  reg ion  of Pinot  n o i r  and t h e  
Chardonnays. S tan ly  ranch--you never heard about S tan ly  ranch. S tan ly  
ranch i s  a huge ranch of t h r e e  thousand a c r e s  t h a t  belonged t o  t h e  
[John] S tan ly  family,  a very wealthy family,  and they  had a l l  p lan ted ,  
r i g h t  i n  t h e  neighborhood 'of HaraszthyjCin t h e  southernmost po r t i on ,  
because Haraszthy was p a r t i a l l y  touching Napa Valley a l s o .  It was 
p lan ted ,  but  during P roh ib i t i on  it was a l l  k i l l e d  then .  So w e  moved t h e r e .  

So you see, i n  o the r  words it c rea t ed  f i n a n c i a l  problems and w e  
were showing t o  t h e  Bank of America a ne t  p r o f i t ,  wi th  such a tremendous 
c a p i t a l  investment,  not exceeding s i x  percent  of c a p i t a l  investment.  
So t h e  Bank of America t o l d  Madame de  P ins ,  "Now you don ' t  have a 
business .  Look,four percent  o r  s i x  percent ,  t h a t ' s  not  a bus iness ,  
with such a tremendous c a p i t a l  investment and expense exposed t o .  Now, 
you got  t o  do something about it." "Do something about it," means 
borrow more money and expand, r i g h t ?  [ l augh te r ]  There is  no o the r  way 
t o  expand but  t o  borrow t h e  money and expand. 

Meanwhile, she  was a l ready  a lone  because he r  mother passed away. 
She was very probably s ix ty - f ive  yea r s  of age, and t h e r e  was a l ready  
a second and t h i r d  genera t ion ,  f o u r t h  genera t ion ,  you see. So t h e  
son-in-law,** b e i n g i n a b i g  bus iness ,  understood t h a t  it would c r e a t e  
some problems i n  t h e  fu tu re .  So from t h e  po in t  of view of s e c u r i t y  
of t h e  family very probably they decided t h a t  i t ' s  much b e t t e r  t o  
l i q u i d a t e  t h e  bus iness  and c r e a t e  a t r u s t  o r  something. 

But I a m  going t o  t e l l  you, i n t e r n a l l y ,  n e i t h e r  Madame de  P ins  nor 
Mrs. Su l l i van  can r i s k  such an a c t i o n ,  because a c t u a l l y ,  i f  w e  kept  
Beaulieu during t h i s  rena issance  of t h e  f i f t i e s  and s i x t i e s  and 
seven t i e s ,  very probably Beaulieu would be so ld  no t  f o r  $8 m i l l i o n ,  but  
very probably f o r  $40 o r  $60 mi l l i on .  So t h i s  is  t h e  t ragedy of t h e  
t r ansac t ion .  And t h e r e  were t e a r s ,  t e a r s ,  and t e a r s .  Even now, when I 
t a l k  t o  Dagmar, t e a r s  a r e  coming out  of he r  eyes. I t ' s  not  t o o  easy 
t o  se l l  a family property when two genera t ion  were working so  hard,  
from nothing t o  secur ing  them a l l  t h i s  p rospe r i t y ,  and a l l  of a sudden 
you c u t  t h e  r e l a t i o n s h i p .  For tuna te ly ,  morally they  were pleased 
because they  kept  t h e  o r i g i n a l  e s t a t e  under t h e i r  ownership, and they 
kept  t h e  o r i g i n a l  ranch and t h e  e s t a t e ,  a hundred t e n  a c r e s  of vineyards,  
i n  t h e i r  own name. I n  o the r  words, they  so ld  it t o  Heublein, and t h e  
same day they bought it back from Heublein, j u s t  t o  save t h i s  e s t a t e .  
They so ld  everything,  but  t h e  same day they  bought t h a t  back. 

*Buena Vis ta  

**Walter Su l l i van  



RT: Someone s a i d  one of t h e  younger members of t h e  fami ly  may a g a i n  s t a r t  
a  winery.  

AT: They w i l l  have a  r i g h t  t o  s t a r t  t h e  winery,  b u t  wi thou t  us ing  t h e  
Beaul ieu name, and u n f o r t u n a t e l y  t h e r e  was on ly  one young man who was 
a b l e  t o  do it. T h a t ' s  t h e  grandson, Walter S u l l i v a n ,  111, who i s  about 
twenty-nine y e a r s  of age ,  bu t  h e  went i n t o  t h e  b i g  i n d u s t r i a l  r e a l  
e s t a t e ,  and h e  i s  now a l r e a d y  involved i n  t h e  i n d u s t r i a l  i n t e r n a t i o n a l  
r e a l  e s t a t e  and h a s  h i s  own o f f i c e  i n  San Franc i sco ,  i n  a  p a r t n e r s h i p  
wi th  somebody e l s e .  So h e ' s  a l r e a d y  f a r  away from it, and I d o n ' t  s e e  
t h a t  anybody i n  t h e  family--his brother-in-law i s  i n  a  b i g  b u s i n e s s ,  
ano ther  b i g  i n t e r n a t i o n a l  b u s i n e s s  i n  San Franc i sco ,  and t h e  two g i r l s  
a r e  n o t  mar r ied .  When t h e y  a r e  marr ied somebody e l s e  comes i n t o  t h e  fami ly .  

But t h e n  t h e  problem s t a r t s  t h i s  way--there i s  120 a c r e s  of l a n d ,  
t h e r e  a r e  b u i l d i n g s ,  and t h e y  can produce,  v e r y  probably ,  a  $1 m i l l i o n  
budget ,  bu t  t h e n  t h e y  have t o  d i v i d e  t h i s  $ 1  m i l l i o n  budget between s o  
many members . 

RT: When t h e  s a l e  came, you were v i c e  p r e s i d e n t  i n  charge  of product ion.  
When Heublein took  over ,  what d i d  t h e y  do? Did t h e y  r e o r g a n i z e ?  

AT: Now, I am going t o  t e l l ,  and I have t o  be a b s o l u t e l y  hones t  w i t h  you, 
I had been very  t i r e d  w i t h  t h i s  l a c k  of funds  wi th  Beaul ieu.  I w a s  v e r y  
l i m i t e d  w i t h  t h e  p r o g r e s s i n g  and upgrading t h e  p roduc t ion  i n  t h e  
v ineyards  and i n  t h e  wines,  due t o  l a c k  of funds.  M r .  Legh Knowles, who 
i s  t h e  p r e s i d e n t  of Beaul ieu v i n e y a r d s  today ,  and t h e  manager of t h e  
winery,  D r .  [Richard]  Pe te r son ,  who i s  now t h e  p r e s i d e n t  of t h e  
Monterey Vineyard (my a s s i s t a n t  t h e n  a t  Beau l ieu) ,  w e  had a  mutual 
d i s c u s s i o n  w i t h  M r .  [Ot to ]  Gramlow, who was a l s o  v i c e  p r e s i d e n t ,  accountant  
of Beaul ieu Vineyard. We a r e  kind of g r e e t i n g  t h i s  t h i n g  a s  t h e  l i b e r a t i o n  
f o r  our  business-- to  s t a r t  wi th .  When M r .  [ S t u a r t  D.] Watson, t h e  
p r e s i d e n t  of t h e  Heublein ,  came h e r e  i n  t h e  company of M r .  W. Andrew 
B e c k s t o f f e r ,  t h e  p r e s i d e n t  of V i n i f e r a  Company, a farming o r g a n i z a t i o n  
r i g h t  h e r e  i n  Napa, t h e y  c a l l e d  t h e  f i r s t  meeting i n  San Franc i sco  
f o r  t h e  growers of Beaul ieu Vineyard,  and I p r e s e n t e d  my i n t r o d u c t i o n ,  
a  speech.  It w a s  a v e r y  e n t h u s i a s t i c  speech about t h e  s e c u r i t y  of t h e  
grower i n  t h e  connec t ion  w i t h  Heublein  o r g a n i z a t i o n .  I s a i d ,  "Now we 
a r e  g i v i n g  you f a r  b e t t e r  p o s s i b i l i t i e s  t o  upgrade t h e  q u a l i t y  of your 
f r u i t ,  which w i l l  g i v e  u s  t h e  p o s s i b i l i t y  t o  upgrade t h e  q u a l i t y  of 
our  wines ,  and t h e  f u t u r e  i s  g e t t i n g  much b r i g h t e r  w i t h  t h e  Heublein 
o r g a n i z a t i o n  t h a n  it w a s  be fore . "  And it w a s  a b s o l u t e l y  r a t i o n a l  
t h i n k i n g .  

I was n o t  a  young man t h e n ,  e i t h e r ,  and I i n h e r i t e d  t h e  p o s i t i o n  
of v i c e  p r e s i d e n t .  Some of t h e  t h i n g s  I a m  going t o  say  a r e  a b s o l u t e l y  
r i g h t ,  b u t  maybe even u n e t h i c a l .  Now, i n  t h e  purchase  of Beaul ieu 
Vineyard, Beaul ieu i s  supposed t o  remain as a n  independent o r g a n i z a t i o n ,  
w i t h  a n  independent board of d i r e c t o r s .  So t h e r e f o r e ,  t h e o r e t i c a l l y ,  
a l l  of u s ,  we were c a r r y i n g  our  t i t l es .  Madame d e  P i n s  t h e o r e t i c a l l y  



AT: w a s  c a r r y i n g  t h e  honorab le  p o s i t i o n  of t h e  chairman, honorary,  o r  t h e  
board of Beaul ieu Vineyard,  and M r .  Mar t in  h i m s e l f ,  d u r i n g  t h e  f i r s t  
o f f i c i a l  d i n n e r  a t  Trader  Vic i n  San Franc i sco ,  p e r s o n a l l y  p u b l i c l y  
addressed Madame de  P i n s  and s a i d ,  "Beaulieu remains s t i l l  a fami ly  
o r g a n i z a t i o n  because Heublein  i s  a fami ly  o r g a n i z a t i o n ,  and I a m  
depending on you, Madame d e  P i n s ,  i f  any th ing  t h a t  you see i s  done 
wrong by my o r g a n i z a t i o n  t o  t h e  r e p u t a t i o n  of your house ,  you have a 
d i r e c t  r i g h t  t o  c o m u n i c a t e  d i r e c t l y  w i t h  m e  by t e l e p h o n e ,  and I w i l l  
s t o p  a l l  t h i s  misbehavior." 

And, v e r y  u n f o r t u n a t e l y ,  w e  never  had our  meet ings  of t h e  board of 
d i r e c t o r s .  Madame d e  P i n s  never  w a s  i n v i t e d  f o r  board of d i r e c t o r s  
s i n c e ,  and Beaul ieu Vineyard as a n  independent o r g a n i z a t i o n  d i e d  o f f  
w i t h i n  t h e  n e x t  t h r e e  months. So t h e r e f o r e ,  it w a s  on ly  b e a u t i f u l  words, 
on ly  b e a u t i f u l  promises.  

For t h e  f i r s t  t h r e e  y e a r s ,  Legh Knowles, t h e  v i c e  p r e s i d e n t  of 
Beaul ieu Vineyard,  and myself ,  as a v i c e  p r e s i d e n t  of Beaul ieu Vineyard 
and t e c h n i c a l  d i r e c t o r  of Beaul ieu Vineyard,  w e  fought  a g a i n s t  any 
t e m p t a t i o n  of expansion,  changing of t h e  s t y l e s ,  e t c e t e r a .  By t h i s  
t i m e ,  I w a s  a lmost  r each ing  seven ty  y e a r s  of age,  and I knew t h a t  t h e  
b a t t l e  w a s  l o s t .  A l l  t h a t  I had fought  f o r ,  I fought  f o r  y e t  ve ry  
s e v e r e l y .  F i n a l l y ,  M r .  Legh Knowles c a l l e d  u s  t h r e e  t o g e t h e r ,  and h e  
s a i d ,  " ~ n d r g  and Dick [ P e t e r s o n ] ,  I a m  going t o  be  honest  w i t h  you t o  
t h e  p o i n t .  You a r e  p r o f e s s i o n a l s ,  e n o l o g i s t s ,  and you w i l l  be a b l e  t o  
a d j u s t  y o u r s e l f ,  o r  prove y o u r s e l f ,  and c r e a t e  a new s i t u a t i o n  t o  
p r a c t i c e  as p r o f e s s i o n a l s .  I am s t r i c t l y  a businessman i n  a market ing 
o r g a n i z a t i o n ,  p u t t i n g  a l l  my c a r d s  i n  t h e  Heublein  o r g a n i z a t i o n ,  
because t h e  Heublein o r g a n i z a t i o n  p rov ides  m e  s e c u r i t y  f o r  my r e t i r e m e n t ,  
e t c e t e r a .  So from now on, I a m  n o t  going t o  f i g h t  t h i s  o r g a n i z a t i o n  
any more. I am going t o  t a k e  t h e  o r d e r s  d i r e c t l y  from H a r t f o r d  [ i . e .  

, Heublein] .  I t ' s  up t o  you t o  make your dec i s ion . "  

So I s a i d ,  "Well, Legh, I have been s t a y i n g  w i t h  you f o r  s o  long"-- 
I w a s  v e r y  f r i e n d l y  w i t h  Legh Knowles, and I s a i d ,  "I t h i n k  i t ' s  t i m e  
f o r  m e  t o  retire. I g i v e  you a chance t o  work w i t h  Heublein.  For 
t h r e e  y e a r s  I have worked f o r  you, d e s p i t e  t h e  f a c t  t h a t  t h e  l i m i t e d  
age  w a s  s ix ty - f iveH-- I  w a s  t h e  on ly  o f f i c e r  i n  t h e  Heublein  t h a t  worked 
l o n g e r y e a r s t h a n  sixty-five--" and I t h i n k  I d e c i d e  t o  go ou t . "  Right 
i n  t h e  beginning,  r i g h t  on t h e  sale, I w a s  kind of t e n d i n g  t o  do t h a t ,  
bu t  I s t a y e d  w i t h  them t o  g i v e  them r e a l l y  a chance t o  g e t  acqua in ted  
w i t h  Beaul ieu.  And t h e  farming management c r e a t e d  by Heublein ,  
wi thou t  any knowledge of farming,  I in t roduced  a l l  t h e  manager ia l  
a u t h o r i t i e s  t o  t h e  new o r g a n i z a t i o n  t h a t  t h e y  formed as a manager ia l  
farming o r g a n i z a t i o n  of Heublein  and c a l l e d  V i n i f e r a .  So I in t roduced  
a l l  t h e  v i t i c u l t u r a l  problems t o  t h e  new peop le ,  and t h e y  h i r e d  a new 
v i t i c u l t u r i s t  a f t e r  one year .  I had a t  least one o r  two y e a r s  t o  
i n t r o d u c e  t h i s  new v i t i c u l t u r i s t  from t h e  s o u t h  (from San Joaqu in  Val ley 



AT: a t  Cres ta  Blanca vineyards) t o  t h e  s i t u a t i o n  of Napa Valley; t h a t  was 
Bob [Robert E.] Steinhauer ,  who i s  not  any more t h e r e  e i t h e r .  H e  q u i t  
t h i s  o rganiza t ion  a  few months ago and went t o  Beringer.  

Well, I l e f t ,  and M r .  Chr i s  Ca r r io l a  t hen ,  who was t h e  p re s iden t  of 
Beaulieu Vineyard, one of t h e  o f f i c e r s  of Heublein, s a i d ,  "Andre 
Tche l i s t che f f ,  I s t i l l  say t h a t ' s  not  t h e  way t o  do it, and I am going 
t o  g ive  you a  con t r ac t .  You a r e  a  well-known au tho r i t y .  We a r e  an 
import business .  You know European wines a s  w e l l  a s  Ca l i fo rn i a  wines. 
Why don ' t  you t a k e  a  p o s i t i o n  of l i a i s o n  o f f i c e r  wi th  Beaulieu Vineyard 
and be f r e e ,  and you a r e  going t o  be s e n t  with your wife ,  and you w i l l  
t r a v e l  t o  Por tuga l ,  t o  Spain,  from Spain t o  France, from France t o  
I t a ly - - t a s t e  t h e  wines, s e l e c t  t h e  wines,  and t a k e  t h i s  r e s p o n s i b i l i t y .  
We a r e  going t o  expand, very probably, i n  South America, A u s t r a l i a ,  
e t c e t e r a . "  It was very i n t e r e s t i n g  f o r  me a s  a  chal lenge.  But t hen  t h e r e  
was some underlying,  very probably, t ens ions  and so  f o r t h ,  and maybe 
personal  jealousy from somebody e l s e  i n  t h e  organiza t ion ,  and they  
never  repeated t h i s  o f f e r  t o  m e  i n  l e g a l  forms. So I decided t o  r e t i r e ,  
wi th  t h e  i dea  t o  go and explore  my func t ions ,  my energy, my dreams of 
doing a  much b e t t e r  job f o r  somebody e l s e ,  t o  somebody who i s  going t o  
l i s t e n  and a t  l e a s t  u se  my experience.  See? Tha t ' s  it. I t ' s  a s  simple 
a s  t h a t .  

RT: You c e r t a i n l y  made t h a t  t r a n s i t i o n  f a s t ,  and p r o f i t a b l y  f o r  t h e  
Ca l i fo rn i a  wine indus t ry .  . 

AT: Yes, t h a t ' s  r i g h t .  A s  a  mat te r  of f a c t ,  I even s a i d ,  "I am very much 
i n t e r e s t e d  t o  g ive  my experience t o  t h e  i ndus t ry  r i g h t  now r a t h e r  than  
t o  an abso lu t e ly  fo re ign  t o  m e  corpora te  organiza t ion ,"  because r i g h t  
from t h e  beginning 1 ,unders tood  t h e  corpora te  s t r u c t u r e  and s a i d ,  
"I am an enemy of t h e  corpora te  business ."  

The way w e  were opera t ing  t h e r e ,  w e  were support ing ourse lves  wi th  
t h e  r e p o r t s  l i k e  t h a t ,  w e  were spending a l l  our  t i m e  on our  desks.  We 
never had any chance t o  go t o  t h e  winery any more. There w e r e  t h e  b ig  
r e p o r t s ,  and t h e  r e p o r t s  were a l l  s e n t  t o  t h e  wastebaskets i n  San 
Francisco,  from wastebaskets  t o  Har t ford ,  and before  t h e  dec i s ion  was 
taken  took t h r e e  o r  four  months before  t h e  board f i n a l l y  formed a  
committee who would make a  dec is ion .  By t h i s  t ime,  i t ' s  too  l a t e  t o  
use  t h e  dec i s ion  o r  recommendation. I t ' s  a  crazy business!  

RT: So while  they  knew enough t o  g e t  i n t o  t h e  bus iness ,  they  d i d n ' t  have 
enough experience i n  it-- 

AT: Tha t ' s  r i g h t .  But they  learned ,  they learned.  They l o s t  q u i t e  a  b i t  
of money. They learned.  They reformed t h e  organiza t ion  now. Now they 
a r e  a  bus iness  organiza t ion .  They have t h e i r  own ideas  [with]  which 
I do no t  agree.  They a r e  very independent. They a r e  even out  of t h e  
Wine I n s t i t u t e .  They don ' t  want anything t o  do with t h e  Wine I n s t i t u t e .  
They a r e  independent, b i g  huge organiza t ion .  



AT: So now--next step--what d id  I do t o  Beaulieu, what d id  I do t o  Napa 
Valley. Well, I gave t h i r t y - f i v e  years  of my l i f e  t o  Napa Valley, and 
I gave a g r e a t  amount.to Beaulieu, and I gave a g r e a t  amount t o  a l l  
my s tuden t s  i n  Napa Valley, who today a r e  very prosperous people and 
people who a r e  a l ready  middle-aged, o r  above middle age. They a r e  my 
f i r s t  generat ion of s tudents .  I helped c r e a t e  t h e  r epu ta t ion  of 
Souverain. Lee Stewart was one of my s tudents .  Bob Mondavi, Pe t e r  
Mondavi, a r e  both my s tudents .  Louis Mar t in i ,  Jr. was s tudent .  Louis,  
Mart ini ,  f a t h e r ,  was absolu te ly  new i n  t a b l e  production. He was a very  
c l o s e  f r i e n d  of mine, whom I admired, and I r e g r e t  h i s  depar ture  
tremendously. He was one of t h e  g i a n t s ,  one of t h e  men of t h e  tremendous 
depth of understanding of wine. I gave him on seve ra l  occasions 
abso lu t e ly  f r e e  advice. I helped Sebas t ian i .  I have helped seve ra l  
people. I ' helped Buena Vis ta ,  Inglenook. 

I helped seve ra l  people and I am very proud of it. They a r e  very 
successfu l ,  they a r e  very a c t i v e ,  they  a r e  following my advice,  and I 
am working with t h e  t h i r d  genera t ion ,  t h e i r  sons and young newcomers 
coming from t h e  Universi ty  of Ca l i fo rn i a .  And a l l  my new c l i e n t s  a r e  
k ids ,  from t h e  age of twenty-four t o  t h i r ty - fou r ,  t h i r t y - f i v e ,  t h i r t y -  
seven. I t r a i n  them, I work wi th  them, and I s e e  i n  them f a r  more 
f u t u r e  than  I saw i n  my own col leagues ,  and I have f a r  more hope f o r  
t h e  Ca l i fo rn i a  i ndus t ry  than  I used t o  have i n  t h e  beginning, you see?  

Major Technological Advances 

RT: Let me go back, j u s t  t a k e  you b r i e f l y  back t o  ask you about t h e  main 
technologica l  advances t h a t  you introduced over t h i s  per iod you've 
ju ,s t  been d iscuss ing .  

AT: The b a s i c  technologica l  p r o j e c t s  of mine s t a r t e d  wi th  t h e  s tudy of 
malo-lactic fermentat ion i n  Ca l i fo rn i a  wines. 

RT: They had never used induced malo-lact ic  fermentat ion? 

AT: No. They had never even known a phenomenon a s  a malo-lact ic  fermentat ion 
i n  Ca l i fo rn i a .  They knew t h e  phenomenon of l a c t i c  fermentat ion.  

RT: I see .  

AT: So t h e r e f o r e ,  r i g h t  i n  t h e  beginning, on my a r r i v a l ,  I was doing a 
p r i v a t e  research  and observat ion of t h e  func t ion  of t h e  wines during 
t h e i r  primary s to rage  periods i n  t h e  winery of Beaulieu Vineyard. 
Then I s t a r t e d  t o  check some wines i n  t h e  neighborhood, and once I 
opened a labora tory  I had an opening t o  l a r g e  observat ion of wines 



AT: produced not  only i n  Napa County, Sonoma County, but Mendocino County, 
and I d e f i n i t e l y  came t o  t h e  conclusion t h a t  malo-lact ic  fermentat ion 
a s  absolu te ly  normal and n a t u r a l  b io log ica l  phenomenon e x i s t s  i n  
Ca l i fo rn i a  a s  we l l  i n  t h e  whole world--in South Af r i ca ,  Aus t r a l i a ,  
Europe, e t c e t e r a .  

So we made t h e  f i r s t  p re sen ta t ion ,  with Bard Suverkrop, who was 
then  one of t h e  most outs tanding microbio logis t s ,  a s tudent  of Professor  
W i l l i a m  Cruess a t  Berkeley, who worked with me a t  Beaulieu a s  my 
a s s i s t a n t .  We s t a r t e d  t o  d i g ,  experiment, run t h e  experimentation, and 
presented t h e ,  f i r s t  o f f i c i a l  paper of malo-lact ic  fermentat ion wi th in  t h e  
fermentat ion sec t ion  of American Chemical Society i n  San Francisco,  i n  
1948 o r  1949, a t  t h e  annual meeting of t h e  American Chemical Socie ty ,  i n  
t h e  fermentat ion sec t ion ."  

Then the .  Universi ty  of Ca l i fo rn i a  s t a r t e d  t o  pay f a r  more a t t e n t i o n  
t o  it, and Professor  D r .  [R.H.]Vaughn from Davis was very much i n t e r e s t e d  
i n  s t a r t i n g  work with me toge ther  on t h i s  subjec t .  So we published an 
in t roduct ion  of t h e  f i r s t  aspec ts  of malo-lact ic  fermentat ion from an 
academical point  of view, of b io log ica l  research ,  and published t h i s  
t h ing  together.**. This i s  where I s t a r t e d  t o  be known a s  t h e  f a t h e r  
of malo-lact ic  fermentat ion.  

Then, meanwhile, t h e  Universi ty  of Ca l i fo rn i a  introduced t h e  
inoculum of malo-lact ic  fermentat ion,  such a s  ML-34, ML-40, and I was 
f i r s t  t o  e x ~ e r i m e n t  with t h i s ,  i n  1960. Since 1960 I solved t h e  
problem myself,  through t h e  compulsory control ,  of malo-lact ic  
fermentat ion by guiding malo-lact ic  fermentat ion i n  Ca l i fo rn i a  red wines, 
by introducing t h e  con t ro l l ed  method of i nocu la t ion  o r  induced malo- 
l a c t i c  fermentaion. 

Some of t h e  people managed t o  do t h i s  and a r e  doing it r i g h t  now. 
We a r e  going f a r t h e r  i n  our research ,  which i s  absolu te ly  normal, and 
t h e r e f o r e  we a r e  now s h i f t i n g  t o  a new c u l t u r e .  We a r e  borrowing 
European cu l tu re s .  We a r e  communicating with Aus t r a l i a ,  with t h e  Rhone, 
with Beaune, e t c e t e r a .  We a r e  making progress ,  but  we s t i l l  have 
seve ra l  problems t h a t  remain i n  suspension, and we a r e  not  q u i t e  y e t  

*A r epo r t  of t h e  p re sen ta t ion  appeared i n  Wines & Vines, Ju ly  1949, 
pp. 19-23 under t h e  t i t l e ,  "Malo-lactic Fennentaiton i n  Ca l i fo rn i a  
Wines. " 

**R.H. Vaughn and A. Tchel is tchef  f , "Studies on t h e  ~ a l i c  Acid 
Fermentation of Ca l i fo rn i a  Table Wines," American Journa l  of Enology, 
8: 74-79, 1957. 



AT: pleased wi th  what we accomplished during t h e  l a s t  twenty years  i n  
playing t h e  game of malo-lact ic  fermentat ion.  Now we a r e  planning t o  
so lve  some problems with malo-lact ic  fermentat ion i n  t h e  white  wines 
i n  some regions where t h e  a c i d i t y  is  so  supe r io r ,  such a s  Oregon, 
Washington, o r  some Cent ra l  Valley wines t h a t  a r e  showing high a c i d i t y  
i n  white  wines. So w e  a r e  now i n  t h e  process  of l ea rn ing  induced malo- 
l a c t i c  fermentat ion i n  white  wines, i n  add i t i on  t o  t h e  red wines. 

Several  people do not  agree  wi th  us ,  inc luding  seve ra l  a u t h o r i t i e s ,  
including D r .  Amerine, but  t h a t ' s  t h e  way we go. And t h e r e  i s  always 
seve ra l  academical opinions and seve ra l  t h e o r i e s ,  and I have been 
s tubbornly going i n  t h i s  d i r e c t i o n ,  and cont inue going i n  t h i s  d i r e c t i o n .  
I am very proud of it, and I am very proud t h a t  I had no guides t o  
in t roduce  t h i s  method and t o  in t roduce  t h i s  research ,  t o  in t roduce  t h i s  
way of th inking  about t h e  aging of Ca l i fo rn i a  wines,  due t o  t h e  f a c t  
t h a t  I have such an experience i n  my exposure t o  t h e s e  problems, i n  
France p a r t i c u l a r l y .  

Since then ,  t h e r e  were s e v e r a l  symposiums on malo-lact ic  fermentat ion,  
and we a r e  s t i l l  working hard. D r .  [Ralph E . ]  Kunkee a t  t h e  Universi ty  
of Ca l i fo rn i a ,  i n  charge of t h e  microbiological  department r i g h t  now a t  
Davis, i s  very much involved and published seve ra l  very outs tanding 
works on malo-lact ic  fermentat ion,  and i t ' s  j u s t  s t i l l  growing and 
growing and,growing and growing. I j u s t  s t a r t e d  t h e  f i r e  with a l i t t l e  
t i n y  match of mine. Now i t ' s  j u s t  a b ig  flame t h a t  somebody has  s t a r t e d ,  
and I am s t i l l  a s tudent  of malo-lact ic  fermentat ion.  I remain a s  such 
t o  t h e  r e s t  of my days. We always a r e  using t h e  new methods, new c u l t u r e s ,  
new inoculums, new observa t ions ,  i n  guiding malo-lact ic  fermentat ion 
with my new c l i e n t s  i n  my consul t ing ,  who a r e  very capable and very 
a b l e  research  people a l s o  and doing t h e i r  i nd iv idua l  research  wi th in  
t h e i r  i nd iv idua l  winer ies .  

See, t h i s  i s  t h e  first th ing .  Then I was very much i n t e r e s t e d  i n  
t h e  process  of t h e  commercial s t a b i l i t y  of t h e  wine. The commercial 
s t a b i l i t y  of t h e  wine was a b a s i c  reason t h a t  de Latour brought me he re ,  
because a s  de Latour signed t h e  1937 con t r ac t  of d i s t r i b u t i o n  i n  t h e  
eas t e rn  United S t a t e s  with Park & T i l f o r d ,  he sen t  a g r e a t  amount of 
wines without a t e c h n i c a l  s t a b i l i t y  on t h e  New York market. There was 
a tremendous amount of r e t u r n  a s  a r e s u l t  of hazing up, clouding up, 
i n  t h e  wines i n  t h e  market. There was a neces s i ty  t o  do seve ra l  t h ings  
about it. 

Xeanwhile, t h e r e  was t h e  only known process ,  and t h a t  process 'was 
d i r e c t l y  connected t o  t h e  work a t  t h e  Universi ty  of Cal i forn ia .  We were 
a l l  t oge the r  exposed t o  t h e  t ragedy of t h e  so-called mineral  breakdowns 
of wines, due t o  our obso le t e  technology i n  t h e  winery. We were s t i l l  
using copper, we were s t i l l  using c a s t  i r o n ,  we s t i l l  were using t h e  
bronze. So t h e r e f o r e ,  when I a r r ived  he re ,  I immediately discovered t h e  
f i r s t  func t ion  of c a s t  i r o n ,  t h e  func t ion  of i r o n  and copper i n  t h e  
wines. It was we l l  known t o  me. 



AT: There  was no o t h e r  t r e a t m e n t  bu t  t h e  so -ca l l ed  b l u e  f i n i n g  f o r  
e l i m i n a t i o n  of i r o n ,  b u t  t h e  chemical  r e a c t i o n  was a c t u a l l y  n o t  l e g a l i z e d  

- w i t h i n  t h i s  government, and every th ing  was done under  s e v e r e  s u p e r v i s i o n  
of t h e  chemists  because  t h e  over - f in ing  could cause  a  r e a c t i o n  t o  
t o x i c i t y  by r e l e a s i n g  t h e  f r e e  hydrocyanic  a c i d  i n  wine--a ve ry  p o t e n t  
t o x i c i t y .  So I r e f u s e d  t o  a c c e p t  t h e  b l u e  f i n i n g  a s  such,  s i n c e  b l u e  
f i n i n g  was p r o h i b i t e d  i n  France,  and s t a r t e d  t o  work wi th  t h e  i d e a ,  how 
t o  s t a b i l i z e  a l l  t h e s e  compounds t o g e t h e r  by u s i n g  o t h e r  phys ica l -  
chemical  methods. So I sponsored d i r e c t l y  my r e s e a r c h  i n  t h e  p r o t e i n  
o r  n i t r o g e n  c o n t e n t s  of t h e  g rapes  of C a l i f o r n i a .  By t h i s  t i m e ,  my 
son was graduated from Davis,  and my a s s i s t a n t  was J o e  H e i t z ,  now owner 
of t h e  H e i t z  C e l l a r s .  So we sponsored,  t h r e e  t o g e t h e r ,  t h e  r e s e a r c h  of 
t h e  p r o t e i n  c o n t e n t s  of wine o r  j u i c e  i n  d i f f e r e n t  g rapes  and d i f f e r e n t  
l o c a l i t i e s .  We publ i shed  t h e  work i n  t h e  e a r l y  f i f t i e s ,  d e a l i n g  w i t h  t h e  
problem of p r o t e i n s  and n i t r o g e n  i n  d i f f e r e n t  v a r i e t i e s ,  p laced  i n  
d i f f e r e n t  s o i l  i n  a  d i f f e r e n t  n u t r i t i o n a l  regime.* 

T e c h n i c a l l y ,  t h e r e  was no th ing  t h a t  we could  do abou t  it b e f o r e  
except  by a h e a t i n g  p r o c e s s ,  p r e c i p i t a t i n g  t h e  p r o t e i n s  by t h e  h e a t i n g  
c o a g u l a t i o n ,  which was a murderous p r o c e s s  a s  f a r  a s  t h e  q u a l i t y  was 
concerned.  Meanwhile, new f i n i n g  materials had been c i r c u l a t i n g  
a l r e a d y  i n  t h e  i n d u s t r y ,  j u s t  b a r e l y  moving around. B e n t o n i t e ,  a  
n e u t r a l  compound known as "Spanish e a r t h "  i n  Europe, had been a l r e a d y  
a  more o r  less known produc t ,  o u t s i d e  of o t h e r  f i n i n g  m a t e r i a l s ,  such 
as g e l a t i n  and ox blood and egg w h i t e  o r  i s i n g l a s s .  

Well, we were i n t r o d u c i n g  b e n t o n i t e .  I s t a r t e d  t h e  r e s e a r c h  of 
b e n t o n i t e  c l a r i f i c a t i o n  of wines ,  i n  a  l i m i t e d  dose ,  i n  combination 
w i t h  g e l a t i n  and i s i n g l a s s ,  and f i n a l l y  in t roduced  t h i s  method of p r o t e i n  
s t a b i l i z a t i o n  by us ing  t h i s  method. 

O f  c o u r s e  t h i s  problem e l i m i n a t e d  on ly  one p o r t i o n  of t h e  d i f f i c u l t i e s .  
There  was a l s o  a  problem of t h e  m i n e r a l  breakdowns. So t h e n ,  s i n c e  t h e  
chemical  p r o c e s s  was a b s o l u t e l y  q u e s t i o n a b l e ,  t h e r e  was a problem of 
e l i m i n a t i o n  of i r o n ,  o r  bronze,  o r  copper ,  o r  any o t h e r  heavy e lements  
i n  wine from c o n t a c t  w i t h  t h e  wine. So I s a i d  t o  M r .  d e  La tour  and 
Madame de  L a t o u r ,  "Look, t h e r e  i s  no th ing  we can do. I can r u i n  your 
wine by h e a t i n g  and app ly ing  b l u e  f i n i n g ,  which i s  i l l e g a l .  I demand 
a  new budget ,  r e p l a c i n g  of a l l  t h e  communication l i n e s  by s t a i n l e s s  
steel"--which was expensive  and n o t  even a v a i l a b l e ,  b u t  Pyrex g l a s s  was 
a v a i l a b l e .  So I was t h e  f i r s t  i n  t h e  United S t a t e s  t o  i n t r o d u c e  t h e  

*See a l s o  pages 135-136. 



AT: Pyrex g l a s s  communication i n  t h e  winery--everything Pyrex. A l l  
communication l i n e s  were removed and replaced i n  Pyrex, and then  I 
s t a r t e d  t o  work i n  not  s t a i n l e s s  s t e e l ,  but  s t e e l  t anks ,  with baked 
g l a s s  l i n i n g .  They s t i l l  have t h e  baked glass- l ined tanks ,  b lue  
g lass - l ined  tanks.* 

Therefore,  t h e r e  was hundreds and hundreds of thousand d o l l a r s  spent  
by my own i n i t i a t i v e  by Beaulieu, which accounts f o r  one of t h e  s t a t e -  
ments by Madame de Pines.  She s a i d  once pub l i c ly ,  "Andre Tchel i s tchef f  
is my g r e a t  f r i e n d ,  but  t h e  most cos t ly  f r i e n d  I have i n  my l i f e .  He 
cos t  me two and a  ha l f  m i l l i o n  d o l l a r s  of improvements." [ l augh te r ]  
See? 

But t hen  t h e r e  was another  problem. Mineral breakdown disappeared,  
p ro t e in  breakdown disappeared, but. we had another  problem--yeast 
i n f e c t i o n  and b a c t e r i a l  i n fec t ion .  Lac t i c  b a c t e r i a  t hen  was an  acu te  
problem i n  sweet wines of Ca l i fo rn i a ,  and was i n  a l l  sweet wines. Now, 
fo r tuna te ly ,  D r .  Vaughn solved t h i s  problem by in t roduc t ion  of heavy 
dose of s u l f u r  dioxide t rea tment .  So D r .  Vaughn solved t h e  problem of 
l a c t i c  spoi lage  i n  t h e  sweet wines of Ca l i fo rn i a ,  and we owe him a l l  
t h e  c r e d i t  f o r  it, because t h a t  was h i s  research ,  combined wi th  t h e  
research of Professor  D r .  Cruess and Maynard Jos lyn  and Amerine. That 
problem was solved the re .  

And Professor  George Marsh, who introduced t h e  methods of mineral 
ana lys i s ,  such a s  i r o n  and copper, i n  very simple form--the indus t ry  
owes him a s  much a s  anybody e l s e  f o r  t h i s  a n a l y t i c a l  method of 
i n t roduc t ion  of simple i r o n  and copper a n a l y s i s  i n  t h e  cu r r en t  
l a b o r a t o r i e s .  We owe him a  tremendous amount of credi t --unbel ievable 
amount of c r e d i t .  Unfortunately,  t h e  Universi ty  of Ca l i fo rn i a  never 
gave Professor  Marsh a  doc to ra t e  degree f o r  t h i s  t h ing ,  bu t  it was one 
of t h e  most important elements. He i s  emeritus professor  i n  t h e  food 
technology--s t i l l  a c t i v e  a s  a  consul tan t .  He is  a l s o  a  winner of 
t h e  mer i t  award from t h e  American Society of Enologists  f o r  h i s  work. 

Then t h e r e  was a  problem of yeas t  i n f e c t i o n ,  by wild yeas t .  We 
had an outs tanding,  then ,  microbio logis t  i n  t h e  Universi ty  of 
Ca l i fo rn i a ,  by t h e  name of D r .  [John G.B.] Castor--the l a t e  D r .  Castor-- 
who aga in ,  unfor tuna te ly ,  l e f t  t h i s  l i f e  very e a r l y .  So I worked wi th  
D r .  Castor ,  and God, how many t h i n g s  we covered i n  so lv ing  t h i s  problem 
of yeas t  i n fec t ion !  We introduced seve ra l  methods of s t e r i l e  f i l t r a t i o n  
through t h e  pre-coating of t i g h t  asbes tos  f i l t e r  pads wi th  diatomaceous 
ea r th .  We t r i e d  b a c t e r i o l o g i c a l  con t ro l s  from every sample i n  t h e  
labora tory  i n  t h e  winery by t ak ing  t h e  p e t r i  d i sh ,  inocula t ing  t h e  wine. 
Nothing was s a t i s f a c t o r y .  So t h e r e  was always t e n ,  twenty percent  wines 
going with yeas t  i n f e c t i o n  i n  t h e  b o t t l e .  

*See a l s o  pages 84-85. 



AT: So a  very b r i l l i a n t  man--I don ' t  remember h i s  name now--introduced a  
new product f o r  microbio logica l  f i l t r a t i o n  of blood plasma and 
pharmaceutical products ,  a  microbio logica l  membrane by t h e  name of 
Mi l l ipore ,  wi th  t h e  p o s s i b i l i t y  t o  f i l t e r  a l l  t h e  products ,  including 
blood plasma i n  p u r i f i c a t i o n  of blood reserve ,  blood banks, o r  any 
o the r  phys io logica l  human s o l u t i o n s ,  by using t h e s e  membrances. 

The wine i ndus t ry  and beer  i ndus t ry  were exposed t o  s i m i l a r  
problems, and t h e  beer  indus t ry  went t o  Mi l l i po re  f i l t r a t i o n  
apparent ly  very succes s fu l ly ,  due t o  a  tremendous amount of bulk. I 
took t h e  f i r s t  experimental u n i t  i n  1960 i n t o  t h e  winery of Beaulieu, 
which was a  very l i t t l e  t i n y  experimental u n i t ,  and t h e r e  s t a r t e d  t o  
f o o l  around with Mi l l ipore .  Meanwhile, Charles Crawford, t e c h n i c a l  
d i r e c t o r  of Gal lo ,  was i n  charge of production of Gallo wines. He was 
very much i n t e r e s t e d .  H e  introduced a t  t h e  same t i m e  a  bigger  model 
t o  Gallo.  I would say t h i s  discovery of Millipore--now wi th  s e v e r a l  
compet i t ive f i rms  dea l ing  wi th  t h i s  t ype  f i l t ra t ion- -was  a  l i f e s a v e r  
of Ca l i fo rn i a  wine i ndus t ry  i n  t a b l e  wine production. I am no t  going 
t o  say t h a t  I saved t h e  Ca l i fo rn i a  i ndus t ry ,  but  I was f i r s t  who 
publ ished,  i n  cooperat ion with my a s s i s t a n t ,  Mike Grgich, and a  
r ep re sen t a t i ve  of Mi l l ipore  f i rm,  Howard Aaronson, an a r t i c l e  dea l ing  
wi th  t h e  problem of s t e r i l e  f i l t r a t i o n  of wine by using Mi l l ipore .  
It was published i n  Wines and Vines and some o the r  magazine. So 
t h e r e f o r e ,  i t ' s  my f i n a l  achievement i n  t h e  f i e l d . *  

Of course,  meanwhile, I was very much i n t e r e s t e d  from t h e  e a r l y  
days of t h e  cold fermentat ion,  of t h e  German process--icy cold 
fermentat ion.  P a r a l l e l  with P e t e r  Mondavi, very probably, who claims 
a l s o  t h e  pioneering [ laughs]  job i n  t h i s - - ac tua l ly ,  t h e r e  i s  no c o n f l i c t .  
Pe t e r  Mondavi i s  a  g r e a t  f r i e n d  of mine. I t h i n k  we, p a r a l l e l ,  s t a r t e d  
t o  work wi th  cold fermentat ion.  I don ' t  t h i n k  I s t o l e  t h e  cold 
f e rmen ta t i on ,  n e i t h e r  Pe t e r  s t o l e  from m e .  We s t o l e  t h e  cold fermenta- 
t ion-- implicat ions of t h e  method of fermentat ion were a l ready  w e l l  
known i n  t h e  i n d u s t r i a l  process  of Germany, and we introduced German 
technology of icy-cold,  lazy-growing fermentat ion t o  Ca l i fo rn i a .  
Between P e t e r  Mondavi and t h e  Krug winery and myself,  i n  Napa Val ley,  we 
introduced t h e  cold fermentat ion.  Icy fermentation--today i t ' s  a  very 
common p r a c t i c e  i n  t h e  production of a l l  white  wines i n  Ca l i fo rn i a .  It 
took u s  s e v e r a l  yea r s  of work, of course.  Tha t ' s  one o the r  achievement.** 

*See a l s o  page 137. 

**See a l s o  page 136. 



[Interview 6 :  May 22, 1979]## 

RT: You were mentioning ' innovations t h a t  you had p a r t i c i p a t e d  i n ,  i n  t h e  
winery, and we were wondering about two o ther  developments i n  recent  
yea r s  t h a t  a r e  important here--centrifuge and ion  exchange. Have you 
ever done work on those?  

AT: L e t ' s  say ion  exchange, a s  a t e c h n i c a l  procedure. We were a l l  challenged 
by t h i s  poss ib l e  physical-chemical r eac t ion ,  and a s  f a r  a s  f i n e  
q u a l i t y  wines, we experimented then ,  i n  t h e  labora tory ,  s t r i c t l y ,  and 
we came t o  t h e  conclusion t h a t  i n  t h e  production of f i n e  q u a l i t y ,  
c l a s s i c a l  wines, i on  exchange columns should be r e j e c t e d  completely, 
because it completely d is turbed  t h e  c o n s t i t u t i o n a l  f a c t o r s  i n  t h e  
wine. We never were a b l e  even t o  approach t h i s  t h i n g  i n  t h e  production 
of gener ic  wines i n  Napa Valley. So t h e r e f o r e ,  I am going t o  t e l l  you 
hones t ly ,  even today, with absolu te ly  modern technology of t h e  Ca l i fo rn i a  
wine indus t ry ,  i o n  exchange i s  not  e x i s t i n g  i n  Napa Valley. 

Now, a s  you know, then  af terwards t h e r e  were seve ra l  complications 
dea l ing  with t h e  problem of ion  exchange, because a s  we s t a r t  t o  
exchange potassium ions  aga ins t  sodium, we c r e a t e  some very se r ious  
medical problems f o r  t h e  people who a r e  l i v i n g  on t h e  low sodium d i e t ,  
low s a l t  d i e t ,  and t h e r e  was a tremendous i n v e s t i g a t i o n  done by t h e  
medical researchers  a t  t h e  Universi ty  of Ca l i fo rn i a ,  and sponsored by 
t h e  Wine I n s t i t u t e  and sponsored by medical s o c i e t i e s  i n  t h e  United 
S t a t e s .  So t h e r e f o r e ,  i o n  exchange today--the batch process  o r  column 
process--from our poin t  of view is  no t  acceptable .  

RT: But it is  used? 

AT: But i t ' s  used. I t ' s  used, with s p e c i f i c  reforms dea l ing  with t h e  
d - i f f e r en t  molecular s t r u c t u r e s  i n  i on  exchange--but not  i n  Napa Valley. 
I can a s su re  you [ s t r i k e s  t a b l e  f o r  emphasis] t h e  q u a l i t y  i ndus t ry  i s  not  
considering ion  exchange a s  an answer t o  t h e i r  own problems. 

RT: We once innocent ly asked a winemaker i n  I t a l y  about it. "Oh," he s a i d ,  
"don't mention it ! " Because it ' s apparent ly i l l e g a l  t he re .  

AT: Right. I l l e g a l ,  yes .  So I t h i n k  i f  t h e  indus t ry  i s  using r i g h t  - 

now ion  exchange, it i s  a very l imi t ed  exc lus ive  s i t u a t i o n  where t h e r e  
i s  no o the r  remedy, and I th ink  t h i s  was j u s t  a hope, a hope t o  so lve  
s e v e r a l  complex problems i n  t h e  wine s t a b i l i t y .  For tuna te ly ,  t h i s  hope 
disappeared, a s  such. 

Now you know, you a r e  dea l ing  with s e v e r a l  physical-chemical 
r eac t ions  of exchange of ions ,  but  we were dea l ing  a l s o  with s e v e r a l  
problems of chemical s t a b i l i z a t i o n .  A s  you remember, i n  t h e  pas t  and 
even now we a r e  f ac ing  seve ra l  problems. They a r e  not  a s  amazing o r  
i n t e r e s t i n g  from my poin t  of view, and t h i s  i s  d i r e c t l y  connected with 



AT: problem of t h e  wine i ndus t ry  by t h e  Food and Drug Adminis t ra t ion,  
dea l ing  wi th  t h e  problem of chemical i ng red i en t s  used i n  processing of 
wine. 

A s  you know, today t h e  Wine I n s t i t u t e  i s  f i g h t i n g ,  wi th  a l l  t h e i r  
power, using a l l  t h e i r  muscles, aga ins t  t h e  p o s s i b i l i t y  of g iv ing  up 
t o  t h e  reques t  of t h e  Food and Drug Adminis t ra t ion t o  l i s t  on t h e  l a b e l s  
a l l  t h e  i n g r e d i e n t s  i n  t h e  processing of wine. I c a n ' t  understand t h i s  
ques t ion  very  we l l  f o r  one s i n g l e  reason. W e  w e r e  f i g h t i n g ,  f o r  yea r s  
and yea r s  and yea r s ,  wi th  t h e  i dea  t o  achieve a  s tandard of p a r t i c i p a t i o n  
i n  t h e  food indus t ry  of t h e  world,  by saying,  "Wine i s  a  p a r t  of our 
d i e t .  It 's a  p a r t  of our  food." 

On food products  s eve ra l  i ng red i en t s ,  such a s  c a l o r i e s  and elements,  
v i tamins ,  minera l s ,  c e r t a i n  r ad ioac t ive  elements a r e  l i s t e d .  So there-  
f o r e  we f i n a l l y  reached t h a t  po in t  t h a t  we s t a r t e d  t o  be l i eve  and l i v e  
w i th in  t h e  s t a t u s  of t h e  food indus t ry  of America. A l l  of a  sudden, when 
t h e  food indus t ry  of America, i n  every i tem t h a t i s d e l i v e r e d  t o  t h e  
consumer i s  mentioning a l l  t h e  i ng red i en t s  used i n  prepara t ion  of t h i s  
food--except t h e  organic  foods,  such a s  vege tab les ,  meat, e tce te ra - -  
now t h e  wine i ndus t ry  resists. 

But even i n  t h e  organic  foods,  such a s  meat, pou l t ry ,  and f i s h ,  we 
have been d iscover ing  some t o x i c i t i e s  r ecen t ly .  You remember s e v e r a l  
cases  wi th  tuna ,  s e v e r a l  cases  wi th  o the r  i n g r e d i e n t s ,  and s e v e r a l  
cases  of c lo s ing  t h e  doors  t o  a g r i c u l t u r a l  products  of America i n  
European count r ies .  For i n s t ance ,  t h e  European cont inent  today has  no 
l e g a l  r i g h t  any more t o  import any meat products ,  beef products ,  from 
America. 

RT: Is t h a t  r i g h t ?  

AT: W e  l o s t  t h i s  r i g h t ,  f o r  one s i n g l e  reason,  because we l i b e r a l l y  allowed, 
i n  t h e  process  of f a t t e n i n g  of our  beef before  s l augh te r ing ,  t h e  
u t i l i z a t i o n  of hormone products.  Medical research  i n  Europe d e f i n i t e l y  
came t o  t h e  conclusion t h a t  hormones used i n  such a  powerful concentra- 
t i o n  could be very dangerous f o r  human consumption. So t h e r e f o r e ,  we 
l o s t  our  r i g h t s  of importation--not from a  po in t  of view of s a n i t a t i o n  
but  from a  po in t  of view of t h e  chemical i ng red i en t s  t h a t  i ndus t ry  is 
s t i l l  using.  There a r e  a  g r e a t  amount of e f f o r t s  t o  l i m i t  t h i s  t h ing ,  
and normalizat ion of t h e  food indus t ry  i s  g e t t i n g  t o  t h e  po in t ,  bu t  we 
a r e  a  l a r g e  country,  and w e  have l a r g e  i n d u s t r i e s .  We a r e  cons t an t ly  
complaining a g a i n s t  t h e  bu reauc ra t i c  c o n t r o l s  by t h e  government, bu t  
t h e  freedom is  an e x c e l l e n t  thing--freedom under con t ro l  of t h e  law-- 
and being abso lu t e ly  admirers of t h e  freedom, we a r e  exceeding our 
freedoms i n  every d i r e c t i o n .  So very probably we a r e  exceeding our 
freedom i n  s e v e r a l  d i r e c t i o n s  i n  t h e  t a b l e  wine indus t ry .  



AT: I have a  r i g h t  t o  t a l k  openly t h e  way I th ink .  I might be abso lu t e ly  
wrong i n  my ideas ,  my conclusions,  bu t  s i n c e  you a r e  asking my opinion,  
I am going t o  t e l l  you even f a r  more about it. This  problem, you remember, 
of t h i s  "wine Watergate" s t a r t e d  i n  Bordeaux a  couple yea r s  ago--and 
p re sen t ly  t h i s  wine Watergate i s  going i n  Burgundy, a s  you know. Seven 
hundred s i x t y  h e c t o l i t e r s  of wines of appe l l a t i on  of o r i g i n  of Burgundy 
were shipped without  any c o n t r o l s  of a p p e l l a t i o n  of o r i g i n .  So t h e r e  was 
another  wine Watergate. 

So i n  my p r i v a t e ,  very f r i e n d l y  conversat ion about t h e  l e g a l i t i e s  
and l e g a l  misbehavior of t h e  wine i n d u s t r i e s  of t h e  world,  one of my 
very c l o s e  f r i e n d s ,  i n  t h e  very h igh  s ta tus--within t h e  Univers i ty  of 
California--mentioned t o  m e ,  "~ndr ; ,  bu t  we very probably have hundreds 
of Watergates w i th in  our own wine indus t ry ."  I am no t  going t o  go 
deeper,  bu t  d e f i n i t e l y  t h e r e  a r e  s e v e r a l  Watergates t h a t  a r e  s t i l l  
permiss ib le .  L e t ' s  say,  no t  permiss ib le ,  bu t  done by t h e  winer ies .  

So I am s t i l l  very c r i t i c a l  about t h e  chemical u t i l i z a t i o n .  I am 
very c r i t i c a l  about ever th ing  w e  a r e  doing. I t h i n k  w e  should be under 
continuous superv is ion  of food indus t ry .  Unfortunately,  w e  don ' t  have 
s u f f i c i e n t  superv is ion  i n  t h e  food indus t ry ,  even i n  san i ta t ion- - in  t h e  
r e s t a u r a n t s .  I f  you go i n  t h e  f i n e  q u a l i t y  r e s t a u r a n t s  of America, you 
w i l l  be  su rp r i s ed  what t h e  s t a t u s  of s a n i t a t i o n  is i n  t h e  k i tchens .  In  
some k i t chens ,  i f  you go i n  t h e  f i n e  q u a l i t y  r e s t a u r a n t ,  and you go t o  
t h e  k i tchen ,  you w i l l  never come back t o  t h e  r e s t a u r a n t .  Tha t ' s  t r u e !  
Real ly!  Tha t ' s  n o t  proper.  Tha t ' s  no t  proper a t  a l l .  

Anyhow, w e  a r e  s h i f t i n g  now t o  t h e  second ques t ion .  It 's u t i l i z a t i o n  
of cen t r i fuge .  There i s  nothing new i n  cen t r i fuge ,  of course.  Cent r i fuge  
has  been known i n  t h e  d a i r y  i ndus t ry  f o r  years  and yea r s  and yea r s ,  
s t a r t i n g  with t h e  hand cen t r i fuge .  I n  microbiology i n  t h e  food indus t ry ,  
i n  l abo ra to ry ,  hand c e n t r i f u g e  d r iven  by t h e  arm of t h e  l a b  t echn ic i an  
was a  well-known u n i t .  Therefore ,  a s  engineer ing,  t h e  c e n t r i f u g e  solved 
s e v e r a l  nega t ives  of ox ida t ion ,  of breaking down t h e  molecules of t h e  
wine. I t h i n k  modern c e n t r i f u g a t i o n  today i n  t h e  production of wines 
should be considered a s  very p o s i t i v e  technologica l  progress .  I t h i n k  
people who t r a d i t i o n a l l y  do not  l i k e  t o  see a  c e n t r i f u g e  i n  t h e  c e l l a r  
a r e  doing a  g r e a t  amount of harm t o  t h e i r  q u a l i t y  and using f i l t r a t i o n  
i n  excess ,  r a t h e r  t han  t o  u se  one s i n g l e  process  such a s  cen t r i fuga t ion .  

Cent r i fuge  solved s e v e r a l  problems. Cent r i fuge  saved a  tremendous 
amount of l abo r  hours  i n  t h e  primary wine processing.  In  o the r  words, 
c e n t r i f u g e ,  t o  a  g r e a t  amount, replaced t h e  so-cal led racking ope ra t i on  
upon t h e  f i n i s h  of a l c o h o l i c  fermentat ion,  and speeded up t h e  c lean ing  
ope ra t i on  i n  t h e  wine i ndus t ry .  So t h e r e f o r e ,  I am s p e c i f i c a l l y  i n  favor  
of t h e  u t i l i z a t i o n  of t h e  c e n t r i f u g e  i n  t h e  production of ros6  wines 
and white  wines,  even those  of ou ts tanding  f i n e  q u a l i t y .  



AT: So this i s  my po in t  of view f o r  one s i n g l e  reason,  because modern 
cen t r i fuge  e l imina t e s  a l l  t h e  nega t ives  t h a t  w e  been so c r i t i c a l l y  
consider ing i n  t h e  p a s t .  Gal lo ,  a s  a  g r e a t  t echnologica l  genius ,  s t ud i ed  
cen t r i fuge ,  l e t ' s  say ,  f o r  t h e  l a s t  t h i r t y  yea r s ,  and f o r  a  while  
r e j ec t ed  completely cen t r i fug ing  a s  a  process ,  and came back t o  
cen t r i fug ing  a f t e r  t h e  engineer ing changes were done i n  t h e  process  of 
cons t ruc t ion ,  allowing cons tan t  work under a  blanket  of n e u t r a l  gas 
such a s  a  n i t rogen  o r  C02. So t h e r e f o r e ,  t h e r e  i s  no oxida t ion .  There 
i s  only one danger. I f  c en t r i fug ing  i s  used t o o  severe ly ,  they m2ght 
break down t h e  p ro t e in  s t r u c t u r e  of t h e  wine and might c r e a t e  some 
o the r  problems, but t h a t ' s  only i n  t h e  case  of t h e  b l i nd  u t i l i z a t i o n  
of anything. Every machinery should be used very i n t e l l i g e n t l y ,  but  
not  wi th  b l i nd  t r u s t .  A t h i n g  t h a t  we a r e  doing b l ind  eventua l ly  
br ings  b l i n d ,  zero  r e s u l t s .  Now, t h a t  p u t s  u s  back t o  what was done 
b l ind  i n  t h e  i ndus t ry  before ,  i n  t h e  p a s t  of t h e  C a l i f o r n i a  wine i ndus t ry  
o r  t h e  European wine i ndus t ry .  So I t h i n k  I answered t h i s  ques t ion .  

There a r e  g r e a t  amounts of changes t h a t  appeared. I t h i n k  we 
learned  a  tremendous amount about t h e  e l imina t ion  of t h e  heavy metals  
from wine, rep lac ing  t h e  i l l e g a l  methods such a s  b lue  f i n i n g s  and o the r  
chemical t rea tments  of t h e  wine. We replaced completely chemical 
s t a b i l i z e r s ,  such a s  benz io ic  a c i d s  and DPC and o t h e r  problems of chemical 
s t r u c t u r e  i n  s t a b i l i z a t i o n ,  o r  i n  prevent ion of acc iden ta l  pa tho logies  
occurr ing i n  t h e  r e i n f e s t a t i o n  by t h e  y e a s t ,  o r  r e i n f e s t a t i o n  by wild 
yeas t s ,  cu l tu r ed  y e a s t s ,  o r  occurrence of l a c t i c  o r  acc iden ta l  o the r  
pa thologica l  fermentat ions.  [ i n t e r rup t ed  by te lephone c a l l ]  

RT: We were d i scuss ing  o t h e r  advances t h a t  you-- 

AT: Tha t ' s  r i g h t .  L e t ' s  see. We f i n a l l y  found a  way t o  so lve  some problems 
of t h e  p r o t e i n  i n s t a b i l i t y ,  and i n  t h i s  p a r t i c u l a r ,  very complex problem, 
i n  t h e  pas t .  When I came t o  C a l i f o r n i a ,  t h e r e  were a c t u a l l y  no remedies. 
The c l a s s i c a l ,  t r a d i t i o n a l  methods of s t a b i l i z a t i o n  by us ing  t h e  
f i n i n g s  and f i l t r a t i o n  hadn ' t  been doing any he lp ,  and t h e  wines had 
been coming back from t h e  warehouse t o  t h e  winery t o  be r e t r e a t e d .  

So then  w e  s t a r t e d  t o  go deeper and deeper i n  t h e  s c i ence  research  
of p ro t e in s ,  and we came t o  t h e  conclusion t h a t  hea t ing  of t h e  wine--not 
pa s t eu r i za t i on ,  but  hea t ing  of t h e  wine--might he lp  u s  t o  s t a b i l i z e  t o  
t h e  so-cal led p r o t e c t i v e  c o l l o i d s .  I d i v i d e  c o l l o i d s  i n  two groups, 
p r o t e c t i v e  and not -pro tec t ive  c o l l o i d s .  P ro t ec t i ve  c o l l o i d s  a r e  n a t u r a l  
c o l l o i d s  t h a t  keep t h e  n a t u r a l  p r o t e i n s ,  not-protected p r o t e i n s ,  i n  
pseudo-solution. They a r e  n o t  i n  so lu t ion .  The wine i s  c l e a r ,  but  t h e  
c o l l o i d s  a r e  no t  v i s i b l e .  They a r e  pro tec ted  by p r o t e c t i v e  c o l l o i d s  i n  
pseudo-solution, f a l s e  so lu t ion .  So by br inging t h e  temperature  t o  140 
degrees ,  w e  a r e  breaking t h e  cha in  of p r o t e i n  c o l l o i d s ,  and a s  we a r e  
breaking t h e  cha ins  of p r o t e i n  c o l l o i d s ,  w e  a r e  a l s o  permi t t ing  t h e  not- 
p ro tec ted  c o l l o i d s  t o  coagula te  and p r e c i p i t a t e .  But q u a l i t a t i v e l y ,  it 



AT: was a very dangerous t rea tment ,  because it c r e a t e s  so-called a r t i f i c i a l  
hea t  t reatment  o r  almost a r t i f i c i a l  maderizat ion of t h e  wine by applying 
such a temperature.  So t h e r e f o r e  t h e r e  was a neces s i ty  t o  u se  a very 
high dose of SO2 t o  p r o t e c t ,  during t h e  hea t ing ,  aga ins t  t h i s  ox ida t ion .  

That was not  corresponding wi th  our i deas  of q u a l i t y  e i t h e r ,  because 
we were using SO2 i n  unl imited q u a n t i t i e s  before we f i n a l l y  e s t ab l i shed  
a s tandard under t h e  pressure  of Pure Food and Health i n  t h e  s t a t e  of 
Ca l i fo rn i a  t o  l i m i t ,  l e g a l l y ,  t h e  dose of SO2. 

But wi th  t h i s  technique we were using,  we b u i l t  s p e c i a l  maderization 
chambers i n  t h e  winery. We were using twenty-five ga l lon  b a r r e l s ,  o r  
f i f t y  ga l lons ,  and it was not  s a t i s f a c t o r y .  Wines became very brownish-- 
c l e a r ,  but brownish, fa t igued ,  no t  corresponding t o  t h e  q u a l i t y  a t  a l l .  
So we s t a r t e d  t o  use  some o the r  eompounds, then  unknown, and we s t a r t e d  
t o  pay f a r  more a t t e n t i o n  t o  t h e  ind iv idua l  requirements by ind iv idua l ,  
gene t i c  wines and gener ic  wines, i n  a s  f a r  a s  t h e - t o t a l  n i t rogen  was 
concerned and t h e  p a r t  of p r o t e i n s  and albumens t h a t  a r e  present  i n  
i nd iv idua l  wines and t h e  ind iv idua l  v a r i e t a l s  t h a t  a r e  i n  t h e  vineyards,  
which is  d i r e c t l y  co r r e l a t ed  with t h e  process  of n u t r i t i o n  of t h e  
d i f f e r e n t  s o i l s ,  exposure, e t c e t e r a .  

So the re fo re ,  I p a r t i c i p a t e d  very  s t rong ly  with t h i s  research ,  and 
i n  cooperation wi th  my son and my a s s i s t a n t  Joe  Hei tz ,  we covered a l l  
t h e  problems of t o t a l  n i t rogen  i n  t h e  v a r i e t a l  wines of Napa and 
Mendocino and Sonoma Valley. We s t a r t e d  t o  experiment with t h e  n e u t r a l  
f i n i n g s ,  such a s  Bentonite--Spanish earth--playing with t h e  phys ica l  
r eac t ion  of e l e c t r i c  charges,  r a t h e r  than  wi th  t h e  physical-chemical 
r eac t ion  of t h e  f in ings .  So with t h e  in t roduc t ion  of Bentoni te  we solved 
a tremendous problem i n  s t a b i l i z a t i o n  of p ro t e ins .  

Then we s t a b i l i z e d  t h e  process  of t h e  fermentat ion of f i n e  q u a l i t y  
ro se  and whi te  wines by in t roducing  t h e  icy-cold, lazy-going fermentat ion.  
That was an unbel ievable advantage t o  t h e  wine indus t ry .  That was done 
i n  t h e  e a r l y  f i f t i e s .  So by doing this--well ,  I was one of t h e  pioneers  
working on t h e  cold fermentation. Cold fermentat ion i n  my days was 
a l ready  known i n  Europe--not i n  France, but  i n  Germany. So t h e r e f o r e ,  
we borrowed t h e  s c i e n t i f i c  research  f o r  Germany, introduced t o  t h e  wine 
indus t ry  t h e  German research and appl ied  i n d u s t r i a l  app l i ca t ion  of German 
research t o  Ca l i fo rn i a .  Since then ,  a l l  t h e  white  wines s t a r t e d  t o  
improve tremendously, even i n  t h e  mass-production.* So t h a t  was t h e  next  
f a c t o r .  

*See a l s o  page 131. 



AT: Then, of course,  t h e  f i n a l  progress  I r ecen t ly  achieved, which i s  s t i l l  
going up, up, and up, i t ' s  t h e  e l imina t ion  of pas t eu r i za t ion ,  e l imina t ion  
of hea t ing  i n  t h e  b o t t l e ,  and t h e  replacement o r  e l imina t ion  of o the r  
chemical s tab i l izers - -a  prevent ive o r  c u r a t i v e ,  and replacement of 
them by t h e  so-cal led s t e r i l e  membrances, Mi l l ipore  membranes. We can 
r e a l l y  put  t h e  wine, without doing any harm, through a membrane of 
0.45 microns, o r  going even lower, 0 .1  microns, and e l imina te  a l l  t h e  
microbiological  f a c t o r s  from t h e  wine. The wine becomes s t e r i l e  
completely, from t h e  poin t  of view of microbiological  problems. So t h i s  
is one of t h e  g r e a t e s t  d i scove r i e s ,  I th ink ,  i n  t h e  process  of micro- 
b i o l o g i c a l  s t a b i l i z a t i o n  of wine. 

Again, I had been p a r t i c i p a t i n g  i n  t h i s  considerably.  Since I 
s t a r t e d  t h i s  research ,  and Gallo s t a r t e d  research  i n  t h e  same time--about 
nineteen years  ago--since then ,  i t ' s  almost a compulsory, automatic 
procedure i n  t h e  wineries ."  

RT: There i s ,  however, a l i t t l e  counter-trend. Some small winer ies  a r e  
producing u n f i l t e r e d  wine. 

AT: Yes. L e t ' s  say i t ' s  a phi losophica l  problem, r i g h t ?  And t h e r e  a r e  two 
ways t o  look on t h a t  ph i losophica l  problem. We know from t h e  pas t  t h a t  
i n  t h e  pas t  we were exposed t o  so-cal led n a t u r a l  s t a b i l i z a t i o n  of wine 
by having a l l  t h e  t ime a v a i l a b l e  f o r  such a long-last ing aging process.  
A s  a r e s u l t ,  l e t ' s  say, Ca l i fo rn i a  wines i n  t h e  e a r l y  t h i r t i e s ,  a f t e r  
t h e  r epea l  of P roh ib i t i on ,  o r  before  P roh ib i t i on ,  were always showing 
an excess of heaviness ,  an excess of c o l o r ,  a brownish r eac t ion ,  an 
excess of wood, e t c e t e r a ,  and so  I never considered t h e  th ing  a s  
p o s i t i v e  f a c t o r  o r  n a t u r a l .  On t h e  cont ra ry ,  t o  my poin t  of view, it 
was a r a t h e r  medieval approach t o  t h e  problem of t h e  production of wine. 
But aga in ,  you got  t o  remember t h a t  every t ime we t a l k  about t h e  wine, 
p a r a l l e l ,  we have t o  fol low p a r a l l e l  a n a l y t i c a l  road dea l ing  with t h e  
problem of t h e  consumer preference.  

See, t h i s  i s  t h e  problem of a l l  elements of t h e  food indus t ry .  
There i s  always p a l a t e  evolu t ion ,  and t h e  func t ion  of t h e  mass of t h e  
food indus t ry .  So our p a l a t e  evolu t ions ,  o r  cyc les ,  a r e  continuously 
changing. People a r e  saying t h a t  every seven years  every ind iv idua l  i s  
changing i ts  own cyc le  of preference,  i n  a s  f a r  a s  t h e  d a i l y  d i e t  i s  
concerned. That ' s  d i r e c t l y  connected wi th  t h e  problem of age and our 
i n t e r n a l  metabolism. I th ink  i t ' s  an absolu te ly  n a t u r a l  reac t ion .  I 
don ' t  t h ink  t h a t  n e i t h e r  one of u s  t h r e e  would be a b l e  t o  consume a 
g rea t  amount of food and t h e  g r e a t  amount of d r ink  t h a t  we used t o  
consume, l e t ' s  say, i n  our youth, running and f i l l i n g  t h e  g l a s s  and 

*See a l s o  page 131. 



AT: dr ink ing  a  ha l f  a ga l lon  o r  a  ga l lon  of milk a  day without  doing any 
harm t o  our body. I don ' t  t h i n k  t h a t  today n e i t h e r  one of us  w i l l  
permit such a  luxury. Tha t ' s  t h e  same th ing .  I t ' s  a  p a r a l l e l .  

So I would say ,  i f  you permit so ,  t o  answer by using t h e  words of 
D r .  Amerine, who s a i d ,  "Yes, t h a t ' s  a  very good ques t ion .  Now, I don ' t  
t h i n k  t h a t  it i s  e t h i c a l  o r  r e a l l y  honest t o  charge a  high p r i c e  f o r  a  
b o t t l e  of f i n e  q u a l i t y  wine which i s  hazy, which has  t o  be decanted, 
which i s  not  b r i l l i a n t  i n  t h e  g l a s s ,  which i s  n e i t h e r  s a t i s f y i n g  your 
eye o r  your p a l a t e ,  where you a r e  compromising s t r i c t l y  wi th  t h e  i dea  
t h a t  t h i s  wine has  never been t r e a t e d  by any technologica l  process ."  
And I t h i n k  t h a t ' s  t h e  whole t h ing .  There i s  an extreme of technology, 
and I am t h e  f i r s t  t o  oppose a g a i n s t  t h e  extremes of technology. You can 
n e u t r a l i z e  t h e  wine, remove a l l  t h e  most important i ng red i en t s  by using 
t h e  modern technology, but i n  moderation modern technology only he lps  t h e  
process  of q u a l i t y .  So t h e r e f o r e ,  even t h e  so-cal led c l a s s i c a l  i ndus t ry  
t r a d i t i o n  of Europe, i n  t h e  Burgundy o r  Bordeaux s p e c i f i c a l l y ,  they have 
been a l ready  using t h i s  technology wi th  t h e  i d e a  t o  c o r r e l a t e  t h e i r  
s tandards  of q u a l i t y  wi th  t h e  requirements of p resen t  consumers. 

Now, o r i g i n a l i t y  of t h ink ing ,  yes--well maybe. I have a  very c l o s e  
f r i e n d  of. mine, Joe Swan, who has  a  l i t t l e  winery i n  F o r e s t v i l l e ,  who 
i s  one of my f r i e n d s  and, l e t ' s  say,  t o  a  c e r t a i n  degree,  c l i e n t ,  who 
says ,  "~ndre / ,  I never go t o  t h e  Universi ty  of Ca l i fo rn i a  t o  consu l t .  I 
never a t t e n d  any meetings of t h e  American Society of Enologis ts .  I am 
s t r i c t l y  a  European winemaker, and I l i v e  my own p r i n c i p l e s  and I produce 
my own wines." Well, h e ' s  abso lu t e ly  r i g h t .  Tha t ' s  t h e  p r i v i l e g e  of 
every one of u s ,  but  when I have t o  pour f i n e  wines--very f i n e  q u a l i t y  
wines--I have t o  decant  and be very cau t ious  wi th  h i s  wine.* Now, I know 
how t o  decant t h e  wine, and I know how t o  expla in  a l l  t h i s  p r e c i p i t a t i o n ,  
but t h e  average consumer, un l e s s  he i s  a  r e a l l y  outs tanding connoisseur 
with a  g r e a t  amount of understanding of t h e  wine, won't be a b l e  t o  s top  
t h i s  problem properly.  So t h e  average consumer apparen t ly  i s  not  going 
t o  buy any 'o f  t h e s e  wines wi th  t h e  heavy sedimentation. 

So t h e r e  i s  nothing wrong t o  be conserva t ive ,  i f  you have t i m e  t o  be 
conserva t ive ,  but  i t ' s  very wrong t o  be conserva t ive  t o  extreme and t o  
d e l i v e r  t h e  wine no t  f i n i s h e d ,  n o t  properly aged wine j u s t  f o r  one 
reason,  because "I r e f u s e  t h e  f i n i n g ,  and I r e fuse  t h e  f i l t e r i n g . "  That ' s  
my po in t  of view. I am no t  advocate of extremism--again, I repeat--of 
t echnologica l  progress .  A s  a  mat te r  of f a c t ,  I am saying t h a t  w e  a r e  
now using t o o  much technology, and by t h e  maximum of technology w e  a r e  
ru in ing  our wines. We a r e  going t o o  f a r  with technology. But technology 
i n  l im i t ed  understanding of t h e  l i f e  of wine, of t h e  s t r u c t u r e  of wine, 
of t h e  metabolism of wine, i s  a  g r e a t  t o o l  i n  t h e  hands of t h e  winemaker. 

I f  we a r e  going t o  say s o ,  w e  can compare wine a s  a  l i v i n g  organism 
wi th  t h e  human organism a s  a  l i v i n g  organism. I f  you a r e  going t o  remove 
from a  doc tor  today t h e  s te thoscope,  and you remove t h e  X-ray, and you 

*See a l s o  pages 171-172. 



AT: remove t h e  modern surgery of today, we a r e  going t o  be s i c k  exac t ly  a s  
we were s i c k  a hundred years  ago, and people a r e  going t o  be dying a t  
age of f o r t y  o r  f i f t y  from pneumonia o r  TB o r  anything e l s e ,  o r  l e t ' s  
say i n f a n t i l e  paralysis-- i f  t h e r e  was no research ,  i f  t h e r e  was no 
medical t rea tments  and progress  i n  t h e  medical science.  So a s  sc ience  
goes, sc ience  he lps  u s  t o  l i v e  longer ,  and wines became f a r  l e s s  t o x i c  
t o  our body. A s  a matter  of f a c t ,  today we a r e  t r y i n g  t o  decrease t h e  
a lcohol ,  make wines f a r  more a v a i l a b l e  f o r  youth and being not  a s  t o x i c  
i n  t h e  in tox ica t ed  expression i n  a l coho l i c  implantat ion towards our body 

This is  a b ig  problem, by t h e  way. I t ' s  a problem on which you 
can spend a good day d iscuss ing  t h e  approach toward t h e  wine and 
t r a d i t i o n  and c l a s s i c i sm aga ins t  t h e  technology, technology a s  a r e s u l t  
of negat iveness  of c l a s s i c s ,  e t c e t e r a .  I t ' s  a very i n t e r e s t i n g  subjec t  
t o   discus^. Very o f t e n  we f i g h t  aga ins t  each o the r  by expressing 
ourselves i n  e n t i r e l y  d i f f e r e n t  d i r e c t i o n s .  

Now, of course,  you got t o  remember t h a t  a l l  t h e s e  th ings  a r e  
d i r e c t l y  connected with t h e  cyc le  of genera l  progress ,  and we have 
s h i f t e d  from gener ic  wines t o  t h e  v a r i e t a l  wines, and we have became 
f a r  more s t r i c t  with t h e  v a r i e t a l  wines. That ' s  another  problem t h a t  
r equ i r e s  almost two o r  t h r e e  hours of d i scuss ion ,  s h i f t i n g  from t h e  past-- 
admin i s t r a t i ve ly ,  o r  l e t ' s  say phi losophica l ly  even--from t h e  pas t  
s t r u c t u r e  of t h e  Ca l i fo rn i a  wine indus t ry  i n  t h e  production and marketing 
towards t h e  modern days of today. I t ' s  f a n t a s t i c ,  r e a l l y .  What we 
accomplished i n  t h i r t y  years ,  i t ' s  equal  t o  very probably t h r e e  
cen tu r i e s  i n  Europe. 

RT: There 's  one th ing  t h a t  occurs t o  me: When you came t o  Ca l i fo rn i a ,  had 
you ever seen redwood cooperage? 

AT: No, not  a t  a l l .  Not a t  a l l .  

RT: Has it separated Ca l i fo rn i a  wines from t h e  o the r  wines of t h e  world--the 
use  of i t ?  

AT: L e t ' s  say redwood cooperage, a s  such, i n  t h e  modern days s t a r t e d  t o  
disappear from t h e  f i n e  q u a l i t y  indus t ry  completely, o r  even t h e  bulk 
indus t ry  completely. Redwood a s  a cons t ruc t ion  ma te r i a l  f o r  tanks  and 
wine storages--containers,  was of course a very ind iv idua l  p r a c t i c e  of 
Ca l i fo rn i a  winer ies ,  and you a r e  abso lu t e ly  r i g h t  t o  ask  such a ques t ion ,  
because redwood i n  t h e  pas t  gave t o  a l l  Ca l i fo rn i a  wines t h e i r  own 
ind iv idua l  aspec t .  Furthermore, redwood, s a tu ra t ed  with t h e  redwood 
o i l s  and t a r s ,  r equ i r e s  a tremendous amount of a t t e n t i o n  i n  p r e t r e a t i n g  
t h e  conta iner  before  pu t t i ng  i n  t h e  wine. Actual ly,  ex t r ac t ion  by t h e  
wine i n  s to rage  of t h e  redwood chemicals, aromatic compounds, i n  t h e  
form of aror i~at ic  aldehydes and o i l s ,  can cont inue a s  f a r  a s  t e n  o r  
f i f t e e n  years .  



AT: Now, I permit  myself t o  a c c e p t  t h e  redwood s t o r a g e ,  y e s ,  under t h e  
c o n d i t i o n  t h e  redwood t a n k s  are v e r y  w e l l  seasoned,  l e t ' s  say ,  from 
t h i r t y ,  f o r t y ,  f i f t y ,  o r  a hundred y e a r s ,  as a c o n t a i n e r ;  o r  i f  t h e  
new c o n t a i n e r s ,  a f t e r  s e c u r e  chemical  p r e t r e a t m e n t s  of t h e  tars and 
a romat ic  subs tances  and o i l s  have been t w i c e  o r  t h r e e  t i m e s  b e f o r e  used 
f o r  t h e  wine; o r  i f  a f t e r  t r e a t m e n t s  t h e  volume of s t o r a g e s  are 
e x c e s s i v e l y  l a r g e ,  such as t h i r t y ,  f i f t y ,  o r  seven ty- f ive  thousand 
g a l l o n s ,  where t h e  exposure  of volume t o  t h e  s u r f a c e  i s  equa l  t o  a 
microscop ica l  r e l a t i o n s h i p .  I n  o t h e r  words, a l a y e r  of wine i n  a f i f t y  
thousand g a l l o n  t a n k  t o  t h e  wood i s  s o  n e g l i g i b l e  t h a t  you can s t o r e  
your wine i n  redwoad w i t h o u t  p i c k i n g  a redwoody character--which g i v e s  
you a c h e r r y  c h a r a c t e r ,  by t h e  way. Redwood g i v e s  you a n  Engl i sh  c h e r r y  
c h a r a c t e r ,  a c h e r r y n e s s  t h a t  always l i v e s  i n  t h e  wine. I t ' s  imposs ib le  
t o  e l i m i n a t e .  So t h e r e f o r e  t h e  o l d  w i n e r i e s  were known f o r  t h e i r  
i n d i v i d u a l  c h a r a c t e r  due t o  t h e  cont inuous  u t i l i z a t i o n  of t h i s  redwood. 

RT: What about  t h e  s i z e ?  There  was n o t  a l o t  of wood i n  t h e  world t h a t  
b i g ,  was t h e r e ?  

AT: Yes, i t ' s  t h e  o n l y  one. But today ,  of course ,  redwood as a b i g  s t o r a g e  
was r e p l a c e d  by t h e  s t a i n l e s s  steel.  

RT: I n  European w i n e r i e s ,  were t h e r e  t a n k s  as l a r g e  as o u r s ?  

AT: No, excep t  t h e  bu lk  i n d u s t r y ,  excep t  t h e  b i g  i n d u s t r y ,  where t h e  t a n k s  
are cement and s t a i n l e s s  s teel ,  o r  g l a s s - l i n e d  t a n k s .  They are g l a s s  
l i n e d .  They are c o n c r e t e  t a n k s ,  b u t  t h e y  were g l a s s  l i n e d  i n s i d e ,  even 
before .  You s e e ,  t h e  g l a s s - l i n e d  t i l e s ,  i t ' s  v e r y  o l d  i n  Europe. They 
are going away from t h a t  because  i t ' s  v e r y  expens ive ,  b u t  it was known 
f o r  y e a r s  and y e a r s  and y e a r s .  

Glass- l ined steel., it was a v e r y  h o t  g l a s s  l i n i n g  of t h e  steel,  and 
t h e  p r o c e s s  was known, b u t  it was expensive .  You g o t  t o  remember t h a t  
t h e  wine i n d u s t r y  was v e r y  poor.  C a l i f o r n i a  i n d u s t r y ,  being young, was 
a v e r y  poor i n d u s t r y ,  and was c o n t r o l l e d  by, l e t ' s  s a y ,  s p e c u l a t i v e  
i n f l u x  e lements  sometimes. Being a young i n d u s t r y ,  as every  young 
i n d u s t r y ,  it went th rough  a c e r t a i n  amount of compromising, b u t  s t i l l  
i n  t h e  p a s t  t h e r e  were w i n e r i e s  t h a t  used on ly  American oak o r  European 
oak. Inglenook,  f o r  i n s t a n c e ,  never  had a redwood t a n k ,  r i g h t  from t h e  
beginning.  You s e e ?  So t h e r e f o r e ,  redwood was a s o l u t i o n  t o  a 
beg inner ,  w i t h  t h e  amount of money t h a t  was a v a i l a b l e .  The oak was 
a v a i l a b l e  always as a cooperage material, b u t  t h e  money was n o t  
a v a i l a b l e ,  as t h e  money i s  n o t  a v a i l a b l e  f o r  oak t a n k s  i n  A u s t r a l i a  o r  
New Zealand, and t h e y  a r e  u s i n g  t h e i r  gum trees f o r  s t o r a g e ,  w i t h  c e r t a i n  
t r ea tments . '  So I t h i n k  i t ' s  a n  a b s o l u t e l y  n a t u r a l  element of p r o g r e s s i v e l y  
improving your economical f i n a n c i a l  s t a t u s ,  and i n  t h e  p r o g r e s s  of 
q u a l i t y ,  going t o  b e t t e r  q u a l i t a t i v e  e lements  i n  t h e  winery.  



AT: Again, you might a sk  me t hen ,  redwood a g a i n s t  t h e  s t a i n l e s s  steel-- 
s t a i n l e s s  steel is  a b s o l u t e l y  modern material--is it good t o  s t o r e  t h e  
red  wine i n  t h e  s t a i n l e s s  s t e e l ,  o r  i s  it as bad t o  s t o r e  red  wine i n  
s t a i n l e s s  s t e e l  as i n  redwood? And I would s ay ,  from my po in t  of view, 
it would be f a r  worse t o  s t o r e  a young r ed  wine i n  f i f t y  g a l l o n  s t a i n l e s s  
s t e e l  t h a n  t o  s t o r e  i n  f i f t y  thousand g a l l o n s  of redwood, because as 
soon as you e l i m i n a t e  completely t h e  a c t i o n  of oxygen, it el iminates--  
a b s o l u t e l y  s t o p s ,  pa ra lyzes - -a l l  n a t u r a l  r e a c t i o n  i n  t h e  wine, i n  t h e  
p rocess  of aging.  You s ee?  So redwood i n  c e r t a i n  c a se s  i n  s e v e r a l  
w ine r i e s  i s  s t i l l  u sab l e ,  bu t  i n  t h e  b i g  volume. I ndus t ry  i s  going 
d e f i n i t e l y  towards complete e l i m i n a t i o n  of t h e  s m a l l  cooperage i n  
redwood. I t h i n k  w i t h i n  t h e  nex t  f i f t e e n  y e a r s  o r  twenty y e a r s  t h e r e  
w i l l  be  no redwood s m a l l  t a n k s  any p l a c e  i n  t h e  C a l i f o r n i a  wine 
i n d u s t r y ,  bu t  t h e  b i g  t a n k s  a r e  s t i l l  going t o  remain. 

RT: Much more oak now, i s n ' t  t h e r e ?  

AT: Oak, oak, oak. Oak and s t a i n l e s s  s t e e l .  

Vinevard P r a c t i c e s  and Problems// 

RT: We were going t o  go on t o  t h e  a g r i c u l t u r a l  p r a c t i c e s  t h a t  you had been 
involved i n ,  and t h e  new-- 

AT: Right .  Well, l e t ' s  s tart  from t h e  beginning. When I came t o  C a l i f o r n i a ,  
and s p e c i f i c a l l y  Napa Val ley,  t h e r e  were on ly  s i x  thousand a c r e s  of 
v ineyards  i n  Napa Val ley,  and b a s i c a l l y  t h e s e  v ineyards  were p l an t ed  
a l l  be fo r e  t h e  P r o h i b i t i o n  o r  j u s t  s t a r t e d  t o  be p lan ted  a f t e r  t h e  r e p e a l  
of P roh ib i t i on .  Then t h e  rest of t h e  Napa Valley w a s  a b e a u t i f u l  f r u i t  
o rchard ,  w i th  domination of t h e  prunes ,  c h e r r i e s ,  and p a r t i a l l y  walnuts .  
Napa Val ley w a s  one of t h e  most b e a u t i f u l  v a l l e y s  i n  t h e  sp r i ng ,  when 
a l l  t h e  o rchards  were i n  bloom, as b e a u t i f u l  as Santa  Clara used t o  be  
w i th  t h e  prune orchards .  

Now, of course ,  t h e  h o r s e  w a s  s t i l l  e x i s t i n g  as a t r a c t i o n  power, 
and as I came t h e r e  w a s  on ly  one t r a c t o r  e x i s t i n g  a t  Beaulieu.  It w a s  
a  f i r s t  model Ford t r a c t o r ,  a ve ry  s o l i d  model, and we s t i l l  had e i g h t  
ho r se s  on t h e  e s t a t e ,  and t h e  b a s i c  work w a s  done by t h e  ho r se s .  So 
t h e r e f o r e ,  it w a s  a l i t t l e  t r a d i t i o n a l ,  r u s t i c ,  and t o  m e  t h e r e  was 
nothing s t r a n g e  t o  it, because as I grew up w i th  Europe, Europe w a s  
e x a c t l y  i n  t h e  same shape. There were oxen, and t h e r e  were horses .  
There were t h e  c l a s s i c a l  c h a r r e t t e s  and even t r a n s p o r t a t i o n  of t h e  beer  
and o t h e r  commodities w a s  done i n  P a r i s ,  Prague,  B e r l i n ,  o r  anywhere 
e l s e ,  w i th  b e a u t i f u l  horses .  



AT: So t h e r e f o r e ,  f o r  m e  it was abso lu t e ly  n a t u r a l  t o  accept  such t r a d i t i o n a l  
a g r i c u l t u r a l  methods, but s e v e r a l  t h i n g s  w e r e  very s t r ange  t o  m e .  It was 
s t r a n g e  t o  m e  t h a t  b a s i c a l l y  t h e  p l an t ing  was done wi th  o r i e n t a t i o n  
towards I t a l i a n  methods r a t h e r  t han  French methods o r  German methods, 
and t h a t  was explained t o  m e  by a very simple theory .  Pruning work was 
done b a s i c a l l y  by I t a l i a n  workers. French workers were p re sen t ,  but  
b a s i c a l l y ,  French workers came from t h e  south of France, where t h e  methods 
of p l an t ing  w e r e  very  s imi l a r .  Vines w e r e  planted wi th  a very low 
crown, wi th  t h e  i d e a  t h a t  t h e  low crown w i l l  g ive  you a b e t t e r  f r o s t  
p ro t ec t i on ,  and low crown w i l l  g ive  you a b e t t e r  d i s t r i b u t i o n  i n  crown 
pruning of f r u i t .  

I n  v ines  t h a t  were p lan ted  then ,  maybe t h e r e  was a good reason 
. t o  proceed wi th  such a p l an t ing ,  because v a r i e t a l  s e l e c t i o n  of Napa 

Valley was miserably poor, except some q u a l i t a t i v e  vineyards such a s  
Beaulieu, Inglenook, and Beringer ,  and p a r t i a l l y  Salmina, where w e  
a l r eady  had introduced t h e  modern p l an t ings .  Georges de Latour p lan ted  
a l r eady  Cabernets and P inot  n o i r s ,  and he  used f a r  more modern, 
Bordeaux technique i n  br ing ing  t h e  crown up, and us ing  t h e  method of 
Guyot pruning on t h e  w i r e .  So t h e r e f o r e  t h e r e  was a l ready  pioneering 
ideas  of de  Latour  t h a t  were func t ion ing  then  a t  Beaulieu. 

Now, f e r t i l i z a t i o n  a s  a problem was b a s i c a l l y  o r i en t ed  towards 
organic  f e r t i l i z a t i o n  by manure, and t h e r e  was nothing wrong wi th  such 
a po l i cy ,  because manure was a v a i l a b l e  i n  g r e a t  volumes, and manure 
was de l ive red  i n  t h e  huge t r u c k s ,  b a s i c a l l y  from feeding grounds i n  
Napa o r  i n  Sacramento. I remember very w e l l  t h e  colored couple t h a t  
were year  by year  connected with t h e  problem of d e l i v e r i e s  of thousands 
of t o n s  of manure from t h e  feeding l o t s  of Sacramento. It was sheep 
manure, it was cow manure, horse  manure, e t c e t e r a .  

Unfortunately,  t h e  composition of manure under c l i m a t i c  condi t ions  
of C a l i f o r n i a  w a s  e n t i r e l y  d i f f e r e n t  than  composition of manure i n  
Europe f o r  one s i n g l e  reason,  becaus'e manure was s to red  i n  t h e  dry p i l e s ,  
accumulated i n  b ig  volume, and t h e  re-fermentation of manure was going 
very  slowly due t o  t h e  c l i m a t i c  dryness  of t h e  atmosphere. The n a t u r a l  
p a s t u r e  was a b a s i c  element i n  sheep r a i s i n g ,  so  w e  introduced a 
tremendous amount of new t o  u s  seeds ,  wild seeds,  t o  v i t i c u l t u r e ,  which 
c r ea t ed  a cons iderab le  amount of problems f o r  us  i n  t h e  f u t u r e .  

So gradua l ly  w e  s t a r t e d  t o  u se  chemical f e r t i l i z a t i o n ,  cont inuously 
working wi th  t h e  idea .  Meanwhile, t h e  knowledge of agri-chemistry was 
l i m i t e d ,  and t h e r e  was only one answer t o  t h e  problem i n  t h e  s c i ence  of 
pedology--soil sc ience .  The physical-chemical a n a l y s i s  was known t o  
a l l  of u s ,  r ega rd l e s s  of whether w e  a r e  i n  Europe o r  he re ,  a s  o r i e n t a t i o n  
towards t h e  p roduc t iv i t y  of t h e  s o i l .  

Since t hen ,  of course,  w e  made a tremendous amount of progress .  
Sprays a s  such were known i n  t h e  p r i m i t i v e  forms, borrowed from Europe. 
Su l fu r  was appl ied  a l ready  i n  t h e  very p r i m i t i v e  forms, by us ing  t h e  



AT: burlap sacks. Ind iv idua l  burlap sacks were given t o  a  worker. I 
remember f i f t y  o r  s i x t y  workers a t  Beaulieu Vineyard, going with burlap 
sacks--packs of s u l f u r  t i e d  up i n  burlap sacks--going through t h e  rows 
and spraying,  shaking t h e  burlap sacks,  and applying t h e  s u l f u r .  

RT: It came r i g h t  out  through t h e  sacking? 

AT: Yes. You put i n  burlap sack t h e  s u l f u r ,  powder, subl imate of s u l f u r ,  
r i g h t ?  And you s t a r t  t o  shake and it c r e a t e s  now--this was a  huge 
problem t o  me because it c r e a t e s  s eve ra l  negat ive f a c t o r s ,  such a s  t h e  
heavy app l i ca t ion  of s u l f u r  under very uns tab le  c l i m a t i c  condi t ions  of 
Ca l i fo rn i a ,  where extreme cold can be reversed i n  a  couple of days 
t o  extreme h e a t ,  and t h e r e  was a  tremendous amount of burning of t h e  
f o l i a g e  a s  a  r e s u l t  of app l i ca t ion .  So I i n s i s t e d  t o  use  a l ready  
modernized methods of using t h e  s u l f u r  machine on t h e  back of t h e  worker, 
and using t h e  hand sprayer  o r  hand power by using t h e  a c t u a l  pushing 
through t h e  nozzle  and l i m i t i n g  t h e  amount of t h e  s u l f u r ,  only i n  l i g h t  
powder r a t h e r  than  t h e  heavy pack app l i ca t ion ,  a s  acc iden ta l ly  occurred. 

RT: Pumped by hand? 

AT: Pumped by hand--the pumps, by hand, a s  they  a r e  used y e t  i n  Germany o r  
i n  Switzerland o r  i n  Austr ia .  A t  high e l eva t ion ,  you c a n ' t  go 
mechanically. Everything i s  done ye t  t h e  same. But t h e  machines I 
improved t o  t h e  poin t  t h a t  you can con t ro l  t h e  e f f i c i ency  of app l i ca t ion  
very well .  So t h e r e f o r e ,  we s h i f t e d  t o  t h i s  way, and f i n a l l y  i n  t h e  
l a t e  f o r t i e s  s h i f t e d  t o  t h e  mechanized su l fu r ing  u n i t s  behind t h e  Ford 
t r a c t o r s .  So i t ' s  now i n  t h e  f o r t i e s .  So you see ,  t h i s  i s  gradual  
progress  i n  everything t h a t  we were doing. 

Of course,  pathology of t h e  vineyards,  t h e  phys ica l  s t a t u s  of t h e  
.v ineyards ,  was--well, we knew seve ra l  t h ings .  The ac t ion  of powdery 
mildew a l ready  was known t o  us.  The Univers i ty  of Ca l i fo rn i a  was 
working very hard,  and t h e  Department of V i t i c u l t u r e ,  under t h e  research  
managed by D r .  Winkler, toward so lv ing  of t h i s  problem of powdery 
mildew. And Spanish measles and i n f e s t a t i o n  of cutworms--natural 
elements of life--and leafhoppers and o the r  problems d i r e c t l y  connected 
with t h e  phys ica l  s t a t u s  of t h e  vineyard. Cutworms then  were cont ro l led  
by using t h e  b a i t s ,  i nd iv idua l ly  placed on t h e  v ines ,  and t o x i c  elements,  
a r sen ic  s a l t s  were used, because o the r  chemical substances of l i t t l e  
dangerous na tu re  were not  ava i l ab l e .  Since then ,  we have s t a r t e d  t o  
r ep l ace  t h e  p r imi t ive  methods t o  more s c i e n t i f i c  methods, a s  t h e  
technology and Department of P l an t  Pathology a t  t h e  Univers i ty  of 
Ca l i fo rn i a  s t a r t e d  t o  go deeper and deeper i n  t h e  f i e l d  of v i t i c u l t u r a l  
pathology. You got  t o  remember t h a t  everything was new, and everything 
was microscopical ly  small .  A s  I sa id  before,  when I went t h e  f i r s t  
t ime t o  Davis, i n  1938, Davis was j u s t  a  wooden s t r u c t u r e  of an 
a g r i c u l t u r a l  co l lege .  Professor  Winkler and h i s  l imi ted  s t a f f  of two o r  



AT: t h r e e  a s s i s t a n t s ,  i n s t r u c t o r s  i n  t h e  f i e l d  of enology and i n s t r u c t o r s  
i n  t h e  f i e l d  of v i t i c u l t u r e ,  they  w e r e  working wi th  l im i t ed  funds,  and 
t h e  most modern bui ld ing  t h a t  they  b u i l t  i n  1939 was t h e  Department of 
Enology . 

Since then ,  of course,  a l l  a g r i c u l t u r e  i n  t h e  system between t h e  
aspec t  of modern a g r i c u l t u r e ,  a s  such, of t h e  world and America and 
Ca l i fo rn i a  s p e c i f i c a l l y ,  w e  discovered new horizons.  W e  opened our  
eyes on b l ind  t h i n g s  t h a t  were known t o  u s  before  a s  a  f a c t  of Mother 
Nature,  but  we discovered t h e  explana t ion  of t h e  r e a c t i o n  of Mother 
Nature,  and w e  r e a l l y  today s tand  wi th  a  maximum amount of knowledge, 
but no t  s u f f i c i e n t l y  y e t  t o  so lve  our  own problems, because every day we 
l e a r n  something new. 

So t h e r e f o r e  w e  discovered t h a t  we were bothered not  only wi th  t h e  
i n h e r i t e d  pa tho log ica l  f a c t o r s ,  but  a l ready  i n  Europe, when I graduated,  
t h e r e  was a  b i g  d i s cus s ion  of a  so-cal led v i r u s  i n f e c t i o n .  Virus  
i n f e c t i o n  i n  t h e  l a t e  t h i r t i e s ,  i n  European v i t i c u l t u r e ,  was a l r eady  a  
sub jec t  of a  g r e a t  f i g h t  between academical a u t h o r i t i e s  i n  t h e  f i e l d  
of v i t i c u l t u r e ,  i n  Germany a s  w e l l  a s  i n  France. There were a u t h o r i t i e s  
t h a t  were sponsoring t h e  i d e a  of b a c t e r i a l  o r  v i r u s  disease--virus  was 
then  not  i s o l a t e d ,  because w e  d i d n ' t  have t h e  e l e c t r o n  microscopes 
then,  p l ea se  remember. We were working wi th  something of d e f i n i t e  
microbio logica l  o r i g i n ,  bu t  no t  a v a i l a b l e  f o r  i s o l a t i o n  o r  incuba t ion  of 
a  c u l t u r e .  So t h e r e  was a  theory  of t h e  v i r u s ,  and we never were a b l e  
t o  put our  f i n g e r  on t h e  v i r u s ,  and t h e r e  was s t i l l  a  degenerat ion.  So 
our p o s i t i o n  was: "This is a  phys io logica l  degenerat ion."  A l l  t h e  
f a c t o r s  of t h e  new pa tho log ica l  d i s e a s e s  t h a t  appeared, such a s  yellow 
mosaic, o r  f a n l e a f ,  w e r e  nothing e l s e  bu t  t h e  f a c t o r s  of degenerat ion 
of t h e  vineyard r a t h e r  than  v i r u s  d i s ea se .  And t o  a  c e r t a i n  degree,  
yes ,  t h e r e  i s  always a  problem of degenerat ion o r  f a t i g u e  rate--as 
i n  old age,  c e r t a i n  organs s t a r t  t o  degenerate ,  r i g h t ?  So t h e  vineyards 
were very o l d ,  and some vineyards were over a  hundred yea r s  of age, and 
they  had been degenerat ing by t h e  phys io log i ca l  f a t i g u e ,  l a c k  of 
n u t r i t i o n ,  o r  l i k e  l a c k  of v i t a l i t y  i n  t h e  human c e l l s  a s  e x i s t i n g  i n  u s ,  
l a c k  of v i t a l i t y  i n  t h e  v e g e t a t i v e  c e l l s .  So t h e r e  was a  b i g  theory  of 
degenerat ion.  

So t h i s  f i g h t  s t a r t e d  t h e r e ,  and was i n h e r i t e d ,  of course,  h e r e  
from Europe--moved i n .  For tuna te ly ,  we had a  very  aggress ive  
Department of P l an t  Pathology then  a s  w e  s t a r t e d  t o  grow. I t h i n k  t h e  
most important f a c t o r  i n  v i t i c u l t u r e ,  i n  t h e  pa tho log ica l  research  of 
t h e  l a s t  cen tury ,  was t h e  work done by one s i n g l e  person. It was work 
done by Professor  Emeritus B i l l  [William B.] H e w i t t ,  who r e t i r e d  t h r e e  
years  ago from t h e  Department of P l an t  Pathology and moved t o  t h e  
Cent ra l  Valley and e s t ab l i shed  a  consul t ing  bus iness  i n  Santa Maria 
Valley. J u s t  now I heard from him t h a t  h e h a s  f i n a l l y  s a i d ,  "As a  
consu l t an t ,  it happens t o  be t h a t  I s t a r t e d  t o  work ve ry  much harder  
than  being a  p ro fe s so r  and working wi th  t h e  extension s e r v i c e  of t h e  



AT: Universi ty  of Ca l i fo rn i a .  I t 's  k i l l i n g  me, t h a t  consul t ing  job,  because 
everybody is coming t o  me because I am r i g h t  here  now, ava i l ab l e . "  So 
he s a i d ,  "I am q u i t t i n g ,  ~ n d r 6 .  I am not  going t o  do anything e l s e  i f  
I can." So he so ld  h i s  house i n  Santa Maria, and he  moved t o  Oregon, 
r i g h t  near  Washington, and b u i l t  a l i t t l e  house i n  t h e  delta--Columbia 
River.  He s a i d ,  "I am a f r a i d  t h a t  t h e  Oregon S t a t e  and Washington 
S t a t e  now w i l l  s t a r t  t o  bother  me, but  they a r e  much f a r t h e r  from me, 
and maybe they don ' t  need me a s  much because t h e  indus t ry  is smaller .  
So they  a r e  not  going t o  f a t i g u e  me a s  much a s  t h e  huge new acreage 
planted i n  t h e  Cent ra l  Coast." 

So B i l l  Hewitt was r e a l l y  t h e  f i r s t  man, and then  helped by D r .  
[A.C.] Goheen of t h e  United S t a t e s  Department of Agr icu l ture ,  who was 
assigned a s  a co-worker wi th  D r .  Hewitt ,  and who worked i n  charge of 
t h e  v i t i c u l t u r e  and p l an t  pathology. D r .  Goheen was shipped from 
Washington, D .C . ,  t o  g ive  him a hand, and I t h i n k  D r .  Goheen is s t i l l  
s i t t i n g  i n  t h a t  high s i t u a t i o n ,  lead ing  t h e  v i t i c u l t u r a l  p l a n t  pathology. 

Anyhow, Hewitt brought us  t h e  c o n t r o l s  of mildew, Hewitt brought 
us t h e  con t ro l s  of Spanish measles,  Hewitt brought us t h e  modern way 
of approaching t h e  v i r u s  d i sease ,  by introducing t h i s  acu te  research  
of t h e  v i r u s  d i sease  i n  t h e  experimental l abora tory  a t  Davis. But 
Hewitt was working a lone ,  and h i s  only pos t  graudate  s tudent  was helping 
him. Everything t h a t  was done then ,  t h e r e  was no budget f o r  such a 
research.  

So I was a young man. I was f u l l  of energy, and I was very c lose  
t o  t h e  Univers i ty  of Ca l i fo rn i a  i n  those  days--much c l o s e r  than  I am 
r i g h t  now. Since t h e  Universi ty  of Ca l i fo rn i a  w a s  a young i n s t i t u t i o n ,  
and I was not  a young k id ,  but  I was i n  t h e  l a t e  t h i r t i e s  s t i l l  coming 
i n t o  t h e  new chal lenges,  I kept my contac t  very c lose  t o  a c t i v i t i e s  of 
t h e  Universi ty  of Ca l i fo rn i a ,  and I became one of t h e  most l o y a l  s tudents  
of t h e  Universi ty  of Ca l i fo rn i a .  I am s t i l l  considering myself one-- 
and t h e  people a r e  saying,  "You a r e  t h e  dean of C a l i f o r n i a  o r  American 
wine indus t ry ,"  and so on and so  on. 

So I s a i d ,  "The h ighes t  t i t l e  t h a t  I am carryingw--and I am very 
proud of it--"the h ighes t  t i t l e  t h a t  I hope w i l l  be buried with me and 
put on my grave, ' a  permanent s tudent  of t h e  Universi ty  of Ca l i fo rn i a . ' "  
Because you see ,  I learned so  much a t  t h e  Universi ty  of Ca l i fo rn i a .  I 
brought t h e  background of Europe, but  then  I grew mental ly ,  i n t e l l e c t u a l l y ,  
i n  my profess ion  i n  Ca l i fo rn i a .  What I introduced he re  was known t o  
them. I s h i f t e d  a l l  my knowledge t o  them and permit ted them t o  go and 
proceed with my knowledge t o  f u r t h e r  research  i n  t h e  f i e l d  of v i t i c u l t u r e  
a s  we l l  a s  i n  t h e  f i e l d  of enology. 

So we s t a r t e d  t o  work wi th  t h e  v i r u s  d i sease ,  and Napa Valley was 
t h e  bas i c  cen te r  of research  between Hewitt ,  myself,  and some o the r  
i nd iv idua l s  who were very a c t i v e  then  i n  v i t i c u l t u r e ,  such a s  t h e  



AT: Mondavi family,  Mar t in i  family,  [Jerome] Draper family,  e t c e t e r a .  But 
by t h i s  t i m e ,  w e  have a  l i t t l e  group c a l l e d  Napa Valley Vin tners ,  which 
was no t  an admin i s t r a t i ve  p o l i t i c a l  group. Louis Mar t in i ,  Sr .  formed 
t h i s  group a s  a  way of having fun t o g e t h e r ,  r a t h e r  t han  t o  proceed wi th  
formulat ion of t h e  p o l i t i c a l  o r  geographical  a p p e l l a t i o n  of o r i g i n ,  o r  
dea l ing  wi th  co rpo ra t e  f u n c t i ~ n ~ e t c e t e r a .  It was a  l i t t l e  group of 
v i n t n e r s ,  very l im i t ed  then .  I t h i n k  it was e i g h t  members. We had 
once a  month a  b e a u t i f u l  luncheon i n  t h e  o ld  Miramonte Hotel  t h a t  today 
i s  a  very modern French r e s t a u r a n t ,  which i s  con t ro l l ed  by an I t a l i a n  
family.  W e  had a  b e a u t i f u l  lunch t h a t  l a s t e d  t h r e e  o r  four  hours ,  and 
w e  had a  very f r i e n d l y  wine t a s t i n g ,  b e a u t i f u l  d inne r s ,  s ing ing  t h e  
songs of I t a l y  and France and s o  on and so  f o r t h .  Today i t ' s  a l ready  
a  powerful admin i s t r a t i ve  organiza t ion .  

Talking t o  my supe r io r s  a t  Beaul ieu,  and t o  one of t h e  ex-vice 
p re s iden t s  of Beaul ieu,  I s a i d ,  "I t h i n k  w e  should sponsor t h e  i dea  of 
f inancing t h e  Department of P lan t  Pathology. They don ' t  have anything.  
They don ' t  have a  greenhouse t o  work in . "  So I introduced H e w i t t  t o  
t h i s  group, and w e  s t a r t e d  t o  work on t h i s  d e a l  i n  Sacramento by g iv ing  
Hewitt and t h e  Department of P l an t  Pathology a  f i r s t  greenhouse t o  work 
with t h e  v i ru se s .  

Since t hen  we have been working cons t an t ly  t oge the r ,  and f i n a l l y  
we came t o  t h e  problem of v i r u s  c e r t i f i c a t i o n .  See how it went? I was 
one of t h e  members support ing t h e  v i r u s  c e r t i f i c a t i o n ,  and I was t h e  
f i r s t  who e s t ab l i shed  t h e  so-cal led propogation c lean  block i n  Napa Valley, 
of t h e  r e l ea sed  free-of-virus  r o o t  s t ocks  and s e l l i n g  them i n  t h e  Napa 
Valley, and I c e r t i f i e d  f i r s t ,  w i th in  t h e  property of Beaulieu Vineyard, 
t h e  arrangement of a  propogation block f o r  t h e  c e r t i f i e d  r o o t  s tocks .  
It was a  s c i e n t i f i c  breakthrough, ba s i ca l l y .*  

It was hard f o r  m e  t o  do it b e c a u s e . i t  requi red  a  tremendous 
f inancing.  We introduced then  t h e  compulsory neces s i t y  of s o i l  fumigation. 
S o i l  fumigation was unknown i n  t h e  pas t .  So under t h e  con t ro l s  of t h e  
Department of P lan t  Pathology and t h e  Department of Agr i cu l tu re  of t h e  
S t a t e  of C a l i f o r n i a ,  w e  presented t h i s  p r o j e c t  of e s t a b l i s h i n g  a  
propogation block i n  Napa, because experimental s t a t i o n  of Univers i ty  
of C a l i f o r n i a  t hen  was a  neglected baby y e t ,  no t  p roper ly  financed. I n  
e s t a b l i s h i n g  t h i s  t h i n g ,  I kind of took t h e  p o s i t i o n  of t h e  l eade r  i n  
t h e  indus t ry .  

Unfortunately,  i n  every research  t h e r e  a r e  ups and downs, .and 
un fo r tuna t e ly  i n  t hose  days t h e r e  was only one roo t  s t ock  a v a i l a b l e  f o r  
p l an t ing  f r e e  of v i r u s  d i s ea se ,  S t .  George roo t  s t ock ,  Phase I. No o t h e r  

*See a l s o  in te rv iew wi th  Harold P. Olmo, P l an t  Genetics and New Grape 
V a r i e t i e s ,  Regional Oral  His tory  Of f i ce ,  The Bancroft  L ibrary ,  Universi ty  
of C a l i f o r n i a ,  Berkeley, 1976. 



AT: c l ean  roo t  s tock ,  f r e e  of v i r u s ,  was a v a i l a b l e  then.  So I p lan ted  t h i s  
experimental block of f i v e  a c r e s ,  planted s e v e r a l  v a r i e t i e s  but on one 
s i n g l e  c e r t i f i e d  roo t  s tock ,  and w e  were going through t h e  i n spec t ion ,  
a s  any propogation blocks o r  n u r s e r i e s  a r e  doing, under q u a r t e r l y  
i n spec t ion  by t h e  Department of Agr icu l ture  i n  t h e  S t a t e  of C a l i f o r n i a  
and t h e  Department of P l an t  Pathology a t  t h e  Univers i ty  of Ca l i fo rn i a .  

Meanwhile, a f t e r  four  yea r s  of ex i s t ence  (and w e  s t a r t e d  t o  a l ready  
propagate t h i s  s t u f f  from t h i s  experimental s tock)  a l l  of a  sudden t h e  
Department of P l an t  Pathology discovered t h a t  t h e  f i r s t  r e l e a s e  of a l l  
c e r t i f i e d  roo t  stocks--St. George, Phase I--carried one v i r u s .  A l l  
v i r u s  had been el iminated except one v i r u s .  I t ' s  a  l e a f - r o l l  v i r u s .  
It was a  t r a g i c  t h i n g ,  by t h e  way, t o a l l o f  us .  

RT: My word! 

AT: It was a  very nega t ive  r eac t ion  t o  a l l  of u s ,  no t  only b a s i c a l l y  i n  t h e  
n u r s e r i e s ,  who d id  exac t ly  t h e  same thing--took t h i s  a s  a  c l ean  roo t  
s tock.  So I was forced t o  spend a  g r e a t  amount of money of t h e  company. 
The c e r t i f i c a t i o n  was removed from t h i s  t h i n g  completely. The company 
spent  thousands and thousands of d o l l a r s  i n  a l l  t h i s  process.  So t h e r e  
was a  b l o t  i n  t h e  indus t ry .  The n u r s e r i e s  of c e r t i f i c a t i o n  of t h e  
Univers i ty  of Ca l i fo rn i a ,  placed a t  Davis, were t o o  c lo se  t o  t h e  o ld  
experimental vineyards a t  Davis, s o  t h e  f l y i n g  i n s e c t s ,  o r  s o i l  i n s e c t s ,  
were pene t ra t ing .  You see ,  t h e  l i m i t s  t hen  prescr ibed  by t h e  Department 
of P l an t  Pathology was twenty f e e t  of fumigated s o i l .  Since then  t h e  
sc ience  of nematology--as a branch of pathology--discovered t h a t  
nematodes, c a r ry ing  d i sease ,  have a  tendency t o  slow migrat ion i n  t h e  
s o i l ,  and t h e  migra t ions  a r e  from two t o  t h r e e  o r  fou r  f e e t  a  year .  So 
wi th in  four  o r  f i v e  years ,  t h e  d i s t a n c e  of s i x t e e n  f e e t  was no t  
s u f f i c i e n t  t o  e l imina t e  t h e  nematodes completely--even i n  continuous 
fumigation of t h e  border.  Then we discovered t h a t  s i n c e  t h e  s o i l s  a r e  
contaminated wi th  v i rus -car ry ing  nematodes, every t ime you go o r  I go 
t h e r e ,  my pickup o r  t r u c k  i s  car ry ing  t h e  nematodes, and we r ea l l y - - i t  
wasted t h e  whole t h ing .  

So t h a t  was a  t ragedy ,  and I t h i n k  w e  a r e  s t i l l  s u f f e r i n g  from t h i s  
t ragedy.  We re l ea sed  S t .  George, Phase 11, and discovered t h e  S t .  
George, Phase 11, c a r r i e d  another  r a r e  v i r u s  a f t e r  fou r  years .  F i n a l l y  
w e  decided on S t .  George,Phase 111, now, which is f r e e  of a l l  v i r u s  
e x i s t i n g ,  bu t  new v i r u s e s  a r e  cons tan t ly  appearing. Can you imagine? The 
new v i r u s  and new reac t ion .  A s  w e  go and l e a r n  more, we l e a r n  more 
about it, and l i t t l e  t i n y  t h i n g s  t h a t  we  a t t r i b u t e d  t o  t h e  a c t i o n  of a  
previous v i r u s ,  suddenly t h e  new v i r u s  i s  working p a r a l l e l .  So you see?  
Lack of l i m i t a t i o n  t h e r e .  A s  you grow and grow and grow, you s t a r t  t o  
l e a r n  more. You s t a r t  t o  l e a r n  more nega t ive ly ,  by seeing how l i t t l e  
you know. See, t h i s  i s  t h e  t ragedy.  You l e a r n ,  and every t ime you 
l e a r n  more you know t h a t  you know l e s s  and l e s s  and less, because what 
you a r e  abso lu t e  i n  l ea rn ing  a l r eady  has  become a zero  f a c t o r .  You have 



AT: t o  f o r g e t  t h i s ,  put a c r o s s  on t e n  yea r s  of work and s t a r t  t o  work 
under an e n t i r e l y  d i f f e r e n t  d i r e c t i o n .  This  i s  t h e  cha l lenge  of t h e  
sc ience ,  you know, i n  a p p l i c a t i o n  t o  t h e  indus t ry .  

I t 's  a t r a g i c  t h ing .  I t ' s  a t r a g i c  t h i n g  d i r e c t l y  connected with 
t h e  c a p i t a l  investment,  o r  i n i t i a t i v e  of c a p i t a l  investment,  when 
people a r e  saying,  "There i s  a M r .  Tche l i s t che f f ,  who worked f o r  me 
twenty-five years .  I am presen t ing  him wi th  t h i s  watch. He i s  a c l o s e  
f r i e n d  of mine. H e  became not  only an employee but  r e a l l y  a member of 
my family,  and I g ive  him t h i s  a s  a souvenir  of twenty-five yea r s  of 
work, t h i s  Swiss watch. But do you know, my f r i endsh ip ,  how much it c o s t  
me? M r .  Tche l i s tchef f  spen t ,  i n  twenty-five yea r s ,  i n  research  and 
progress  a t  Beaulieu Vineyard, $2 .5  mi l l i on . "  [ l augh te r ]  

See? I t 's  r e a l l y  t r u e ,  t oo ,  because sc ience ,  and i n d u s t r i a l  
app l i ca t i on  of sc ience  i n  t h e  f i e l d ,  i n  t h e  s o i l ,  o r  i n  t h e  wine, i t ' s  
a shock t h a t  cont inuously r e q u i r e s  f a r  more food, f a r  more do l la rs - -  
d o l l a r s ,  d o l l a r s ,  and d o l l a r s .  I t 's  very  hard f o r  a p rop r i e t a ry  
investor-- individual ,  s p e c i f i c a l l y  of a c e r t a i n  age--to fo l low t h e s e  
continuously growing requirements of progress .  Technological p rogress  

. i s  a very  expensive t h ing .  

You see ,  w e  know now--the o i l  c r i s i s  r i g h t  now--we c rea t ed  t h e  
s tandards  of o i l ,  and t h e s e  s tandards  of o i l  a r e  e x i s t i n g  only h e r e  and 
i n  Hawaii, and t h e  r e f i n e r i e s  of t h e  surrounding s t a t e s  a r e  no t  a b l e  
even t o  g ive  u s  t h e  gas  t h a t  w e  need because our t echno log ica l  s tandards  
a r e  s o  high.  . 

So t h e r e f o r e ,  now w e  a r e  coming t o  d i f f i c u l t i e s  of today.  Well, 
of course w e  a r e  f a r  b e t t e r  than  w e  used t o  be. By tremendous work 
from t h e  pas t  we e l imina ted  s e v e r a l  f a c t o r s .  We very probably would 
be dead a long t i m e  ago, bu t  w e  a r e  s t i l l  not i n  a p o s i t i o n  t o  c o n t r o l  
s e v e r a l  elements of t h e  na ture .  Even wi th  modern methods of s o i l  
fumigation, r e sea rch  i n  t h e  n u r s e r i e s  of t h e  pa thologica l  s t a t i o n ,  we 
a r e  s t i l l  not  i n  a p o s i t i o n  t o  so lve  t h e s e  problems. 

I am going t o  t e l l  you what i s  t h e  t ragedy  a s  w e  accumulate t h i s  
p rogress ive  knowledge, and t h i s  t ragedy  w i l l  l i v e  very probably f o r  
yea r s  and yea r s  and yea r s  ahead of u s  un l e s s  w e  a r e  a b l e  t o  f i n a l l y  
d e t e c t  something s p e c i f i c a l l y  s e l e c t e d  f o r  one i nd iv idua l  v ine ,  f o r  
every i nd iv idua l  pa thologica l  r e a c t i o n ,  i n  t h e  vineyards o r  i n  t h e  
winery. 

D r .  [Dewey J . ]  Raski,  who has been chairman of t h e  department of 
pathology i n  t h e  s ec t i on '  of nematology, wi th  whom I worked f o r  yea r s  and 
years ,  f i n a l l y  came t o  t h e  conclusion t h a t  r ega rd l e s s  of what w e  do, 
what our modern methods of s o i l  fumigation a r e ,  w e  can secure ,  even 
wi th  t h e  i l l e g a l  dose of fumigants,  a f r e e  l i f e  of v i r u s  f o r  only a 
maximum of t e n  yea r s ,  s p e c i f i c a l l y  i n  deep s o i l s .  



AT: See, it happens t o  be t h a t  i n  deep soils--and we know t h a t  aga in  from 
t h e  research ,  a s  we have been p u l l i n g  t h e  o ld  vineyards--of t h e  depth 
of f i f t e e n  o r  e igh teen  o r  twenty f e e t  of a r a b l e  s o i l ,  r o o t s  grow way 
down i n  t h e  search of. nourishment and water .  Now, a s  we p u l l  them out  
mechanically,  we c a n ' t  uproot r o o t s  i n  t h e  depth of e ighteen f e e t .  There 
i s  no way t o  do it. So we p u l l  maximum r o o t s ,  bu t  secondary r o o t s  a r e  
l e f t  i n  t h a t  p a r t i c u l a r  s e c t i o n  down i n  t h e  depth of t e n ,  f i f t e e n ,  o r  
e ighteen o r  twenty f e e t .  Nematodes a r e  feeding cons t an t ly  on t h e  
l i v e l y  r o o t s ,  o r  remaining roo t  c e l l s .  A s  you know, i n  p l a n t s  t h e r e  
a r e  l i t t l e  t i n y ,  t i n y  roo t s .  Actual ly ,  t h e  o t h e r  r o o t s ,  they  a r e  only 
t r anspo r t a t i on .  They a r e  channels ,  wi th  every year  new r o o t s  t h a t  
a r e  func t ion ing .  So nematodes a r e  l i v i n g  on t h e s e  roo t s .  

A s  we fumigate t h e  s o i l  t o  a  depth,  l e t ' s  say ,  of t h r e e  f e e t  o r  
four  f e e t ,  f o r  s i x ,  seven yea r s  we don ' t  s e e  any damage done t o  u s ,  
because t h e  r o o t s  a r e  s t i l l  i n  t h a t  a r e a  of complete fumigation o r  
s t e r i l i z a t i o n .  But a s  soon a s  they  s t a r t  t o  move deeper,  and t h e  
nematodes a r e  a l ready  ending t h e i r  r e se rves  i n  deep s o i l ,  they  s t a r t  
t o  move i n  t h e  upward d i r e c t i o n .  Root moves v e r t i c a l l y  down and 
nematode moves i n  t h e  search of new food, and f i n a l l y  t hey  e s t a b l i s h  
con tac t ,  and they s t a r t  t o  i n f e s t  again.  They s t a r t ,  g radua l ly ,  t o  
r e i n f e s t  t h i s  v ine ,  by l e s i o n s  and then  move t o  t h e  o the r  one, and t h e  
v ine  becomes i n f e c t e d ,  and then  somebody would t a k e  t h e  g r a f t  from t h i s  
v ine  and g r a f t  t o  another  hea l thy  vine.  Tha t ' s  t h e  way it goes.  

So t h e  p a r a l l e l  research  i n  Europe, i n  Geisenheim o r  Montpel l ier ,  
is  coming t o  t h e  same conclusion. Now, European p r a c t i c e s  a r e  coming 
t o  such a  severe  conclusion t h a t  l a s t  season when w e  went over t o  
Montpel l ier  and discussed it wi th  one of t h e  v i t i c u l t u r a l  a u t h o r i t i e s ,  
Professor  Denis Boubals of Montpel l ier  ( a  g r e a t  admirer of Ca l i fo rn i a ,  
by t h e  way, g r e a t  admirer and g r e a t  f r i e n d  of Amerine, Winkler, 
everybody--0lm0, Univers i ty  of C a l i f o r n i a ,  speaks f l u e n t l y  Engl i sh) ,  he 
s a i d ,  "Look, w e  have been doing everything t h a t  you have been doing i n  
Europe wi th  v i r u s  d i s e a s e ,  and w e  a r e  coming t o  t h e  conclusion t h a t  we 
s t i l l  go t  t o  use  fumigation, bu t  we j u s t  go t  t o  g ive  [ s t r i k e s  t a b l e  
f o r  emphasis] an o r i g i n a l  approach t o  t h e  old-timers.  We j u s t  go t  t o  
consider  empir ic  p a r t s  of t h e  p a s t ,  f o rgo t t en  t o  ourse lves ,  assuming 
t h a t  w e  a r e  t o  work here .  We have t o  l eave  t h e  vineyard,  a f t e r  pu l l i ng  
ou t ,  f o r  a  maximum of t e n  yea r s ,  vacant  from t h e  v ines ,  t o  l e t  t h e  
Mother Nature and t h e  nematodes s t a r v e  t o  dea th  i n  p u r i f i c a t i o n ,  and 
then  apply,  a s  a  p r o t e c t i v e  method, fumigation. O r ,  a s  a  compromise, a t  
l e a s t  g ive  fou r  years  of rest i n  t h e  shallow s o i l s  and then  go in . "  

But you see?  This  i s  t h e  excess  of technology. A s  we s t a r t e d  
wi th  H e w i t t ,  we required two yea r s  of rest, and then  a s  technologica l  
p rogress  moved i n ,  Univers i ty  and technologica l  appara tus  were changed, 
and new chemicals were involved, we s t a r t e d  t o  say,  "Pul l  t h i s  th ing!  
[ s t r i k e s  t a b l e ]  Fumigate! [ s t r i k e s  t a b l e ]  P l an t  t h e  next  th ing!"  



AT: So the re fo re ,  they  a l ready  came t o  t h e  conclusion, no way of solving 
t h i s  t h ing  but  t o  go back, r e c t i f y  with t h e  knowledge of t h e  p a s t ,  and 
use t h e  modern technology. Very probably we a r e  going t o  do t h e  same 
th ing .  But unfor tuna te ly ,  economically f o r  u s ,  i t ' s  a  taboo. Although 
i t ' s  f a r  more taboo i n  t h e  region of Burgundy, bu t  i n  t h e  region of 
Burgundy they  a r e  rep lac ing  every t e n  o r  f i f t e e n  years  new vineyards 
now, because v i r u s  is  destroying them, too .  

So t h i s  is  t h e  sc ience ,  you see ,  and t h i s  is  t h e  a g r i c u l t u r e .  I 
put  a l l  my years  i n t o  it, i n  v i t i c u l t u r e ,  and of course I worked i n  t h e  
connection with f r o s t  p ro t ec t ion ,  and God, I introduced--I was t h e  
pioneer i n  t h e  Napa Valley i n  f r o s t  p ro tec t ion .  I presented t h e  problem 
of f r o s t  p ro t ec t ion  t o  t h e  Vin tner ' s  Club of Napa and t o  my own owners. 
They s a i d ,  "But ~ n d r 6 ,  you a r e  r equ i r ing  a  p roh ib i t i ng  method, and it'll 
cos t  s o  much t o  p r o t e c t  t h i s  th ing ."  You see ,  t h e r e  w a s  no p ro t ec t ion  
t h a t  was a v a i l a b l e  then ,  because t h e  knowledge of f r o s t  was very l imi t ed .  
Before, people used t o  be l i eve  t h a t  heavy smoke, a s  a  b lanket ,  p ro t ec t s .  
Science s a i d ,  "Not a t  a l l .  I t ' s  not  a  he lp  t o  keep i n  suspension, I t  and 
"c rea t e  your r eg iona l  c l imate  t h a t  i s  con t ro l l i ng  f r o s t  p ro t ec t ion ,  no t  
t h i s  cold smoke o r  t a r  lay ing  on top." 

So I s a i d ,  "We have only one f a c i l i t y  now, and t h e r e  a r e  mi l l i ons  
and b i l l i o n s  of t i r e s  lay ing  i n  t h e  f i e l d s ,  i n  Berkeley, Oakland, San 
Francisco. We j u s t  go t  t o  go t h e r e  and load them, and t h e  people a r e  
going t o  be very  glad t h a t  we a r e  going t o  move a l l  t h e s e  t i r e s ,  because 
they  a r e  just--" So we moved t o  t h e  t i r e s  [ t o  burn] and before  we moved 
t o  t h e  t i r e s ,  we moved t o  t h e  hay. We put  t h e  compressed eighty-pound 
haystack r i g h t  i n  t h e  vineyard and s t a r t e d  t o  burn compressed hay. We 
crea ted  smoke, but  we d i d n ' t  c r e a t e  hea t  c a l o r i e s .  So we went t o  t i r e s ,  
which c rea ted  smoke, unbel ievable smoke--today, you c a n ' t  even t h i n k  
about that--and tremendous hea t  c a l o r i e s .  But with t h e s e  methods we 
were j u s t  covering with back dus t  everything around t o  such a  point  t h a t  
people i n  Napa and Val le jo ,  and white  f u r n i t u r e  and white  rugs,  and t h e  
laundry ou t s ide  were a l l  black.  [ l augh te r ]  So we s t a r t e d  t o  in t roduce  
t h e  orchard h e a t e r s  t h a t  were known i n  t h e  c i t r u s  indus t ry .  We 
introduced t h e  h e a t e r s ,  and we progress ive ly  worked harder  and harder  
and harder .  

Then we introduced t h e  wind machines with t h e  hea t e r s .  Then we 
borrowed from German indus t ry  spraying technology, wi th  water ,  and we 
have been using h e l i c o p t e r s ,  succes s fu l ly ,  unsuccessfu l ly ,  two 
helicopters--one h e l i c o p t e r  above, one h e l i c o p t e r  below. We spent  a  
g r e a t  amount of energy. I spent  twenty years  of my n igh t s  i n  t h e  vine- 
yards on pro tec t ion .  Actual ly,  I proved then  t h a t  c a p i t a l  investment 
i n  one s i n g l e  year  covered a  c a p i t a l  l o s s  of one m i l l i o n  d o l l a r s  i n  
f r u i t .  So expense of $250,000 i n  h e a t  p ro t ec t ion  i s  a c t u a l l y  compulsory 
insurance i n  p ro t ec t ion .  Since then ,  a s  we proved t h i s  t h ing  t o  t h e  
farmer,  I t h i n k  t h e  Ca l i fo rn i a  wine indus t ry  spent  very probably not  



AT: m i l l i o n s  b u t  a l r e a d y  c l o s e  t o  a b i l l i o n  d o l l a r s  i n  t h e  f r o s t  p r o t e c t i o n ,  
by us ing  t h e s e  two methods. Now r a r e l y  you s e e  t h e  v ineyard  n o t  
p r o t e c t e d  a g a i n s t  t h e  f ros t - - rare ly--because  of i n s u r a n c e ,  you s e e .  

Before  [ i n  t h e  p o s t  Repeal p e r i o d ]  t h e  p r o f i t s  of t h e  wine i n d u s t r y  
were v e r y  l i b e r a l ,  g i v i n g  t h i r t y ,  f o r t y ,  f i f t y  , s i x t y ,  hundred percen t  
p r o f i t .  Now t h e  whole economical c y c l e ,  economical l i f e  i n  a g r i c u l t u r e  
and v i t i c u l t u r e ,  h a s  changed. P r o f i t s  went down, down, down, down, down. 
Every t o n  of g rapes  t h a t  used t o  c o s t  f i f t e e n  d o l l a r s  a t o n  became a  c o s t  
of t h i r t y  d o l l a r s  a t o n ,  e i g h t y  d o l l a r s  a t o n ,  hundred d o l l a r s  a t o n ,  
hundred f i f t y  d o l l a r s  a  t o n ,  and f i n a l l y  reached t h e  h igh  l e v e l  of today ,  
from s i x  hundred t o  one thousand d o l l a r s  a  t o n .  So even w i t h  a 
produc t ion  of t h r e e  t o n s  p e r  a c r e  i n  t h e  average v ineyard  of Napa Val ley,  
f r o s t  would -remove t h r e e  thousand d o l l a r s  a y e a r  from your v ineyard .  
P l u s ,  f r o s t  would remove t h r e e  t o n s  of f r u i t  from t h e  winery,  which i s  
g a i n i n g  a d d i t i o n a l  c a p i t a l  i n  t h e  market ing from every b o t t l e  of wine. 
So t h e r e f o r e  t h e y  start  t o  unders tand t h a t  t h i s  i s  n o t  a p r o h i b i t i v e  
a c t i o n  of a c razy  man such as ~ n d r 6  T c h e l i s t c h e f f .  The board of d i r e c t o r s  
on t h e  Bank of America c a l l e d  Madame de  La tour  and s a i d ,  "You have t o  
e l i m i n a t e  your s u p e r i n t e n d e n t  Andre T c h e l i s t c h e f f  from t h e  r e s p o n s i b i l i t i e s  
of t h e  v ineyard .  H e  i s  going t o  p u t  you i n  t h e  bankruptcy because  h e  
i s  spending s o  much money on f r o s t  p r o t e c t i o n . "  [ l a u g h t e r ]  See? 

But t h e n ,  Madame d e  P i n s  s t a r t e d  t o  l o o k  much c l o s e r  t o  my f i g u r e s  
and l o s s e s  and s a i d ,  "Well, you a r e  r i g h t .  W e  should p r o t e c t  o u r s e l v e s .  
W e  a r e  j u s t  blowing o u r  money every  y e a r  by l e t t i n g  t h e  Old Man F r o s t  
g r a b  our  v ineyards .  So f i n a l l y  we dec ided ,  and w e  moved i n  v e r y  r a p i d l y ,  
and I was t h e  f i r s t  t o  r e a l l y  i n t r o d u c e  t h e  g r e a t  amount of h e a t e r s .  I 
f i n a l l y  covered a l l  t h e  p r o p e r t i e s  of Beaul ieu Vineyard, and t h e r e  were 
750 a c r e s ,  w i t h  a complete h e a t  p r o t e c t i o n ,  and i n  1970, when t h e  
average  l o s s  i n  t h e  i n d u s t r y  i n  Napa Val ley was about  f i f t y  t o  seven ty  
percent--some people  l o s t  everything--I  never  pe rmi t t ed  one s i n g l e  a c r e  
t o  be  l o s t ,  bu t  I burned 250,000 g a l l o n s  of d i e s e l  o r  s t o v e  o i l .  

I) H 
AT: So t h e r e f o r e ,  f i n a l l y ,  as I s a i d ,  i n  1970 I set t h e  system w i t h  t h e  

i d e a  t o  have a complete s e c u r i t y  i n  p r o t e c t i o n ,  p a r a l l e l  t o  r e s e a r c h  by 
D r .  [Herber t  B e ]  Schu l tz  i n  t h e  Department of Engineer ing.  Again, t h i s  
problem of mine w a s  d i r e c t l y  connected w i t h  t h e  U n i v e r s i t y  of C a l i f o r n i a  
r e s e a r c h ,  and t h a t ' s  i n  t h e  a g r i c u l t u r a l  eng ineer ing  department a t  
Davis. D r .  S c h u l t z ,  a German s c i e n t i s t ,  was v e r y  w e l l  acqua in ted  w i t h  
t h e  problem of f r o s t  p r o t e c t i o n  i n  Germany, brought  t h e  German t h e o r i e s  
t h e r e ,  and s t a r t e d  t o  work i n  t h e  Department of A g r i c u l t u r a l  Engineer ing,  
t a k i n g  e x c l u s i v e l y  t h e  p r o j e c t  of f r o s t  p r o t e c t i o n ,  and h e  e s t a b l i s h e d  
mobile m i c r o c l i m a t i c  s t a t i o n s ,  l e a r n i n g  every th ing  about how t h e  f r o s t  
a c t s ,  and what i s  t h e  v a r i a t i o n  of t h e  f u n c t i o n  of f r o s t .  We knew v e r y  
l i t t l e  about it, s e e ,  about  t h e  f u n c t i o n  of f r o s t  i n  t h e  p h y s i c a l  
s t r u c t u r e  of a i r  movement, d i f f e r e n c e  of t h e  t empera tu re  between t h e  s o i l  



AT: l e v e l  and t h e  e l eva t ion ,  l e t ' s  say,  one foo t  above, two, t h r e e ,  f o u r ,  
and going t o  e l e v a t i o n  of t h e  l a s t  wi re ,  s i x  f e e t  above t h e  ground. 
We learned everything about it. 

We learned  about  t h e  temperature  above our  atmosphere, and 
co r r e l a t ed  i nve r s ion ,  from t h e  temperature  above, t o  t h e  ground l e v e l .  
We learned about invers ion .  And they  gave us  t h e  understanding by 
saying,  "In your p a r t i c u l a r  s i t u a t i o n ,  i n  Napa Val ley,  you don ' t  have 
t h e  i nve r s ion  above. Tha t ' s  t h e  reason you a r e  no t  succes s fu l  wi th  your 
he l i cop te r s . "  Because a s  I put  t h e s e  two h e l i c i p t e r s  f lying-- in  Oakvi l le ,  
on t h e  ranch, a t .  two o 'c lock  i n  t h e  morning--I pu t  my upper h e l i c o p t e r  
i n  an e l e v a t i o n  of fou r  hundred f e e t ,  wi th  t h e  i dea  t o  l o c a t e  a d d i t i o n a l  
hea t  coverage, you see, and he  l oca t ed  me two degrees  above my temperature  
on t h e  ground. I s a i d ,  "Go higher ."  

He s a i d ,  "I don ' t  have it. I s t i l l  have two degrees ."  

I s a i d ,  "Stand i n  two degrees .  Bring m e  t o  t h e  next h e l i c o p t e r  who 
f l y i n g  150 f e e t  above me. Bring m e  two degrees .  I need two degrees.  I t  

t h e  t i m e  t h e  second h e l i c o p t e r  picked it up, I gained only h a l f  a 
degree.  So t h e r e f o r e  it was c l e a r  w e  d o n ' t  have invers ion ,  because t h e  
geographical  s i t u a t i o n  of t h e  v a l l e y  corresponds w i th  t h e  phys i ca l  
func t ion  of f r o s t .  F ros t  has  exac t ly  t h e  same degree of g r a v i t y  a s  
water . 

So t h e  f r o s t  i s  coming from where? Canada and Alaska, from t h e  
Northwest--winds t h a t  a r e  blowing t h i s  co ld ,  i c y  a i r  through Canada t o  
t h e  North Coast.  Now a s  soon it passes  one r i d g e  of t h e  mountain it 
settles t h a t  temperature ,  moves up and goes t o  t h e  second r i d g e  of t h e  
mountain, by g r a v i t y ,  and i f  you got  another  r i d g e  of t h e  mountain, 
t h a t  v a l l e y  w i l l  f r e e z e ,  because t h e  f r o s t  w i l l  s t o p  r i g h t  t h e r e ,  and 
t h e  h igher  temperature  w i l l  move t o  t h e .  second v a l l e y ,  and even tua l ly  
i n  t h e  t h i r d  v a l l e y  you have f a r  less f r o s t  t han  i n  t h e  f i r s t  v a l l e y .  

So t h e r e f o r e ,  g r a v i t y  i s  a very important f a c t o r ,  and s i n c e  you 
have such a h igh  inve r s ion ,  t h e r e  i s  nothing t o  borrow f o r  u s ,  because 
i t ' s  only an i c y  co ld  a i r  t h a t  i s  blowing t h e r e .  So we learned  about 
t h i s ,  see?  

So we s t a r t e d  t o  work wi th  i dea  how t o  economically u se  t h e  func t ion  
of o i l ,  one of t h e  b e s t  combust ionmater ia ls  t h a t  g ives  you t h e  maximum 
of h e a t ,  d i e s e l  o i l .  Diesel o i l ,  a s  hea t ing  o i l  i n  t h e  s toves ,  wi th  a l l  
t h e  impur i t i e s  such a s  s u l f u r ,  t h a t  w e  c a n ' t  u s 6  i n  our  c a r s ,  bu t  s t i l l  
it i s  a by-product. Today i t ' s  a l s o  a very c r i t i c a l  hea t ing  o i l .  So 
w e  decided t o  go, and technology was going a l s o ,  t oge the r ,  manufacturing 
technology. 

Now, some people have t h e  i dea  t h a t  porous sawdust b r i c k s  soaked 
i n  t h e  d i e s e l  o i l ,  w i th  complete s a t u r a t i o n ,  can be packed i n  t h e  
b lack  wax paper ,  and i n  t h e  cen t e r  of t h i s  b r i c k ,  a l i t t l e  t i n y  element 



AT: of f i r i n g  can be  l o c a t e d  r i g h t  a s  a capsu le .  Then, a s  you go and l i g h t  
w i t h  a t o r c h ,  you l i g h t  t h i s .  Rather  t h a n  use  a c o n c e n t r a t i o n  of v e r y  
expensive  orchard h e a t e r s ,  t h e y  u s e  t h e  b r i c k s .  But u n f o r t u n a t e l y ,  b r i c k s  
a r e  of v e r y  s h o r t  d u r a t i o n .  So i n s t e a d  of u s i n g  s i x t y  smudge p o t s  t h a t  
p r o t e c t  a b s o l u t e l y  a g a i n s t  t h e  f r o s t ,  we were u s i n g  160,240 b r i c k s ,  
w i t h  t h e  i d e a  t o  have s e c u r i t y .  

So t h e n  we s h i f t e d  t o  a n o t h e r  c o n t a i n e r ,  wax c o n t a i n e r  i n  t h e  
c a r t o n ,  a g a i n  w i t h  t h e  same p r i n c i p l e ,  t o  burn t h e  wax and f u e l  o i l  
under t h e  wax. Then we gave up w i t h  t h i s  t h i n g .  F i n a l l y ,  we s t a r t e d  t o  
s h i f t  t o  t h e  amel io ra ted  form of t h e  orchard h e a t e r ,  which was t h e n  
p r i m i t i v e  smudge p o t s ,  t o  t h e  h i g h e r  combustion, u n i v e r s i t y - s t y l e  orchard 
h e a t e r ,  where you can c o n t r o l  t h e  combustion of t h e  o i l  by c o n t r o l l i n g  
a c c e s s  of oxygen i n  complete combustion, l i m i t i n g  t h e  smoke. 

We were s t i l l  smoking t h e  v a l l e y  t o  t h e  p o i n t ,  w i t h  t h i s  system, 
t h a t  e a r l y  t r a f f i c  going t o  V a l l e j o  o r  Oakland was j u s t  b l i n d  i n  t h e  
highways. The v a l l e y  was a l l  black.  Then, of course ,  a l l  t h e  n e g a t i v e s  
s t a r t e d  t o  appear ,  and we s t a r t e d  t o  c o r r e c t  t h i s  t h i n g .  We s t a r t e d  
t o  p u t  i n  t h e  wind machine, w i t h  t h e  i d e a  t o  pu t  on ly  border  h e a t e r s ,  
r a t h e r  t h a n  t o  cover  t h e  whole a c r e  a r e a  w i t h  h e a t e r s .  The wind machine 
sucks  t h e  h e a t  i n s i d e  from t h e  pe r imete r .  

Then f i n a l l y  we went t o  h i g h e r  machines, cover ing n o t  on ly  f o u r  o r  
e i g h t  a c r e s ,  b u t  cover ing s i x t e e n  ac res , .  and you s e e  them r i g h t  now, 
b i g  u n i t s .  Then we went t o  t h e  mechanized l i g h t i n g  of t h e  modern 
h e a t e r s  wi thou t  u s i n g  o i l ,  by u s i n g  butane gas.  O i l  l i n e s  were permanently 
set i n  t h e  f i e l d .  L e t ' s  say  you have a s t a n d i n g  u n i t ,  and you g o t  t h e  
l i g h t  o i l  burner  connected by a p l a s t i c  l i n e  w i t h  t h e  main l i n e  of 
o i l ,  which i s  pumped £rom t h e  b a s i c  t a n k  d i r e c t l y  t o  t h e  whole f i e l d ,  
and t h e n  we l i g h t e d  them w i t h  t h e  blow t o r c h ,  o r  w i t h  a hand t o r c h .  Then 
we p u t  t h e  e l e c t r i c . l i n e  i n  t o  c r e a t e  t h e  c o n t a c t .  We l i g h t e d  them 
w i t h  e l e c t r i c  l i g h t e r s .  Everything i s  r e a l l y  expensive .  We are us ing  
t h e s e  v e r y  complex methods of f r o s t  p r o t e c t i o n  r i g h t  now, and i f  you 
go t o  Carneros ,  i f  you jump from t h e  main highway t o  t h e  l e f t ,  t o  S tag  
I s l a n d ,  you w i l l  s e e  a l l  t h e s e  f i e l d s  covered w i t h  t h e s e  sys tems,  and 
huge d i e s e l  o i l  t a n k s  i n  t h e  f i e l d s .  

I t 's  v e r y  expensive ,  bu t  a t  l e a s t  you are sav ing  a g r e a t  amount of 
l a b o r .  I used t o  have,  w i t h  my p r i m i t i v e  methods b e f o r e ,  l i g h t i n g  
i n d i v i d u a l  smudge p o t s  w i t h  i n d i v i d u a l  l i g h t i n g  t o r c h ,  I used t o  have 
i n  t h e  f i e l d  s i x t y  people .  Th i s  work was v e r y  complex work, because 
you a r e  t r y i n g  t o  c o n t r o l  your n e r v e s ,  n o t  c a l l i n g  t h e s e  people.  S i x t y  
peop le  a r e  pa id  from t h e  t i m e  you c a l l  them, i f  t h e y  a r e  l i g h t i n g  o r  
n o t  l i g h t i n g .  So t h e r e f o r e ,  we e s t a b l i s h e d  t h e  c o n t r o l l e d  method, by 
e s t a b l i s h i n g  on every  ranch a t h e r m o s t a t i c  system i n  t h e  v i n e y a r d ,  
d i r e c t l y  connected w i t h  your alarm c l o c k  i n  t h e  foreman's house,  and 
t h e n  t h e  foreman s t a r t e d  t o  check t h e  t empera tu re ,  say ,  s t a r t i n g  from 
1 0  p.m., and r e p o r t i n g  d i r e c t l y  t h e  t empera tu re  t o  me, by t e lephone .  



AT: So a l l  foremen were r epo r t i ng  t h e  temperature ,  and then  my wife  was 
ac t i ng  a s  a  s e c r e t a r y  of mine, and we were t hen  not  y e t  married. She 
had a l l  t h e  i n d i v i d u a l  te lephone numbers and d i r e c t  o rde r s  from me. 

So a s  I si t  on my nerves ,  with t h e  i dea  t o  save money c a l l i n g  t h e  
people,  I f i n a l l y  r e l e a s e  t h e  te lephone t o  my s e c r e t a r y  by saying,  
"General alarm. I am leav ing  t h e  house. Proceed." So she g ives  
d i r e c t l y  [snaps f i n g e r s ]  c a l l s ,  c a l l s ,  c a l l s ,  c a l l s ,  and everybody goes 
t o  t h e i r  own s t a t i o n .  Everything organized j u s t  l i k e  an army game. 
Everybody knows where t o  go. They know t h e i r  s t a t i o n .  They jump out  of 
t h e  bed. Then she came back home, prepared cof fee ,  sandwiches, and 
everything,  and c ru ised  a l l  n igh t  a s  we were burning, g iv ing  t h e  ho t  
co f f ee  and sandwiches t o  t h e  working people,  because you a r e  f r eez ing  
t h e r e ,  and you a r e  working sometimes i n  t h e  mud. The worst i s  when you 
got  mud i n  t h e  f i e l d ,  and yod a r e  l o s ing  your boots  i n  t h e  l i g h t i n g .  
It 's j u s t  a  headache. So f i n a l l y  w e  gave up and we went t o  t h i s  
automatic l i g h t i n g ,  and r e c e n t l y  w e  were using automatic  l i g h t i n g  only.  
But some small  farmers  a r e  s t i l l  using to r ches  of t h e  t ype  j u s t  l i k e  a  
flamethrower. 

There was a  tremendous amount of research  done, tremendous amount 
of research  done. 

RT: Fascinat ing s t o r y !  

AT: Well, i t ' s  a  new page, and b e l i e v e  m e  o r  n o t ,  Europeans borrowed from 
u s  t h i s .  W e  went t o  Champagne, t hey  had t h e i r  own systems, but  burning 
system a l s o ,  a s  we have. I n  my days t h a t  d id  no t  e x i s t .  They used our  
system of burning. 

For tuna te ly ,  t h i s  season w e  ended without  a  f r o s t .  Imagine with 
t h e  burning, and t h e  f u e l  c r i s i s  today,  w i l l  they  al low u s  t o  proceed? 
Agr i cu l tu re  is p ro t ec t ed ,  bu t  would they  al low u s  t o  burn t h e  o i l  t o  
p r o t e c t  our  crops? I ques t ion  it. 

RT: Af t e r  your r e t u r n  from Europe, w e ' l l  cont inue.  

AT: Af te r  my r e t u r n ,  we w i l l  cont inue whatever w e  have. 

CH: You're v i s i t i n g  winer ies  and vineyards i n  France? 

AT: I n  France, very l i t t l e .  I n  France I am going t o  cover only Bordeaux 
because I have bus iness  t h e r e  connected with my c l i e n t s .  Then I go 
t o  Cognac, and I w i l l  go t o  Monbrun and Burgundy, and one day I w i l l  
spend i n  Champagne because I have a  s p e c i a l  mission.  Then I w i l l  go t o  
P a r i s  f o r  a  couple of days,  and from P a r i s  we a r e  going t o  t a k e  a  t r a i n  
t o  Vienna, and e i g h t  days we a r e  spending i n  t h e  v ineyards  and t h e  wine 
i ndus t ry  of Aus t r ia .  The f i n a l  f i v e  days belongs t o  my wi fe  i n  Vienna. 
[ l augh te r ]  

RT: [ t o  Mrs. Tche l i s t che f f ]  Do you t h i n k  y o u ' l l  r e a l l y  g e t  a l l  f i v e ?  
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[ In t e rv i ew  7 : J u l y  2 6 ,  1979]## 

Beginning a  Third  Career  

[Brief  p re l iminary  d i s cus s ion  of M r .  T c h e l i s t c h e f f ' s  c a r e e r  a s  d iv ided  
i n t o  t h r e e  pe r i ods ,  and h i s  work i n  r e cen t  y e a r s  a s  an i n d u s t r y  
consu l t an t .  ] 

AT: I t ' s  r e a l l y  hard  f o r  me t o  d i v i d e  my a c t i v i t i e s  by t ime  c y c l e s ,  because 
a f t e r  a l l ,  a s  I s a i d  be fo r e ,  I was consu l t i ng  f o r  s e v e r a l  people  yea r s  
ago, but  s i n c e  I r e t i r e d  from Beaul ieu I l i b e r a t e d  myself completely and 
s o  t h e r e f o r e  I kind of choose my own way of bu i l d ing  up my second c a r e e r  
a s  a  consu l t an t .  

RT: This  i s  what I c a l l e d  a  p ioneer ing  c a r e e r .  

AT: It 's a  p ioneer ing  c a r e e r ,  a l though t h e  b a s i c  p ioneer ing  c a r e e r ,  of 
course ,  w a s  t h e  beginning,  i n  t h e  la te  t h i r t i e s ,  r e s t o r i n g  t h e  o r d e r  i n  
C a l i f o r n i a ' s  damaged i ndus t ry .  It w a s  much ha rde r  f o r  m e  t h e n  t h a n  it was 
as a p ioneer  i n  t h e  t h i r d  cyc le .  

The t h i r d  c y c l e  of p ioneer ing ,  a c t u a l l y ,  I s t a r t e d  i n  1973, t h e  
nex t  day a f t e r  my r e t i r emen t .  I r e t i r e d  on t h e  f i r s t  of A p r i l ,  and on 
t h e  second of A p r i l  I was a l r eady  a t  Simi [Winery]. So it was a kind of 
a s h o r t  r e s t  between t h e  t h i r t y - f i v e  y e a r s  of s e r v i c e  a t  Beaul ieu and 
a new c y c l e  of p ioneer ing ,  f o r  one s i n g l e  reason.  You see, a c t u a l l y  t h e  
ground f o r  r e t i r emen t  w a s  a l r e ady  prepared be fo r e  I r e t i r e d .  A s  a  matter 
of f a c t ,  i n  t h e  t r a n s a c t i o n  of s a l e  of Beaulieu t o  Heublein co rpo ra t i on ,  
t h e r e  w a s  a tempta t ion  f o r  m e  t h e n  t o  ret ire and go my own way i n  t h e  
new cyc l e  of p ioneer ing .  But t hen ,  you see, t h e r e  are s e v e r a l  f a c t o r s  
t h a t  are ve ry  important  t o  a l l  of u s ,  I guess ,  i n  l i f e .  Th i r t y - f i ve  
y e a r s  of service--you j u s t  c a n ' t  t a k e  a sharp  k n i f e  and c u t  it o f f .  It 
w a s  t h e n  only t h i r t y  yea r s  of s e r v i c e ,  and t h e  p rev ious  owner, Madame 
d e  P in s ,  i n  t h e  p rocess  of sale of h e r  own Beaul ieu Vineyard t o  Heublein,  



AT: t h e o r e t i c a l l y  was supposed t o  be an honorary chairman of t h e  board of 
Beaulieu. Unfortunately,  t h i s  j u s t  remained i n  t h e o r e t i c a l  form, and 
wi th in  t h e  next  t h r e e  months a f t e r  s a l e ,  o r  even two months a f t e r  s a l e ,  
t h e  board of Beaulieu disappeared a s  such, and she  never was c a l l e d  t o  
anything. That was j u s t  a s t r i c t l y  t h e o r e t i c a l  func t ion ,  and a s  i n  
any corpora t ion ,  Beaulieu, a s  an adminis t ra t ive  u n i t  of a business  
corporat ion,  disappeared i n  t h e  ocean of Heublein a c t i v i t i e s .  

So t h e r e f o r e  I thought,  s i n c e  t h i s  i s  t h e  case ,  and being l o y a l  
t o  t h e  company, and s i n c e  t h e  company a l ready  suf fered  from, l e t ' s  say,  
a l a c k  of f i n a n c i a l  investment,  I would s t a y  f o r  t h e  t ime being. A s  
you know, every business  r equ i r e s  a completely new i n f l u x  of c a p i t a l ,  
because we a r e  not s t a t i c .  We need new machinery, we need new technology, 
we need new p lan t ings ,  we need t h e  re-plant ing of t h e  o ld  vineyards,  
e t c e t e r a .  I t h i n k  t h a t  r e a l i s t i c a l l y ,  t h e  family of de  Pins-de Latour ,  
they  were looking upon t h i s  very co ld ly  by saying,  "We can cont inue 
wi th in  t h e  organiza t ion ,  being very conservat ive,  but t i m e s . a r e  changing 
t o  t h e  poin t  t h a t  we can ' t  a f fo rd  t o  be competi t ive,  being conserva t ive ,  
because t h e  indus t ry  has s t a r t e d  t o  grow rapidly."  The s tandards of 
q u a l i t y  s t a r t e d  t o  move up, up, up, even wi th in  such a small  geographical  
region a s  Napa Valley, because we had a l ready  new competitors.  Louis 
Mar t in i ,  Charles Krug, e t c e t e r a ,  pushed u s  very hard towards h igher  
s tandards ,  and h igher  s tandards  a r e  d i r e c t l y  connected with new ideas ,  
new phi losophies ,  and new c a p i t a l  investment.  

So I thought ,  s i n c e  Heublein of fe red  u s  a blue sky and t h e  b e a u t i f u l  
sunshine i n  a s  f a r  a s  t h e  f inancing and reforming and upgrading of t h e  
wines, I was e n t h u s i a s t i c  i n  t h e  beginning. A s  a mat te r  of f a c t ,  t h e  
f i r s t  meeting between t h e  new management of Heublein and t h e  group of 
grape growers f o r  Beaulieu was scheduled immediately, two weeks a f t e r  
t h e  s a l e ,  and it was i n  San Francisco. M r .  [ S t u a r t  D . ]  Watson, who was 
then  pres ident  of .Heuble in ,  asked me t o  present  my views t o  t h e  growers, 
expla in  t h e  t r a n s a c t i o n s ,  and o u t l i n e  perspec t ives  of tomorrow of 
Beaulieu, with t h e  idea  t h a t  Beaulieu w i l l  reach even h igher  q u a l i t a t i v e  
s t a t u s  i n  t h e  Ca l i fo rn i a  wine indus t ry  with t h e  he lp  of f inancing of 
Heublein. And I r e a l l y  expressed my s t r o n g b e l i e f t h a t  it could be done. 

But then ,  you know, t ime goes on, and you l e a r n  f a r  more about 
corpora te  business.  Corporations a r e  e n t i r e l y  d i f f e r e n t  than  p r i v a t e  
companies, and I s t a r t e d  t o  gradual ly  t h i n k  we a r e  not  going t o  be 
successfu l  ( including t h e  execut ive v i c e  pres ident  of Beaulieu then  
and genera l  manager) i n  r e s i s t i n g  any temptat ion i n  jeapordizing t h i s  
qua l i t y .  I t 's  t ime f o r  me t o  go out .  

So I guess it was a smart t h ing  on my p a r t .  I decided t o  go, and 
I had seve ra l  p ropos i t ions  from Heublein, s eve ra l  combinations of 
s tay ingandremain ing  wi th  them, because a c t u a l l y ,  I was t h e  only one 
who remained on t h e  pay ro l l  over-age. See, i n  every corpora t ion ,  you 



AT: got t o  r e t i r e  a t  s ix ty- f ive ,  r i g h t ?  But I was a l ready  seventy and 
s t i l l  working f o r  t h e  same organizat ion.  So I was t h e  only one person 
granted such a  s t a t u s .  It was a  g r e a t  p r iv i l ege .  So I r e t i r e d  then.  

Before re t i rement ,  I a l ready  prepared t h e  ground, more o r  l e s s ,  
what I am going t o  do with myself. It's absolu te ly  normal. Simi, under 
t h e  ownership of M r .  Russ [Russe l l  H . ]  Green, was a l ready  fac ing  a  
very c r i t i c a l  s i t u a t i o n  i n  t h e  management and q u a l i t y ,  e t c e t e r a .  I 
a l ready  prepared t h i s  f i r s t  jump. 

I se l ec t ed  Simi f o r  one s i n g l e  reason,  and again I would l i k e  
t o  emphasize t h i s  reason: because it was a  family business .  I had been 
working f o r  so many years  f o r  a  family,  so  I thought M r .  Green, and t h e  
family Green, who owned t h e  vineyard and owned t h e  winery, would be t h e  
p r o p e r ~ p l a c e  f o r  me t o  bui ld  a  second home, a s  a  p ro fe s s iona l  home. So 
I went t o  work f o r  him. 

Meanwhile, I opened t h e  doors f o r  some o the r  consul t ings .  Actual ly,  
i t ' s  answered a l l  my phi losophica l  goals .  I thought my l imi t ed  experience-- 
thirCy-f ive years  i n  California--and my genera l  know-how and t imes of 
work wi th in  t h e  wine indus t ry ,  not  only of Ca l i fo rn i a  but of t h e  world, 
should guide me towards t h e  process  of bu i ld ing  a  new genera t ion  of 
winemakers, a s  I b u i l t  a l ready  one. Loving and admiring t h e  youth, and 
bel ieving t h a t  youth is tomorrow, f a r  more important than  today,  I 
thought ,  "I am going t o  go and work f o r  t h e  young companies i n  d i f f e r e n t  
regions,  with an e n t i r e l y  d i f f e r e n t  ecologica l  regime, which a r e  
corresponding t o  my bas i c  i dea  i n  my mind, t h a t  i n  every region t h e r e  
a r e  s e v e r a l  reg iona l  f a c t o r s  t h a t  eventua l ly  w i l l  guide us  t o  a  new . 

success i n  t h e  Ca l i fo rn i a  wine indus t ry .  11 

So I went t h e r e ,  and I immediately s e l ec t ed  a  new winemaker t he re .  
It happened t o  be a  young.g i r1  by t h e  name Mary Ann Graf,  and she was 
then  only about th i r ty-one .  She had very l i t t l e  experience i n  t h e  f i n e  
q u a l i t y  winemaking, but  I knew her  f o r  years  i n  connection with t h e  
mutual a t tendance of t h e  wine symposiums a t  Davis and r e f r e s h e r  courses  
of Davis, e t c e t e r a ,  and I had an opportuni ty t o  t a s t e  s eve ra l  t imes with 
he r  Ca l i fo rn i a  wines, and I de tec ted  a  g rea t  s e n s i b i l i t y  of p a l a t e .  For 
me, it was very important.  So I went t h e r e ,  and we worked toge ther  f o r  
s i x  years ,  a c t u a l l y ,  a t  Simi. 

Meanwhile, t h e r e  were new oppor tun i t i e s ,  and again t h e  exposure t o  
a  new generat ion.  I was a l ready ,  more o r  l e s s  s i n c e  1966, p a r t i a l l y  
working i n  Washington s t a t e  a t  Ste .  Michelle [Vintners] .  S te .  Michelle 
was a  very i n t e r e s t i n g  goa l  f o r  me, because I r e a l l y  put  my energy i n  
an e n t i r e l y  d i f f e r e n t  geographical a r ea ,  i n  an e n t i r e l y  d i f f e r e n t  s t a t e ,  
with e n t i r e l y  d i f f e r e n t  dreams and goals  of t h e  achievement t h a t  I was 
not  a b l e  t o  achieve wi th in  t h e  Ca l i fo rn i a  ecologica l  condi t ions .  



AT: So I decided t o  anchor t h i s  r e l a t i o n s h i p ,  and go deeper i n  t h e  expansion 
of S te .  Michelle,  and t h a t  gave m e  a tremendous amount of s a t i s f a c t i o n .  
But t hen  Ste .  Michelle,  aga in ,  was r a t h e r  a small  company. S te .  Michelle 
of today,  i t ' s  a business  owned by a powerful corpora t ion ,  United S t a t e s  
Tobacco. 

And then new cha l lenges  appeared, and s e v e r a l  people  came t o  me, 
by recommendation of D r .  Amerine. Of course,  always, anybody w i l l  go 
immediately t o  s e e  D r .  Amerine. Absolutely normal. They inves t  money, 
and they  would l i k e  t o  say ,  who i s  going t o  guide them? 

Therefore ,  I s t a r t e d  t o  work f o r  F i r e s tone  [Vineyard].  I s t a r t e d  
t o  work f o r  D r .  [S tan ley]  Hoffman. Tha t ' s  t h e  Hoffman Mountain Ranch 
[Vineyards],  Paso Robles. I s t a r t e d  t o  work wi th  l i t t l e  t i n y  winer ies  
such a s  Joe  Swan [of Joseph Swan Vineyards] i n  F o r e s t v i l l e ,  and I came 
back t o  Buena Vi s t a ,  which was a l ready  before  a p a r t  of my consul t ing  
a c t i v i t i e s ,  because i n  t h e  p a s t  I was p a r t n e r  of Frank Bartholomew i n  
e s t a b l i s h i n g  Buena Vis ta .  So I came back t o  it. 

So t h e r e f o r e ,  you see, I accumulated s e v e r a l  accounts ,  and a s  I 
was cont inuously growing i n  my a c t i v i t i e s  a s  a consu l t an t ,  f i n a l l y  I 
took t h e  l a s t  account ,  which i s  Jordan [Vineyard and] Winery, t h e  new 
Jordan winery i n  Sonoma County. So t o  what it amounts? It amounts t o  
s e v e r a l  accounts.  Accounts a r e  very  important i n  budgeting your 
opera t ion  a s  a consul tan t ;  i t ' s  a business ,  But what a t t r a c t e d  m e  was 
t h e  youth, and i n  every o rgan iza t ion  I have young people.  [ t a p e  
i n t e r r u p t i o n  f o r  phone c a l l ]  

This i s  a man Henri Maire who owns n ine ty  percent  of t h e  vineyards 
i n  Arbois. Do you know where is  Arbois? 

RT: No. 

AT: In  t h e  J u r a  Mountains, a s  you go t o  ~ e u c h G t e 1 ,  i n  Switzerland. Arbois 
i s  t h e  town where Louis Pas teur  w a s  born and worked and discovered t h e  
fermentat ion process .  H e  owns t h e  vineyard of Louis Pas teur ,  and h i s  
wine l a b e l  i s  ca r ry ing  Louis Pas t eu r ,  and he  bought t h e  house of Louis 
Pas teur  and i s  making it a n a t i o n a l  museum. Everything i s  l e f t  a s  
Louis Pas teur  worked, every l i t t l e  t h ing ,  every l i t t l e  t i n y  touch--his 
g l a s s e s ,  h i s  cup, h i s  microscope, t h e  no tes .  Everything j u s t  never 
touched. Everything w a s  l e f t  a s  i f  Pas teur  j u s t  went ou t .  

RT: How f a s c i n a t i n g  p l aces  l i k e  t h a t  can be. 

I t h i n k  you've ou t l i ned  your involvements s i n c e  your so-cal led 
re t i rement .  So could we go back and begin wi th  Simi and t h e  s t o r y  of 
the-- 

AT: This  combines wi th  t h e  s t o r y  of de  Latour  and Simi. 



See, b e f o r e  d e  La tour  s t a r t e d  h i s  v i n t n e r ' s  c a r e e r ,  de  La tour ,  being a  
chemical  eng ineer ,  l o c a t e d  a  s i t u a t i o n  w i t h  t h e  American Cream of 
T a r t a r  Assoc ia t ion .  So, t h e r e f o r e ,  Nr. d e  La tour ,  be ing  i n  charge of 
t e c h n o l o g i c a l  o r g a n i z a t i o n  of t h i s  b i g  b u s i n e s s ,  was a l s o  i n  charge  of 
purchasing of t h e  raw m a t e r i a l  f o r  cream of t a r t a r  and t a r t a r i c  a c i d .  
The raw m a t e r i a l  was no th ing  else b u t  a r g o l .  Argol i s  c r y s t a l l i z a t i o n  
of double  potass ium t a r t r a t e s  r i g h t  i n  t h e  i n t e r i o r  of t h e  wooden 
t a n k s .  Now i n  t h e  o l d  days  t h e  chemical  p r o c e s s  was unknown, of 
removal of a r g o l  i n t o  t h e  s o l u t i o n .  Everything was done by h a t c h e t .  
Every second o r  t h i r d  y e a r ,  v i n t n e r s  p u t  t h e  men, w i t h  a  l i ' t t l e  h a t c h e t ,  
and t h e y  hatched t h e s e  c r y s t a l s .  I t ' s  a  b e a u t i f u l  t h i n g ,  by t h e  way. 
Sometimes i t ' s  a s  t h i c k  as one i n c h ,  one and a h a l f  i n c h e s ,  l i k e  
s t a l a c t i t e s ,  you know, and t h e  r e d s  a r e  b e a u t i f u l ,  w i t h  t h e  c o l o r  of 
wine. They were sacked and weighed. M r .  d e  La tour  w a s  buying t h e  raw 
m a t e r i a l  i n  s a c k s ,  and every  s a c k  w a s  a hundred-pound sack.  

So h e  was t r a v e l i n g  w i t h  h o r s e  and buggy, w i t h  Mrs. d e  La tour ,  
cover ing  a l l  n o r t h e r n  c o u n t i e s ,  v i t i c u l t u r a l  a r e a ,  and buying,  and t h e  
sacks  were shipped d i r e c t  f o r  t h e  p rocess ing  t o  t h e  cream of tar tar  
a s s o c i a t i o n  i n  Healdsburg.  It happens t o  be  t h a t  Simi was t h e  o l d e s t  
f ami ly  i n  Healdsburg,  and M r .  and Mrs. d e  La tour  bought t h e  house  r i g h t  
i n  t h e  neighborhood of t h e  [Giuseppe] Simi fami ly ,  and s i n c e  M r .  
d e  La tour  was f a r  more p r o g r e s s i v e  t h a n  Simi i n  technology o r ,  l e t ' s  
s a y ,  eng ineer ing  d e d i c a t i o n ,  h e  decided t o  p rov ide  e l e c t r i c i t y  f o r  h i s  
house. S ince  h e  b u i l t  e l e c t r i c i t y  f o r  h i s  house  (he  p u t  i n  t h e  dynamo), 
h e  s a i d ,  " M r .  Simi,  I am going t o  supply you a l s o  w i t h  e l e c t r i c i t y . "  So 
i n  t h e  whole community of Healdsburg t h e r e  were on ly  two houses  wi th  
e l e c t r i c i t y .  They became very  o l d  f r i e n d s .  

The n e x t  s t e p  was d i r e c t i o n  from t h e  Pechnolog ica l  c a r e e r  t o  
v i n t n e r ' s  c a r e e r .  I n  h i s  t r a v e l s ,  h e  was always look ing  f o r  o p p o r t u n i t y  
t o  buy some p r o p e r t y  t h a t  h e  r e a l l y  l i k e d ,  and h e  bought it a t  Beaul ieu 
e s t a t e .  Now, wha t ' s  l e f t  from--it 's  o n l y  v e r y  s e n t i m e n t a l  memories of 
Mrs. [ I s a b e l l e  Simi] Haigh. She is v e r y  probably  c l o s e  t o  n i n e t y .  When 
I t a l k e d  t o  ~ ; l G n e  d e  p ins - -~&lGne  d e  P i n s  i s  about ,  oh,  sevent ies--  
s h e  vaguely  remembers h e r  chi ldhood i n r e l a t i o n s h i p  w i t h  Simi. But,  
s t r a n g e  t h i n g ,  p a r t  of t h e  f u r n i t u r e ,  when t h e y  moved, Simi bought from 
them. So p a r t  of t h e  o r . ig ina1  f u r n i t u r e  of d e  La tour  s t i l l  remains 
t h e r e .  

Again, l i v i n g  i n  t h e  p a s t ,  a s  s e v e r a l  people  l i v e  i n  t h e  p a s t ,  
Mrs. Haigh sometimes g i v e  me l i t t l e  t i n y  t h i n g s  t h a t  used t o  belong t o  
de  La tour  and t h a t  d e L a t o u r  gave h e r  f o r  s e v e r a l  occas ions - - jus t  comes 
o u t  of a  s e n t i m e n t a l  a c t  t h a t  g i v e s  you s o  much p l e a s u r e .  T h a t ' s  
a c t u a l l y  t o  what it amounts. 

I t h i n k  t h e n  t h e y  s e p a r a t e d  t h e i r  l ives .  The d e  L a t o u r s  became 
v e r y  s u c c e s s f u l  i n  t h e i r  own b u s i n e s s ,  and s o c i a l l y  f a r  above Simis '  
s t a t u s .  I d o n ' t  t h i n k  t h a t  t h e y  even e v e r  r e v i s i t e d  Simi. But i t ' s  j u s t  
a  s e n t i m e n t a l  f e e l i n g .  



RT: Did you know anything about Simi i n  t hose  years  before  you made contac t  
with M r .  Green? 

AT: Siini, you know, was one of t h e  o l d e s t  winer ies  i n  Sonoma County, and-- 
s t r ange  thing--everything i s  acc iden ta l .  When my b ro the r  Vic tor  came 
a f t e r  t h e  Second World War from Munich, he was a d i sp laced  engineer  from 
Praha i n  Czechoslovakia. So I managed t o  br ing  him here.  Being an . 
a r c h i t e c t  and mechanical and cons t ruc t ion  engineer ,  he was l o s t  of 
course without any Engl ish,  and I s a i d ,  "Maybe w e  can do something f o r  
you. You got  t o  s t a r t  aga in  a s  a carpenter . "  So t h e  f i r s t  t h i n g  he  
b u i l t ,  he b u i l t  a l i t t l e  l abo ra to ry  house f o r  Simi a t  t h e  winery. That 
was a l i t t l e  independent l abo ra to ry  and a l i t t l e  apartment home f o r  t h e  
chemist r i g h t  t h e r e .  

Simi was an o l d ,  s l eep ing  organiza t ion .  They faced a g r e a t  amount 
of f i n a n c i a l  d i f f i c u l t i e s .  Actua l ly ,  o u t s i d e  of t h e s e  two women, Mrs. 
Haigh and h e r  daughter  [Vivien] ,  t h e i r  a c t i v i t i e s  were very l i m i t e d ,  
and they  s t i l l  kept  a cons iderab le  amount of o ld  inventory from pre- 
P roh ib i t i on  days. There was hundreds and hundreds of thousand of red 
wines kept  t h e r e  i n  t h e  c e l l a r ,  which was d e f i c i e n t  t o  a c e r t a i n  degree.  

RT : Def ic ien t  t e c h n i c a l l y ?  

AT: Technical ly .  When it was bought, Russ Green so ld  p a r t  of it, l i q u i d a t e d  
t h e  bulk,  p a r t l y  f o r  t h e  product ion of v inegar ,  p a r t l y  f o r  t h e  blending,  
t o  Gal lo ,  e t c e t e r a .  But Simi was known then  a s  a l i t t l e  dormant, 
s leepy o ld  bu i ld ing ,  with t h e  o ld  c a s t  i r o n  machinery and j u s t  c l a s s i c a l  
museum s e t t i n g .  So t h e r e  was a n e c e s s i t y  t o  r ebu i ld  everything a t  Simi, 
because what Simi had, it was exac t ly  t h e  same t h i n g  a s  I i n h e r i t e d  
from Georges de  Latour ,  but  i n  1938 in s t ead  of 1970. There was q u i t e  a 
b i t  of d i s t a n c e  [ i n  t ime] ,  you know. 

RT: There had been a man working a t  Simi, I understand, name Podgorny. 

AT: Yes. Alex Podgorny, who graduated from Berkeley. He was very capable.  
H e  was a Russian, by t h e  way. H e  was Russian. He was a very c l o s e  
a s s i s t a n t ,  and published s e v e r a l  p ro fe s s iona l  a r t i c l e s  wi th  Professor  
Cruess. He was a product of Cruess and Berkeley. Alex Podgorny, upon 
graduat ion,  went t o  work f o r  Berkeley Yeast Laboratory of F e s s l e r ,  and 
he s tayed wi th  him f o r  years  and years  and years .  He was working f o r  
Fes s l e r  a s  a wine chemist i n  t h e  l abo ra to ry .  

Now, Alex Podgorny, very probably a f t e r  t e n  o r  f i f t e e n  yea r s  of 
work, f i n a l l y  decided t o  go on h i s  own. Alex se l ec t ed  an e n t i r e l y  
d i f f e r e n t  road than  I se l ec t ed .  Alex se l ec t ed  a p o s i t i o n  of a chemist 
consul tan t  f o r  a bulk i ndus t ry ,  n o t  f o r  q u a l i t y ,  but f o r  bulk. So Alex 
helped Foppiano [L. Foppiano Wine Co.]. Alex helped s e v e r a l  o t h e r  
people i n  t h a t  p a r t i c u l a r  f ie ld- -Sebas t ian i .  Everybody was i n  bulk then .  



Simi b a s i c a l l y  was bu lk ,  except  t h a t  h e  s o l d  t h e  i d e a  t o  make a  
s p a r k l i n g  wine a t  Simi. It was a c t u a l l y  carbonated wine,  and t h e y  used 
c a r b o n i z a t i o n .  

Y e s .  Spark l ing  burgundy. 

Spark l ing  burgundy, remember? So Alex Podgorny e s t a b l i s h e d  h i s  head- 
q u a r t e r s  b a s i c a l l y  w i t h  t h e  f r i e n d s h i p  of t h e  Simi fami ly .  I n  o t h e r  
words, M r s .  Haigh and t h e  daughter .  So M r s .  Haigh s a i d ,  "As long  a s  
I ' m  going t o  b u i l d  a  l a b o r a t o r y ,  I am going t o  b u i l d  you a  l i t t l e  house 
t o g e t h e r . "  So my b r o t h e r  and my nephew, t h e y  b u i l t  t h a t  l i t t l e  house. 
That was t h e i r  f i r s t  exper ience ,  a c t u a l l y ,  w i t h  working t h e  hammer and 
t h e  n a i l s ,  and t h e y  were amazed t h e  way American b u i l d i n g s  a r e  p u t  
t o g e t h e r ,  because  European b u i l d i n g s  a r e  b u i l t  e n t i r e l y  d i f f e r e n t l y .  
[ l a u g h t e r ]  So t h a t  was t h e  f i r s t  exper ience .  

T h i s  house i s  s t i l l  e x i s t i n g .  I t 's  n o t  t h e r e  any more. Russ Green 
moved t h i s  house ,  and it became an o f f i c e  of Alexander Va l ley  Vineyard 
Assoc ia t ion .  I t 's  s t i l l  s t a n d i n g .  They moved from Simi Winery,* j u s t  
i n  t h e  boundar ies  of Simi Winery, t o  Alexander Va l ley  grape growers 
a s s o c i a t i o n .  So i t ' s  e x i s t i n g  a s  t h e  o f f i c e ,  and t h e y  remodeled it 
aga in .  So, y e s ,  Simi was j u s t  l i v i n g  a c t u a l l y  i n  t h e  memory of t h e  p a s t  
g l o r y ,  i f  t h e r e  was such a  g l o r y .  S e v e r a l  people  a r e  q u e s t i o n i n g  t h a t .  

How d i d  R u s s e l l  Green happen t o  f i n d  i t ?  

R u s s e l l  Green s p e n t  a l l  h i s  childhood v a c a t i o n i n g  on t h e  Russian River .  
H e  was a  Los Angeles man. He was a  pet roleum eng ineer .  

I ' m  s u r e  t h a t  we happened t o  b e  i n  t h e  winery one day when h e  came i n .  
A  woman--I suppose h i s  wife--came i n  too-- 

Yes. H e  was a  t a l l  man. And s h e  was a  t a l l ,  ve ry  good look ing  b r u n e t t e .  

Yes. 

That  was Russ Green. So Green f i n a l l y  decided r a t h e r  t h a n  t o  spend a  
vacation--and h e  was a  marr ied man--why n o t  i n v e s t  a  c e r t a i n  amount of 
money i n  t h e  v i n e y a r d s ?  So h e  s t a r t e d  t o  p l a n t  t h e  v ineyards  i n  
Alexander Val ley.  

Had t h e y  been p l a n t e d  b e f o r e ?  

*Before i t s  sale t o  R u s s e l l  Green, it was formerly  Simi Winer ies .  



AT: No. Those were orchards.  M r .  Alexander used t h e  v a l l e y  b a s i c a l l y  a s  
a  prune orchard,  except t h e r e  was i n  t h e  cen t e r  one very o ld  winery, and 
i t ' s  s t i l l  standing--Soda Rock Winery. 

RT: Oh yes.  

AT: I t 's  one of t h e  o l d e s t  ones. From t h e  po in t  of view of technology-- 
i t ' s  been on s a l e  f o r  s e v e r a l  yea r s ,  but  nobody buys it because you 
have t o  put  everything back, r ebu i ld  everything.* Soda Rock Winery 
belongs t o  one of t h e  pioneering f a m i l i e s  of Healdsburg, by t h e  name 
of F e r r a r i ,  and eventua l ly  [Abele] F e r r a r i  went t o  t h e  Healdsburg machine 
shop, and Healdsburg Machine Company today i s  owned by one of t h e  
nephews of F e r r a r i .  

It was one of t h e  o l d e s t  i n s t i t u t i o n s ,  and they  produced b e a u t i f u l  
wines t h e r e  i n  t h e  p a s t .  Sna l l  volume, but  t h e r e  was good s e l e c t i o n  
of v ines  p lan ted  t he re .  There were b e a u t i f u l  Pinot  n o i r  and Chardonnay 
t h e r e ,  and Ries l ing ,  p lan ted .  That v ineyard ' s  no t  e x i s t i n g  any more. 
I t  was i n t e r p l a n t e d  wi th  t h e  Zinfandel.  

RT: Did M r .  Green p l a n t  h i s  vineyard before  you were a s soc i a t ed  wi th  him? 

AT: Yes, before .  A f r i e n d  of mine, Ivan Schoch, was a  very succes s fu l  
v ineya rd i s t  i n  Napa Valley who managed a l s o  a  vineyard managerial  
o rganiza t ion ,  Vineyard, Inc.  The h i s t o r y  of Ivan Schoch i s  one of t h e  
e x c i t i n g  h i s t o r i e s  of Napa Valley a l s o .  So t h e r e f o r e ,  M r .  Green 
approached Ivan Schoch and s a i d ,  "I would l i k e  t o  s t a r t  and p l a n t . "  
Ivan Schoch p lan ted ,  and eventua l ly  t h e  vineyard s t a r t e d  t o  produce. 

By t h i s  t i m e ,  M r .  Russ Green decided t o  l eave  t h e  S igna l  Oil--he 
was p re s iden t  of S igna l  Oil--and decided t o  put  every th ing ,  a l l  t h e  
c a p i t a l  of h i s  own, i n t o  buying t h e  winery, wi th  t h e  i d e a  t o  use  h i s  
own f r u i t s  from h i s  own vineyard i n  h i s  own winery. So nothing was more 
l o g i c a l  t o  him but  t o  buy and r ebu i ld  t h e  o ld  Simi, because it was r i g h t  
i n  t h e  neighborhood of t h e  vineyard.  

H e  bought it, and he s t a r t e d  t o  r ebu i ld ,  and h e  spent  a  g r e a t  
amount of money bui ld ing  t h e  f r o n t ,  o f f i c e  bu i ld ings ,  and slowly s t a r t e d  
t o  modernize t h e  o ld  winery. The t ragedy of t h i s  involvement of Russ 
Green was l a c k  of o rgan iza t iona l  a b i l i t y  i n  t h e  s a l e s .  H e  never was 
a b l e  r e a l l y  t o  c r e a t e  a  s a l e s  o rgan iza t ion ,  and so  he  was d r iv ing  t h i s  
winery f o r  about f i v e  yea r s  and f i n a l l y  exhausted a l l  h i s  f r e e  c a p i t a l  

*It was so ld  s h o r t l y  a f t e r  t h e  d a t e  of t h i s  in te rv iew t o  Charles  
Tomka , Jr . 



and was r e a l l y  forced t o  s e l l  t h e  winery. He managed t o  s e l l  a t  a 
good prof i t - -again,  being a good businessman--to S c o t t i s h  & Newcastle 
corpora t ion  of England. 

He so ld  you with t h e  winery? 

H e  so ld  m e  wi th  t h e  winery. A s  a mat te r  of f a c t ,  I t h i n k  t h e  winery was 
so ld  very b l i n d l y ,  j u s t  under confidence of my own name, more o r  less, 
because they  never  took t h e  inventory ,  they  never checked anything. 
That was a promising th ing .  We r e a l l y  managed t o  upgrade, g radua l ly ,  
s i n c e  1973. We s t a r t e d  t o  upgrade t h e  wine, t oge the r  with Mary Ann Graf,  
t r y i n g  t o  reach t h e  h igher  s tandards .  There was a l ready  g r e a t  v i s i b l e  
improvement i n  t h e  s t y l e ,  and it was a t t r a c t i v e  f o r  S c o t t i s h  & 
Newcastle Vintner company of England. It i s  a b ig  corpora t ion .  It owns, 
I t h i n k  it is t h e  second l a r g e s t  brewery i n  Great B r i t a i n ,  a l i n e  of 
h o t e l  bus iness ,  e t c e t e r a .  A very huge th ing .  They bought it. So we 
s tayed t h e r e .  

Again, they  were d i s t r i b u t i n g  i n  t h e  United S t a t e s  t h e  well-known 
Scotch, t h e  Cluny Scotch. You see it adve r t i s ed  i n  San Francisco and 
Berkeley--Cluny Scotch. So they  were i n  t h e  Cluny business  i n  America, 
and t h e  a c t i n g  v i c e  p re s iden t  i n  charge of marketing, M r .  Michael Dixon, 
was then  t h e  r i g h t  hand of S c o t t i s h  & Newcastle i n  America. A s  they  
bought Simi, they  r e a l l y  pu t  t h i n g s  i n  t h e  hands of Michael Dixon, who 
i s  s t i l l  remaining a s  t h e  p re s iden t  now. But Michael Dixon i n  t h e  
beginning was s t i l l  a c t i v e  i n  Cluny, and so  t h e r e f o r e  he appointed-- 
maybe on a temporary b a s i s ,  o r  maybe t o  be wi th  t h e  purpose t o  be 
abso lu t e ly  f r e e  i n  o the r  a c t i v i t i e s - - a  temporary new p re s iden t ,  a 
personal  f r i e n d .  Then it was another  f i a s c o  i n  t h e  s a l e s  organiza t ion .  
It i s  not  t o o  easy t o  s e l l  Scotch whiskey and wine t oge the r .  They 
thought it was going t o  be so  easy t o  sell  t h e  wines, but  they had a 
hard t ime with t h e  wine s a l e s .  So wi th in  e igh teen  months they s o l d  t h e  
organiza t ion .  It happens t o  be t h a t  w e  t h e n  en te red  t o  t h a t  temporary 
recess ion  i n  t h e  indus t ry .  You remember t h r e e  o r  four  yea r s  ago, when 
everything was down. So S c h i e f f e l i n  & Company bought from S c o t t i s h  & 
Newcastle Simi, and s i n c e  then ,  f o r  t h e  l a s t  t h r e e  yea r s  they have owned 
Simi . 
That ' s  a c l a s s i c  mistake,  i s n ' t  it, t o  t h i n k  t h a t  because you know 
how t o  d i s t r i b u t e  whiskey you know how t o  d i s t r i b u t e  wine. 

Yes. O r  anything e l s e .  

Is t h a t  when Mary Ann Graf l e f t ?  

Mary Ann Graf l e f t  only s i x  months ago. 

How did  she  happen t o  do t h a t ?  



AT: Well, look. You know i t ' s  not t oo  easy t o  work f o r  a  corporat ion,  and 
i f  it is  very hard f o r  a  very s t rong  man, it i s  much harder  f o r  a  g i r l  
with f a r  more s e n s i t i v e  sk in ,  and Mary Ann--I am a  very g r e a t  f r i end  of 
Mary Ann. I j u s t  had a  lunch yesterday wi th  he r .  Mary Ann Graf,  a s  a  
woman i n  a  man's pos i t i on ,  reac ted  a  l i t t l e  more a s  a  woman than  a  
man. I t h i n k  i n  every problem, t h e r e  i s  a  problem of two, r a t h e r  than  
one, and t h e  pe r sona l i t y  of Michael Dixon, and t h e  pe r sona l i t y  of Mary 
Ann, and t h e  i n t e r n a l  i n t r i g u e  t h a t  e x i s t s  i n  every organiza t ion ,  
brought t h i s  t h i n g  t o  t h e  poin t  t h a t  genera l  management, Sch ie f f e l in ,  
r i g h t  t h e r e  i n  New York, decided t h a t  t h e r e  i s  a  poin t  t h a t  we have t o  
t h ink  about t h e  fu tu re .  

You see ,  Mary Ann was working very c lose ly  with me, and they  
always thought ,  "Is it Mary Ann who is  car ry ing  t h e  r e s p o n s i b i l i t y  o r  
~ n d r 6  Tchel i s tchef f  ?I1 So they  thought ,  "Andrg Tchel i s tchef f  might go 
out  any time, j u s t  remove himself ,  and maybe i t ' s  b e t t e r  t o  look f o r  
somebody e l s e  a  l i t t l e  more s t ronger  than  Mary Ann Graf,  d e s p i t e  t h e  
f a c t  they  r e a l l y  put Mary Ann Graf on t h e  top ,  t o  t h e  p re s s  and t h e  
p r e s t i g e  and everything. We r e a l l y  b u i l t  t h e  image of Mary Ann Graf-- 
an exce l l en t  image. 

I t h i n k  i t ' s  c o n f l i c t  t h a t  never should be discussed pub l i c ly ,  
because it happens i n  every organiza t ion .  

RT: You were saying how hard it was f o r  you t o  work with Heublein. A s  an 
independent consul tan t  i t ' s  e a s i e r ,  i s n ' t  i t ?  

AT: Yes. Of course.  A s  an independent consul tan t  i t ' s  e n t i r e l y . d i f f e r e n t .  
The p r i v i l e g e  of consul t ing ,  a s  I am saying,  t h a t ' s  a  g r e a t  moral 
p r iv i l ege .  I openly say what I t h i n k  about it, but  you, who h i r ed  me 
a s  a  consul tan t ,  never should be requi red  t o  follow my recommendation. 
You have t o  t h i n k  about what I s a i d , , b u t  you might go i n  an e n t i r e l y  
d i f f e r e n t  d i r e c t i o n .  You a r e  h i r i n g  a  consul tan t  t o  g ive  you a  view, but  
no t  a  decision--only aspec t  o r  view, and seve ra l  t imes I do not  agree.  
I do not  agree  wi th  seve ra l  people t h a t  I am consul t ing with i n  management, 
but when you a r e  not  i n  a  pos i t i on  a s  d i r e c t  o f f i c e r  i n  an organiza t ion ,  
then  you r e a l l y  pay t h e  p r i c e  f o r  giving advice which can be accepted 
o r  r e j e c t e d ,  even though you f e e l  you a r e  r i g h t .  

It 's e x i s t i n g  a l l  over.  I t ' s  a  very s e n s i t i v e  problem, and r e a l l y  
almost I would say I went maybe even a  l i t t l e  f a r t h e r  than  I should, 
because nobody can d i scuss  t h e  problems l i k e  t h a t  of i nd iv idua l  
s e n s i t i v i t y  o r  any c r i t i c a l  s i t u a t i o n  e x i s t i n g  i n  business .  

RT: What d i r e c t i o n  i s  Simi t ak ing  now, then ,  under Sch ie f f e l in?  

AT: S c h i e f f e l i n ,  a s  one of t h e  o l d e s t ,  i f  no t  t h e  o ldes t  d i s t r i b u t o r  of 
European wines--you know, S c h i e f f e l i n  a c t u a l l y  is  a  family, a  t h i r d  o r  
fou r th  genera t ion  of Sch ie f f e l in s .  They s t a r t e d  r i g h t  then  i n  New York 



AT: a f t e r  t h e  revolu t ion .  They were importing, i n  t h e  beginning, I 
t h i n k  Por t s  and Madeiras and s h e r r i e s  f o r  t h e  New England market. 
Tha t ' s  one of t h e  o l d e s t .  

I m e t  M r .  [William H.] S c h i e f f e l i n ,  p resen t  chairman of t h e  
S c h i e f f e l i n  & Company, and h i s  f a t h e r  [William J . ] ,  who i s  about e ighty-  
seven. They a r e  charming, charming, c l a s s i c a l  businessmen of t h e  pas t .  
In  o the r  words, clean--and I t h i n k  t h a t  t h e  f a t h e r  c a n ' t  even understand 
t h e  new t i m e s ,  al though being eighty-s ix  o r  eighty-seven, t h r e e  t imes a  
week he  i s  coming t o  s e e  t h e  organiza t ion .  He is  no t  a c t i v e  any more, 
but he  is  coming s t i l l  r i g h t  t h e r e  i n  t h e  bu i ld ing ,  t ak ing  t h e  subway 
r a t h e r  than  t a k e  a  t a x i .  [ l augh te r ]  

I was t h e r e  about a  year  and a  ha l f  ago. I t  was pouring r a i n ,  and 
I was s tanding  with t h e  p re s iden t  of Simi with t h e  i dea  t o  go t o  t h e  
h o t e l  and s a i d  t o  M r .  S c h i e f f e l i n ,  "We a r e  going t o  have a  t a x i ,  we a r e  
going to--" 

I I No, no, no, no, no! There is  my pa rap lu i e ,  and I am going t o  go 
on t h e  subway." 

W e l l ,  w e  forced him t o  go wi th  u s  i n  t h e  t a x i .  [ l augh te r ]  But 
t h a t ' s  a  t y p i c a l  o ld  businessman who b u i l t  h i s  r epu ta t i on  and i n h e r i t e d  
t h e  p r e s t i g e  from t h e  p a s t  of h i s  pa ren t s ,  and everything was done by 
tremendous i nd iv idua l  e f f o r t  and economy. You know, i t ' s  very 
i n t e r e s t i n g  how t h e s e  two f a c t o r s ,  very good i n t e n t i o n  and c u l t u r a l  
l e v e l  of t h e  man, a r e  no t  corresponding t o  t h e  phys ica l  a c t i o n  of t h e  
person. I t o l d  you t h e  s t o r y  about t h e  q u a r t e r  l ay ing  on t h e  desk of 
de Latour.  Did I t e l l  you t h i s  s t o r y ?  

RT: No. 

AT: We're jumping from one sub jec t  t o  another ,  but  I would l i k e  t o  i l l u s t r a t e  
t h i s .  Now de Latour  was d e f i n i t e l y  a  very wealthy man when he  h i red  me 
a s  eno log i s t ,  and t h e  f i r s t  morning when I was t h e r e  a t  t h e  house, when 
I was a  gues t  l i v i n g  a t  t h e  house a t  Beaulieu, de  Latour  came i n  i n  t h e  
morning and not iced  a  q u a r t e r  l ay ing  on t h e  t a b l e .  So he c a l l e d  Mrs. 
de Latour ,  Fernande, and s a i d ,  "Fernande!" ( i n  French, of course) "How 
you can aff.ord t o  l eave  a  q u a r t e r  r i g h t  on t h e  t a b l e .  Do you know what 
it means t o  l a y  t h e  q u a r t e r  on t h e  t a b l e ?  I am paying r i g h t  now twenty- 
two o r  twenty-five c e n t s  f o r  an hour of hard work i n  t h e  vineyard. I t ' s  
one hour of hard work, and what a  temptat ion t o  somebody i f  they  a r e  
s e rvan t s ,  t o  t a k e  t h i s  quar te r . "  [ l augh te r ]  You see ,  t h i s  i s  t y p i c a l .  

He always was saying,  "Save every match. Do no t  burn two matches. 
We c a n ' t  a f fo rd  two. Light  your c i g a r  wi th  one." Because by saving 
t h e  match, you a r e  saving t h e  pennies.  By saving t h e  pennies ,  you a r e  
bu i ld ing  your p re s t i ge .  This  i s  how it was. M r .  S c h i e f f e l i n  was t h e  
same way. 



AT: So S c h i e f f e l i n  bought t h e  winery.  S c h i e f f e l i n ,  being a  world impor te r ,  
and being a  businessman, and a l r eady  gu id ing  t h e  b i g  s u c c e s s f u l  import  
co rpo ra t i on ,  a l though  i t ' s  a  fami ly  co rpo ra t i on ,  w i th  t h e  v i s i o n  of 
bus ine s s  of tomorrow i n  t h e  American wine i n d u s t r y ,  and w i th  t h e  g r e a t  
conf idence i n  t h e  C a l i f o r n i a  wine i n d u s t r y ,  p a r t i c u l a r l y ,  as a growing 
phenomenon i n  t h e  wines of t h e  world--he thought  i t ' s  about  t ime  t o  
i n v e s t  a c e r t a i n  amount of money i n  C a l i f o r n i a  and become no t  on ly  a 
d i s t r i b u t o r  bu t  an  owner of a winery. He [had] never  d i s t r i b u t e d  one 
s i n g l e  b o t t l e  of C a l i f o r n i a  p roduc ts ,  on ly  impor t s ,  and g r e a t  imports  
of g r e a t  success ,  such as MO& e t  Chandon, such as Cinzano. 

RT: Ruff ino? 

AT: Such as Ruff ino C h i a n t i ,  e t c e t e r a .  So he  decided t o  go and b u i l d  and 
upgrade t h e  p r e s t i g e  of Simi. He went t h e r e  q u i t e  spontaneously  and 
decided t o  l i m i t  t h e  15ne t o  a minimum wi th  t h e  i d e a  t o  s p e c i a l i z e  i n  
t h i s  l i m i t e d  s e l e c t i o n ,  and he  w a s  ve ry  p r i v i l e g e d  i n  t h a t  p a r t i c u l a r  
t ime  i n  t h e  p rocess  of buying, t o  buy c o n t i n u i t y  of t h e  c o n t r a c t  between 
Russ Green and S c o t t i s h  & Newcastle, on t h e s e  275 a c r e s  of v ineyards  i n  
Alexander Val ley.  

So we met t h e  people.  We r a t h e r  were p leased  w i th  t h e  people ,  f o r  
one s i n g l e  reason ,  because t h e  people  s t a r t e d  t o  show t h e  a c t i v i t i e s  
of s a l e s .  See, n e i t h e r  one of t h e  p rev ious  owners w a s  eve r  a b l e  t o  
move t h e  merchandise,  and t h e  merchandise w a s  s t a y i n g  i n  t h e  warehouse 
and aging.  But t h e y  s t a r t e d  w i th  t h e i r  muscles of d i s t r i b u t i n g  and 
marketing and s t a r t e d  t o  move. That w a s  a ve ry  p o s i t i v e  f a c t o r ,  of 
course ,  from a l l  p o i n t s  of view, b u t  no t  n e c e s s a r i l y  w e  ag r ee  w i t h  a l l  
t h e i r  ph i l o soph i e s  i n  e l im ina t i on  of some wines t h a t  w e  were s o  
s u c c e s s f u l  wi th .  But aga in ,  t h i s  i s  something t h a t  n e i t h e r  one of u s  
have a r i g h t  t o  touch,  because t h a t  belongs t o  t h e  market ing and 
management. The produc t ion  people--as I always s ay ,  p roduc t ion  o f f i c e  
is  t h e  back o f f i c e ,  and t h e  s a l e s  o f f i c e ,  and manager ia l  o f f i c e  i s  t h e  
f r o n t  o f f i c e .  There w a s  always a c o n f l i c t  between t h e  back o f f i c e  and 
t h e  f r o n t  o f f i c e ,  because t h e  back o f f i c e  i s  t r y i n g  t o  b u i l d  up 
i d e a l i s t i c  p r o f i l e  of t h e  g r e a t  i d e a s  of g r e a t  wines ,  bu t  t h e  f r o n t  
o f f i c e  is  suppor t ing  t h i s  t h i n g ,  bu t  a l s o  ha s  t o  suppor t  t h e s e  i d e a s  of 
t h e  back o f f i c e  w i t h  t h e  f low of c a p i t a l .  So i n  supplying t h i s  f low of 
c a p i t a l  t h e y  a r e  compromising w i t h  some market ing dec i s i on ,  which i s  a 
d e c i s i o n  r e a l i s t i c a l l y  s u i t a b l e  f o r  t h a t  pe r iod  of t i m e .  

See, t h i s  i s  t h e  c o n f l i c t  t h a t  ve ry  few young people  can accep t .  
You accep t  t h i s  as a r e a l i t y  of l i f e .  Wi l l i ng ly  o r  unwi l l i ng ly ,  t h e r e  
i s  no o t h e r  way t o  l i v e .  So t h i s  i s  t h e  S c h i e f f e l i n .  So f a r ,  S c h i e f f e l i n  
was succe s s fu l .  Not as s u c c e s s f u l  as I would l i k e  him t o  be,  b u t  
s u c c e s s f u l ,  and r i g h t  now they  j u s t  h i r e d  t h i s  new winemaker, and t h i s  
winemaker i s  Zelma Long from Mondavi. 



RT: Oh, ano ther  woman. She ' s  ve ry  good. 

AT: Very good. Exce l l en t .  Very s t r o n g ,  and very  good. 

So now we b e l i e v e ,  and t hey  b e l i e v e ,  t h a t  now they  a r e  going t o  
open a new page i n  t h e  Simi h i s t o r y ,  w i th  t h e  i n f l u x  of ZeLma, and t hey  
w i l l  go very  probably much f a r t h e r  t han  t hey  been going be fo r e ,  s i n c e  
t hey  know f a r  more about  it and s i n c e  t h e y  s t a r t  t o  l e a r n  t h a t  t hey  
made s e v e r a l  e r r o r s ,  i n  marketing and i n  t h e  product ion end. So a l l  
t h e  e r r o r s  a r e  g r adua l l y  going--and t h e  h i r i n g  of Zelma i s  t h e  proper  
t ime  t o  go t o  new channels .  

RT: Another t h a t  you have had long a s s o c i a t i o n s  w i th  (and you t o l d  u s  about 
i t s  e a r l y  yea r s )  i s  Buena Vis ta .  

AT: Tha t ' s  r i g h t .  Due t o  t h e  purchase of Beaul ieu and myself by Heublein,  
t hey  stopped my [ consu l t i ng ]  a c t i v i t i e s .  Heublein l e f t  m e  only  f r e e  i n  
Washington s t a t e ,  because I was n o t  competing. 

RT: But t h e n  you went back t o  Buena V i s t a  later .  

AT: Then I went back t o  Buena Vista.* Buena V i s t a ,  under my d i r e c t i o n ,  had 
been expanding t h e i r  bus iness  and f i n a l l y  p l an t ed  t e n  y e a r s  ago, 
g r adua l l y ,  a vineyard of s i x  hundred a c r e s  of v a r i e t a l  g rapes  i n  t h e  
Carneros s e c t i o n  of Napa County--par t ia l ly  Napa and p a r t i a l l y  Sonoma 
County. Now, fou r  y e a r s a g o ,  t hey  b u i l t  a new winery t h e r e ,  Young's 
Market people .  The o l d  f r i e n d  of mine, of Chi lean o r i g i n ,  Rene Lacasia--  
a v i t i c u l t u r i s t  whom I met about f i f t e e n  yea r s  ago a t  t h e  p l a n t  pathology 
symposium a t  Davis--he s t a r t e d  t o  work w i th  me a s  a chemist  f o r  
Bartholomew. Now he  i s  v i c e  p r e s i d e n t  t h e r e ,  and w e  have a ve ry  capable  
young e n o l o g i s t  t h e r e  by t h e  name of Richard W i l l i a m s , * *  a gradua te  of 
Davis,  who r e a l l y  upgraded t h e  wh i t e  wines of Buena V i s t a ,  and t h e  red  
wines,  t o  a l r e ady  a s  Buena Vista used t o  be. The new wines of Buena 
V i s t a  a r e  r e a l l y  d e l i c i o u s  wines,  and I can h e a r  a l r e ady ,  - i n  t h e  
t a s t i n g s  and i n  t h e  p r e s s ,  ve ry  good remarks about  t h e  new Buena Vista. 

So you s e e ,  i t ' s  cha l lenge ,  and I l o v e  t h e  Carneros.  I t ' s  a ve ry  
d i f f i c u l t  r eg ion ,  and t h e y  are producing r i g h t  now e x c e l l e n t  P ino t  n o i r s  
and e x c e l l e n t  Cabernets  t h e r e ,  and t hey  a r e  going t o  make e x c e l l e n t  
Chardonnarys t h e r e .  They a r e  p l a n t i n g  R i e s l i n g s  t h e r e ,  t o o ,  and 
~ewi i r z t r amine r s .  A s  a ma t t e r  of f a c t ,  I w i l l  g i v e  you one b o t t l e ,  so  
you w i l l  check my opinion.  

*In 1968 Frank Bartholomew had s o l d  it t o  Young's Market Company. ~ n d r 6  
Tche l i s t che f f  ceased consu l t i ng  t h e r e  i n  1970, r e t u rned  i n  1973. 

**Williams had been succeeded by Don Har r i son  by t h e  end of 1979. 



CH: Where i s  t h e  new winery? 

AT: The new winery i s  r i g h t  on Ramal Road o f f  of o l d  Sonoma Road. I n  
o the r  words, i t ' s  r i g h t  on exposure t o  t h e  Bay. I t ' s  a b i g  winery. 

RT: Did you t a k e  them i n  t h i s  d i r e c t i o n ?  Was t h i s  your advice?  

AT: It was my b l e s s i n g s ,  and I am accused r i g h t  now about  such b l e s s ings  
by t h e  management t o  a c e r t a i n  degree,  because when I made my research  
t e n  yea r s  ago,  I was maybe a l i t t l e  more o p t i m i s t i c  t han  I should be ,  
and I p ro j ec t ed  t h e  average product ion t h e r e  f o r  2% t o  3 t ons  pe r  a c r e ,  
but  t hey  do no t  reach  t h i s  t h r e e  t ons .  And every t ime they  a r e  p r o j e c t i n g  
c a p i t a l  investment ,  t hey  a r e  always quot ing,  "Andrg Tche l i s t che f f  
p ro jec ted  t h i s  and t h i s  and t h i s . "  [ l augh te r ]  "But ~ n d r 6  Tche l i s t che f f  
is  no t  producing t h i s  same t h i n g ,  and he i s  a consu l t an t  and h i r e d  
a u t h o r i t y ,  and we a r e  producing 1% t o  2 t ons  on ly ,"  and t h a t ' s  a b i g  
problem. 

I pe r sona l l y  f e e l  t h a t  Buena Vis ta  a s  such has  a tremendous f u t u r e ,  
but  a s  I heard ,  and i t ' s  no t  a f a c t  y e t ,  t h a t  a c t u a l l y  Buena V i s t a  could 
be so ld  very  soon, t o  a new c a p i t a l  investment i n  t h e  i ndus t ry .  It 
could be. * 

RT: Again, an  i n t e r e s t i n g  growing concern. 

AT: It i s  an  exce l l en t - - en t i r e ly  d i f f e r e n t  image. I n  o t h e r  words, what was 
done a t  o l d  Buena V i s t a ,  and t h e  s tandards  of Buena V i s t a ,  were very 
bad. Now t h e  new s tandards  a r e  coming, and new wines a r e  coming. They 
a r e  coming a l r eady  w i th  compet i t ion,  wi th  very  good remarks. They 
have ou ts tanding  raw m a t e r i a l ,  ou t s tand ing  raw m a t e r i a l .  

RT: Have t hey  kept .some of t h e  vineyard land around t h e  o ld  winery? 

AT: The winery belongs t o  them, you know, and t h e  winery i s  going t o  be 
used j u s t  a s  a r ecep t ion  c e n t e r ,  h i s t o r i c a l  r e cep t ion  cen t e r .  I t ' s  
going t o  be on ly  t o  show. There w i l l  be no v i s i t o r s  i n  t h e  new winery.  

RT: Bartholomew kept  some of t h a t  l and?  

AT: Batholomew kept  p a r t  of t h e  land  where t h e  o l d  Haraszthy Park used t o  
be,  and t h e  Haraszthy chzteau.  The creek s e p a r a t e s  them. Everything on 
t h e  sou th  of t h e  c reek  is  t h e  proper ty  of Young's Market. Everything 
t h a t  is  on t h e  no r th  of t h e  c reek  i s  t h e  proper ty  of Frank Bartholomew, 
and Frank Batholomew b u i l t  t h e r e  Hacienda. Recent ly ,  Frank Bartholomew 
so ld  t h e  Hacienda. 

*It was s o l d  l a t e  i n  1979 t o  A. Racke Company of West Germany. 



RT: Who bought' i t ?  

AT: One of t h e  r e a l t o r s  of Sonoma," a very i n t e r e s t i n g  man, and a r e  doing 
a very good job t h e r e .  Hacienda i s  a high prest ige--  There is  a g rea t  
f u t u r e  t h e r e  again.  

RT: Here 's  another  winery. I know you t o l d  us  t h a t  your son had had something 
t o  do with it, and I don ' t  know t h a t  you had, r e a l l y .  Schramsberg 
Vineyards. 

AT: Schramsberg. Well, look, l e t ' s  see. Their  f i r s t  v in t age  was 1965 
v in tage .  So t h e r e f o r e ,  I m e t  Jack Davies two years  ahead of t ime,  i n  
1963, and we a r e  1979. Tha t ' s  s i x t e e n  years  a l ready.  It happens t o  
be t h a t  I was spending my vaca t ion  i n  Ensenada wi th  my son D i m i t r i ,  and 
Dr.'Amerine--again--met Jack Davies, who was t hen  a pres ident  of a b ig  
corpora t ion  dea l ing  wi th  t h e  packaging, a c t u a l l y ,  i n  Los Angeles. Being 
very t i r e d  from corpora te  bus iness ,  and being p a r t i a l l y  a pa r tne r  of 
Martin Ray--he was a s i l e n t  p a r t n e r ,  but  he l o s t  q u i t e  a b i t  of money 
i n  t h e  pa r tne r sh ip  wi th  Martin Ray. But t h e  i n t e r e s t  of wine was c rea ted  
a c t u a l l y  by Martin Ray, very probably, i n s i d e  of him. 

So he thought ,  "Where t o  go?" and s t a r t e d  t o  look f o r  t h e  s i t u a t i o n .  
Of course t hen  Schramsberg was, l e t ' s  say,  a l s o  i n  some s o r t  of a 
dormancy. Dormancy, because M r .  [Douglas] P r ing l e  had j u s t  t aken  h i s  
own l i f e ,  and Mrs. P r ing l e  was l i v i n g  t h e r e  ye t .  The family a c t u a l l y  
s p l i t  t h e i r  investment between Schramsberg and t h e  E l  Dorado Ranch a t  
Napa, i n  t h e  lower section--Rutherford--where they  b u i l t  a b e a u t i f u l  
house, ou ts tanding  house, under guidance of P r ing l e ,  who was t h e  i n t e r i o r  
decora tor  and a man of tremendous a r t i s t i c  a b i l i t i e s .  They b u i l t  out  
of t h e  o ld  winery of D r .  [Herbert  C.] Mof f i t t  a b e a u t i f u l  chateau,  and 
i t ' s  e x i s t i n g  ye t .  

. . 

So they decided, t h e  momma and children--and she  i s  very prominent 
i n  s o c i a l  a c t i v i t i e s ,  a s  you know--[to h i s  wi fe ]  what 's  h e r  name? 
Cebrian. [Mrs. Louise de Laveaga Cebrian] The g r e a t  nose and t h e  g r e a t  
p r o f i l e .  She i s  a lady about e igh ty ,  r i g h t  now, and she i s  s t i l l  very 
s o c i a l .  J u s t  r e c e n t l y  w e  saw he r  i n  t h e  Examiner. 

So M r s .  P r ing l e  was i n  t h e  house. The boys decided t o  l i q u i d a t e  
t h e  Schramsberg. So they were t r y i n g  t o  s e l l  t h i s  p roper ty ,  and Jack 
Davies, being t h e  good businessman, formed h i s  own l i t t l e  corpora t ion ,  

*A. Crawford Cooley, a Sonoma County ranch owner and business  i nves to r ,  
bought major i ty  i n t e r e s t  i n  1977. 



AT: between seve ra l  pa r tne r s ,  and bought Schramsberg, with t h e  Schramsberg 
champagne tunne l s ,  with t h e  g rea t  v i s i o n  t h a t  a c t u a l l y  t h e  f u t u r e  i s  
r i g h t  t he re .  

They went t o  Amerine and s a i d ,  "Now who i s  going t o  he lp  us  i n  
guiding towards t h e  champagne production?" 

So D r .  Amerine s a i d ,  "Why don' t  you t a l k  t o  f a t h e r  and son?" 
So t h e  son was i n  Mexico. Father was i n  Napa Valley. So we met Jack 
Davies, and ,I temporari ly s t a r t e d  t o  a c t  a s  a  consul tan t .  Then I 
f i n a l l y  gave t h i s  pos i t i on  t o  my son, because I was j u s t  helping my son 
consul t ing.  So I was j u s t  consul t ing without a  consul t ing f e e  and 
compensation, ac tua l ly .  So I es tab l i shed  a  g rea t  f r i endsh ip  with t h e  
family, and they  a r e  s t i l l  my n e a r e s t ,  c l o s e s t  f r i e n d s  i n  t h e  Napa 
Valley. I go t h e r e ,  and they come here  with t h e  family, and my son 
a c t u a l l y  consul t s .  But t h e  ideas ,  t h e  philosophy of t h e  winemaking, 
t h e  emotional i n t e r e s t  and t h e  technology I sold them, and I am very 
proud of them. 

See? There you a re .  So t h a t  was my baby t o  a  c e r t a i n  degree, yes. 
It was my baby and my benedict ion was t h e r e ,  and they a r e  very 
successfu l .  

Workinn With New Wineries 

AT: But t h e r e  a r e  some l i t t l e  t i n y  babies  t h a t  a r e  growing now, and I am 
consul t ing with them, f r e e  of any compensation, because I be l ieve  t h a t  
they a r e  j u s t  challenging my mind, r a t h e r  than  my pocketbook. [ laughter ]  
I j u s t  r ecen t ly  have a  l i t t l e  t i n y  champagne business t h a t  j u s t  s t a r t e d ,  
by D r .  [Stanley B.] Anderson, who is  a well-known d e n t i s t  i n  Los Angeles, 
and he i s  going t o  bui ld  a  champagne c e l l a r  i n  Yountville.  He owns r i g h t  
now s ix t een  ac res  of Chardonnay, and he i s  going t o  s t a r t ,  and he 
already has a  permit t o  go ahead and proceed with it. We experimented 
already with t h e  home making of champagne t h e r e  f o r  t h e  l a s t  two years ,  
and f i n a l l y  i n  t h i s  season we a r e  going t o  s t a r t  making commerical 
champagne the re .  

There a r e  seve ra l  o the r  people who a r e  going t o  go through t h i s  
l i n e ,  and i t ' s  very chal lenging.  So you see  these  l i t t l e  t i n y  mushrooms 
t h a t  a r e  coming, and they a r e  i n f i l t r a t i n g  t h e  body of t h e  Ca l i fo rn ia  
wine indus t ry .  I t h i n k  they a r e  very important f a c t o r s .  Some of them 
a r e  doing a  very poor job, but b a s i c a l l y  t h e i r  i n t en t ions  a r e  exce l l en t ,  
and I t h i n k  t h e  pioneering job of t hese  mushrooming l i t t l e  organiza t ions ,  
with l imi t ed  amount of wines, a r e  r e a l l y ,  r e a l l y  guiding po in t s  i n  t h e  
progress  of upgrading t h e  q u a l i t y  more than t h e  i n d u s t r i a l ,  b ig  c a p i t a l  
investments such a s  Coca-Cola o r  anybody e l s e .  



Another winery t h a t  you have helped,  a s  you mentioned,, i s  Joseph Swan's. 

Right. 

We were t a l k i n g  about na tu re  and n a t u r a l  foods and s o  f o r t h .  You 
mentioned t h a t  he was not  f i n i n g ,  o r  no t  f i l t e r i n g .  

He is  f i n i n g  now. 

Is he? 

He is  f i n i n g  now, and he i s  f i l t e r i n g  now, because he learned  t h a t  you 
a r e  dea l ing  aga in  with t h e  f a c t o r  of t h e  consumer. 

Did you he lp  him ge t  s t a r t e d ?  

I helped him r i g h t  from t h e  beginning, from p l an t ing ,  s e l e c t i n g ,  and 
making my recommendations--again, f r e e  of anything. I mean, he  was a  
g r e a t  f r i e n d  of mine, and he  i s  s t i l l  a  g r e a t  f r i e n d  of mine, and 
compensation t h a t  I have i n  he lp ing  him o u t ,  compensation of p leasure  
of d r ink ing  two o r  t h r e e  cases  of h i s  wine every year  and serv ing  them 
t o  my b e s t  f r i e n d s .  

Unfortunately,  he  i s  saying,  and he  is  complaining t o  everybody, 
" ~ n d r g  is  a  g r e a t  f r i e n d .  I am always g iv ing  him my wines,  but  I don ' t  
know how good I am doing f o r  myself.  Rather than  t o  g ive  him a  p leasure ,  
he is  so  proud of me he  is  g iv ing  a l l  t h i s  wine away." [ l augh te r ]  And 
I r e a l l y  have t h e  i n t e n t i o n  t o  prove t h a t  t h e  f i n e s t  Pinot  n o i r  can be 
produced under t h e s e  condi t ions .  Dorothy now locks  t h i s  up, and I have 
t o  have permission of he r  t o  g ive  a  b o t t l e  away, because a c t u a l l y  I am 
giving a l l  t h e  Joe  Swan wine. [ l augh te r ]  Tha t ' s  r i g h t .  

Did you advise  him on p l an t ing  h i s  vineyard? 

On p l an t ing  and l o c a t i o n  and everything,  yes .  

Was t h a t  a  new vineyard a r ea?  

I t ' s  an o ld  region.  This  F o r e s t v i l l e  reg ion  was known i n  t h e  e a r l y  days 
of Sonoma County. See, why I se l ec t ed  t h i s ,  i t ' s  s lope ,  i t ' s  a  deep 
g rave l ly  s o i l ,  i t ' s  a  cold region--even maybe a  l i t t l e  t o o  cold--and 
i t ' s  a  l a t e  harves t ing .  It corresponds r e a l l y  t o  t h e  i deas  of f i n e  
q u a l i t y  winemaking. I t ' s  a  l i t t l e  t i n y  i s l a n d ,  and w i l l  remain t h a t  
l i t t l e  t i n y  i s l a n d .  

Now s e v e r a l  people a r e  very c r i t i c a l  about h i s  wines, wi th in  t h e  
technology groups of Ca l i fo rn i a ,  because he i s  orthodox and he  i s  t o o  
much t r a d i t i o n a l i s t ,  but he i s  changing a  l i t t l e  b i t ,  and a  l i t t l e  t i n y ,  
t i n y  b i t  approaching t h e  i d e a s  of modern technology. But he  i s  very open 



AT: i n  saying,  "I am not  an American winemaker. I am a European winemaker. 
I don ' t  go and ask  t h e  opinion of D r .  Amerine, and I don ' t  a t t end  any 
c l a s s e s  a t  Davis o r  any conventions,  because I know what I am doing. I 
am learn ing ."  And he  i s  going every year  t o  Europe. "I am a European 
winemaker and have European philosophy, and I am making French-style 
wines. " 

RT: Actua l ly ,  is  he? 

AT: Yes. I f  t h e r e  a r e  French-style wines. I don ' t  t h i n k  t h a t  you can 
produce French wines i n  C a l i f o r n i a ,  bu t  anyhow--[laughter] 

I have t o  t e l l  you t h e  s t o r y  of F i res tone .  It 's an e x c i t i n g  
s t o r y .  Now aga in ,  D r .  Amerine--always D r .  Amerine, you see?  [ l augh te r ]  

RT: H e ' s  a c a t a l y s t .  How about Hoffman? 

AT: They w e r e  f i r s t  before  F i res tone .  D r .  S tanley Hoffman. Now l e t ' s  see .  
This  i s  another  e x c i t i n g  s to ry .  I t 's  a r e a l l y  e x c i t i n g  s t o r y  t o  t e l l ,  
and it i s  very probably one of t h e  c l o s e s t  t o  my hear t - - rea l ly  c l o s e  t o  
my hea r t .  

A few years  ago--[to h i s  wi fe ]  d a r l i n g ,  what was t h e  d a t e  when w e  
moved f i r s t  t h e r e ?  

DT: 'Seventy-three, wasn't  i t ?  

AT: Oh, no--yes, '73. 'Seventy-three.  

RT: I have t h a t  a s  t h e  year  you became adv i se r  t o  them. 

AT: Tha t ' s  r i g h t ,  '73. I n  '73 D r .  S tan Hoffman, a very succes.sfu1 card i -  
o l o g i s t  from Los Angeles asked Jack  Har t ,  a s p e c i a l i s t  i n  a g r i c u l t u r a l  
consul t ing  i n  t h e  Bank of America, and he recommended m e  a s  a consul tan t .  
One of t h e  b e a u t i f u l  days,  w e  decided t o  t a k e  a t r i p ,  Dorothy and I, 
and w e  went t o  a spo t  2,000 f e e t  above Paso Robles. Beau t i fu l  s i t u a t i o n ,  
b e a u t i f u l  l o c a t i o n ,  a l l  surrounded by almond and walnut groves.  We 
stopped our c a r  r i g h t  i n  f r o n t  of a n i c e  garden, b e a u t i f u l  house, a l l  
i n  white ,  and t h e  f i r s t  t h i n g  t h a t  w e  saw, two b ig  danes j u s t  opening 
t h e i r  mouths and barking a t  us .  [ l augh te r ]  I s a i d ,  " I ' m  no t  going t o  
go out ."  

Meanwhile, Mrs. Hoffman opened t h e  door,  and they  welcomed us.  
D r .  Hoffman and Terry Hoffman, h i s  wife.  H e  s a i d ,  "I r e t i r e d  from my 
a c t i v i t i e s  i n  Los Angeles s e v e r a l  years  ago,* and I have a chance t o  
change my proper ty  i n  t h e  Hollywood areatt--which was a ranch wi th in  

*He had moved h i s  medical p r a c t i c e  t o  Paso Robles. 



AT: t h e  Hollywood a r e a  of t e n  o r  twe lve  acres--"agains t  a p r o p e r t y  of 2,000 
a c r e s  i n  Paso Robles.  It c o n s i s t e d  of hundreds and hundreds of a c r e s  
of wa lnu t s ,  and hundreds of a c r e s  of almonds. We b u i l t  o u r  dehydra t ion  
house f o r  t h e  wa lnu t s  and almonds, and we a l s o  have p l a n t e d  a v ineyard  
of s i x t y  a c r e s  under  t h e  d i r e c t i o n  of P r o f e s s o r  D r .  Winkler. So my 
o l d e s t  son,  David Hoffman, is working on t h e  ranch,  and we s t a r t e d  t o  
make l i t t l e  wines f o r  o u r s e l v e s  and a c t u a l l y  even bonded a l i t t l e  t i n y  
winery,  w i t h  f o u r  o r  f i v e  b a r r e l s  of wine. We kind of t h i n k  t h a t  s i n c e  
we a r e  s e l l i n g  a l l  our  g r a p e s  f o r  r e a l l y  almost a p r o h i b i t i v e l y  low 
p r i c e  t o  Mirassou fami ly ,  and s i n c e  we a r e  a l o n e  r e p r e s e n t i n g  t h i s  
p a r t i c u l a r  i s l a n d  i n  t h e  mountains,  and we a r e  a c t u a l l y  n o t  p r o f e s s i o n a l  
v i t i c u l t u r i s t s ,  I t h i n k  w e  a r e  r e a l l y  j e a p o r d i z i n g  t h e  s t a t u s  of o u r  
g r a p e s  i n  t h e  g e n e r a l  g r e a t  d i l u t i o n s  and b lend ing  of Mirassou. I 
t h i n k  i t ' s  t i m e  f o r  u s  t o  t h i n k  about--and t h a t ' s  t h e  d e c i s i o n  of t h e  
family--our own product ion."  

So I s a i d ,  "Now look ,  Doctor,  t h a t ' s  a b e a u t i f u l  dream, b u t  t o  go 
i n  t h e  winery and i n v e s t  t h e  money i n  t h e  winery,  i t ' s  a gamble. Nobody 
knows what k ind  of wines you a r e  going t o  make, and nobody knows how 
you a r e  going t o  b e  a b l e  t o  sel l  t h e s e  wines.  It 's wines from a r e g i o n  
t h a t ' s  unknown, and I would b e  r a t h e r  c a r e f u l .  L e t ' s  go and i n s p e c t  t h e  
v i n e y a r d s  and see what k ind of v i n e y a r d s  you have.  Le t  m e  t h i n k  about  
it, and t h e n  I w i l l  send my recommendation." 

So I went t h e r e .  We s p e n t  one day t h e r e ,  and I v i s i t e d  t h e  
v ineyard .  I l o c a t e d  a b e a u t i f u l  s i t u a t i o n ,  w i t h  t h e  l i m e  g r a v e l ,  similar 
t o  Champagne and Burgundy r e g i o n ,  w i t h  maybe a l i t t l e  excess  of h e a t  
i n  t h a t  p a r t i c u l a r  e l e v a t i o n ,  bu t  s t i l l  breezy i n  t h e  e l e v a t i o n  t h e r e .  
I t ' s  q u i t e  d i f fe ren t - - t empera tu re  above is f a r  d i f f e r e n t  t h a n  i n  t h e  
v a l l e y .  A s  you go down, i t ' s  a h o t  s p o t .  Paso Robles is v e r y  h o t  v e r y  
h o t .  Smokey h o t .  

It was p l a n t e d ,  and managed w i t h  a ve ry  poor management, pruned and 
t r e a t e d  w i t h  a v e r y  poor management. So I s a i d ,  "Many t h i n g s  have t o  b e  
done w i t h  t h e  v ineyard ,  because your p r e v i o u s  foreman a p p a r e n t l y  was a 
man w i t h o u t  any knowledge. The v a r i e t a l  s e l e c t i o n  was v e r y  good, w i t h  
t h e  h e l p  of Winkler,  b u t  t h e  management was v e r y  poor.  So l e t ' s  b u i l d  
David a s  a v i t i c u l t u r i s t .  I w i l l  h e l p  t o  b u i l d  o u t  of David a 
v i t i c u l t u r i s t .  I am going t o  heLp you t o  prune and t o  set t h e  regime 
of v i t i c u l t u r e  i n  your  v ineyard .  Then we w i l l  s tart  t o  t h i n k  about  t h e  
wines.  " 

So we s t a r t e d  t o  experiment w i t h  a few b a r r e l s  of wine under my 
management, w i t h  t h e  h e l p  of David. Meanwhile, Michael [Hoffman] was 
a c o l l e g e  boy a t  p o l y t e c h n i c a l  schoo l  [ C a l i f o r n i a  S t a t e  P o l y t e c h n i c  
U n i v e r s i t y ]  i n  San L u i s  Obispo, t a k i n g  a c t u a l l y  photography, n o t  
a g r i c u l t u r e  a t  all--photography, f i n e  a r t ,  and every th ing .  He was a 
k i d  w i t h  t h e  long h a i r ,  and complete ly  o u t  of v i s i o n  t o  be  connected 
d i r e c t l y  w i t h  t h e  p o s i t i v e  i n d u s t r y ,  a g r i c u l t u r e  i n d u s t r y .  He was n o t  
involved a t  a l l  i n  t h i s  game. 



AT: So we s t a r t e d  t o  experiment,  a few b a r r e l s  of Chardonnay and a few 
b a r r e l s  of P i n o t  n o i r ,  and t h e  response  was a c t u a l l y  v e r y  p o s i t i v e ,  
and I became v e r y  c l o s e  f r i e n d s  w i t h  t h e  family .  I had been working,  
of c o u r s e ,  t h e s e  two o r  t h r e e  y e a r s  wi thou t  any compensation a g a i n ,  
j u s t  as a f r i e n d ,  and f i n a l l y  as we start t o  grow--despite a l l  my 
recommendations n o t  t o  go i n  t h e ' i n d u s t r i a l  production--Dr. Hoffman 
b u i l t  h i s  winery.  [ p o i n t s  t o  p i c t u r e ]  There i s  t h e  winery.  

RT: I t ' s  a b e a u t i f u l  winery.  

AT: Now you see, t h e  winery was a c t u a l l y  surrounded by t h e  almonds, r i g h t  
t h e r e ,  and t h e y  have removed t h e  almonds. An a d d i t i o n a l  150 a c r e s  are 
going t o  be  p l a n t e d ,  a l l  t h e  v ineyard  around t h e  winery,  and t h e i r  
house is  l o c a t e d  r i g h t  h e r e .  

RT: The house i s  below t h e  winery.  

AT: Below t h e  winery.  

RT: The winery i s  on a h i l l .  

AT: And s o  t h i s  i s  going t o  be a h i l l s i d e  vineyard.  

RT: Do t h e y  u s e  g r a v i t y  f low i n  t h e  winery? 

AT: They are us ing  t h e  g r a v i t y  f low i n  t h e  winery.  See,  t h e r e  i s  t h e  
ferment ing room. The g rapes  are coming i n  h e r e .  And t h e r e  i s  t h e  
ag ing  depar tment .  Right  h e r e .  

RT: Down below. 

AT: It h a s  been b u i l t  a l l  i n  redwood. But as I s a i d ,  "Now you t h i n k  t o  
b u i l d ,  and you would l i k e  t o  b u i l d  something w i t h  s t y l e .  Now one 
t h i n g  i s  t o  go t o  a f u n c t i o n a l  winery and b u i l d  a b u i l d i n g  wi thou t  any 
a r t i s t i c  f a c e ,  bu t  t h e  t e c h n o l o g i c a l  requirements  are p a r t  of it." 

H e  s a i d ,  "No. I ' d  l i k e  t o  b u i l d  something r e a l l y  i n t e r e s t i n g ,  
a r c h i t e c t u r a l l y  i n t e r e s t i n g ,  and I have a f r i e n d ,  a Los Angeles 
a r c h i t e c t ,  who i s  going t o  make s e v e r a l  drawings,  and I would l i k e  t o  
go i n  t h e  r u s t i c  s t y l e ,  which corresponds t o  our  i d e a s . "  They b u i l t  
t h i s  t h i n g ,  and i t ' s  a v e r y  modern, organized winery,  bu t  t h i s  l i t t l e  
t i n y  t h i n g  consumed 1% m i l l i o n  d o l l a r s .  [ l a u g h t e r ]  So I s a i d ,  "Now, 
Doctor ,  t h i s  could  be  a t ragedy .  I n s t e a d  of having two Mercedes-Benz, 
we probably  are going t o  f i n i s h  w i t h  a l i t t l e  t i n y  Toyota o r  l i t t l e  
Ford, because  i t ' s  a s h a r k  t h a t ' s  going t o  consume everything."  

They s a i d ,  "We are going t o  go and f i n a n c e  t h i s  w i t h  banks," and 
s o  on and s o  f o r t h .  A f t e r  a l l ,  I have c o l l a t e r a l s ,  a huge ranch and 
my p r a c t i c e .  I t ' s  r e a l l y  v e r y  good f o r  a c a r d i o l o g i s t . "  



AT: And it happens t o  be t h a t  Paso Robles today i s  surrounded by t h e  
r e t i r e d  Hollywood s t a r s ,  and t h e  c l i e n t e l e  h e r e  is a  very wealthy 
c l i e n t e l e .  P lus ,  h e ' s  an exce l l en t  doc to r ,  ou ts tanding  doc tor ,  a  
doc tor  t h a t  every one of u s  would l i k e  t o  have. This  is a  doc tor  wi th  
t h e  philosophy of t h e  o ld  doctor .  When you go t o  him, you a r e  going t o  
t e l l  everything what happened t o  you i n  your l i fe - -phys ica l ly .  I 
mean, he  w i l l  be completely acquainted with t h e  h i s t o r y  of your body, 
and t h e n  he  w i l l  g ive  you a  thorough examination. H e  w i l l  touch 
everything i n  your body, everything!  H e  never w i l l  be pleased with 
anything.  Then he  w i l l  t h i n k  about it, and h e ' l l  say ,  "Now, I t h i n k  
w e  should go t h i s  way, and a c t u a l l y ,  what t h e  o the r  doctor  s a i d  t o  you, 
I t h i n k  i s  t h e  wrong approach t o  t h e  problem. Your problems a r e  of 
d i f f e r e n t  o r i g i n .  I' 

, H e  i s  a  man who is a c t u a l l y  worrying about t h e  c l i e n t s ,  a s  t h e  o ld  
doc tors .  I n  o t h e r  words, he  i s  a  missionary doc tor ,  be l i ev ing  t h a t  
medicine i s  no t  only t o  make d o l l a r s ,  but  a  way t o  he lp  people,  humans, 
i n  t h e i r  own l i v e s .  

RT: That doesn ' t  n e c e s s a r i l y  make him a good businessman. 

AT: H e ' s  a  good businessman, because even when you s t a r t  t o  approach a  
person t h i s  way, people have complete confidence. So he  decided t o  go 

I i n t o  winemaking, and they  a r e  s t a r t i n g  t o  bu i ld  a  very good r epu ta t i on .  
They have a l ready  d i s t r i b u t i o n  of 20,000 cases  of wine. They a r e  
expanding now t h e i r  product ion t o  40,000 cases  of wine. 

RT: A l l  from t h e i r  own v ineyards?  

AT: No, they  a r e  buying some. But you see ,  they  need a d d i t i o n a l  f inanc ing  
now. This  baby--open land now [ t o  be p l an t ed ] ,  i t ' s  a n o t h e r . f o r t u n e ,  
very probably d o u b l e i f  no t  t r i p l e  t han  t h e  money t h a t  they  invested 
now i n  t h a t  l i t t l e  winery. It 's extremely expensive today t o  bu i ld  an 
a c r e  of vineyard. 

RT: Did you spec i fy  t h e i r  equipment i n  t h e  winery? 

AT: Yes. Everything was worked toge the r ,  hand t o  hand, because I had n e i t h e r  
eno log i s t ,  n e i t h e r  v i t i c u l t u r i s t  t h e r e .  So we managed t o  move t h e  
young b ro the r ,  Michael--[to h i s  wi fe ]  how old is Michael, d a r l i n g ?  

DT: Michael 's  about twenty-six,  I th ink .  

AT: Twenty-six, yes .  So eventua l ly  a s  we s t a r t  t o  grow and s t a r t  t o  show 
a g r e a t  confidence,  and David s t a r t e d  t o  show a confidence i n  what w e  
a r e  doing t h e r e ,  w e  a t t r a c t e d  t h e  a t t e n t i o n  of Michael, and Michael 
removed a l l  t h i s  photography dream and a r t i s t r y  dream and moved towards 
m e  and became a  winemaker. This  i s  e n t i r e l y  d i f f e r e n t  winemaking, because 



AT: t h e  man does no t  have t h e  background. So I s t a r t e d  t o  t each  him r i g h t  
from t h e  beginning. H e  i s  a  product of my own, r i g h t  from t h e  beginning 
t o  t h e  end, without a  diploma, without  anything. 

Michael Hoffman, a f t e r  s e v e r a l  yea r s  of work, never missed one 
s i n g l e  day by c a l l i n g  m e .  A s  a  mat te r  of f a c t ,  l a s t  n igh t  I have a  c a l l .  
Las t  n i g h t  I t a s t e d  some of t h e  blends of h i s .  Tonight he  is  going t o  
c a l l  m e  again.  During t h e  v i n t a g e  h e  c a l l s  me twice  a  day. I am r e a l l y  
proud of him. H e  is  a  g r e a t  success  of mine. I n  o t h e r  words, t h a t  
proves t h e  theory  t h a t  no t  n e c e s s a r i l y  t h e o r e t i c a l  background i n  t h e  
f i n e  q u a l i t y  winemaking i s  a  base element. S t i l l  you can open an  
Amerine book, o r  Winkler 's  book:and you can be acquainted wi th  t h e  
theory ,  from an academical logbook, but  t h e  p r a c t i c a l  approach and 
step-by-step progress  i nc reas ing  your own knowledge, d i r e c t l y  connected 
with t h e  phys ica l  a c t i o n s  and a p p l i c a t i o n s ,  i s  a  very  important f a c t o r .  

Tha t ' s  my second contac t  and second man t h a t  I b u i l t  ou t  of 
anything, i n  a s  f a r  a s  t h e  p ro fe s s iona l  p r epa ra t i on  is  concerned. My 
f i r s t  one was Lee Stewart ,  and Lee Stewart became a  g r e a t  a u t h o r i t y .  
I b u i l t  exac t ly  t h e  same way Lee Stewart ,  i n  t h e  pas t .  J u s t  from an 
admin i s t r a t i ve  a u t h o r i t y  i n  a  meat c u t t i n g  company i n  San Francisco,  
I b u i l t  a  f i n e  q u a l i t y  wine man, who became a  g r e a t  authori ty--exact ly  
t h e  same way. 

RT: H e ' s  a  g r e a t  p e r f e c t i o n i s t ,  is  he  no t ?  

AT: He's a  p e r f e c t i o n i s t ,  and t e n  yea r s  from now, very  probably, o r  f i f t e e n  
years  from now, Michael w i l l  be a  g r e a t  p e r f e c t i o n i s t ,  a  g r e a t  a r t i s t  i n  
winemaking, because he  has  sense ,  he  has  understanding,  he has  t h e  good 
i n t e r e s t ,  he  has  t h e  good i n t e l l e c t .  But he  i s  a  young man. P lease  
remember, he  i s  a  young man, and very,  very b o i l i n g  man, with a  
tremendous pe r sona l i t y ,  tremendous b o i l i n g  cha rac t e r  a s  a  young man. So 
it t a k e s  q u i t e  a  b i t  of t i m e ,  bu t  he  is  showing g r e a t  promise, g r e a t  
promise--self c r i t i c a l  and abso lu t e ly  under d i s c i p l i n e  of ~ n d r 6  
Tche l i s t che f f ,  t o  t h e  po in t  t h a t  I permit myself t o  c a l l  him wi th  t h e  
d i r t y  words. [ l augh te r ]  

It 's a  s t r ange  t h i n g  how t h i s  t h i n g  happened. Severa l  people a r e  
coming through without any background. Now t h e  t h i r d  one, i n  t h e  p a s t  
a c t u a l l y  has  a  s e n i o r i t y  a f t e r  Lee Stewart i s  Theo Rosenbrand, who i s  
t h e  winemaker now f o r  S t e r l i n g ,  who took my p o s i t i o n  a s  t h e  winemaker 
a t  Beaulieu a f t e r  I q u i t .  He i s  t h e  winemaker now a t  S t e r l i n g .  There 
i s  another  man who a c t u a l l y  graduated from co l l ege  i n  bus iness  
admin i s t r a t i on ,  became a  wine worker, c e l l a r  worker, t hen  foreman, under 
my r i g h t  hand, wi th  whom I worked f o r  e igh teen  years  a t  Beaulieu, and 
h e  became a  well-known a u t h o r i t y  i n  winemaking. I j u s t  r e c e n t l y  c a l l e d  
him two days ago and complimented him f o r  1974 P r i v a t e  Reserve t h a t  I 
t a s t e d  f o r  Los Angeles Times, j u s t  r e c e n t l y  i n  a  competit ion of Cabernets,  
organized by Robert Balzer  and t h e  Los Angeles Times Magazine. 

*General V i t i c u l t u r e ,  w r i t t e n  wi th  co l l abo ra to r s  and i ssued  i n  s e v e r a l  
e d i t i o n s  by t h e  Univers i ty  of C a l i f o r n i a  Press .  



AT: So you s e e ,  t h i s  i s  t h e  f a c t o r ,  t h e s e  a r e  my s t u d e n t s .  T h a t ' s  
e x c i t i n g .  They a r e  much younger t h a n  I am, and t h a t ' s  t h e  f u t u r e .  
What's remaining o u t  of me? Nothing e l s e  b u t  a few b o t t l e s  of wine,  
b u t  t h e  b a s i c  e lements  a r e  my s t u d e n t s .  

RT: We m e t  a man i n  Oregon who worked a l i t t l e  w i t h  Lee S tewar t ,  and who 
gained much from him, and so-- 

AT: T h a t ' s  r i g h t .  T h a t ' s  v e r y  impor tan t .  

RT: So t h a t  it goes on and on. 

AT: T h a t ' s  r i g h t ,  it always goes  l i k e ,  g e n e r a t i o n  w i t h  g e n e r a t i o n .  

RT: Has Hoffman p l a n t e d  more now? 

AT: Hoffman i s  going t o  expand t h i s  t h i n g .  They g o t  t o  expand. He p u l l e d  
a l l  t h i s  orchard o u t ,  bu t  b e f o r e  p l a n t i n g  he  h a s  t o  l o c a t e  t h e  f i n a n c i n g ,  
and f i n a n c i n g  today ,  i t ' s  a v e r y  d i f f i c u l t  problem i n  t h e  wine i n d u s t r y .  
Banks a r e  n o t  f i n a n c i n g  any more, you know. 

RT: But t h a t ' s  a new wine reg ion .  

AT: I t ' s  a new wine reg ion .  I t ' s  a whole new wine reg ion .  I t ' s  a new 
wine section--maybe o l d  from t h e  p o i n t  of t h e  view of t h e  p a s t ,  because 
t h e r e  a r e  p ioneer ing  I t a l i a n s  t h a t  used t o  have v ineyards  t h e r e  i n  t h e s e  
mountains.  

RT: Did t h e y ?  

AT: A l l  i n  t h e  p a s t ,  oh yes .  

CH: Where w a s  [ Ignace]  Paderewski1s-- 

AT: Paderewski, t h a t ' s  r i g h t .  Paderewski Z infande l  was r i g h t  c l o s e  t o  them. 
Paderewski l i v e d  i n  t h a t  o l d  mansion t h a t  became a r e s t a u r a n t  and h o t e l  
[Paso Robles Inn]--you know, i n  Paso Robles. H e  was occupying t h e  
second f l o o r .  We lunched t h e r e  once w i t h  D r .  Hoffman's f ami ly ,  and 
D r .  Hoffman t o l d  me t h e  h i s t o r y  and s a i d  when it was more o r  less a 
hacienda,  as a c l u b ,  people  were coming from t h e  s p o r t  and were having 
t h e i r  lunches  and d i n n e r s ,  b u t  Paderewski was l i v i n g  above, i n  h i s  
apartment.  Paderewski p layed t e n  t o  f o u r t e e n  hours  a day. 

RT: My word! 

AT: Working, working,  r e g a r d l e s s ,  and p r a c t i c i n g  and p lay ing .  People were 
complaining,  s a y i n g ,  "Look, what t h e  h e l l  i s  going on? I c a n ' t  s l e e p  
w i t h  t h i s  damn t h i n g .  [ l a u g h t e r ]  I mean, t h i s  c razy  man, whoever, i s  
p lay ing  c o n s t a n t l y . "  [ l a u g h t e r ]  



AT: So t h e  owner would say ,  "Do you know who is  t h e r e ?  Paderewski." 

"Oh, ah. May I be introduced t o  t h i s  master?"  [ laughs]  I t ' s  an  
i n t e r e s t i n g  s t o r y ,  you know. 

ft l/ 

AT: D r .  Hoffman was t e ach ing  i n  a  department of London Un ive r s i t y ,  i n  t h e  
card io logy  department. Terry was connected w i th  the--Dorothy [ t o  h i s  
w i f e ] .  Terry was what? 

DT: She had an an t i que  shop. 

AT: Antique. So t h e r e f o r e ,  she  was very  much i n t e r e s t e d  i n  an t i ques  of 
B r i t a i n .  She had an  an t i que  shop i n  Los Angeles, and she  was buying 
from Europe and B r i t a i ~ .  

RT: What was t h e  s t o r y  of F i r e s tone ,  then?  

AT: The nex t  s t e p  was t h e  F i r e s tone ,  yes .  I am going back t o  Amerine. It 
happens t o  be t h a t  F i r e s tone ,  Sr .  [Harvey S . ] ,  t h e  ambassador and 
ex-president of F i r e s tone  Rubber Company, yea r s  ago--about t e n  yea r s  
ago--decided t o  pu t  a  c e r t a i n  amount of h i s  money i n  a  s e c t i o n  of 
Santa Ynez Valley.  Again, i t ' s  a  very  fash ionable  reg ion ,  c l o s e  t o  
Santa Barbara a s  you know, where very  r i c h  people a r e  b a s i c a l l y  i n  t h e  
horse  bus iness ,  r a i s i n g  horses  and q u a r t e r  ho r se s  and thoroughbred 
horses .  Everything i s  horse  ranches .  I t ' s  a  very  wealthy region.  I t ' s  
a  b e a u t i f u l  region.  

He decided,  a s  a  r e s u l t  of h i s  c o n s u l t a t i o n  wi th  D r .  Winkler, 
aga in ,  t o  p l a n t  a  vineyard t h e r e ,  d e s p i t e  t h e  f a c t  t h a t  he  was r e a l l y  
pioneer ing i n  t h a t  p a r t i c u l a r  reg ion ,  bu t  s o i l  and c l ima te  were r e a l l y  
corresponding t o  a  f i n e  v a r i e t a l .  So t h e  f a t h e r  p lan ted  t h e  vineyard.  
Meanwhile, h i s  son,  Brooks Firestone,*was a  v i c e  p r e s iden t  of F i r e s tone  
Rubber Company, i n  charge of t h e  European market,  wi th  t h e  headquar te rs  
i n  London. Now, F i r e s tone  i s  an i n t e r n a t i o n a l  o rgan iza t ion .  The i r  
money is  a l l  over ,  and t hey  a r e  producing rubber  a l l  over  t h e  world,  
inc lud ing  Asia and Af r i ca  and a l l  over.  But he  was i n  charge of 
marketing. 

Being t h e r e ,  and being a  co rpo ra t e  o f f i c e r ,  he  was very  t i r e d  of 
co rpo ra t e  procedures ,  and he  was marr ied wi th  t h e  prima b a l l e r i n a  wi th  
t h e  Royal B a l l e t  of London.** It happens t o  be t ha t - - t h i s  i s  very  
i n t e r e s t i ng - - I  g e t  romantic,  you know. Being a  v i c e  p r e s iden t  i n  
London, he  had been a  g r e a t  admirer  of b a l l e t  and musical  t h e a t e r .  He 
was going t o  t h e  Royal B a l l e t  and met t h i s  young prima b a l l e r i n a .  A f t e r  
two yea r s  of romancing, he  married t h i s  b a l l e r i n a ,  and she  i s  M r s .  
F i r e s tone  now. 

- -  

*A. Brooks F i r e s tone  

**Catherine Boulton (Kate) F i r e s tone  



AT: She came from a very i n t e r e s t i n g  English family, very i n t e l l e c t u a l  
family--daughter, parents ,  and s p e c i f i c a l l y  f a t h e r .  The f a t h e r  is  a 
r e t i r e d  p r i e s t ,  a  missionary. She was born i n  India .  He was a  
missionary p r i e s t  i n  India .  He spent ,  I t h i n k ,  twenty years  i n  Ind ia ,  
something l i k e  t h a t .  Anglican Church, of course.  Cu l tu ra l ,  extremely, 
with a  tremendous amount of ph i losophica l ,  t heo log ica l  knowledge and 
c u l t u r a l  knowledge i n  everything,  i n  a l l  performance of humans. 

So Brooks F i res tone  decided t o  q u i t  t h e  rubber i ndus t ry  and t o  go 
and manage t h e  property of h i s  f a t h e r .  Immediately going t h e r e ,  he made 
a  research ,  again,  with t h e  idea  t o  go i n t o  winemaking. That was during 
t h e  p rospe r i ty ,  you know, seven years '  p rospe r i ty  of t h e  indus t ry ,  n ine  
years  ago. So he decided t o  go. I d i d n ' t  know anything about F i res tone  
[ T i r e  & I  Rubber Company, and F i r e s tone  f o r  me was j u s t  t h e  F i r e s tone  
Rubber, but t h e r e  a r e  many Fi res tones  l i v i n g  i n  America. 

So one day, years  ago--it was about s i x  years  ago--Mr. F i r e s tone  
is  coming t o  s e e  us ,  with a l ready  b u i l t  p ro j ec t ions  of t h e  winery by 
t h e  a r c h i t e c t s ,  and a l l  business  p ro j ec t ions ,  being a  businessman, and 
a s  f a r  a s  t h e  investment i s  concerned, he came t o  me, and without  my 
knowing t h i s  t h i n g ,  he turned t o  me and s a i d ,  " I ' m  M r .  F i res tone .  D r .  
Amerine sen t  me here ,  and I have my property i n  Santa Ynez Valley, and 
I am p ro jec t ing  business ,  and it happens t o  be t h a t  we have a  hundred 
and f i f t y  a c r e s , o f  our own, and we have t h e  growing region,  and I am 
very much i n t e r e s t e d  t o  go i n  t h i s  th ing ."  

I s a i d ,  "Look, doyou r e a l i z e  where you a r e  going? Do you know 
what r i s k  you a r e  tak ing?  I mean you a r e  p ro j ec t ing  a l ready  a  fancy 
business  wi th  a  tremendous amount of c a p i t a l  investment,  and I am going 
t o  ask you a  quest ion.  Now l e t ' s  say you might be successfu l .  It 's 
a  new region t o  me abso lu t e ly ,  and you a r e  asking my he lp .  I c a n ' t  
even guarantee you any he lp  because i t ' s  an abso lu t e ly  new region t o  me. 
It t a k e s  me q u i t e  a  b i t  of t ime t o  g e t  acquainted with t h e  region and 
t h e  a b i l i t y  of t h e  region t o  produce f i n e  q u a l i t y  wines. It might be a  
complete f lop .  It might be j u s t  a  l o s s  of c a p i t a l ,  you know. So I am 
going t o  ask  you a  very p l a i n  quest ion.  How much phys ica l  harm could 
be done t o  you i f  t h e r e  would be a  co l lapse  of c a p i t a l  investment?" 

He showed me t e n  f i n g e r s ,  and he s a i d ,  "I am going t o  l o s e  one 
f inge r .  I n  o the r  words, I w i l l  cont inue t o  l i v e  with n ine  f i n g e r s . "  
[ l augh te r ]  He s a i d ,  "With n ine  f i n g e r s  you can be very successfu l .  You 
can go even with e i g h t .  So l e t ' s  go." [ l augh te r ]  

He presented a l l  t h e  p r o j e c t ,  very profess iona l ,  t o  me, and I 
accepted h i s  chal lenge,  and I s t a r t e d  t o  work with him. I put a  young 
man t h e r e ,  Tony [Anthony] Austin.  Tony was a  young man, graduated from 



AT: t h e  Universi ty  of Ca l i fo rn i a ,  who s t a r t e d  t o  work wi th  Simi, a s  Mary 
Ann Graf ' s  a s s i s t a n t ,  and myself,  and I observed Tony, and t r a i n e d  Tony 
wi th in  my philosophy a t  Simi, wi th  my ideas  of winemaking. When he 
asked me, "Whom a r e  you going t o  recommend?" I pu t ,  i n  a l l  s e l e c t i o n s  
of men t h a t  he (Brooks) interviewed, Tony a s  my recommendation--wrong 
o r  r i g h t ,  but  I recommended t h i s  man. 

Tony i s  a g r e a t  f r i e n d  of mine, and h i s  family and s o  on and so 
f o r t h ,  and t h e i r  g i r l  and everything.  I ' m  very c l o s e  t o  them. Tony 
is an e n t i r e l y  d i f f e r e n t  i nd iv idua l ,  wi th  whom I have t o  work e n t i r e l y  
d i f f e r e n t l y  with than  anybody e l s e .  Every s tudent  of mine i s  an 
ind iv idua l ,  and I have t o  approach him a s  an ind iv idua l .  ' This i s  a 
very s e n s i t i v e  r eac t ion ,  by t h e  way. Sometimes even my wife  i s  
c r i t i c i z i n g  me with my tenderness ,  dea l ing  with t h e s e  tender  elements,  
by saying,  "You should be f a r  more aggressive."  I know t h a t  I can be 
aggressive with one, and I have t o  be very tender  wi th  another .  You 
see ,  you a r e  dea l ing  wi th  d i f f e r e n t  elements,  and t h e r e  a r e  p o s i t i v e  
and negat ive  elements. Negative elements a r e  p a r t i a l l y  coming from 
academic t r a i n i n g  and academical background i n h e r i t e d  from t h e  logbook 
and depth of t h e o r e t i c a l  knowledge, which I have put i n  t h e  p a s t ,  and am 
t r y i n g  t o  i n t e r p r e t  each e n t i r e l y  d i f f e r e n t  s i t u a t i o n  ind iv idua l ly .  
So t h e r e f o r e ,  t h i s  i s  another  element. 

But anyhow, we managed t o  go, and f a t h e r  F i r e s tone  managed t o  
i n t e r e s t  h i s  very c l o s e  f r i e n d ,  t h e  pres ident  of Suntory [Limited] ,  a s  a 
t h i r t y  percent  pa r tne r  i n  t h i s  development. So t h e r e f o r e  t h i r t y  percent  
of t h e  c a p i t a l  investment belongs t o  Suntory company and t o  t h e  pres ident  
of Suntory, who i s  a good f r i e n d  of t h e  ambassador, and they  a r e  playing 
golf t oge the r ,  acd they  a r e  very c l o s e  f r i e n d s .  

So f a r ,  I am very pleased with t h e  white  wines, and I have hopes 
t h a t  p a r t i a l l y  '76, p a r t i a l l y  '78, and '78 a r e  going t o  g ive  us  much 
b e t t e r  wines than  we produced i n  '75 and '76. The f i r s t  v in tage  was 
t h e  '75 v in tage .  The vineyards a r e  young, t h e  vineyards a r e  very 
promising, t h e  ecology i s  t h e r e ,  and we a r e  growing, and t h e r e  a r e  no 
problems of f inanc ing ,  and t h e r e  i s  no problem of d i s t r i b u t i o n ,  because 
they a r e  a c t u a l l y  l o c a t i n g  t h e i r  wines on t h e  market. Brooks himself 
took t h e  s a l e s  i n  h i s  own hands, f o r  one s i n g l e  reason, because 
o r i g i n a l l y ,  i n  our  f i r s t  conversat ion,  when I s a i d ,  "One th ing  i s  t o  
produce, one th ing  i s  t o  s e l l , "  he  rec iproca ted  i n  a very i n t e r e s t i n g  
presenta t ion  of h i s  a b i l i t y  of s a l e s .  

He s a i d ,  t o  me, "Mr .  Tche l i s t che f f ,  f o r  years  and years  and years ,  
I have seen s e l l i n g  something t h a t  looked black,  something t h a t  s t i n k s ,  
and something t h a t  everybody h a t e s  t o  buy. [ l augh te r ]  I t ' s  a rubber 
t i r e .  When you a r e  buying a rubber t i r e ,  you a r e  buying a black,  
s t i nky  th ing ,  and you h a t e  t o  buy it, because you have t o  spend a g r e a t  



AT: amount of money, you buy it on ly  under  t h e  p r e s s u r e .  So I t h i n k  t h e  
p l e a s u r e  p a r t  of such a  b o t t l e  of wine w i l l  b e  no th ing  f o r  me t o  sell." 
[ l a u g h t e r ]  And h e  i s  s e l l i n g .  

RT: Is h e  s e l l i n g  i n  Japan? 

AT: No, t h e y  j u s t  r e c e n t l y  in t roduced  two wines i n  Japan as a t r i a l ,  b u t  
n o t  w i t h  t h e  i d e a  of c r e a t i n g  a  l a r g e  market--because h e  i s  a l l o c a t i n g  
r i g h t  h e r e .  But t h e y  p u t  two wines  t h e r e ,  and s o  f a r ,  I have never  
heard what happened. The Japanese  market i s  a  ve ry  i n t e r e s t i n g  market ,  
and Japanese  s t r u c t u r e  i s  changing from one way t o  a n o t h e r ,  you know. 
But anyhow, t h i s  i s  my second c o n t a c t .  

. F i n a l l y ,  we a r e  coming t o  my l a s t  c o n t a c t .  A s  long a s  we a r e  
qover ing a l l  t h e  c o n t a c t s ,  I would l i k e  t o  mention Jordan.  Now, Jo rdan  
came t o  m e  a s  a  v e r y  r e c e n t  c h a l l e n g e .  It s t a r t e d  i n  1974. I r e c e i v e d  
a  c a l l  from t h e  a r c h i t e c t  i n  San ta  Barbara who s a i d ,  "I have a  v e r y  
weal thy c l i e n t ,  M r .  Thomas Jordan ,  from Denver, who owns t h e  gas  and 
o i l  company of Denver, i n  Colorado. H e  owns 275 a c r e s  of v ineyard  i n  
Alexander Va l ley ,  and h e  i s  a  ve ry  c l o s e  f r i e n d  of Baron E l i e  Rothsch i ld .  
H e  is a l s o  one of t h e  d i r e c t o r s  of Banque N a t i o n a l  d e  P a r i s ,  and h e  i s  
a  Francophi le .  He d r i n k s  t h e  v e r y  expensive  French wines ,  and h i s  
dream is  t o  b u i l d  a  cha teau  s i m i l a r  t o  L a f i t e ,  w i t h  one s i n g l e  wine,  
Cabernet ,  and h e  i s  v e r y  much i n t e r e s t e d  i n  your c o n s u l t i n g ,  because 
you a r e  t h e  Cabernet  man of C a l i f o r n i a . "  

So I went t h e r e .  I met M r .  Jordan and M r s .  Jo rdan ,  a  ve ry  e l e g a n t  
and weal thy coup le ,  w i t h  a  g r e a t  amount of charm--chic, a l though  r i c h  
peop le ,  w i t h  t h e  h i g h  dreams. The v ineyard  was p l a n t e d  e a r l y ,  and 
l o c a t e d  i n  t h e  lower s e c t i o n  of Alexander Va l ley ,  t h a t  I r e a l l y  h o n e s t l y  
d i d n o t  c o n s i d e r  it a s  one of t h e  b e s t  p l a c e s  of Cabernet  p l a n t i n g .  But 
Michael Rowan, t h e  v i t i c u l t u r i s t  who p l a n t e d  t h i s  v i n e y a r d ,  became 
a l r e a d y  a  c o n f i d e n t  agen t  of Thomas Jordan ,  and Michael Rowan,'being 
a  v i t i c u l t u r i s t ,  g radua ted  from Davis ,  b e l i e v e d  t h a t  w i t h  t h e  p roper  
e c o l o g i c a l  management, h e  would b e  a b l e  t o  produce t h e  f i n e  q u a l i t y  
raw m a t e r i a l  t o  make a f i n e  q u a l i t y  Cabernet .  

So I was invo lved  a s  a  c o n s u l t a n t  e n o l o g i s t  and v i t i c u l t u r i s t .  We 
worked t o g e t h e r  f o r  two y e a r s ,  p u t t i n g  t o g e t h e r  t h i s  u n b e l i e v a b l e  
s t ruc tu re - -very  expens ive  winery where t h e r e  was no r e f u s a l  of anything.  
Anything t h a t  I wanted,  o r  had t o  have.  Anything t h a t  Jordan wanted 
had t o  b e  done; t h e r e  was no l i m i t a t i o n .  We j u s t  had t o  b u i l d  t h i s  
t h i n g  w i t h  Thomas' i d e a  t o  b u i l d  a  g r e a t  ch3teau.  

The chgteau was b u i l t  i n  t h e  A u s t r i a n  s t y l e .  I t 's  a l l  i n  a  yel low 
and w h i t e  c o l o r ,  b r i g h t  yel low,  l i k e  t h e  A u s t r i a n s  b u i l t ,  Hapsburgs-- 
and it c o s t  a  tremendous amount of money. H e  is b u i l d i n g  t h e  chgteau 
now, h i s  own r e s i d e n c e  t h e r e ,  and I t h i n k  t h e  t o t a l  investment  is very  
probably  f a r  above $50 m i l l i o n .  The p r o j e c t s  were i n  t h e  beginning-- 



AT: although I t r i e d  t o  s e l l  some o the r  p r a c t i c a l  ideas--the pro jec t ion  
o r i g i n a l l y  remained a s  a Cabernet s t y l e ,  only one wine. But even t h e  
r i c h  people with t h e  very sense of business ,  touching t h e  wine indus t ry ,  
s t a r t  t o  reform themselves, o r  unbend themselves. [ laughter ]  So I 
pro jec ted  o r i g i n a l l y  product ion,  wi th  t h e  a r c h i t e c t ,  of two types  of 
wines, a Cabernet rosg  a s  a quick response t o  c a p i t a l  investment,  and 
then  a Cabernet a s  a c l a s s i c a l  Cabernet-Bordeaux, o r  l e t ' s  say ,  a c l a r e t .  
So I pro jec ted  an immediate response wi th in  s i x  months f o r  t h e  c a p i t a l  
investment. He s a i d ,  "No. I don ' t  want it. I don ' t  want t o  jeopardize 
it. I t ' s  got  t o  be a g r e a t  ch2teau.I' 

But r ecen t ly ,  a f t e r  t h r e e  years  of experimentation wi th  wines, 
and going deep i n t o  t h e  marketing and research  with h i s  own f r i e n d s  i n  
marketing, now he has changed h i s  mind. Now he i s  going i n t o  a p a r a l l e l  
l i n e  of Chardonnays. So t h e r e  w i l l  be  t h i r t y  percent  of Chardonnays 
i n  t h e  business  p ro j ec t ion  of t h e  f u t u r e .  So f a r ,  we a r e  j u s t  
experimenting wi th  Chardonnay, and he g ra f t ed  some of t h e s e  Merlot and 
Cabernet t o  Chardonnay i n  h i s  own vineyard. 

So r i g h t  now, we have about seventy ac re s  g ra f t ed  t o  Chardonnay, 
but  they  a r e  young, and they a r e  s t i l l  i n  experimentation, and t h e  wines 
a r e  s t i l l  experimental young wines, and i t ' s  very hard t o  say what t h e  
Chardonnay w i l l  be. 

What we b u i l t  i n  Cabernet and ~ e r l o t  i s  something t h a t  i s  not  
comparable wi th  one s i n g l e  type  of Ca l i fo rn i a  Cabernet. We t r i e d  t o  
bu i ld  something t h a t ' s  a new dream i n  my mind, and it corresponds t o  t h e  
dreams of Thomas. I t h i n k  what ~ n d r 6  Tchel is tcheff  b u i l t  a s  t h e  image 
of Cabernet of Napa Valley, i n  P r i v a t e  Reserve, i s  something of h i s t o r i c a l  
va lue ,  and i t ' s  something t h a t  was b u i l t  with t h e  a b i l i t y  of t h e  
s e l e c t i v e  consumer t o  buy and l a y  down f o r  s eve ra l  years .  I t ' s  not  
corresponding t o  t h e  a c t u a l  know-how of t h e  present  consumer and t h e  
rapid expansion of consumption of Ca l i fo rn i a  wine by t h e  American 
consumer. I n  o the r  words, I be l i eve  t h a t  t h e  wines should be matured, 
but  should be presented i n  a very a r t i s t i c ,  mellow, g e n t l e  form t o  t h e  
consumer, r a t h e r  than  with t h e  sharp,  b i t e y  form of tannic-y Cabernets,  
and we b u i l t  t h a t  s t y l e .  

Now seve ra l  people a r e  complementing us  [ t h e  Jordan winery] f o r  
such a success ,  and seve ra l  people a r e  very c r i t i c a l .  But t h e  pol icy  
is  e s t ab l i shed .  Wines a r e  remaining and aging f o r  two years  i n  t h e  
c e l l a r .  They a r e  spending e ighteen  months i n  t h e  small  cooperage, 
European oak and p a r t i a l l y  only American oak, i n  an air-condit ioned 
wine c e l l a r ,  with t h e  humidity con t ro l l ed ,  and then  they undergo 
compulsory two yea r s  of b o t t l e  aging. Some of them, i n  t h e  heavy 
v in tages ,  a r e  going t o  undergo t h r e e  years  of b o t t l e  aging before  they  
a r e  going t o  be so ld .  The f i r s t  v in tage  of 1976--a f i r s t  ha l f - - i s  
going t o  be so ld  i n  t h e  f a l l  of 1980. The second ha l f  w i l l  be so ld  i n  
t h e  spr ing  and summer of 1981. The v in t age  1977 w i l l  move i n  l a t e  
summer o r  f a l l  of 1981 marketing. 



AT: Now t h i s  i s  a  dream. I t ' s  a  v e r y  b e a u t i f u l  dream. How t h i s  dream i s  
going t o  be c o r r e l a t e d  w i t h  t h e  c a p i t a l  r e t u r n ,  i t ' s  unknown t o  us .  

RT: What k ind of market ing o r g a n i z a t i o n  have t h e y ?  

AT: They d o n ' t  have t o  have a market ing o r g a n i z a t i o n .  See,  r i g h t  now, t h e  
f i r s t  f r a c t i o n  i s  going t o  b e  r e l e a s e d  o u t  of 36,000 c a s e s  of 1976 
v i n t a g e .  Now, t h e r e  w i l l  be  a f i r s t  r e l e a s e  of 10,000 o r  12,000 o r  
14,000 c a s e s  of wine. One s i n g l e  d i s t r i b u t o r  i n  Los Angeles came and 
t a s t e d  t h e  wine and s a i d ,  " I ' d  l i k e  t o  have every th ing . "  But t h e y  a r e  
n o t  i n t e r e s t e d  t o  se l l .  They have a n  Englishman by t h e  name of M r .  
[Melvyn] Master.  H e  is wine merchant.  H e  was working f o r  s e v e r a l  
o r g a n i z a t i o n s  as a market ing a g e n t  i n  Denver. H e  i s  going t o  b e  s a l e s  
manager. Right  now, h e  is a l r e a d y  s t a r t i n g  t h e  sponsor ing ,  w i t h o u t  
r e l e a s e  of t h e  wine,  by t r a v e l i n g  and t a l k i n g  about  Jo rdan  and 
p r e s e n t i n g  t h e  Jordan image w i t h  j u s t  t a s t e s  of wine. Nothing is 
a v a i l a b l e .  Th i s  is tomorrow. J u s t  t a s t e  t h e  wines.  Today, f o r  i n s t a n c e ,  
t h e y  have a  d i n n e r  a t  t h e  c h s t e a u  r i g h t  t h e r e  a t  t h e  winery,  because  
t h e r e  is an  apar tment  and b e a u t i f u l  k i t c h e n  b u i l t  i n  t h e  winery.  There 
is a  b e a u t i f u l  d i n i n g  room. Some day,  i f  you a r e  going t o  be  
i n t e r e s t e d ,  I am going t o  i n t r o d u c e  you t o  t h i s  t h i n g .  I t ' s  s o  
e x c i t i n g ,  j u s t  f a s c i n a t i n g .  You a r e  s i t t i n g  i n  t h e  b i g  d i n i n g  room, 
c l a s s i c a l  d i n i n g  room, and t h e  b i g  g l a s s - l i n e d  door ,  and you s e e  t h e  
t a n k s  r i g h t  i n  f r o n t  of you, oak t a n k s  w i t h  t h e  i l l u m i n a t i o n  of t h e  
s p e c i f i c  l i g h t s  t h a t  a r e  showing d i f f e r e n t  a s p e c t s  of l i g h t i n g .  A s  you 
l i g h t  your c a n d l e s  i n  t h e  b e a u t i f u l  s i l v e r ,  s o l i d ,  cande labras ,  t h e y  
a r e  dimming t h e  l i g h t  i n  t h e  c e l l a r ,  and t h e  l i g h t  i s  showing you t h e  
dep th  of t h e  c e l l a r .  

Now, f o r  t h e i r  l i t t l e  d i n e t t e  above,  o r  every i n d i v i d u a l  bedroom, 
t h e y  have a n  opening r i g h t  i n  t h e  b a r r e l  room. They can  go r i g h t  i n  
t h e  b a r r e l  room. Everything is connected t o  t h e  winery.  

Now, t h i s  i s  a  dream, and I s t i l l  would s a y ,  " L e t ' s  l e a v e  it a s  a  
dream,'' because  I a m  n o t  i n  a  p o s i t i o n  even t o  answer what w i l l  b e  t h e  
s u c c e s s  of t h i s  t h i n g .  We have g r e a t  hopes ,  b u t  t h e y  could  b e  
d e f e a t e d ,  from t h e  consumer. But I t h i n k  t h e  consumer w i l l  p r e f e r  
t h e s e  wines.  The consumer w i l l  h e l p  se l l  t h i s  wine. 

But,  a s  we grow, t h e  v i n e y a r d s  a r e  growing. So i f  1976 does  n o t  
g i v e  complete compensation t o  m e ,  ' seventy-seven g i v e s  m e  f a r  more. 
'Seventy-eight g i v e s  m e  f a r  more promise,  because  t h e  v i n e y a r d s  a r e  
ag ing ,  and we l e a r n  how t o  d e a l  w i t h  them. 

There I have a  b e a u t i f u l ,  wonderful  young man from Davis,  Rob 
Davis ,  a  young man of about  twenty-eight  y e a r s  of age,  w i t h  a  tremendous 
head and t e c h n o l o g i c a l  knowledge, and tremendous humanity i n  h i m s e l f ,  
and a  tremendous conf idence  i n  me, who a l s o  never does  any th ing  wi thou t  
c a l l i n g  m e ,  and I am v i s i t i n g  t h i s  winery t h r e e  t i m e s  a  week. H e  i s  
n o t  doing any th ing  b e f o r e  h e  h a s  g o t  my okay. 



RT: Tha t ' s  a  f a s c i n a t i n g  s to ry .  Again, t h e  f u t u r e .  

AT: So I t h i n k  we f in i shed  a l l  my contac ts .  I t h i n k  I covered everything.  

RT: I t h i n k  t h e r e  a r e  a  couple more, S t ag ' s  Leap and Callaway. 

AT: S t ag ' s  Leap and Callaway a c t u a l l y  a r e  con tac t s  of t h e  p a s t .  

RT: Is t h e r e  anything t o  be s a i d  about them? 

AT: I can say some very good words and I can say some bad words, too .  

RT: Next t i m e  say a  few good and a  few bad. 

AT: I w i l l  be abso lu t e ly  n e u t r a l ,  and r e a l l y  n e u t r a l l y  cover them. Then we 
w i l l  go t o  Washington s t a t e .  And Oregon, too .  

[ In te rv iew 8: August 7, 1979]## 

RT: We have been impressed with your wide knowledge a s  w e  have t a lked  wi th  
you. 

AT: You know, of course,  t h a t  t h a t  co inc ides  wi th  my age. See, once aga in ,  
we a r e  r e f e r r i n g  back, we a r e  going back t o  t h e  same r o o t s  of answering 
seve ra l  problems of l i f e ,  nega t ive  o r  p o s i t i v e ,  bu t  t h e  r o o t s  a r e  t h e r e ,  
understanding of everything t h a t  you a r e  doing, between yourse l f  and 
emotions and phys i ca l l y ,  by using t h a t  wisdom t h a t  you accumulated during 
your ca ree r .  

RT: Not everybody achieves t h a t .  Some people j u s t  grow o l d e r  and worse. 

We wanted t o  ask  you about S t ag ' s  Leap and Callaway. 

AT: A l l  r i g h t .  L e t ' s  f i r s t  review my acc iden ta l  con tac t  with Ely Callaway. 

[The fol lowing was re-taped on May 12 ,  1980, t o  r ep l ace  t ape  a c c i d e n t a l l y  
l o s t .  ] 

AT: My acquaintance wi th  Ely Callaway happened t o  be r i g h t  he re  i n  t h i s  
county, where my f r i e n d ,  Leon Adams, f o r  no reason,  decided t o  in t roduce  
me t o  Ely Callaway, h i s  very personal  f r i e n d ,  with t h e  i dea  t h a t  I may 
be a b l e  t o  he lp ,  r a t i o n a l l y  o r  r e a l i s t i c a l l y ,  t o  so lve  some of t h e  
problems of Ely Callaway when he  decided t o  go t o  wine production. 

It was e x c i t i n g ,  yes ,  it was exc i t i ng  t o  see  any new pe r sona l i t y ,  
s p e c i f i c a l l y  a  new pe r sona l i t y  t h a t  shows a  cha rac t e r ,  z i p ,  and 
v i t a l i t y ,  and d e f i n i t e  philosophy. 



RT: So t h e  i n t e r v i e w  was set i n  s o r t  of l i k e  a count ry  c l u b  [ t h e  S i l v e r a d o  
Country Club R e s o r t ] ,  and it was d i c t a t e d  t o  me by Leon Adams say ing ,  
"Now, ~ n d r g ,  be a t  t h e  c l u b ,  and i n  t h e  lobby a t  11 o ' c l o c k .  Mrs. 
Callaway, a  young, e x c i t i n g  look ing  l ady  w i l l  meet you t h e r e . ' '  

So I came t h e r e  i n  t h e  p roper  t i m e ,  and I saw t h i s  b e a u t i f y 1  l a d y ,  
wi thou t  any imagina t ion  t h a t  s h e  might be  somebody e l s e .  So I went t o  
h e r  and s a i d ,  "Excuse m e ,  madam, b u t  a r e  you Mrs. Callaway?" 

She s a i d ,  " Y e s ,  I ' m  NancyCallaway, and my husband and Leon Adams 
a r e  w a i t i n g  f o r  you i n  t h e  c o t t a g e . "  

So I went t h e r e ,  and M r .  Callaway was s i t t i n g  i n  some p r e s i d e n t i a l  
p o s i t i o n  i n  t h a t  b e a u t i f u l  c o t t a g e .  On t h e  l e f t  hand was Leon Adams, 
my good f r i e n d .  A s  I came i n t o  t h e  room, h e  s tood  up, and s a i d ,  "Ah, 
M r .  T c h e l i s t c h e f f ,  p leased  t o  meet you. W i l l  you s i t  d o m  p l e a s e .  I am 
M r .  Callaway. " 

You know, i n  t h e  e a r l y  p a r t  of my prev ious  c a r e e r ,  you know, I had 
very  l i m i t e d  in format ion  a s  f a r  a s  t h e  i n d u s t r y  is  concerned,  o t h e r  
t h a n  t h e  wine i n d u s t r y ,  and n o t  t o o  much i n t e r e s t  i n  t h e  t e x t i l e  i n t e r e s t  
o r  any o t h e r  problems.* 

So h e  s a i d ,  "Well, any th ing  t h a t ' s  on you, i t ' s  m e .  S t a r t i n g  from 
your s h i r t ,  from your t i e ,  your j a c k e t  ; and y o u ' r e  going t o  s i t  on t h e  
c h a i r ,  which i s  m e ,  and t h e  rug  i s  me."  

So t h i s  i s  Ely Callaway. So, Ely  Callaway p r o j e c t s  h i s  o m  
p h i l o s o p h i c a l  i d e a s ,  g r e a t  i d e a s  by t h e  way, which h e ' s  now t r y i n g  t o  
t r ans form from dreams t o  r e a l i t y ,  i n  h i s  s p e c i f i c  merchandising of t h e  
wine. 

So h e  s a i d ,  "Well, I a m  a  market ing a u t h o r i t y ;  and s o  t h e r e f o r e ,  
I am going t o  u s e  my exper ience  i n  market ing d e a l i n g  .not w i t h  t h e  
t e x t i l e s ,  b u t  u s i n g  my a u t h o r i t y  and my p r a c t i c a l  exper ience  d e a l i n g  
w i t h  such a b e a u t i f u l  t h i n g  as wine. 

"So, t h e r e f o r e ,  I w i l l  produce my wine under s p e c i f i c  c o n d i t i o n s ,  
and I ' m  going t o  t a k e  r e s p o n s i b i l i t y  by d e l i v e r i n g  my o m  wine d i r e c t l y  
t o  t h e  consumer, door-to-door. 

"And it w i l l  be  done p e r s o n a l l y  by m e ,  o r  by Nancy [Mrs. Callaway],  
o r  by t h e  winemaker. And i t ' s  going t o  be  d e l i v e r e d  i n  a i r -cond i t ioned  
t r u c k s ,  which w i l l  c a r r y  my name. So t h e r e f o r e  I a m  n o t  going t o  r i s k  
being exposed t o  s h e l f - l i f e ,  o r  any s t a f f  connected d i f f i c u l t i e s ,  o r  
a tmospher ic  t empera tu re  of t h e  wine shops." 

*Ely Callaway had been p r e s i d e n t  of Bur l ing ton  I n d u s t r i e s ,  I n c . ,  a  
major American t e x t i l e  c o r p o r a t i o n .  



AT: So, t h i s  was t h e  f i r s t  i n t roduc t ion ,  and I was very much i n t e r e s t e d  
j u s t  t o  s e e  what w i l l  happen t o  t h i s .  

"Ely Callaway," I s a i d ,  "I hope t h a t  your dream's a r e a l i t y ,  but 
according t o  my knowledge, from a man who l i v e d  such a long period of 
t ime,  I doubt t h a t  you a r e  going t o  be a b l e  t o  so lve  t h e  marketing 
problem i n  t h a t  manner.'' 

Since then ,  a c t u a l l y  I ' v e  been exposed t o  Ely Callaway twice,  
involved twice  i n  a d i r e c t  communication a s  a consul tan t .  The f i r s t  
t ime would have been r i g h t  i n  t h e  company of Leon Adams and Professor  
Harold W. Berg, who was then  professor  i n  t h e  Department of V i t i c u l t u r e  
and Enology of t h e  Universi ty  of California-Davis,  and then  was even 
chairman of t h e  department. This t a s t i n g  was not  promoted by Ely 
Callaway but  a c t u a l l y  sponsored and promoted by t h e  Bank of America, i n  
t h e  process  of f u r t h e r  f inancing of Callaway i n  t h e  future.  I n  o the r  
words, t h e  bank was h e s i t a t i n g  t o  proceed without t h e  exper t  opinion 011 

t h e  product.  With t h e  f i r s t  production of t h e  Callaway wines, and t h e  
f i r s t  observat ion a f t e r  t h e  production, everything was r a t h e r  promising. 
You must remember t h a t  t h e s e  were a l l  young wines of 1974 which had not  
been b o t t l e d  a s  y e t .  

The second t ime I was exposed t o  t h e  Callaway l i n e  of wines f o r  
t a s t i n g  was s i x  months l a t e r  when t h e  white  wines were e i t h e r  i n  t h e  
b o t t l e  o r  ready f o r  t h e  b o t t l e .  A t  t h a t  t i m e e v e r y t h i n g r e a l l y  sounded 
so promising, and I was very  pleased with t h e  c u l t u r a l  aspec t  of t h e  
Callaway vineyard,  which i s  a b e a u t i f u l  th ing;  and I sen t  a very 
o p t i m i s t i c  r epo r t .  

Since then ,  due t o  my busy schedule i n  consul t ing  and t h e  long 
d i s t ance  t o  t h e  Callaway vineyards,  I have not  done any more consul t ing  
f o r  him. However, we a r e  always keeping our  v i s u a l  f r i endsh ip ,  and I 
r e a l l y  admire him f o r  i n i t i a t i v e ,  and marketing ideas  and h i s  marketing 
philosophy and marketing energy. 

RT: Did you i n d i c a t e  t h a t  you thought h i s  vineyards were good t h e r e  a t  Temecula? 

AT: No ques t ion  of it. The vineyards a r e p r o p e r l y  s e l ec t ed ,  t h e  genera l  
eco log ica l  regime i s  good, topographical  exposure with t h e  c l i m a t i c  
p o s i t i v e  condi t ion  of suc t ion  from t h e  P a c i f i c  i n t o  t h e  i n t e r i o r  ho t  
v a l l e y ,  which i s  r e a l l y  s t r i c t l y  a l o c a l  nicro-cl imatic  phenomenon. 
A l i t t l e  morning fog covers  them, and t h e r e  i s  a r e f r e sh ing  breeze 
every a f te rnoon from t h e  ocean. 



Importing European V i t i c u l t u r e  and Enology 

AT: I t h i n k  every th ing  is t h e r e  f o r  p roduc t ion  of f i n e  q u a l i t y  wines .  I t 's  
a new t r i a l ,  and a new reg ion .  There fore ,  everyone 's  al lowed t o  have 
t h e i r  own i d e a s ;  and Karl Werner, graduated from Geisenheim, r e a l l y  
t r i e d  t o  app ly  c l a s s i c a l  German t h e o r i e s  of w h i t e  winemaking and r e d  
winemaking. He t r i e d  t o  i n t r o d u c e  German methods of winemaking t o  t h e  
e c o l o g i c a l  s i t u a t i o n  such as Callaway proper ty .  

It c o i n c i d e s  w i t h  s o  many t h i n g s  t h a t  I ' v e  t r i e d  t o  do,  beginning 
i n  my c a r e e r  i n  Napa Val ley:  t o  f r e s h e n  up t h e  e a r l y  wines,  t o  work 
step-by-step as Europeans do. It 's a v e r y  i n t e r e s t i n g  t h i n g  t h a t  
a c t u a l l y  it c o i n c i d e s  now, s i n c e  we t a l k e d  t o g e t h e r ,  wi th  t h e  i n t r o d u c t i o n  

, o f  new c o n s t r u c t i v e  energy i n  Napa Val ley,  i n  t h e  so -ca l l ed  wine p a c t  
s igned  between Robert  Mondavi and Baron P h i l i p p e  Rothsch i ld  d e  Mouton. 

I n  1979, l a s t  season,  t h e y  s t a r t e d  t o  app ly ,  under  t h e  management 
of winemaker Baron P h i l i p p e ,  e x a c t l y  similar technology and s i m i l a r  
winemaking p rocess  as i t ' s  done i n  Bordeaux. So it remains t o  be  seen  
how.long t h e y  a r e  going t o  be a b l e ,  o r  what a r e  going t o  be  t h e  r e s u l t s  
i f ,  s tep-by-step,  t h e y  a r e  going t o  i n t e r p r e t  e x a c t l y  t h e  same technology,  
same phi losophy,  t o  t h e  p roduc t s  of Napa Val ley.  The i d e a  i s  t o  c r e a t e  
similar g r e a t n e s s  o u t  of p roduc t s  of Napa Val ley,  Cabernet  Sauvignon and 
Merlot .  The b i g  i d e a  i s  t o  c r e a t e  a  second Mouton-Rothschild i n  Napa 
Val ley.  

I d o n ' t  b e l i e v e  t h a t  t h i s  i s  t h e  way t o  fo l low f o r  t h e  p a r t i c u l a r  
reason t h a t  t h e r e  is no reason  t o  judge and compare European p roduc t s ,  
o r  any o t h e r  p roduc t s  wi th  American products .  I t h i n k  i t ' s  an i m i t a t i v e  
technology,  r a t h e r  t h a n  a c r e a t i v e  technology.  

. . 

I b e l i e v e  t h a t  every one of u s  as t e c h n o l o g i s t s ,  a r t i s t s ,  should  
have o u r  own i n i t i a t i v e ,  our  own unders tanding of t h e  problem of a r t ,  of 
winemaking. O i l  p a i n t i n g  w i l l  b e  q u i t e  d i f f e r e n t ,  and every a r t i s t  h a s  
a  chance t o  e x p r e s s  t h e  i n t e n s i t y  of o i l  p a i n t  i n  an e n t i r e l y  d i f f e r e n t  
way. 

But t h i s  is i n t e r e s t i n g .  So, coming back t o  t h e  same problem, Kar l  
Werner t r i e d  t o  do t h i s  and had s e v e r a l  problems, because  what w a s  
a p p l i c a b l e  i n  Germany w i t h  t h e  c l a s s i c a l ,  proper  t y p e  of c l a s s i c a l  German 
red  wine, i s  complete ly  n o t  corresponding t o  t h e  image of t h e  winemaker, 
wine merchant and wine consumer of America. 

RT: Another n o t a b l e  example o f ,  maybe, t r a n s p l a n t i n g  technology i s  Domaine 
 hando on. Did t h e y  t r y  t o  do t h a t ?  

AT: No, I d o n ' t  t h i n k  s o ,  no. I t h i n k  t h e i r  approach i s  e n t i r e l y  d i f f . e r e n t .  
As a  matter of f a c t  t h e y ' r e  i n t r o d u c i n g  even t h e  Blanc d e  Noi r s  wi th  a  
s l i g h t  excess  .of c o l o r ,  a  d i f f e r e n t  d i r e c t i o n  t h a n  i n  t h e  c l a s s i c a l  



AT: Champagne region.  I don ' t  t h i n k  t h a t  t h e i r  technology 's  exac t ly  French 
technology. They're ad jus t i ng  French technology, a s  I ad jus ted  my French 
technology, t o  American f a c t s  of l i v i n g .  

So I r e a l l y  am s t i l l  consider ing myself a s  a French, c l a s s i c a l l y  
t r a i n e d  winemaker. But cooking with q u i t e  d i f f e r e n t  i ng red i en t s  i n  
American k i tchen ,  r a t h e r  t han  t h e  French k i tchen  with t h o s e  supp l i e s  
t h a t  I bought a t  t h e  market of t h e  Boulevard I t a l i e n s .  

Again I ' m  r e f e r r i n g  t o  t h e  same th ing .  I t h i n k  I mentioned t o  you, 
i n  one of my conversat ions t h a t  I asked a s i m i l a r  ques t ion  of one of t h e  
most ou ts tanding  chefs  of France, about a year  ago o r  two years  ago, Jean 
Troisgros:  "You a r e  presen t ing  t h e  cu l ina ry  c l a s s  he re ,  and I wonder 
what you a r e  doing he re  i n  comparison wi th  what you a r e  doing wi th in  a 
s i m i l a r  ideaology, o r  l e t ' s  say ,  purpose, i n  France, i n  your own 
r e s t au ran t ? "  

And he  s ays ,  "Well, I ' m  going t o  t e l l  you. You know, I ' m  t r y i n g  t o  
make a d i s h ,  and I ' m  r e a l l y  t r y i n g  t o  p re sen t  t h e  d i s h  wi th  t y p i c a l  
French accent ,  and I ' m  making a very i n t e r e s t i n g  d i sh .  But t h e  d i s h  i s  
becoming e n t i r e l y  d i f f e r e n t  t han  i n  France although I ' m  doing everything 
exac t ly  a s  I do t h e r e .  

"But t h e  problem is  t h a t  t h e  raw m a t e r i a l ' s  e n t i r e l y  d i f f e r e n t .  
And I ' m  no t  buying persona l ly .  There,  between two of u s ,  my b ro the r  
and m e ,  w e  a r e  going t o  t h e  marche i n  t h e  morning, and w e  a r e  buying 
our  own s t u f f .  

"And w e  s m e l l  t h e  produce, w e  s m e l l  t h e  c a r r o t s ,  and w e  s m e l l  t h e  
peaches,  and t h e  f i s h ,  and w e  s e l e c t  t h e  f i s h .  W e  say everything i s  
s e l e c t i o n ,  everything s t a r t s  wi th  t h e  raw m a t e r i a l .  

"So, o u t s i d e  t h e  f a c t s  of d i f f e r e n t  o r i g i n ,  t h e  f i s h  is  of A t l a n t i c  
but not  P a c i f i c ,  and t h e  asparagus i s  grown i n  t h e  Lo i r e  Valley i n s t e a d  
of t h e  r i c h  s o i l s  of Sacramento Val ley,  t h e r e  a l s o  t h e  absence of m e  a s  
a s e l e c t o r .  I' 

So t h i s  is  exac t ly  t h e  same th ing .  

RT: Before you continue-- I n  r e t r o s p e c t  now, a s  of today ,  do you th ink  
Callaway has  been going i n  t h e  r i g h t  d i r e c t i o n ?  

AT: I t h i n k  t h e r e  i s  a c e r t a i n  improvement; I ' m  no t  t r y i n g  t o  c r i t i c i z e  
some products .  They have such a pe r sona l i t y .  But I t h i n k  they  a r e  not  
corresponding t o  t h e  t i m e s .  This  i s  something absurd t o  you and, you 
know, I am very uns t ab l e  a s  a person. And yes ,  uns t ab l e  t o  t h e  po in t  
t h a t  I cont inuously explore  tomorrow r a t h e r  t han  t o  s t a y  w i th in  today. 



AT: So t h e r e f o r e ,  even i f  we've been running t h i s  i n t e r v i e w  w i t h  you, l e t ' s  
say  f i v e  y e a r s  ago, probably  what I a m  say ing  today w i l l  be e n t i r e l y  
d i f f e r e n t  t h a n  I s a i d  yes te rday .  Because some fo rmula t ions ,  you know 
t h a t  wine fo rmula t ion  I ' m  making, could be  c o n t r a d i c t i o n .  How ~ n d r 6  
T c h e l i s t c h e f f  prayed i n  1940 and b u i l t  s t a n d a r d s  of wine, and 
~ n d r g  T c h e l i s t c h e f f  today i s  c r i t i c i z i n g  t h e  s t a n d a r d s  of wine of 1940 
by say ing  t h a t  we are going e n t i r e l y  i n  a wrong d i r e c t i o n .  Because 
And& T c h e l i s t c h e f f  i s  s t i l l  l i v i n g  and con t inuous ly  i n  t h e  p rocess  of 
keeping h i s  f i n g e r s  on t h e  p u l s e  of t h e  consumer. . 

And we a r e  a l l  going i n  a  r a p i d  p r o c e s s  of e v o l u t i o n ,  i n  a l l  forms 
of our  a c t i v i t i e s ,  and of forms of our  l i v i n g  and e x p r e s s i n g ,  changing 
t h e  b a s i c  s t a n d a r d s ,  b a s i c  morals ,  b a s i c  t r a d i t i o n s  t o  something new s o  
t h a t  we a r e  look ing  a t  a  new s o c i e t y .  The beverage,  as a p a r t  of our  
joy of l i v i n g ,  i s  changing i t s  own topography. 

So t h a t ' s  what I ' m  say ing :  r e d  wines of Callaway should be p laced  
on theAmer ican  market about  twenty y e a r s  ago and would be  a p p r e c i a t e d .  
But t h e y  a r e  n o t  corresponding t o  t h e  image of g r e a t  wines of today ,  
n o t  on ly  h e r e ,  bu t  a l s o  i n  Europe. Because even European wines ,  
c l a s s i c a l  chs teaux  of ~ g d o c ,  a r e  changing t h e i r  s t r u c t u r e  towards  t h e  
consumer power. 

RT: Which i s ?  

AT: Which i s  more e legancy,  more l i g h t n e s s ,  more d r i n k a b i l i t y .  I n  o t h e r  
words, you look  upon t h e  wine a s  a  companion d u r i n g  t h e  meal,  and you 
d o n ' t  look  upon t h e  wine a s  a  l i b r a r i a n ,  o r ,  l e t ' s  say ,  e n t h u s i a s t i c  
connoisseur  who would l i k e  t o  buy t h i s  wine and consume t h e  wine w i t h i n  
t h e  nex t  twenty o r  t h i r t y  years .  

T h a t f s . e n t i r e l y  d i f f e r e n t .  There a r e  s t i l l  l i b r a r i a n s ,  t h e r e  w i l l  
be  always l i b r a r i a n s ;  bu t  t h e  average  consumer is n o t  a l i b r a r i a n .  The 
average consumer d r i n k s  wine simply f o r  p l e a s u r e ,  bu t  I t h i n k  i t ' s  s o r t  
of normal. 

When I went t o  c o l l e g e ,  my d e a r ,  t h e r e  was a  r e g u l a t i o n  f o r  every 
s t u d e n t  t o  have a h a r d ,  s t a r c h e d  s h i r t  and t i e .  W e  d i d  n o t  a c c e p t  
even t h e  i d e a  dur ing  t h e  c l a s s  o r  d u r i n g  l a b o r a t o r y  work, b e s i d e  t h e  
f a c t  t h a t  we'd have a w h i t e  smock on u s ,  t o  open our  c o l l a r  and r e l e a s e  
our  t i e .  And t h e  p r o f e s s o r  was p r e s e n t i n g  t h e  l e s s o n ,  t h e  l e c t u r e  t o  
t h e  s t u d e n t s ,  w h i l e  h e  was i n  a formal  o u t f i t .  * 

Now, i f  you p u t  t h e s e  forms, v i s i b l e  forms o u t  today ,  it would j u s t  
be r i d i c u l o u s  t o  do t h i s ,  a  c i r c u s .  So e v e r y t h i n g  i s  changing.  

And s o ,  i f  we ' re  having any changes t h i s  way, w e l l ,  t h e n  i n  a  ve ry  
t r a d i t i o n a l  i n d u s t r y  such as t h e  wine i n d u s t r y ,  we s t i l l  have t o  s e l l  
our  t r a d i t i o n a l  beverages  t o  a new consumer. A consumer of new 



AT: generat ion,  of new school,  of new morals, of new h a b i t s ,  and i t ' s  
a l o g i c a l  r eac t ion  t o  what h e ' s  ea t ing  and drinking,  don ' t  you t h i n k  
so? 

That ' s  one of t h e  reasons t h a t  new consumers probably a r e  s t i l l  
a l l  l i v i n g  and enjoying t h e  l i f e .  I ' m  always r e f e r r i n g  t o  some of my 
plans,  and I ' m  r e f e r r i n g  r i g h t  now t o  t h e  statement by Madame de  Latour,  
who became t h e  pres ident  of Beaulieu vineyard. She was considered then  
a s  a queen of t h e  Ca l i fo rn ia  wine indus t ry .  She was a grand lady,  a 
r e a l l y ,  patroness of t h e  wine industry.  

She sa id  t o  me, "Well, you know, t h e  s e c r e t  of my l i f e ,  ~ n d r 6 ,  is  
t h e  s e c r e t  t o  understand t h e  youth." And s t rangely ,  i n  t h e  few of he r  
l a s t  years ,  she always t r i e d  t o  surround he r se l f  with t h e  youth, r a t h e r  
than with people of ,her own generat ion.  In  o the r  words, she kept 
always he r  mind completely open and youthful  by being with t h e  youth. 
And she was a b l e  t o  understand youth much b e t t e r  than even, very 
probably, her  daughter was a b l e  t o  understand t h e  younger generat ion.  
You s e e  how s t r ange  it is,  s t r i c t l y  indiv idual .  

RT: We wanted t o  a sk  you a l i t t l e  about S tag ' s  Leap Wine C e l l a r s  of Warren 
Winiarski.  

AT: I s t a r t e d  with Warren Winiarski years  and years  ago, when he j u s t  moved 
from academical pos i t i on  i n t o  t h e  wine indus t ry ,  and been d i r e c t l y  
connected with t h e  Robert Mondavi winery. We were very f r i end ly ,  and 
probably my f r i endsh ip  with him was more o r  l e s s  a t tached  t o  some s o r t  
of a s i m i l a r i t y  i n  our environmental t r a d i t i o n a l  s t r u c t u r e ,  being two 
Slavs,  one a Russian, one Pole. Although t h e r e ' s  q u i t e  a b i t  of 
d i f f e rence  i n  t h e  i n t e r n a l  s t r u c t u r e  of Russians and Poles ,  but s t i l l  
a s  Slavs. 

When I became a f r ee l ance  consul tan t ,  I r e a l l y  volunteered t o  help 
him out  i n  t h i s  new winery t h a t  he  b u i l t  and l a t e r  became pres ident ,  
S t ag ' s  Leap Wine Ce l l a r s .  And we r e a l l y  worked very c lose .  I r e a l l y  
admired him, admired h i s  family, and my admiration s t i l l  remains but 
t h e  f a c t s  of l i f e  sometime f o r  no reason cut  t h e  immediate d a i l y  
r e l a t i o n  t o  t h e  person. 

A s  a s tudent ,  a s  a winemaker, a s  a man who understands t h e  wines, 
I g ive  him a l l  c r e d i t s ,  and I t h i n k  h e ' s  one of t h e  very few winemakers 
of Ca l i fo rn ia  whofireally understands t h e  wines, who l i v e s  with t h e  wine 
d a i l y ,  who never separa tes  h i s  wine from himself ,  and who r e a l l y  g ives  
everything t h a t  he has ,  h i s  mind, h i s  energy, h i s  philosophy, h i s  dreams, 
t o  h i s  own products.  

A s  a winemaker, a s  a col league,  I have t h e  g r e a t e s t  respec t  f o r  
Winiarski.  I am considering him a s  one of thi  b e s t ,  maybe even bes t ,  
winemaker of Napa Valley, and I would l i k e  t o  express my fee l ings  towards 



AT: him a s  a winemaker. There i s  only one man who accep t s  t h e  philosophy 
of winemaking a s  an a r t i s t  l i v i n g  c l o s e  t o  h i s  c r e a t i o n  and even 
t h e o r e t i c a l  achievement. I n  o t h e r  words, h e  i s  on ly  one man who i s  
con t inuous ly  i n  permanent con t ac t  wi th  every b a r r e l  i n  h i s  c e l l a r .  H e  
l i v e s  w i th  them. He c o n s t a n t l y  watches every i n d i v i d u a l  b a r r e l ,  every 
i n d i v i d u a l  l o t ,  i n  t h e  p rocess  of fe rmenta t ion ,  i n  t h e  p rocess  of ag ing ,  
i n  t h e  p rocess  of p repar ing  wine f o r  t h e  b o t t l i n g .  H e  i s  cont inuously  
coming up t o  review t h e  q u a l i t y ,  t o  unders tand i f  h e  can do t h i s ,  o r  
h e  can  go i n  t h e  o t h e r  d i r e c t i o n .  I mean, h e  i s  a real winemaker. H e  
h a s  t h e  a b i l i t y  t o  unders tand t h e  wine. He ha s  a common language wi th  
t h e  wines,  and very  few winemakers have t h a t  a b i l i t y ,  unders tand t h e  
c r e a t i o n ,  and t h e  raw material i n  t h e  p rocess  of c r e a t i o n .  

And Barbara,  h i s  charming w i f e ,  being a Czech, a l s o  ano ther  Slav,  
i s  a l s o  a sweet person,  and we've been l i v i n g  i n  such a c l o s e  f r i end -  
s h i p  t h a t ,  even dur ing  t h e  very  i n t i m a t e  ho l i days  i n  t h e  fami ly  such as 
Christmas Eve, a very  t r a d i t i o n a l  P o l i s h  t r a d i t i o n ,  
c e l e b r a t i n g  t h e  Christmas Eve, and I d o n ' t  know i f  you ' r e  acquainted 
t h i s  t r a d i t i o n ,  where t h e  people  a r e  s i t t i n g  as b r o t h e r s  and s i s t e r s ,  
and when you s h a r e  a p a r t  of meal, a bread,  t h e y ' r e  pass ing  from mouth 
t o  mouth, I mean exchange. 

I t ' s  a b e a u t i f u l  t r a d i t i o n ,  and always touching;  and as a ma t t e r  
of f a c t ,  I ' v e  been s o  proud of h i s  p roduc ts  and s p e c i f i c a l l y  of h i s  
Cabernet,  t h a t  yea r s  ago when I w a s  i n v i t e d  by wine/food s o c i e t y  meal 
t o  p r e sen t  my b e s t  s e l c t i o n  of Cabernets  of C a l i f o r n i a ,  I included h i s  
1974 Cabernet.  

RT: Is t h e r e  some con t roversy  about t h e  name, " s t a g ' s  ~ e a p " .  

AT: The S t a g ' s  Leap Wine Cellars and t h e  S tags '  Leap Winery, t h a t ' s  
e n t i r e l y . t w o  d i f f e r e n t  t h ings .  And s t i l l  i n  t h e  c o u r t  t hey  have never  
solved t h i s  problem.* This  l i t i g a t i o n  t h a t ' s  l a s t i n g  yea r s  and yea r s  
i n  t h e  Super io r  Court of Napa. And i t ' s  no t  t o o  easy t o  so lve .  They 
a r e  l i v i n g  a l l  i n  t h e  same d i s t r i c t  [named S t ag ' s  Leap],  and t h e  v ineyards  
a r e  f a c i n g  each o t h e r ,  and i t ' s  r e a l l y  hard  t o  s e p a r a t e  S t a g ' s  Leap Wine 
C e l l a r s  and S tags '  Leap Winery, i t s  being a h i s t o r i c a l  f a c t o r .  

But t h i s  is  complicat ing.  S ince  both of them a r e  commercially 
r e g i s t e r e d ,  w i th  t h e  commerical l a b e l s ,  t h e r e  i s  a confusion.  

Well, a similar confusion s t i l l  e x i s t s  between Char les  Krug [of t h e ]  
Mondavi [ fami ly]  and t h e  ~ o b e . r t  Mondavi winery. They a r e  t r y i n g  t o  
s e p a r a t e  t h e s e  p h o n e t i c a l l y  by say ing  one i s  "Mondayvee and t h e  o t h e r  i s  

*It has  been solved s i n c e  t h e  in te rv iew.  



AT: "Mondahvee." "Mondayvee" is  t h e  youngest b ro the r  who i s  t h e  pres ident  
of Charles  Krug. And Robert "Mondahvee" i s  t h e  Robert Mondavi winery 
i n  ~ u t h e r f o r d .  But i t ' s  r id i cu lous .  They're s t i l l  Mondavi winer ies .  

There 's  nothing wrong with it, except t hey  a r e  t r y i n g  t o  bu i ld  up 
something e l s e .  I f  I was i n  Robert Mondav i ' s ca se , I  would name my 
winery no t  t h e  Robert Mondavi winery, bu t  another  name and then  say ,  
"owned by Robert Mondavi." 

RT: Charles  Krug himself i s  so  long dead and t h e  winery passed through so  
many o t h e r  hands-- 

AT: Yes, bu t  it s t i l l  t r a d i t i o n a l l y  can be c a r r i e d .  Like t h e  Buena Vi s t a ,  
going from hand t o  hand but  s t i l l  car ry ing  t h e  name of Buena Vis ta .  

Concepts of Appel la t ion  o r  Or ig in  

RT: Did you t e s t i f y  i n  t h e  hear ings  on t h e  Napa Valley des igna t ion?  

AT: No, because, look,  I ' v e  been approached t o  t e s t i f y  i n  some s o r t  of way 
on t h e  exclusion of l a t e r a l  v a l l e y s ,  i n t e r i o r  v a l l e y s  such a s  t h e  Pope 
Valley, Wooden Val ley,  and Chi les  Valley. Now I ' m  going t o  t e l l  you, 
yes ,  I was ready t o  go, and one of t h e  lead ing  men, Ren6 d i  Rosa, was 
he re ,  asked me t o  p a r t i c i p a t e ,  begged me t o  p a r t i c i p a t e ,  asked f o r  my 
support  of t h e i r  s ta tement .  ~ e n 6  d i  Rosa was a hero of Carneros a r ea .  

I s a i d ,  "Now, i f  I w i l l  go and t e s t i f y ,  I ' l l  be smashed." Because 
i n  every book where t hey  a r e  mentioning my philosophy towards appe l l a t i on  
of o r i g i n ;  I ' m  saying t h a t  Napa Valley, a s  a geographical  a p p e l l a t i o n ,  
r ep re sen t s  only i n s i g n i f i c a n t ,  abso lu t e ly  meaningless appe l l a t i on .  

I n  t h e  Bordeaux a p p e l l a t i o n  a r e  4,000 r e g i s t e r e d  ch2teaux; and 
even with Bordeaux a p p e l l a t i o n  o r  ~ G d o c ' s  g r e a t  v a l l e y ,  wi th  a p p e l l a t i o n  
of ~ g d o c ,  t h e r e  a r e  i n  Bordeaux thousands of chgteaux and thousands 
of wines ca r ry ing  t h e  a p p e l l a t i o n  of Bordeaux t h a t  a r e  very  poor--almost 
undrinkable  wines on t h e  French o r  European i n t e r n a l  market. My 
philosophy of a p p e l l a t i o n  of reg ion  i s  much d i f f e r e n t  t han  j u s t  a 
marketing philosophy. I b e l i e v e  t h a t ,  i f  we a r e  approaching Napa Valley 
from t h e  po in t  of view of gene ra l  ecology, dea l ing  with t h e  problem of 
geology, pedology, exposures,  depth of t h e  s o i l ,  growing temperature ,  we 
a r e  not  i n  a p o s i t i o n  t o  say i f  t h e  wine i s  going t o  ca r ry  t h e  
a p p e l l a t i o n  of Napa Valley o f f i c i a l l y  i t ' s  going t o  be f i n e  q u a l i t y  
wine. And f o r  t h a t  p a r t i c u l a r  reason,  t h e r e f o r e ,  you a r e  mentioning 
t h e  Chi les  Valley and Pope Valley. 



AT: Chi les  Valley, r e a l l y ,  and Pope Valley, w e l l  a c t u a l l y  they  a r e  
represen t ing  nothing e l s e ,  m i c r o c l i n a t i c a l l y ,  but  t h e  reg ion  of Cal i s toga  
i n  Napa Valley. Because t hey  have exac t ly  t h e  same extremes. They 
have a  tremendous extreme i n  summation of temperatures ,  and they  have 
a l s o  very r i c h  s o i l s .  

Now, i n  my philosophy I always d iv ide  Napa Valley. I w i l l  say Napa 
Valley a p p e l l a t i o n  a s  a  g i a n t i c  a p p e l l a t i o n  (and I ' d  promote t h e  
Carneros a r e a  a s  a  sub-section of t h e  Napa Valley) and d iv ide  t h e  Napa 
Valley i n t o  e i g h t  microcl imat ic  regions.  And t h e n  I w i l l  g ive  them 
p r i v i l e g e  t o  c a l l  t h e i r  v a l l e y s  a l s o  by t h e i r  own names. 

But i t ' s  no t  corresponding a t  a l l  what t h e y ' r e  asking f o r .  A s  a  
matter of f a c t ,  even i n  t h e  Napa Valley a p p e l l a t i o n  t hey  a r e  s t i l l  
p ro t ec t i ng  , the v i n t n e r  with twenty-five percent  import of t h e  product 
from o t h e r  a p p e l l a t i o n  o r ig in s .  So t h e r e f o r e ,  a c t u a l l y  you a r e  no t  
depending on a p p e l l a t i o n  o r i g i n  y e t .  

I f  I have l e g a l l y  a  r i g h t  t o  import twenty-five percent  from Sonoma 
county, o r  Mendocino County, o r  Marin County, w e l l ,  t h a t ' s  no t  appe l l a t i on  
of o r i g i n .  you remember t h e  wine scandal  i n  Bordeaux, when they  imported 
some wines in te rb lending  from t h e  south? That was a  wine Watergate. 
And we a r e  o f f i c i a l l y  doing t h i s  Watergate d a i l y ,  i n  importing wines, 
in te rb lending  wines with somebody e l s e ' s ,  some o t h e r  county 's .  

You see ,  t h e s e  [Napa County] v a l l e y s  r ep re sen t  according t o  
s t a t i s t i c i a n s ,  only f i v e  percent  ou t  of [ t h e  s t a t e ' s ]  t o t a l  production. 
And t h e r e  i s  t h e  g rand fa the r ' s  law. Now r i g h t  i n  t h e  beginning, look,  
they 've been involved s e l l i n g  t h e i r  products  i n  Napa Valley, f i v e  percent ,  
i n  t h e  so-cal led p o l i t i c a l  a p p e l l a t i o n  of Napa County. 

Tha t ' s  one of t h e  reasons t h a t  Mendocino County, f o r  i n s t ance ,  
they  don ' t  want t o  ask  f o r  Mendocino va l l ey .  They would l i k e  t o ' s t a y  
with Mendocino County a p p e l l a t i o n ,  a s  a  p o l i t i c a l  appe l l a t i on .  That 
i s  a  g r e a t  con t r ad i c t i on ;  because they  have a l s o  d i f f e r e n t  microcl imates .  
Mendocino County, and a l l  t h e  i n t e r i o r  v a l l e y s  i n  Mendocino County, 
have nothing t o  do wi th  t h e  main l a r g e  v a l l e y .  So t h e r e  w i l l  be again 
fights-. 

I t h i n k  i t ' s ,  though, t o o  premature. I always say  t h a t ' s  premature 
t o  t a l k  about ,  because w e  a r e  no t  so lv ing  t h e  b a s i c  elements of 
appe l l a t i on ,  w e  a r e  no t  c o n t r o l l i n g  t h e  v a r i e t a l s ,  a r e  no t  con t ro l l i ng  
t h e  maximum product ion;  I mean w e  a r e  j u s t  t r y i n g  t o  f o o l  t h e  consumer 
t h a t  we have a p p e l l a t i o n  of o r i g i n .  Appel la t ion of o r i g i n  i s  much 
deeper than  only problem of geographical  appe l l a t i on .  I t 's  a  problem 
of con t ro l s .  



AT: Now, t h e  new amendment of French appe l l a t ions  i s  forc ing  them t o  present  
t h e i r  wines of appe l l a t ion  every year t o  committee on appe l l a t ion .  And 
t h e  comittee on appe l l a t ion  has a  r i g h t  t o  r e j e c t  t h e  wine from 
appe l l a t ion ,  o r  they g ive  them a  chance t o  twice present  t h i s  wine. This  
i s  an e f f o r t  i n  t h e  process of technologica l  improvement t o  f i n a l l y  
br ing t h e  wine, upgrading t h e  wine, so  t h e  wine can go with appel la t ion .  

So it would be r id i cu lous  f o r  me t o  t a l k  about appe l l a t ion  and 
defend Napa Valley a s  a  region.  That ' s  t h e  reason I j u s t  s tayed away. 
A s  a  matter  of f a c t ,  I thought even it would be une th ica l  f o r  me t o  put 
my f i n g e r  i n  wi th  a l l  t h e  h i s t o r i a n s  and g r e a t  a u t h o r i t i e s  t e s t i f y i n g  
t h e r e ,  and consumers. 

Because, a f t e r  a l l ,  I am l i v i n g  i n  Napa County. I ' m  not  grower, 
and I ' m  not v i n t n e r ,  I ' m  j u s t  a  technic ian .  A s  a  technic ian ,  yes,  I 
have very probably f a r  more knowledge of t h e  va l l ey  than t h e  growers, 
b u t  I thought it w i l l  put me i n  a  very doubtful  pos i t i on  of designs 
towards myself. Because i f  you t a k e  any book where t h e r e  i s  a  quest ion 
of appe l l a t ion  of o r i g i n ,  I am r e a l l y ,  hones t ly ,  c u t t i n g  t h e  va l l ey  i n  
seve ra l  appel la t ions .  

RT: I thank you f o r  explaining t h a t ,  because I t h i n k  t h a t  g ives  a  whole 
d i f f e r e n t  aspec t  t o  t h i s  problem. 

[continuing in terv iew of August 7,. 19791 

Winemaking i n  Washington and Oregon 

RT: What about your Washington s t a t e  work? You s t a r t e d  going t o  Washington 
s t a t e  before you l e f t  Beaulieu? 

AT: Oh, yes.  My contac ts  i n  Washington s t a t e  I t h i n k  a r e  very wel l  
represented by Leon Adams i n  h i s  book of American wines [The Wines of 
America]. There a r e  a c t u a l  f a c t s  t h e r e .  Really, hones t ly ,  when Leon 
Adams came back [from Washington], i n  1966, he came back with d e f i n i t e  
ideas.  He has a  g rea t  amount of i n t u i t i o n ,  and he i s  using t h a t  
i n t u i t i v e  f e e l i n g s  of h i s  wi th  t h e  idea  t o  understand o r  p ro jec t  t h e  
f u t u r e  i n  some regions.  Sometimes i n t u i t i o n s  a r e  misleading you t o  a  
c e r t a i n  po in t ,  and you have a  l i t t l e  too  much confidence i n  yourse l f ,  
dea l ing  wi th  your i n t u i t i o n ,  but bas i ca l ly  he i s  always r i g h t  wi th  h i s  
i n t u i t i o n .  

That was not  t h e  Ste.  Michelle [Vintners]  then. It was t h e  
American Wine Growers wine company, i n  t h e  s t a t e  of Washington. It 
was financed then  by t h e  group of l o c a l  people. Their  Pommerelle l i n e  



AT: of Washington was b a s i c a l l y  a  l i n e  of ber ry  wines,  and very poor 
common wines t h a t  had been so ld  wi th  t h e  Pommerelle l a b e l  i n  Washington 
s t a t e .  It was domestic wine. 

I n  t h e  p a s t ,  they  had been t r y i n g  t o  improve t h i s  somehow. A s  a  
matter  of f a c t ,  i n  t h e  pas t ,  before  me, s eve ra l  yea r s  before ,  they  h i r e d  
R. Bradford Webb a s  a  winemaker, but  t h e r e  was some s o r t  of a  misunder- 
s tanding,  o r  t h e  raw ma te r i a l  was not  ava i l ab l e .  Anyhow, Webb d i d n ' t  
l a s t  t h e r e  t o o  long and l e f t  Washington s t a t e  and came back t o  Cal i forn ia .  

Leon Adams s a i d  t o  Victor  A l l i son ,  then  general  manager of t h e  
American Wine Growers i n  S e a t t l e ,  "I have g rea t  hopes, but  I th ink  you 
need a  guidance. So the re fo re ,  I recommend t o  you Andr6 Tche l i s t che f f ,  
who i s  t h e  sen io r  winemaker i n  Ca l i fo rn i a ,  Napa Valley. I t h i n k  he  
w i l l  g ive  you a  genera l  o r i e n t a t i o n  i n  t h e  winemaking with t h e  v a r i e t a l  
wines, because so f a r  your v a r i e t a l  wines a r e  very poor qua l i ty . ' '  

So i n  1967 I went t h e r e  and t a s t e d  t h e s e  v a r i e t a l  wines of American 
Wine Growers, Cabernet, Pinot  n o i r ,  and Ries l ing ,  and I was very 
disappointed.  It was r e a l l y  a  very poor product,  due very probably t o  
nega t ive  c l i m a t i c  condi t ions  o r  nega t ive  technology. 

The Associated Wintners of S e a t t l e  was nothing but ,  l e t ' s  say ,  some 
s o r t  of very i n t e r e s t i n g  academical kibbutz i n  S e a t t l e .  Several  
p rofessors  of t h e  Universi ty  of Washington planted a  vineyard about t h e  
same time a s  Victor  A l l i son  planted h i s  i n  t h e  Yakima Valley. They 
were doing t h i s  t h i n g  j u s t  a s  a  r e l a x a t i o n  r a t h e r  than  any bus iness ,  
and they  were a l l  making wine i n  t h e i r  own homes. They were th inking  
t h a t  eventua l ly ,  with t h e  i d e a l  combination between t h e  people of 
e n t i r e l y  d i f f e r e n t  academical s t a t u s ,  they  were going t o  c r e a t e  t h e i r  
o m  organiza t ion ,  without any a d d i t i o n a l  expense i n  a s  f a r  a s  t h e  
management i s  concerned, o r  even l abo r ,  by spending t h e i r  weekends, 
with t h e i r  f ami l i e s ,  t oge the r  i n  t h e  vineyards and eventua l ly  bui ld ing  
up a  winery t h a t  they  a r e  going t o  be a b l e  t o  manage without h i r i n g  
anybody, which was a  very good idea .  The idea  was exce l l en t .  

So they  were very much i n t e r e s t e d  i n  my opinion about it, and s ince  
I was t h e r e ,  I was i n v i t e d  by t h e  professor  of climatology, D r .  [ P h i l i p ]  
Church of t h e  Universi ty  of Washington, f o r  a  dinner  a t  h i s  own home. 
I found t h a t  h e  i s  a l s o  a  b ig  fisherman, a s  b a s i c a l l y  a l l  of them a r e  
t h e r e ,  and I remember t h a t  d inner  very wel l .  There was a  steamed salmon, 
about t e n  pounds, served i n  h i s  o m  home. He s a i d ,  "Mr .  Tche l i s t che f f ,  
I don ' t  know i f  I can. I am going t o  s e rve  my o m  wines f o r  t h i s ,  r i g h t  
here ,  from t h e  grapes t h a t  we a r e  growing a s  a  group," and he  opened a  
b o t t l e  of ~ewcrz t r amine r .  It was about v in t age  1963 o r  '64, and I was 
j u s t  shocked by t h e  q u a l i t y  of t h i s  wine--just unbelievably shocked. 
It was one of t h e  b e s t  Traminers then  t h a t  I t a s t e d  i n  America, because 
Traminers i n  Ca l i fo rn i a  were very poor wines, and it was t h e  image of a  
grea t , f lowery  bouquet t h a t  t h i s  man, being a  home winemaker, produced 
from t h e s e  grapes grown i n  t h e  Yakima Valley. 



AT: So I changed my opinion. I s a i d ,  "Now, i f  t h i s  home winemaker, with a  
~ e s r z t r a m i n e r ,  can make such a  c l a s s i c a l  wine, t h e r e  i s  d e f i n i t e l y  a  
tremendous hope i n  Yakima Valley." So with t h i s  i dea ,  I accepted t h i s  
consul t ing ,  and I went t h e r e ,  and wi th  t h e  g r e a t  support of Victor  
Al l i son  we r e a l l y  introduced e n t i r e l y  new ideas  of u t i l i z a t i o n  of 
v a r i e t a l s  grown i n  Yakima Valley. We produced a  t e c h n i c a l  revolu t ion  
i n  t h e  c e l l a r  of American Wine Growers, and nobody wi th in  t h e  c e l l a r  
bel ieved t h a t  anything can be done with t h i s  th ing .  

So it took me about two years  of hard work buiding t h e i r  production 
management towards e n t i r e l y  d i f f e r e n t  philosophy of winemaking. Victor  
Al l i son ,  car ry ing  a l l  t h e  r e s p o n s i b i l i t y  of f inanc ing  t h i s  t h ing ,  
c a r r i e d  a  tremendous amount of moral ob l iga t ion  towards t h i s  board of 
d i rec tors - -bas ica l ly  doc tors  and bankers and so on and so f o r t h ,  o r  
r e a l  e s t a t e  people--who had been doing very we l l  wi th  t h e  berry wines. 
F inancia l ly  it was a  very s o l i d  organiza t ion ,  with t h e  ber ry  wines and 
t h e  sweet wines t h a t  were so ld  wi th in  t h e  s t a t e  of Washington. 

They took t h i s  t h ing  very s k e p t i c a l l y ,  t o  t h e  po in t  t h a t  even 
Victor  Al l i son  s a i d ,  " ~ n d r 6 ,  you know, I am worrying cons tan t ly .  Now 
I am spending so  much money and doing t h i s  t h ing ,  and I agree  with you 
t h a t  we have hopes, but  who i s  going t o  buy t h e s e  wines,  v a r i e t a l  
Ries l ings  and v a r i e t a l  Cabernets,  o r  v a r i e t a l  Pinot  n o i r s ,  o r  Semillon, 
produced i n  t h e  v a l l e y  known a s  t h e  apple v a l l e y  i n  e a s t e r n  Washington 
state?"--where t h e  Concord i s  grown b a s i c a l l y ,  and t h e  Welch j u i c e  i s  
t h e  c e n t r a l  production r i g h t  t h e r e .  The bas i c  Concord production is  
con t ro l l ed  by t h e  Welch people,  and then  t h e  balance i s  bought a s  a  
j u i c e  by Gallo people t o  r e i n f o r c e  t h e i r  s p e c i a l t y  formula wines, such 
as--great wines of Gallo--Thunderbird and White Ripple and Red Ripple 
and so on and so f o r t h .  It happens t o  be t h a t  I know t h a t  very we l l  
because by t h i s  p a r t i c u l a r  t ime my son was connected with Gallo a s  a  
t echn ica l  d i r e c t o r  and q u a l i t y  con t ro l  man. 

So I s a i d ,  "Now look. L e t ' s  no t  be so  pess imis t ic .  L e t ' s  s e e  
what w i l l  be t h e  response i n  t h e  l o c a l  market," and t h e  l o c a l  market was 
t h e  ha rdes t  market t o  capture ,  a c t u a l l y .  So a f t e r  two years  of work, 
we presented t h e  f i r s t  wine, Semillon and Johannisberg R ies l ing ,  f o r  
t a s t i n g  of some s e l e c t i v e  members of t h e  American Society of Enologists  
during our annual convention i n  San Diego. Everybody was j u s t  shocked 
by t h e  extreme q u a l i t y  of t h e s e  two wines. Then seve ra l  people i n  t h e  
marketing organiza t ion ,  being a l ready  exposed t o  t h i s  t a s t i n g ,  decided 
t o  run a  b l ind  t a s t i n g  aga ins t  t h e s e  wines, inc luding  a l l  Ca l i fo rn i a  
wines such a s  Ca l i fo rn i a  Semillon, and Ste .  Michelle--not then  y e t  
Chateau Ste .  Michelle--Ste. Michelle Semillon was t h e  winner. 

You know, a  mirac le  even happens i n  t h e  marketing. A l l  of a  
sudden, r a t h e r  t han  a  long progress  t o  growing p r e s t i g e  i n  t h e  
i n t e r s t a t e  market, t h e s e  white  wines of Washington s t a t e  became a 
q u a l i t y  i tem wi th  almost a n a t i o n a l  d i s t r i b u t i o n .  Since then ,  of course,  



AT: s eve ra l  t h i n g s  happened. Expansion. The company was s o l d  t o  a new 
group of f i n a n c i e r s ,  r e a l  e s t a t e  people,  b rokers ,  and they  kept  t h i s  
t h ing .  Then t h e  r epu ta t i on  of Ste .  Michelle was going up, and t h e  b ig  
corpora te  c a p i t a l  was i n t e r e s t e d  t o  p l ace  t h e i r  money i n  t h e  wine 
i ndus t ry  . 

United S t a t e s  Tobacco was so ld  wi th  t h e  i dea  t h a t  r a t h e r  t han  t o  go 
and i n v e s t  a g r e a t  amount of money i n  Ca l i fo rn i a ,  they  would promote 
with t h e i r  own power a new s e c t i o n ,  being very r e a l i s t i c  of t h e  marketing 
success  of t h i s  new product ,  and no competi t ion a t  a l l .  Also being 
very much a t t r a c t e d  wi th  t h e  cos t  of ope ra t i on  i n  Washington, i n  t h e  
c o s t  of bu i ld ing  up one a c r e  of p roduct ive  f i n e  q u a l i t y  grapes ,  aga ins t  
t h e  cos t  i n  Ca l i fo rn i a ,  because i t ' s  s o  low. 

RT: Why? Because of t h e  land?  

AT: The land i s  low. You don ' t  have a process  of fumigation. There i s  no 
phyl loxera.  You don ' t  have roo t  s tocks ;  you p l a n t  d i r e c t .  You have 
a v a i l a b l e  water without  spending any money i n  t h e  i r r i g a t i o n ,  because 
of a l l  t h e  i r r i g a t i o n  channels ,  Columba River ,  i n  Yakima Valley. So 
everything was t h e r e .  So t h e r e f o r e ,  aga ins t  $4,000 an a c r e ,  t h e  number 
was $800 an ac re .  

But t h e r e  was always a danger t o  be  exposed t o  t h e  s e v e r e . f r o s t  during 
t h e  w in t e r ,  and t h a t ' s  a permanent r i s k  t h a t  every one of them, a r e  
exposed t o  r i g h t  t h e r e .  The cyc l e  of damages i s  divided by t h e  t ime 
fac tors - - f ive  yea r s ,  t e n  yea r s ,  twenty-five yea r s ,  f i f t y  yea r s ,  o r  
seventy-five years .  Somehow, w i th in  t h i s  cyc l e ,  t h e r e  w i l l  be a year  
where t h e  f r o s t  w i l l  be dramat ica l ly  bad. It happens t h a t  was t h e  l a s t  
year .  

For i n s t ance ,  I t a lked  yesterday t o  t h e  winemaker, who c a l l e d  m e ,  
and I asked him t h e  ques t ion ,  "How b ig  a r e  t h e  damages?" They s e n t  me 
t h e  r e p o r t  before ,  because I was t h e r e  about two months ago. But now, 
s ince  t h e  grapes a r e  f a r  more v i s i b l e ,  and t h e  behavior of t h e  damaged 
vineyards a r e  f a r  more v i s i b l e ,  what i s  t h e  a c t u a l  damage? Actual  
damage i n  f r u i t ,  i n  o t h e r  words. The product ion of 1979 i s  equal  t o  
one s i x t h  of product ion of 1978--one s i x t h !  

A s  a ma t t e r  of f a c t ,  t o  800 t o n s  of Cabernet of l a s t  s,eason, t h e r e  
w i l l  be 120 t o n s  of Cabernet of t h i s  season. P lus  s e v e r a l  new s e c t i o n s ,  
planted i n  new regions--300 a c r e s  p lan ted  l a s t  season--completely 
e l imina ted ,  burned completely.  It r e q u i r e s  a complete r ep l an t ing .  
There is from twenty t o  f i f t y  percent  r ep l an t ing  [ requi red]  i n  t h e  
e x i s t i n g  vineyards.  So t h e r e f o r e ,  do l l a rwi se ,  damage i n  t h e  f r u i t  i s  
equal  t o  about $2.5 m i l l i o n  l o s s .  Damage i n  t h e  vineyard very probably 
is equal t o  $3 o r  4 m i l l i o n  l o s s ,  by one s i n g l e  company. 



AT: The cyc le  of c l imate  of course i s  t h e  reason. You have t o  t a k e  co ld ly  
t h i s  damage, because i f  it happens every twenty-five years  i t ' s  not  
bad . '  I f  it happens every f i f t y  yea r s ,  i t ' s  acceptab le ,  because t h e  
l i f e  of t h e  vineyards i s  a l ready  t h i r t y  t o  f o r t y  years  a t  t h e  most i n  
t h a t  p a r t i c u l a r  s i t u a t i o n .  But t h i s  is  t h e  whole th ing .  

I s t i l l  have t h e  g r e a t  hopes, although t h i s  i s  a very shocking news 
and very bad f e e l i n g s  c rea ted  r i g h t  t h e r e ,  and i t ' s  a very depressed 
f e e l i n g  i n  t h e  indus t ry ,  bu t  t h i s  is  a new region,  and t h i s  new region 
I t h i n k  has  a g r e a t  f u t u r e .  But I t a k e  i n t o  cons idera t ion  a l l  t h e  
nega t ives  t oge the r ,  and f o r  t h a t  p a r t i c u l a r  reason,  very probably 
Oregon shows you f a r  more s t a b i l i t y  than  Washigton s t a t e ,  because it 
happens t o  be t h a t  t h e  i n t e r n a l  v a l l e y s  of Oregon, t h e  c o a s t a l  v a l l e y s ,  
a r e  f a r  more moderate i n  c l imate  than  t h e  eas t e rn  p a r t  of Washington 
s t a t e .  So r a r e l y  they  have a severe  f r o s t  t h a t  can do any damage t h e r e ,  
and t h e  moderate c l imate  is  f a r  more promising i n  Oregon than  it is  
promising i n  Washington s t a t e .  

RT: A l l  t h a t  rain-- 

AT: Even t h a t  r a i n .  But providing t h a t  you a r e  p l an t ing  v a r i e t a l s ,  con t inen ta l  
v a r i e t i e s ,  t h a t  a r e  grown exac t ly  under t h e  same condi t ion  i n  Europe--all 
t h a t  r a i n  i n  Europe. A s  Professor  Winkler s a i d ,  "There i s  not  one 
s i n g l e  f i n e  q u a l i t y  v i t i c u l t u r a l  a r e a  of world which is  producing f i n e  
q u a l i t y  wine t h a t  i s  not  exposed t o  c l ima t i c  ca lami t ies . "  I n  o the r  words, 
you have a r a i n ,  o r  you have a spr ing  f r o s t ,  o r  sometimes you have a 
deep winter  f r o s t .  Last  season, t h e  Rhine and Moselle suf fered  f o r  t h e  
win ter  damages, and t h a t  region r a r e l y  suffers--once i n  a hundred years !  
But t h i s  happens, you see.  

Now, Oregonian wines a r e  e n t i r e l y  d i f f e r e n t .  Oregonian wines, you 
have an e n t i r e l y  d i f f e r e n t  ecosystem, ecologica l  regime, than  Washington 
s t a t e .  I n  Washington s t a t e ,  we have a g r e a t  amount of p o s i t i v e  f a c t o r s ,  
but we have accumulation of nega t ive  f a c t o r s ,  too.  In  Washington s t a t e  
we have p o s i t i v e  f a c t o r s  such a s  long days, long dormancy, and p r i v i l e g e  
t o  p l an t  d i r e c t .  But we have t h e  negat ives  of very severe  v a r i a t i o n  from 
minimum t o  t h e  maximum--and they  have a cons iderable  amount of ho t  
s p e l l s  i n  t h e  Yakima Valley, which we have i n  t h e  North Coast. So 
the re fo re ,  negat ivenss  of ho t  s p e l l s ,  e a r l y  matur i ty ,  and rap id  matur i ty ,  
rap id  concent ra t ion  of sugar ,  c r e a t e  some negat ive  r e s u l t s  i n  t h e  wines. 
So some years  a r e  p o s i t i v e ,  some years  a r e  negat ive.  Some years  our 
ac ids  a r e  very h igh ,  and t h a t  w i l l  be an i d e a l  year ,  and some years  our 
ac ids  a r e  very low, because v a r i a t i o n s  a r e  tremendous i n  t h e  i n t e r n a l  
d e s e r t  v a l l e y ,  such a s  t h e  Yakima Valley. I t ' s  surrounded by t h e  d e s e r t .  

Now i n  Oregon country, you have a moderate, l e t ' s  say,  s l i g h t l y  
nega t ive  condi t ion  of grape growing, and t h e  b e s t  v a r i e t i e s  t h a t  can 
be grown t h e r e  a r e  t h e  v a r i e t i e s  of e a r l y  matur i ty ,  which not  neces sa r i l y  
every year ,  a s  i n  Europe, a r e  coming t o  t h e  i d e a l  commercial maturi ty .  



AT: Removal of t h e  r i s k s  of t h e  win te r  f r o s t ,  i t ' s  a  g r e a t  r e l a x a t i o n ,  
because aga in ,  i t ' s  a  c a p i t a l  investment.  The r a i n f a l l  of t h i r t y  t o  
f o r t y  inches,  divided equa l ly  between win t e r ,  sp r ing ,  and wi th  t h e  
a d d i t i o n a l  r a i n s  i n  summer, c r e a t e s  f a r  more normal phys io logica l  
growing condi t ion  f o r  t h e  v ines ,  without i r r i g a t i o n .  We [ i n  Ca l i fo rn i a ]  
a r e  rep lac ing  t h i s  i r r i g a t i o n  by sp r ink l ing  i r r i g a t i o n  o r  d r i p  system. 
I n  o t h e r  words, they don ' t  need t h a t  compensation t o o  much. 

Now, t h e i r  m a t u r i t i e s  a r e  long- las t ing  m a t u r i t i e s ,  which i s  very 
important from t h e  po in t  of view of t h e  q u a l i t y  of t h e  f r u i t .  F r u i t  
exposed t o  long matur i ty  has  t h e  a b i l i t y  t o  concent ra te  maximum aromatic 
substances i n  t h e  sk in .  Quick maturing i n  t h e  very s h o r t  cyc le  has  a  
very l i t t l e  chance t o  bu i ld  up t h e  aromatic  substance,  and t o  no t  burn 
them by t h e  excess ive  r e s p i r a t i o n  through t h e  s k i n  of t h e  f r u i t .  So 

, t h e r e f o r e ,  t h e r e  is  a  g r e a t  hope from my poin t  of view. Not everybody 
agrees  wi th  me. I f  I would be s ea t ed ,  myself,  i n  t h e  reg ion  of Oregon, 
I would l i m i t  my a c t i v i t i e s  i n  two d i f f e r e n t  d i r e c t i o n s .  I would guide 
a  g r e a t  p a r t  of my product ion towards production of spa rk l ing  wines,  and 
I w i l l  s e l e c t  t h e  b e s t  v a r i e t i e s  t h a t  a r e  giving me more o r  l e s s  
homogeneous q u a l i t y  every year  t o  produce f i n e  q u a l i t y  t a b l e  wines. 

Between t h e  t a b l e  wines of Oregon, t h e  most ou ts tanding  wine, i n  
t h e  outs tanding v in t ages ,  is  t h e  P inot  n o i r  t h a t  we have such a  hard 
t ime t o  produce i n  Ca l i fo rn i a .  J u s t  two days ago w e  had a  b o t t l e  of 
Oregonian P inot  n o i r ,  and p ro fe s s iona l ly  we were s i t t i n g  r i g h t  he re ,  and 
w e  s a i d ,  "How g r e a t  i s  t h e  b e a u t i f u l  wine of Oregon i n  t h e  s p e c i f i c  
vintage!"  I have t a s t e d  some very good ~ e h r z t r a m i n e r s  t h e r e ,  too.  

RT: We have had conversat ions wi th  a  young man named David L e t t  of t h e  
Eyrie  Vineyards. 

AT: Right.  David i s  one of t h e  pi.oneers. A neighbor of h i s  i s  [Richard C . ]  
Erath.  They a r e  both young people.  David L e t t  I v i s i t e d  and t a s t e d  
h i s  wine twice.  H e  i s  no t  a  p a r t  of my consul t ing .  Dick Erath [of 
Knudsen-Erath Winery] is  very c lo se ,  because I am p a r t i a l l y  guiding 
him and checking once i n  a  while  h i s  philosophy. 

David--I r e a l l y  admired h i s  a c t i v i t i e s  and a c t i v i t i e s  of h i s  own 
and a c t i v i t i e s  of t h e  family,  even t h e  l i t t l e  k id .  The k id  spends 
sometimes n i g h t s  i n  t h e  fermenting room wi th  t h e  f a t h e r .  When we came 
t h e  f i r s t  t ime ,  he was inv i ted- - i t  was during t h e  convention i n  Yakima 
Valley, dea l ing  wi th  t h e  problem of Northwest product ion,  and I was 
t he re .  David brought two samples of wine s p e c i f i c a l l y  f o r  me t o  t a s t e .  
W e  t a s t e d  two wines,  Chardonnay and Pinot  n o i r ,  and they were very proud 
of it. We accepted an i n v i t a t i o n ,  on our  way from t h e  convention, t o  
v i s i t  t h e i r  winery, and we went t h e r e .  There i s  a  small  winery, r e b u i l t  
with t h e  g r e a t  e f f o r t  from an old creamery, wi th  ingenious engineering 
ideas--a proper t h ing .  Small con ta ine r s ,  such a s  s t a i n l e s s  s t e e l  drums, 
e t c e t e r a ,  and French b a r r e l s .  We t a s t e d  t h e  wines, and I was very  much 



AT: impressed, but I always warn him, "Donot be pleased with your wines a s  
such. Do not  consider  t h i s  t h i n g  a s  a  f i n a l  achievement of yours ,  
because t h a t ' s  dangerous. I s t i l l  s e e  s e v e r a l  nega t ives  i n  your wine. 
So do not  s e l l  yourself  a s  t h e  bes t  winemaker, because you s t i l l  got 
a  long ways t o  go. l1 

The l i t t l e  kid was running t h e r e ,  and so they  t o l d  us  a  very 
i n t e r e s t i n g  s t o r y  about t h i s  l i t t l e  kid.  The kid was a t t end ing  t h e  
parochia l  school.  I t ' s  a  very o l d  community t h e r e .  You a r e  l i v i n g  
almost l i k e  i n  t h e  e ighteenth  century t h e r e .  And of course,  nobody 
drink's wines t h e r e .  Wine i s  prohibi ted.  So t h e  kid was going the re .  
and a t tending  Sunday school.  The reverend,  Methodist f a t h e r  very probably, 
was t ak ing  c a r e  of t h e  k ids  and d iv id ing ,  during t h e  lunch, sandwiches. 
With t h e  sandwiches they  g ive  them milk o r  orange ju i ce .  The kid stood 
up and s a i d ,  "Father, I don ' t  l i k e  t o  have t h i s .  I would l i k e  t o  have 
a  g l a s s  of wine." [ l augh te r ]  The kid was about fou r  years  of age. 
[ l augh te r ]  That was a  tremendous shock r i g h t  i n  t h e  school ,  you know. 
"Father,  I don ' t  l i k e  t h i s  s t u f f .  Give me a  g l a s s  of wine." [ l augh te r ]  
I t ' s  so t y p i c a l ,  you know. I s t i l l  remember t h a t  s t o r y .  Real ly,  they  
a r e  a  wonderful family. They have worked very hard. I have a  g r e a t  
respec t  f o r  them. 

The region i s  growing, and s i n c e  then ,  s e v e r a l  people moved from 
Ca l i fo rn i a  t h e r e ,  a s  you know. [William L.] F u l l e r ,  from Mar t in i ,  l e f t  
Mart ini .  He was a  winemaker a n d ' l e f t  t h e r e  and moved, aga in ,  t o  t h e  
same va l l ey .  They a r e  a l l  i n  t h e  same sub-region of t h e  s t a t e .  They a r e  
doing very we l l ,  and I th ink  t h e i r  f u t u r e  i s  very g r e a t  i f  they  a r e  
going t o  be caut ious ,  of course,  and i f  they a r e  not  going t o  d is regard  
completely t h e  n e c e s s i t i e s  t o  be very c r i t i c a l  towards themselves. The 
wines a r e  g e t t i n g  very reputable  i n  t h e  American market--only they  a r e  
produced i n  a  l imi t ed  volume--and t h e  t a s t i n g s  t h a t  a r e  going every year  
a r e  c r e a t i n g  a  g r e a t  amount of emotional excitement i n  t h e  Northwest. 

The f i r s t  p re sen ta t ion  I went t h e r e ,  t h a t  was i n  t h e  s e t t i n g  of 
i n t e r n a t i o n a l  e x h i b i t s  t h e r e  i n  t h e  S e a t t l e  a r t  museum. It was love ly  
done, and t h e r e  was 2,000 people a t tending  t h i s .  Oh, i t ' s  unbel ievable.  
The response of t h e  public--Oregon and Washington a r e  responding r i g h t  
now a s  a  market much b e t t e r  than  Ca l i fo rn i a  towards Ca l i fo rn i a  wines, t o  
t h e i r  own wines. Unbelievable i n t e r e s t .  

The d i s t r i b u t i o n  of Ca l i fo rn i a  wines has  been growing s i n c e  Oregon 
and Washington amended t h e i r  s t a t e  laws and opened t h e  doors. Also, a  
tremendous amount of i n t e r e s t  has  been crea ted  wi th in  t h e i r  own products ,  
and they  a r e  very proud. They a r e  r e a l l y  p a t r i o t i c .  Then, I have t o  
g ive  them even more c r e d i t  f o r  it. When I presented my f i r s t  l e c t u r e  
t h e r e ,  a t  t h e  convention i n  Yakima, I managed t o  be abso lu t e ly  honest 
with them. I s a i d ,  "Now look,  you have an opportuni ty t o  l e a r n  from 
our own experience i n  Ca l i fo rn i a  and t o  not  drag with you our own 
technologica l ,  v i t i c u l t u r a l ,  enologica l  s i n s ,  a s  we a r e  dragging y e t  on 



AT: t h e  back of our C a l i f o r n i a  wine p roduc t ion ,  because  we i n h e r i t e d  them 
from t h e  p a s t .  You a r e  a  young g e n e r a t i o n .  You can s t a r t  r i g h t  from 
t h e  beginning,  w i t h  a  c l e a n  philosophy of winemaking." 

I n  o t h e r  words, t h e  response--real ly ,  I g o t  t o  g i v e  them c r e d i t .  
Do you know, by t h e i r  own group of grape growers and winemakers of t h e  
state of Oregon, t h e y  fo rced  t h e  s t a t e  l e g i s l a t i o n  t o  c r e a t e  t h e i r  s t a t e  
laws p r o h i b i t i n g  g e n e r i c  wines [ l a b e l s ]  such as a c l a r e t ,  c h a b l i s ,  
s a u t e r n e ,  burgundy, and every th ing .  By t h e  s t a t e  ' law of Oregon, nobody 
can produce g e n e r i c  wines w i t h  European names. I t ' s  a  b e a u t i f u l  t h i n g .  
We [ s t r i k e s  t a b l e  f o r  emphasis] a r e  s t i l l  n o t  a b l e  t o  do i t ,  and v e r y  
probably never  w i l l  be  a b l e  t o  do it i n  t h e  s t a t e  of C a l i f o r n i a .  Never. 

RT: Too l a t e .  

AT: Too l a t e ,  because  we have a  lobby ,  and we have t h e  c a p i t a l ,  we have 
c o r p o r a t i o n s ,  we have t h e  marketing--you see .  

So I have t h e  g r e a t e s t  r e s p e c t  t o  them, t o  a l l  of them, and t h e i r  
e f f o r t s  a r e  unbel ievable--unbel ievable  e f f o r t s .  They a r e  c o n s t a n t l y  
open, n o t  on ly  t o  f u r t h e r  r e s e a r c h  i n  t h e  f i e l d  of technology,  b u t  what 
I g i v e  them f a r  more f o r  i t - - t h a t ' s  i n c l u d i n g  Washington s t a t e  a l s o .  I n  
t h e  a lmost  d r y  s t a t e ,  under t h e  j u r i s d i c t i o n  of t h e  Washington s t a t e  
l e g i s l a t u r e ,  t h e y  c r e a t e d  a department of enology and v i t i c u l t u r e  f o r  
r e s e a r c h  [under t h e  s t a t e  u n i v e r s i t y ] ,  under t h e  management of such a  
g r e a t  a u t h o r i t y  a s  D r .  Walter Clore ,  and M r .  [George H.] Carter, who 
i s  t h e  e n o l o g i s t  i n  charge of exper imental  winemaking and t h e i r  wine 
c e l l a r  i n  P r o s s e r ,  Washington. 

I n  Oregon, even f a r  behind,  t h e y  managed t o  f i n a n c e  a  r e s e a r c h  
c e n t e r  w i t h i n  t h e  u n i v e r s i t y  and t h e  department of a g r i c u l t u r e ,  where 
t h e y  a r e ' c o n t i n u o u s l y  working i n  t h e  v a r i e t a l  s e l e c t i o n s ,  i n  t h e  c l o n a l  
s e l e c t i o n s ,  and i n  t h e  t y p e s  of technology a c c e p t a b l e  f o r  t h e  Oregonian 
p roduc t s .  They a r e  doing f a r  more r e s e a r c h  t h a n  we a r e  doing r i g h t  
h e r e  i n d i v i d u a l l y  i n  smal l  groups ,  i n  t h e  c o u n t i e s .  I n  a  l a r g e  a r e a  of 
e x p l o i t a t i o n  of t h e  v i n e y a r d s ,  such as Napa County, we d o n ' t  have it. 
We have p r i v a t e  l o t s ,  b u t  we d o n ' t  have t h e  county o r g a n i z a t i o n  working 
towards t h i s  achievement,  you s e e .  

P l u s ,  i n d i v i d u a l s  [ i n  Oregon], being very  w e l l  educated i n  t h e i r  
t h e o r y  of v i t i c u l t u r e  and enology, a r e  doing t h e i r  own exper imental  work 
i n  t h e  l o c a l  c e l l a r s  and v ineyards .  For i n s t a n c e ,  Dick Era th ,  b e l i e v i n g  
i n  t h e  c l o n a l  s e l e c t i o n ,  c r e a t e d  h i s  own exper imental  c l o n a l  s e l e c t i o n  
p l a n t i n g ,  because t h e  c lone  i s  d i r e c t l y  connected w i t h  t h e  p a r a l l e l  
comparison w i t h i n  t h e  same eco-regime, you see, ecosystem. So h e  i s  
doing much b e t t e r  t h a n  can be  done a t  t h e  u n i v e r s i t y ,  because  what h e  i s  
doing h e  i s  doing f o r  h imself  by app ly ing  g e n e t i c s  d i r e c t l y  connected 
w i t h  h i s  s o i l ,  d i r e c t l y  connected w i t h  h i s  c l i m a t e ,  under i d e a l  c o n d i t i o n s .  
I t ' s  a  v e r y  g r e a t  t h i n g .  



There seems t o  be a c o n t r a s t .  I n  Washington, a s  you mentioned it, i t ' s  
been l a r g e  en t e rp r i s e .  I n  Oregon, they seem very small  and probably 
e n t i r e l y  underfinanced. 

Very probably e n t i r e l y  underfinanced, ye s ,  because so  f a r  t h e  b ig  
c a p i t a l  does no t  have a confidence t o  move i n .  I f  Washington s t a t e  
was so  succes s fu l  because they have been a b l e  t o  en la rge  t h e  s e l e c t i o n  
of wines, even going towards Cabernet--Oregon never w i l l  be  a b l e  t o  do 
it, due t o  l i m i t a t i o n  of temperature.  So t h e r e f o r e ,  from a po in t  of 
view of b ig  c a p i t a l  investment,  f o r  a corpora t ion  t h a t  would l i k e  t o  
have, l e t ' s  say ,  f i f t e e n  products ,  i t ' s  a taboo. I don ' t  t h i n k  t h a t  
corpora t ions  r i g h t  now a r e  b u i l t  wi th  t h e  i dea  t o  i n v e s t  t h e i r  money i n  
something t h a t  can produce one o r  two o r  t h r e e  wines, o r  f o u r  wines. 
For them i t ' s  t o o  r i s k y ,  because they have t o  se l l  i n  t h e  i n t e r s t a t e  
market and even probably i n  t h e  i n t e r n a t i o n a l  market. Tha t ' s  where t h e  
corpora t ions  are,moving today. 

Does Washington s t a t e  have t h e  p o t e n t i a l  f o r  a very l a r g e  i ndus t ry?  

Yes. Much l a r g e r  than  Oregon. Although i n  Oregon a l s o  an unl imited 
amount, because i n  t h e  v a l l e y s  t h e r e  a r e  s e v e r a l  h o r t i c u l t u r a l  p r o j e c t s  
t h a t  a r e  ba re ly  making it. There a r e  s e v e r a l  o ld  orchards t h a t  a r e  i n  
very poor shape, and they a r e  no t  making any money wi th  it. 

What about t h e  e a s t e r n  s i d e  of t h e  mountains i n  Oregon? The dry s i d e .  

Tha t ' s  r i s k y ,  t o o  dangerous, because i t ' s  t o o  h o t ,  and i t ' s  t o o  dry.  

Is Corva l l i s  a p o t e n t i a l  wine a r e a ?  

No, C o r v a l l i s  i s  very w e t .  But you go from C o r v a l l i s  r i g h t  i n t o  t h e  
c e n t e r ,  towards FicMinville, you know. The Willamette Valley--that 's  
t h e  v a l l e y  t h a t  i s  s o  promising, b a s i c a l l y .  Then of course,  t h e  lower 
s e c t i o n ,  i n  Washington s t a t e ,  i n  t h e  bas in  of Columbia River.  You see ,  
p a r t i a l l y  i t ' s  i n  Washington s t a t e ,  i n  t h e  bas in  of Columbia River ,  and 
p a r t i a l l y  t h e  bas in  i s  going towards Oregon, r i g h t ?  So t h e r e f o r e ,  
t h e r e  a r e  s e v e r a l  small  vineyards r i g h t  now t h e r e ,  bu t  I d i d n ' t  s e e  y e t  
any producer t h e r e .  Vineyards a r e  p lan ted .  But aga in ,  r i s k s  a r e  very 
g r e a t  t h e r e .  

Some of t h e  Oregon winemakers a r e  g e t t i n g  t h e i r  grapes s t i l l ,  from 
Washington, u n t i l  they bu i ld  up t h e i r  own vineyards.  

Yes, because t h e i r  vineyards a r e  no t  producing y e t .  But they a r e  
marketing them under Washington l a b e l .  They a r e  showing Johannisberg 
Ries l ing  from Yakima Valley. They a r e  not.showing t h i s  a s  grown i n  
Oregon. 



AT: Now i n  t h e  law accepted and sponsored by t h e  C a l i f o r n i a  s t a t e  law, and 
t h e  f e d e r a l  government, you can  t a k e  t h e  g r a p e s  from Napa v a l l e y '  o r  
Sonoma Val ley,  o r  Mendocino Val ley ,  o r  Santa  Maria Val ley ,  and s h i p  
i n  t h e  c a r l o a d t o  t h e  New York s t a t e a n d  ferment  them r i g h t  t h e r e  and 
produce them r i g h t  t h e r e ,  and you have a l e g a l  r i g h t  t o  c a l l  them t h e  
N a p a V a l l e y  wines ,  o r  Sonoma wines.  T h i s  i s  a n  i d e a  promoted by whom? 
By o u r s e l v e s ,  by t h e  i n d u s t r y .  

I n  o t h e r  words, a p p e l l a t i o n  of Napa Val ley does  n o t  n e c e s s a r i l y  
f o r c e  you t o  ferment them. Now we a r e  going t o  t h i s  complicat ion.  I 
t h i n k  t h i s  w i l l  be  removed, b u t  I d o n ' t  know. I t ' s  v e r y  d i f f i c u l t .  
I t ' s  t h e  wine i n d u s t r y ,  t h e  Wine I n s t i t u t e ,  t h a t  promoted t h e s e  l i b e r a l  
laws under t h e  p r e s s u r e  of b i g  c a p i t a l  and g r e a t  supply  of g r a p e s  t h a t  
a r e  n o t  s u i t a b l e  f o r  our  own produc t ion .  We made s o  many e r r o r s  
o u r s e l v e s .  

RT: Another q u e s t i o n  about  t h e  Northwest: a r e  t h e s e  r e g i o n s  c l o s e l y  similar 
t o  any European r e g i o n s  you know? 

AT: Yes. I p e r s o n a l l y  f e e l  y e s ,  t h a t  t h e y  are v e r y  c l o s e  t o  t h e  r e g i o n s  of 
c e n t r a l  France,  f o r  i n s t a n c e .  They are very  c l o s e  t o  t h e  r e g i o n  of 
t h e  L o i r e  River ,  v e r y  c l o s e  even t o  Bourgogne. I n  t h e  bad y e a r s  of 
Burgundy, t h e y  might have e x a c t l y  t h e  same s i t u a t i o n  as t h e y  have i n  
Oregon, b u t  i n  t h e  good y e a r s  of Oregon t h e y  a r e  v e r y  c l o s e ,  t o o .  

You know, under  t h e  t empera te  c o n d i t i o n  of t h e  l a t e  s p r i n g s  and 
l a t e  h a r v e s t s ,  you a r e  always exposed t o  problems, and it happens 
v e r y  o f t e n ,  as you know. For i n s t a n c e ,  Burgundians sometimes a r e  
h a r v e s t i n g  t h e i r  f r u i t  v e r y  l a t e  i n  October ,  and t h e  g r e a t  R i e s l i n g s  
a r e  h a r v e s t e d  i n  Germany l a t e  i n  October o r  i n  t h e  middle of November. 
So it d o e s n ' t  inean t h a t  German R i e s l i n g s  are bad wines ,  r i g h t ?  But 
t h i s  r e q u i r e s  a n  e n t i r e l y  d i f f e r e n t  approach t o  t h e  image of wines ,  and 
t h e  requirement  of t h e  images b u i l t  by t h e  winemaker and accepted by 
t h e  consumer, you see. T h i s  i s  t h e  whole t h i n g .  I n  o t h e r  words image-- 
image i n  s t y l i n g  t h e  wine towards  o r  t o  accep tance  by t h e  market.  You 
c a n ' t  s e p a r a t e  t h i s  t h i n g  complete ly .  I f  I w i l l  go and make today  a  
Cabernet  w i t h i n  t h e  s t a n d a r d s  of my own i n  t h e  middle  f o r t i e s ,  I d o n ' t  
t h i n k  t h a t  I w i l l  be  ever  a b l e  t o  s u c c e s s f u l l y  s e l l  t h e s e  today  i n  
America, because  wines t h a t  we b u i l t  t h e n  were much h e a v i e r  wines t h a t  
r e q u i r e d  f a r  more ag ing ,  and even t h e  consumer p a l a t e  was look ing  r a t h e r  
f o r  t h e  h a r d e r  b u i l t ,  h o r i z o n t a l l y  t h i c k e r  wines  t h a n  t h e  consumer l o o k s  
f o r  today ,  w i t h  t h e  change of t h e  d i e t  i n  our  d a i l y  r o u t i n e .  See,  we 
a r e  consuming v e r y  l i t t l e  b read ,  and t h e  bread i s  one of t h e  n e a r e s t  
f r i e n d s  of t h e  g l a s s  of wine. S i n c e  we a r e  e l i m i n a t i n g  t h e  b read ,  we have 
a v e r y  h a r d  t i m e ,  even between t h e  fami ly  of winemakers o r  wine lovers ,  
dur ing  t h e  d i n n e r ,  a p p r e c i a t i n g  t h e  dep th  of t h e  red  wines because  t h e  
r i g h t  b reads  a r e  n o t  even se rved  on t h e  t a b l e  sometimes. I n s t e a d ,  r a r e l y  
w i t h  cheese ,  you have a l i t t l e  t i n y  s l i c e  of bread o r  c r a c k e r s ,  and I s t i l l  



AT: would l i k e  t o  have a good g l a s s  of wine and good cheese,  with a loaf  of 
French bread. I can make a meal ou t  of it. Bas i ca l l y ,  i n  t h e  p a s t ,  
wine was consumed i n  Europe a s  w e l l  i n  t h e  o ld  America a s  a p a r t  of 
t h e i r  d i e t ,  a s  a meal, by t h e  immigrants of France, I t a l y ,  Germany, 
Spain,  e t c e t e r a .  Now we don ' t  have t h a t  c l i e n t e l e  any more. We have a 
new c l i e n t e l e  who is  looking e n t i r e l y  d i f f e r e n t l y  on products ,  and t h e  
wines of a gen t l enes s  and elegance today a r e  set a s  t h e  images f o r  f i n e  
wines, more t han  deep, r u s t i c ,  heavy-built  images. 

I t ' s  no t  t o o  easy t o  accept  f o r  t h e  winemakers. I t ' s  not  t o o  easy 
t o  accept  even t o  winemakers very r a t i o n a l l y  set i n  t h e i r  mind, knowing 
t h e  pu l se  of t h e  consumer o r  consumer market. I can quote  you j u s t  a 
r ecen t  s ta tement  by one of t h e  winemakers of Napa Val ley,  Robert Mondavi, 
who i n  a r ecen t  t a s t i n g  of t h e  Cabernets of C a l i f o r n i a  downgraded h i s  
very d e l i c a t e  b e a u t i f u l  wine f o r  a l a c k  of depth and shoulders  t h a t  I 
am t a l k i n g  about.  H e  graded t h e  P r i v a t e  Reserve of Beaul ieu,  v in t age  1974, 
much h igher  t han  h i s  own wine. When judges compared t h e i r  b l i nd  tas t / ing 
a g a i n s t  t h e  denomination of t h e  wines, he  came t o  m e  and s a i d ,  "Andre, 
it happens t o  m e  again!  I do not  b e l i e v e  i n  t h e  deeply set,  heavy 
Cabernets,  but  every t i m e  I am exposed, a s  a judge, t o  Cabernets,  I am 
always choosing t h e  heavy s t y l e s .  I n  my mind, I am b u i l t  t h a t  way." 

Now t h i s  could be a r e a c t i o n  of a l ready  a c u l t u r e  of wine t h a t  he  
c r ea t ed  i n  h i s  own mind and h i s  p a l a t e ,  and h i s  g e n e t i c  o r i g i n  a s  an 
I t a l i a n .  It could be. But t h i s  i s  t h e  c o n f l i c t  between t h e  ph i losophies  
of winemaking. There i s  a tremendous c o n f l i c t ,  and t h e r e  a r e  always 
c o n t r a d i c t i o n s ,  even i n  t h e  p a l a t e  of t h e  consumer--dramatic unbe l ievable  
con t r ad i c t i ons  t h a t  a r e  e x i s t i n g  a s  a r e a c t i o n  of 2 l a  mode, psychological  
r e a c t i o n  of something t h a t ' s  new, o r  something t h a t  i s  coming j u s t  a s  
a nove l ty  without  analyzing i f  every new product i s  an e x c e l l e n t  product.  

I n . o n e  way, w e  a r e  going eowards what? In  one way w e  a r e  going 
toward elegance and l i g h t n e s s  and f r u i t i n e s s  of t h e  wines. I n  t h e  o the r  
way, w e  a r e  producing l a t e  ha rves t  Zinfandels ,  l a t e  ha rves t  Chardonnays, 
l a t e  h a r v e s t  Semillons,  l a t e  ha rves t  R ie s l i ngs ,  l a t e  ha rves t  Cabernets,  
e t c e t e r a ,  where t h e  red wines a r e  presented i n  t h e  £ o m  of t h e  p o r t s  made 
with Zinfandel  and Cabernet and P inot  n o i r ,  and t h e  whi te  wines,  where 
w e  have a Semillon and w e  a r e  t r y i n g  t o  go t o  t h e  Sauternes  c l a s s ,  and 
they  a r e  even making Chardonnay l a t e  h a r v e s t ,  wi th  seventeen degrees  i n  
a lcohol .  This  i s  s t u p i d .  

RT: Someone I suppose i s  going t o  even tua l ly  come out  with a s a l e s  gimmick, 
a wine t o  go wi th  s a l a d s .  

AT: Very probably. But you see, under t h i s  condi t ion  you have t o  mellow out  
your s a l a d  sauce,  because v inegar  (and i f  i t ' s  not  v inegar  t hen  
Roquefort) ,  i t ' s  t h e  g r e a t e s t  enemy of t h e  p a l a t e  from t h e  beginning of 
t h e  meal, un l e s s  you ' re  accept ing them i n  t h e  European s t y l e ,  a f t e r  t h e  



AT: meal. There is a  good reason t o  have a  s a l ad  a f t e r  t h e  meal, i f  you 
a r e  i n t e r e s t e d  i n  enjoying t h e  wines,  but  i t ' s  not  t o o  e a s y  t o  change 
t h e  t r a d i t i o n  of American d in ing ,  when t h e  s a l a d s  a r e  r i g h t  i n  f r o n t  of 
you. 

In  t h e  average r e s t a u r a n t  i n  C a l i f o r n i a ,  s a l ad  is coming f i r s t  thing-- 
n e u t r a l  s a l a d ,  and they  a r e  asking you what d ress ing  you would l i k e  t o  
have, French d re s s ing ,  I t a l i a n  d re s s ing ,  Roquefort. There is n o t  even 
t h e  Roquefort ,  bu t  i t ' s  a  bleu.  

RT: A t  Davis r ecen t ly  we had a  g r e a t  b ig  soup, then  a  s a l ad ,  and then  
before  t h e  main course,  between t h e  s a l ad  and t h e  main course,  they  
had a  l i t t l e  sherbe t .  

ATL By t h e  way, i n  t h e  long- las t ing  d inners ,  it is a well-known p r a c t i c e  t o  
se rve  so rbe t .  For i n s t ance ,  a t  t h e  Four Seasons, where you got  
n ine teen  serv ings  during t h e  d inner ,  you go t  t o  c u t  a  c e r t a i n  propor t ion  
of d inner  and c r e a t e  a  b a r r i e r ,  and then  no t  sweet, but  almost l i k e  an 
i c e ,  Champagne s o r b e t ,  t o  c lean  your mouth, and then  s t a r t  aga in  t h e  
second sec t ion .  F in i sh  your d inner ,  r e l a x ,  go and d r ink  a  g l a s s  of 

.wa te r ,  mineral  water  i f  you l i k e  t o ,  everybody going o u t ,  and then  you 
a r e  coming t o  t h e  second t a s t i n g .  -You got  t o  have a t  l e a s t  twelve o r  
e igh teen  s e t t i n g s .  You got  t o  spend e i g h t  hours  d in ing .  

Ca l i fo rn i a  Wine Regions 

RT: Back t o  Ca l i fo rn i a  winemaking and growing of grapes,  t h e r e  i s  a  ques t ion  
t h a t  we a s k  everybody--at l e a s t  we t r y  t o  remember t o .  ( I t ' s  an over- 
s imp l i f i ed  ques t ion .  I ' l l  apologize f o r  t h a t . )  d ~ f  you had your choice 
of anywhere i n  C a l i f o r n i a  t o  p l a n t  a  vineyard,  i r r e s p e c t i v e  of v a r i e t y ,  
and i r r e s p e c t i v e  of whether i t ' s  a l ready  f i l l e d  wi th  houses now, o r  
whatever--do you know of a  p l a c e  where you f e e l  t h e  c l imate  and s o i l  
i s  b e s t ,  one p l ace  i n  C a l i f o r n i a ?  

AT: You a r e  asking a  very complex ques t ion ,  a  very complex ques t ion .  So 
t h e r e f o r e ,  I go t  t o  d i v i d e  myself. ' Out of one s i n g l e  ~ n d r ;  Tche l i s tchef f  , 
I am going t o  pu t  myself i n  t en .  So I am going t o  presen t  you ~ n d r 6  
Tchel i s tchef f  number one, two, t h r e e ,  f ou r ,  f i v e ,  s i x ,  seven, e i g h t ,  
n ine ,  t e n .  [ l augh te r ]  Every ~ n d r ; ,  number one, two, t h r e e ,  ha s  a  l e g a l  
r i g h t  t o  express  h i s  opinion.  [ l augh te r ]  A l l  r i g h t ?  

RT : A l l  r i g h t .  

AT: I t  happens t o  be t h a t  i n  a l l  my p ro fe s s iona l  l i f e ,  s t a r t i n g  from 
educat ion of boyhood, I have been always admiring t h e  g r e a t  Burgundian 
wines. So t h e r e f o r e ,  a l though I app rec i a t e  and judge very n e u t r a l l y  o t h e r  



AT: wines,  b u t  wines t h a t  shock me i n  a l l  my system t o  t h e  po in t  t h a t  I w i l l  
always remember t h i s  wine t o  t h e  r e s t  of my days ,  always have been, 
r i g h t  from t h e  beginning of my i n t r o d u c t i o n  t o  t h e  wine i n d u s t r y  of 
world,  t h e  g r e a t  Burgundies,  and s p e c i f i c a l l y  red  Burgundies. It 
a t t r a c t s  somehow, n o t  only t h e  winemaker, bu t  it a t t r a c t s  a l s o  t h e  
consumer. I a m  always cons ider ing  French wine c u l t u r e  as one of t h e  
fundamental c u l t u r e s  f o r  one s i n g l e  reason.  Recent ly  I kind of enjoyed 
t h e  very  i n t e r e s t i n g  remark by one of t h e  ou ts tand ing  winemakers i n  
Germany, who s a i d  t o  m e ,  "We are known f o r  c e n t u r i e s  and c e n t u r i e s  a s  
t h e  Rhine wines,  h i s t o r i c a l l y ,  bu t  i f  you would t a k e  very  German winemaker 
i n d i v i d u a l l y ,  and suspend him, and t r y  t o  t u r n  him, even tua l l y  h e  w i l l  
f a c e  towards France,  no t  towards Germany." [ l a u g h t e r ]  

A l l  r i g h t .  So t h e r e f o r e ,  t h e  dream of my l i f e  was always a  P ino t  
n o i r .  So t h e r e f o r e ,  ~ n d r ;  number one i s  t h e  P ino t  n o i r .  And& P ino t  
n o i r ,  a s  number one,  coming wi th  h i s  own dreams and p o s s i b i l i t i e s  of 
c r e a t i n g  h i s  own bus iness  w i t h  h i s  own r e p u t a t i o n ,  p u t t i n g  even h i s  own 
s i g n a t u r e  on t h e  l a b e l ,  w i l l  grow exc lu s ive ly  P ino t  n o i r ,  and he  w i l l  
go no r th  t o  t h e  s tate of Oregon o r  h e  w i l l  go i n  t h e  c e n t r a l  s e c t i o n  of 
C a l i f o r n i a ,  going towards Santa  Barbara ,  i n  t h e  c o l d ,  g r a v e l l y ,  l imey 
s o i l s  of Santa  Barbara County, and i n  t h e  very  co ld  p a r t  of Santa  Barbara 

Now, ~ n d r 6  number two, ~ n d r 6  Cabernet.  Andr6, as a  Cabernet man, 
would very  probably,  i f  you have f i n a n c i a l  p o s s i b i l i t i e s ,  buy t h e  b e s t  
v ineyard ,  pay as t ronomica l ,  t r ip le  p r i c e ,  f o r  an a c r e  of f i n e  q u a l i t y  
Cabernet i n  t h e  c e n t r a l  l i m i t e d  s e c t i o n  of Napa Val ley ,  and t h e  s e c t i o n  
would be l i m i t e d  t o  t h e  maximum geographica l  sub-sect ion of Napa Valley-- 
t a k i n g  a  l i t t l e  i s l a n d  of t h e  middle s e c t i o n  of t h e  S i l ve r ado  T r a i l ,  
going towards t h e  h i l l ,  where Bernard P o r t e t  is today ,  and Warren 
Winiarski .  T h a t ' s  a  l i t t l e  t i n y  i s l a n d  of f i n e  q u a l i t y  Cabernets  t h e r e .  
O r  p r e f e r a b l y  w i l l  go i n  t h e  l i m i t e d  s e c t i o n s  between t h e  boundary of 
Oakvi l l e  and Zinfandel--0akvi l le  as a sou thern  boundary, Zinfandel  as a  
no r the rn  boundary. 

RT: Z infande l  Lane? 

AT: Zinfandel  Lane. And t hen  e a s t e r n  boundary would be  Highway 29, and t h e  
westernboundaryMount S t .  John. Tha t ' s  it. Because s o  f a r ,  wi th  few 
excep t ions  and few hopes,  t r a d i t i o n a l l y  t h e  b e s t  Cabernets  i n  America 
have been produced i n  t h i s  p a r t i c u l a r  s e c t i o n ,  and I quote  you Robert 
Mondavi, J o e  He i t z ,  Inglenook, Beaul ieu Vineyard, Win ia rsk i ,  and Bernard 
~ o r t e t .  And t hey  a r e  t h e  b e s t  Cabernets .  There are some very  good, 
e x c e l l e n t  Cabernets  a c c i d e n t a l l y  coming from one o t h e r  s e c t i o n ,  bu t  i f  
you pu t  t h a t  s p e c i f i c  cond i t i on ,  where I a m  going t o  go--because I have 
some very  good Cabernets  i n  t h e  c e n t r a l  s e c t i o n ,  b u t  t hey  do n o t  g ive  m e  
what t h e s e  wines a r e  g iv ing  here .  They do no t  g i v e  m e  a r t i s t i c  
s c u l p t u r e s .  They g i v e  m e  b e a u t i f u l  photo p i c t u r e s  of Cabernet ,  bu t  t hey  
are photo p i c t u r e s .  So t h e r e f o r e  t h e y  a r e  a r e a l i s t i c  reproduc t ion  of 
photo camera, bu t  t hey  are no t  i n d i v i d u a l l y  b u i l t  s c u l p t u r e s .  



AT: Now t h e n ,  I go a s  And& T c h e l i s t c h e f f  number t h r e e  [ l a u g h t e r ] .  And& 
T c h e l i s t c h e f f  number t h r e e  i s  s e l e c t i n g  t h e  White R i e s l i n g  a s  t h e  
o u t s t a n d i n g  v a r i e t y .  And& T c h e l i s t c h e f f  number t h r e e  w i l l  s t a y  away 
from Napa County, h e  w i l l  s t a y  away from Sonoma County, h e  w i l l  s t a y  
away from Mendocino County, and h e  i s  going t o  go back t o  t h e  San ta  
Barbara County, o r  h e  is  going t o  go back t o  t h e  Oregon, o r  even Yakima 
Val ley as a t h i r d  cho ice .  T h a t ' s  a g a i n  m e .  

Now we a r e  going t o  t h e  Gewiirztraminer as a ' c l a s s .  I am n o t  
touch ing  t h e  Chardonnay y e t .  The ~ e w i k z t r a m i n e r ,  I am going back t o  
Sonoma County and t h e  b a s i n  of t h e  Russian River .  Then I am going t o  
go t o  Yakima va l l ey , '  t h e n  I w i l l  go--that 's  i n  t h e  o r d e r  of preference--  
t o  t h e  c e n t r a l  c o a s t ,  a g a i n  t o  t h e  San ta  Barbara County. And t h a t ' s  
my pre fe rence .  

RT: Sonoma County, I d i d n ' t  r ea l i ze - -  

AT: Yes, b u t  i t ' s  g o t  t o  be  c l o s e  t o  t h e  r i v e r .  I t ' s  doing v e r y  w e l l  t h e r e .  

Now I w i l l  go t o  t h e  c l a s s  of Sauvignon b lanc ,  and I a m  going t o  
s t a y  i n  Livermore Val ley.  Nobody w i l l  move m e  o u t  of Livermore Val ley.  

I n  Semil lon,  I am going t o  excep t  myself .  I w i l l  s p l i t  Andr; number 
f o u r  by Andrg number f  our-A and Andr6 number four-B. Andr6 number 
four-A w i l l  make a d r y  Semillon t y p e ,  and h e  w i l l  go t o  Washington s t a t e  
and Yakima Val ley.  And& number four-B w i l l  make a c l a s s i c a l  Sau te rnes .  
He w i l l  go t o  Livermore Val ley.  

Now I am going t o  go t o  a Chenin. Chenin i s  a v a r i e t y  t h a t  I never  
cons idered  a s  a p a r t  of my dreams, because t h e  v a r i e t y  w i t h  t h e  
p e r s o n a l i t y  r e q u i r e d  f o r  Chenin i s  growing v e r y  w e l l  even i n  t h e  c e n t r a l  
c o a s t ,  and even i n  t h e  San Joaqu in  Val ley.  P roper ly  handled,  p r o p e r l y  
grown, it can produce v e r y  s imple  wines.  So t h e r e f o r e ,  Chenin b l a n c  a s  
a v a r i e t y  h a s  v e r y  l i t t l e  i n t e r e s t  t o  m e .  I never  would p u t  my money 
i n  Chenin. 

Now I have t o  make my f i n a l  d e c i s i o n  a s  a Chardonnay man, w i t h  t h e  
w h i t e  Burgundies. It 's one of t h e  d i f f i c u l t  d e c i s i o n s  t h a t  I have t o  
make. So far--and I have v e r y  probably  s p l i t  myself i n  t h r e e  o r  f o u r  

, a l r e a d y .  Then I have t o  make a d e c i s i o n ,  numbers, "A," "B," "C," "D " 
what I a m  going t o  do w i t h  t h i s  Chardonnay. Am I going t o  go i n  t h e  
Chardonnay of Blanc d e  Blancs ,  champagne m a t e r i a l ,  o r  I am going t o  go 
t o  a l i g h t  t y p e  of f r u i t y  Chardonnay, i n  M%on s t y l e ,  o r  I am going t o  
go i n  t h e  deep Chardonnay, t h e  d e e p e s t  s t r u c t u r e ,  i n  Meursault  s t y l e ,  
b u t  s t i l l  v e r y  e l e g a n t ,  o r  s h a l l  I go t o  a dep th  and a gunsmokiness of 
P o u i l l y  ~ u i s s g ,  o r  s h a l l  I go i n  g r e a t  Montrachet s e l e c t i o n s  and s t y l e  
myself towards t h e s e  images? I have t o  v e r y  s e l e c t i v e l y  d e f i n e  a 
p o s i t i o n  where I am going t o  grow my grapes .  



AT: I w i l l  go i n  t h e  champagne. I could  s t a n d  as w e l l  t h e  Napa Val ley ,  b u t  
t h e  g r a p e s  are going t o  be  v e r y  expensive  t o  me t o  grow i n  Napa Val ley ,  
and I v e r y  probably  w i l l  s a y ,  "Since I a m  making such a  f i n e  q u a l i t y  
h e r e ,  I w i l l  r a t h e r  s t i c k  t o  Oregon s t a t e ,  where I have a  homogeniety, 
because  I d o n ' t  need sugar .  I need on ly  a c i d  and m a t u r i t y  of e i g h t e e n  
t o  n i n e t e e n  b a l l i n g .  The s u r p l u s  of a c i d  t h a t  I w i l l  have t h e r e  w i l l  
be e x a c t l y  t h e  same s u r p l u s  of a c i d  as I have i n  t h e  Champagne reg ion  
of France.  I w i l l  r e c o n v e r t  t h e  m a l i c  a c i d  t o  l a c t i c  a c i d  through malo- 
l a c t i c  f e r m e n t a t i o n  which w i l l  g i v e  a round mellowness t o  my champagne. 
Here (Napa Val ley)  I have v e r y  l i t t l e  t o  d e a l  wi th .  So my p r e f e r e n c e  
w i l l  b e  t h e r e .  

Then I w i l l  go t o  t h e  p roduc t ion  of t a b l e  wines ,  and i n  t a b l e  
wines ,  I s t i l l  say  v e r y  probably  I would s e l e c t  t h e  Napa Val ley i n  t h e  
Carneros  r e g i o n  as my f i r s t  c h o i c e ,  t h e n  I w i l l  go t o  C e n t r a l  Coas t ,  
a g a i n  v e r y  probably  i n  t h e  s p e c i f i c  s i t u a t i o n  i n  t h e  l imey s o i l s  of 
Santa  Barbara  County and h i g h  e l e v a t i o n s .  O r  I might t r y  and grow 
Chardonnay i n  t h e  Dry Creek a r e a  of Sonoma County, a g a i n  i n  t h e  upper  
e l e v a t i o n ,  o r  I might grow my Chardonnay i n  between, on t h e  s l o p e  of 
some mountain,  where I d o n ' t  have t h e  e x c e s s i v e  h e a t  and b reeze  from 
t h e  ocean,  and s t i c k . w h e r e  a r e  t h e  Louis  M a r t i n i  v i n e y a r d s  and Mayacamas. 
T h a t ' s  a b e a u t i f u l  p l o t .  I have t o  d e c i d e  t h e  s t y l e s  accord ing  t o  t h e  
v ineyards .  

I guess  we covered q u i t e  a b i t  of s e l e c t i o n s .  Now t h e r e  i s  a 
problem t h a t  we a r e  d e a l i n g  now w i t h  v a r i e t i e s  such as t h e  [ P e t i t e ]  
S i r a h  i n  r e d ,  and I s t i l l  s a y  i f  I w i l l  have t o  grow t h e . S i r a h  and 
produce r e a l l y  f i n e  q u a l i t y  Rhone-type wines ,  w i t h o u t  any minute ' s ,  
h e s i t a t i o n  I w i l l  go t o  Livermore,  because  Livermore can produce t h e  
most outscanding Rhone wines  i n  t h e  s t y l e  of Hermitage and Chateuneuf- 
du-Pape. U n f o r t u n a t e l y ,  t h e r e  is on ly  one who t r i e d  t o  i n t r o d u c e  t h i s ,  

. . Concannon. 

RT: He 's  done f a i r l y  w e l l ,  h a s n ' t  h e ?  

AT: He was doing f a i r l y  w e l l ,  b u t  h e  could  do much b e t t e r ,  because h e  never  
i n t e r b l e n d e d  t h i s  t h i n g  w i t h  some v a r i e t i e s  t h a t  g o t  t o  b e  i n t e r b l e n d e d .  
Hermitage i s  a blend of S i r a h  w i t h  whi te .  

RT: Oh, I d i d n ' t  r e a l i z e  t h a t .  

AT: There a r e  t e n  t o  f i f t e e n  p e r c e n t  of w h i t e  g r a p e s  i n  S i r a h .  T h a t ' s  ve ry  
important .  That g i v e s  t h a t  tremendous mellowness and r i c h n e s s  of t h e  
body, and t h a t  l e a t h e r y  c h a r a c t e r .  So i lwise ,  Livermore h a s  e x a c t l y  t h e  
same s o i l .  Temperaturewise, t h a t  s e c t i o n ,  i t ' s  v e r y  warm t h e r e  t o o .  
They g o t  it. Livermore as t h e  s a u t e r n e s  r e g i o n  is t h e  most o u t s t a n d i n g  
r e g i o n  of t h e  world t o  produce t h e  g r e a t  Sau te rnes .  

RT: Yes. 



.AT: T h i s  i s  t h e  way I am going t o  do,  i f  I am a  young man and i f  I have 
t h e  a b i l i t y  t o  s e l e c t .  But it d o e s n ' t  mean t h a t  a s  we grow i n  f u t u r e ,  
we a r e  n o t  going t o  l o c a t e  some sub-sec t ions  wi th  e n t i r e l y  new sub- 
c l i m a t i c  c o n d i t i o n s  and e x c e l l e n t  s o i l  c o n d i t i o n s  t h a t  w i l l  produce 
b e t t e r  Caberne t s  and b e t t e r  Chardonnays i n  e n t i r e l y  new, unknown t o  u s  
s e c t i o n s ,  w i t h i n  t h e  United S t a t e s  and w i t h i n  t h e  s t a t e  of C a l i f o r n i a .  
I am a  g r e a t  b e l i e v e r  i n  t h a t .  

RT: I suppose when you came t o  C a l i f o r n i a  you wouldn ' t  have thought  about  
t h e  Santa  Barbara r e g i o n  f o r  any g rapes .  

AT: No, n o t  a t  a l l .  

RT: What about  Monterey? You h a v e n ' t  mentioned Monterey County. 

AT: Well, I am v e r y  much d i s a p p o i n t e d  i n  Monterey County, and I have a  
reason  t o  be  d i s a p p o i n t e d .  There is v e r y  probably  i n  t h e  s o i l s  of 
Monterey, and t h a t  i n c l u d e s  t h e  lower s e c t i o n  of S a l i n a s ,  and Santa  
Maria even, t h e r e  i s  something t h a t  we a r e  n o t  i n  a  p o s i t i o n  t o  s o l v e  
y e t .  Is t h i s  a  r e a c t i o n  of s o i l  w i t h  d i r e c t  p l a n t i n g ,  wi thou t  
American r o o t  s t o c k ,  o r  i s  t h e r e  a  c l i m a t i c  c o n d i t i o n  w i t h i n  t h e  d i r e c t  
p l a n t i n g  t h a t  i s  c r e a t i n g  a g g r e s s i v e n e s s  i n  t h e  v a r i e t a l  exposure? I 
have always,  and s e v e r a l  peop le  a g r e e  w i t h  m e ,  i n c l u d i n g  people  t h a t  
a r e  t h e r e ,  b e l i e v e d  t h a t  Cabernet  never  w i l l  b e  g r e a t  from t h e  S a l i n a s  
reg ion .  Even D r .  [Richard G . ]  P e t e r s o n ,  when h e  moved from Beaul ieu t o  
t h a t  r e g i o n  and c r e a t e d  t h e  f i r s t  r e d  wine,  s a i d  t o  t h e  c o n t r a r y ,  "It 's 
a  g r e a t  r e g i o n ,  of t h e  g r e a t e s t  peppery r e a c t i o n  of Cabernet ."  Now h e  
h a s  s t a r t e d  t o  s a y ,  "No, we never  w i l l  be  a b l e  t o  produce f i n e  q u a l i t y  
Cabernets ,  a l though  we a r e  c o r r e c t i n g  t h i s  t h i n g  by reach ing  over-matur i ty  
o r  h igh  matur i ty . "  Maybe so .  But t h e r e  i s  something e l s e  i n  t h e  w h i t e  
wines.  I l i k e  t h e  w h i t e  wines a s  t h e y  a r e  coming i n t o  t h e  b o t t l e  and 
a s  t h e y  a r e  l i v i n g  dur ing  t h e  f i r s t  e i g h t  t o  twe lve  months. I l o v e  
them. But a f t e r  two y e a r s  of b o t t l e  ag ing ,  t h e y  a r e  s t a r t i n g  t o  show 
v e r y  a g g r e s s i v e  g r a s s i n e s s ,  aga in .  Except one s i n g l e  wine t h a t  I 
r e a l l y  adored i n  t h a t  s e c t i o n ,  and t h a t  was a  D r .  P e t e r s o n  l a t e  h a r v e s t  
Sauvignon b l a n c ,  w i t h  a lmost  one hundred p e r c e n t  b o t r y t i s .  So v e r y  
probably ,  b o t r y t i s e d  w h i t e s  a r e  t h e  answer t o  t h e i r  c l a s s  of winemaking, 
and very  probably  t h e  R i e s l i n g ,  under a  tremendous a t t a c k  of b o t r y t i s ,  
w i l l  e l i m i n a t e  t h i s  g reenness ,  t h i s  g r a s s i n e s s ,  complete ly ,  and w i l l  
c r e a t e  a  g r e a t  s e c t i o n .  But nobody pays a t t e n t i o n  t o  it, and nobody 
wants t o  c o n c e n t r a t e  on t h i s  t h i n g .  But t h e y  should go t h e r e ,  and I 
hope someday t h e y  are going t o  l i s t e n .  



AT: I have s e v e r a l  proofs  from t h i s ,  p a r t ,  because s e v e r a l  of t h e  b o t r y t i s e d  
Ries l ings  coming from t h i s  reg ion  and fermented i n  some o the r  s e c t i o n  
have been bui ld ing  up very promising wines under b o t r y t i s - - l a t e  ha rves t  
types .  * 

Now t h a t  observat ion a p p l i e s  a s  w e l l ,  but  wi th  f a r  less nega t iveness ,  
t o  vineyards p lan ted  above San Luis  Obsipo, and t h e r e  is a huge s e c t i o n ,  
high p l o t ,  on top .  It 's very good. And I ' v e  been admiring a second 
l i n e  of Dick G r a f f o f  Chalone, of t h e  Chardonnay coming from t h a t  
p a r t i c u l a r  region [near  San Luis  Obispol--tremendously, unbe l ievable .  
I s a i d ,  "I s t i l l  b e l i e v e  t h a t  t h e r e  i s  a g r e a t  opportuni ty  t h e r e  i n  t h a t  
s ec t i on .  " 

The o t h e r  day, w e  t a s t e d  t h e  same Chardonnay, t h e  same v in t age ,  a f t e r  
one year  a d d i t i o n a l  aging r i g h t  here .  Of course,  our  condi t ion  of aging 
a r e  unnormal h e r e  a t  home. The wine s t a r t e d  t o  show a l i t t l e ,  l i t t l e  
b i t  of t h a t  l i t t l e  t i n y  g r a s s i n e s s ,  bu t  maybe t h i s  i s  an acc iden ta l  
b o t t l e .  I t a s t e d  t h e  same product of San Luis  Obispo County--that's t h e  
Edna Valley--from t h e  Hoffman Mountain Ranch, produced by Michael, and 
i n  t h e  Chalone produced by Dick Graff ,and I have been very pleased wi th  
t h e s e  two wines. 

The Cabernets from t h a t  p a r t i c u l a r  reg ion  [San Luis  Obispo County] 
show a g r e a t  amount of promise, bu t  wi th  a d i f f e r e n t  accent  i n  Cabernet,  
aga in ,  than  t h e  Cabernet of Napa Valley o r  Sonoma. Every county, every 
s o i l ,  is g iv ing  i t s  own accent .  Now, you might l i k e  t h i s  accent .  I do 
not  p a r t i c u l a r l y  l i k e  t h i s  accent ,  but  i t ' s  a c l a s s i c a l  new accent  i n  
t h e  wines. Bernard P o r t e t  of chsteau Clos du Val, whom I consider  a s  
a very high a u t h o r i t y  i n  t h e  Cabernet c l a s s ,  wi th  a r e a l  exce l l en t  l i f e ' s  
t r a i n i n g  i n  t h e  Bordeaux region.  (As you know, Bernard i s  t h e  son of 
~ n d r 6  P o r t e t ,  manager of L a f i t e  f o r  twenty-five years . )  

H e  t a s t e d ,  j u s t  t h e  day before  yes te rday ,  t h e  Cabernet produced 
from t h e  grapes from Edna Val ley,  and he  was very pleased wi th  t h e  
s t r u c t u r e  of t h i s  wine. So t h e r e f o r e ,  t h e r e  i s  another  answer. It 's a 
very promising answer, and I t a s t e d  t h i s  wine r e c e n t l y  r i g h t  he re ,  and 
I w a s  very pleased with t h i s  wine. But aga in ,  i t ' s  an e n t i r e l y  d i f f e r e n t  
image. 

*Added by ~ n d r :  Tche l i s tchef f  i n  1980: Recently having t a s t e d  s eve ra l  
white  wines inc luding  Chardonnay from some exc lus ive  reg ions  i n  Monterey 
County which have gravel ly-s toney s o i l s  I be l i eve ,  i n  t h e s e  s p e c i f i c  a r e a s ,  
t h a t  t h e  whi te  wines have a f a r  b e t t e r  promise, e s p e c i a l l y  i n  Chardonnay. 



AT: So r e a l l y  hones t ly ,  a s  a  completely cosmopolitan a u t h o r i t y  i n  t h e  
winemaking, of a  l a r g e  scope of understanding of wine and t h e  v ineyard ' s  
importance, I w i l l  say,  "Do not  ever  compare r eg iona l  wines aga ins t  
another ,  o r  sub-regional wines aga ins t  some o t h e r  sub-regional wines,  
o r  r eg iona l  wines from t h e  d e f i n i t e  geographical  a r e a ,  such a s  t h e  
Ca l i fo rn i a  aga ins t  t h e  Aus t r a l i an  wines and French wines. Recently i n  
San Luis ,  t h e r e  was a  p re sen t a t i on  of C a l i f o r n i a  wines by Ca l i fo rn i a  
growers, and Edmond Maudiere, t e c h n i c a l  d i r e c t o r  of Domaine Chandon, 
expressed h i s  philosophy i n  a  very  s e n s i t i v e  way, and I have always 
attempted t o  express  my philosophy i n  judging t h e  r e l a t i o n s h i p  of my 
a n a l y t i c a l  work with humans towards wines. Now, he  presented t h i s  
Domaine Chandon aga ins t   get e t  Chandon of France, comparing them with 
t h e  ch i ld ren  of t h e  family.  He s a i d ,  "You have so many ch i ld ren  i n  t h e  
family,  and every c h i l d  i s  d i f f e r e n t ,  bu t  you love  them, and you should 
love  them equal ly .  " 

You can read [unfolding c l i pp ing ] - - i t ' s  very  i n t e r e s t i n g  t o  read ,  
because t h e r e  a r e  s e v e r a l  con t r ad i c t i ons  t h e r e  about t h e  high p r i c ing  
and t h e  s tandards  of q u a l i t y  and s o  on and so  f o r t h .  

RT: This was i n  t h e  S t .  Louis Post-Dispatch, Sunday, J u l y  15 ,  1979. 

AT: I managed t o  spend forty-one, yea r s  making wines i n  Ca l i fo rn i a .  There i s  
nothing t o  be proud about.  I t ' s  a  t ime f a c t o r ,  you know. You spend 
your p ro fe s s iona l  l i f e .  But I j u s t  ba re ly  touched, a c t u a l l y ,  wi th  my 
c r e a t i v e  endeavor and explored t h e  p o s s i b i l i t i e s  of f u t u r e  progress  i n  
Ca l i fo rn i a .  ~ n f  6 r t u n a t e l y ,  l i m i t s  i n  t h e  phys ica l  l i f e  a r e  very  severe ,  
and by saying t h e s e  words, I am always r e f e r r i n g  t h e  s ta tement  of my 
own f a t h e r ,  who was a  g r e a t  phi losopher ,  g r e a t  t h i n k e r ,  and g r e a t  l ove r  
of l i f e .  I n  a l l  expression of l i f e ,  w i th in  t h e  smi les  of l i f e  have 
been t e a r s  of l i f e ,  because t h e  man enjoying t h e  l i f e ,  during h i s  
long l i f e  su f f e r ed  tremendously from t h e  l i f e ,  t oo .  I agree  wi th  h i s  
own f i n a l  s ta tement ,  t h a t  we have t o  be g r a t e f u l  f o r  t h e  l i f e ,  but  
e g o i s t i c a l l y ,  a s  humans, a s  phys ica l  elements of l i f e ,  which i s  a  p a r t  
of anything t h a t ' s  phys ica l  around us ,  l i v i n g  and growing on t h i s  p l a n e t ,  
t h e  unfor tuna te  t h ing  i s  t h a t  your i n t e l l e c t ,  your mind, is not  aging 
a s  r ap id ly  a s  your body. It 's a  t r a g i c  t h i n g  i n  my age (and h e  was 
eighty- three)  t o  s a y t h a t  my mind and my a b i l i t y  of understanding l i f e ,  
mu l t i p l i ed  by a  f a c t o r  of my yea r s ,  and what I adore and love  so much, 
i n  passing by my youth, my yea r s ,  I never  pa id  any a t t e n t i o n .  

This  is exac t ly  t h e  f e e l i n g s  t h a t  I am coming up, dea l ing  wi th  my 
own p ro fe s s iona l  assignment, because I have p l ea su re  t o  d e a l  n o t  only 
with t h e  growing elements of mother na tu re ,  such a s  grape v i n e s  and 
vineyards and wines i n  t h e  c e l l a r ,  bu t  wi th  t h e  humans t h a t  have been 
connected t oge the r ,  and I f e e l  t h a t  tomorrow i n  t h e  C a l i f o r n i a  wine 
i ndus t ry  w i l l  be much g r e a t e r  than  it i s  today,  and very probably, i f  
w e  w i l l  be  a b l e  t o  con t ro l  our  r a t i o n a l i t y  i n  our  understanding of wine, 



AT: not  only a s  an i n d u s t r i a l  product o r  i n d u s t r i a l  s t r u c t u r e  i n  our very 
complex i n d u s t r i a l  system of today,  i f  we s t i l l  ca r ry  some s o r t  of 
admiration of wine a s  an i n t e l l e c t u a l  beverage, t h e  f u t u r e  i s  unl imited.  

Recent Challenges 

[Resuming in terv iew of May 12, 1980.1 

RT: I was wondering i f  you wanted t o  br ing th ings  up t o  da te .  We met l a s t  on 
August 7 of l a s t  year ,  1979. Since then,  you've been busy? 

AT: Since then  seve ra l  t h i n g s  happened, of course. On November t h e  f i r s t ,  I 
cu t  my profess ional  r e l a t i o n s h i p  with Simi, f o r  very complex and very 
se r ious  reasons. Retaining my g r e a t  f e e l i n g s  of deep respec t  t o  K r .  
Sch ie f f e l in ,  whom I ' m  s t i l l  considering an outstanding person, a  
gentleman i n  a l l  i n t e r p r e t a t i o n s  of l i f e .  But t h e r e  was a  c o n f l i c t ,  
i n t e r i o r  type,  t h a t  appeared, i n  my pos i t i on  a s  a  consul tan t  with t h e  
genera l  management; and a l s o  with t h e  new assignment of t h e  new 
winemaker, Mrs.. Zelma Long. That created a  very uncomfortable s i t u a t i o n  
f o r  me, d e s p i t e  t h e  f a c t  t h a t  I s t i l l  had eighteen months of cont rac t  
a s  consul tant  with Simi. 

What bothered me, a c t u a l l y ,  i t ' s  not  t h e  l e g a l  con t inu i ty  of t h e  
cont rac t .  But what bothered me a s  a  human, o r  a s  a  profess ional ,  t h e  
formulation of my f u t u r e  eighteen months of con t inu i ty  i n  t h e  con t rac t ,  
with some s o r t  of a  very f a l s e  pos i t i on  I was supposed t o  take ,  with t h e  
appointment of a  new winemaker. When t h e  winemaker honest ly sa id  t h a t ,  
i f  I ' m  going t o  t a k e  such a  pos i t i on ,  I don ' t  see  any reason f o r  you t o  
be phys ica l ly  involved i n  - v i s i t i n g  t h e  winery. Any information, I can 
always c a l l  you a t  home, and consul t  by telephone r a t h e r  than t o  see  
you i n  t h e  winery. 

Well, t h a t  c rea ted  a  very d i f f i c u l t  s i t u a t i o n  f o r  me, of course, 
because Simi was very  c l o s e  t o  my hea r t  f o r  s i x  years ,  Mary Ann Graf 
had been working with me and t h e  r e s t  of t h e  people, and it was r e a l l y  
hard f o r  me t o  accept .  I sen t  a  very long l e t t e r ,  explained t h e  
s i t u a t i o n  t o  M r .  Sch ie f f e l in ,  and I j u s t ,  by my own w i l l ,  broke t h e  
cont rac t  and refused t o  surv ive  f o r  t h e  next eighteen months i n  t h e  
p a r a s i t i c  form of a  sucker who i s  going t o  suck t h e  d o l l a r s ,  without 
p a r t i c i p a t i n g  i n  t h e  phys ica l ,  cons t ruc t ive  l i f e  of t h e  winery. So I 
removed myself from it. 

But i n  t h e  l i f e  everything i s  p rov iden t i a l ,  you know; and sometime 
without any reason, you a r e  perceiving one s i t u a t i o n ,  which i s  t h e  
e x t e r n a l i t y  and another  s i t u a t i o n  appears,  and i t ' s  tak ing  you i n  f a r  more 
chal lenges than  t h e  previous s i t u a t i o n  t h a t  became r e a l l y  f a t igu ing ,  
and kind of an i n j u r i o u s  s i t u a t i o n  t o  your i n t e r n a l  s t r u c t u r e .  



AT: So it happens t o  m e  t h a t  i n  t h e  next  day I have a c a l l  from a person 
whom I m e t  yea r s  and years  ago, a young Frenchman by t h e  name, Claude 
M e l l i ,  and he  was then  a "pied no i r . "  You know what they  c a l l  "pied 
noir"?  A l l  t h e  people t h a t  migra te  from Alger ia ,  Medoc French people 
they  c a l l e d  "black foo t . "  [ l augh te r ]  

So t h e r e f o r e ,  when he was forced t o  l eave  t h e  family,  t hen  he 
became a g r i c u l t u r a l  engineer ,  and a very important p o s i t i o n  i n  Alger ia ,  
i n  t h e  a g r i c u l t u r e  and h o r t i c u l t u r e . b u s i n e s s .  He had t o  remove himself 
from Alger ia  t o  cont inent ,  France. He thought ,  w e l l ,  h e  might explore  
t h e  s i t u a t i o n  wi th  some of h i s  co l leagues  from Alger ia ,  and might be 
i n t e r e s t e d  t o  i n v e s t  some of t h e i r  c a p i t a l  i n  t h e  C a l i f o r n i a  wine 
indus t ry .  That was twenty yea r s  ago. 

Since then ,  I met him only once, when he had a l ready  been connected 
wi th  very  powerful o rgan iza t ion ,  i n  t h e  c i t r u s  production and t h e  
phosphate product ions i n  F lo r ida .  That was t h e  i n i t i a t i v e  of t h e  two 
b ro the r s  Gard in ie r .  They a r e  we l l  known i n  t h e  s e r v i c e  of France, 
connected with t h e i r  a c t i v i t i e s  i n  phosphate production i n  France. 

Gard in ie r  being very a c t i v e ,  f u l l  of enthusiasm and with cons t ruc t ive  
a n a l y t i c a l  reason towards t h e  f u t u r e ,  decided t o  put  c e r t a i n  amount of 
t h e i r  c a p i t a l  i n t o  American a g r i c u l t u r e ,  and they  bought 5,000 a c r e s  i n  
t h e  proper t ime ,  f o r  t h e  c i t r u s  f r u i t  i n  F lo r ida .  

By purchasing t h i s  f r u i t  they  discovered t h a t  below, t h e r e  was 
t h e  l a r g e s t  phosphate investment of t h e  world,  i n  F lo r ida ,  i n  t h e  region 
of Tampa. So when they  bought t h e  c i t r u s ,  they  bought a l s o  t h e  
phosphates. 

A s  you know, phosphates a r e  d i r e c t l y  connected with t h e  product ion 
of uranium, a s  a by-product. So they  a r e  a l s o  pu t t i ng  t h e i r  i n i t i a t i v e  
i n  t h e  uranium product ion.  And they  a r e  b a s i c  s u p p l i e r s  of t h e  atomic 
research  of t h e  United S t a t e s ,  i n  uranium. 

So a few yea r s  ago, Gard in ie r  b ro the r s  became i n t e r e s t e d  i n  t h e  
Ca l i fo rn i a  wine indus t ry .  It was t h e  t ime  when t h e  a c u t e  changes 
happened i n  C a l i f o r n i a  wine i ndus t ry ,  t h r e e  years  ago, I remember, when 
Souverain and Simi and s e v e r a l  o the r  winer ies  were exposed t o  s e v e r a l  
f i n a n c i a l  problems i n  marketing. 

So Claude was abso lu t e ly  r i g h t  i n  saying then ,  "Now i s  t h e  t ime 
f o r  you t o  move i n  t h e  C a l i f o r n i a  wine indus t ry ."  Because, o r i g i n a l l y ,  
Gard in ie rs  a r e  coming from Champagne region,  a s  t h e i r  f a t h e r  was a grape 
grower and v i n t n e r  i n  t h e  Champagne region.  So they  s t i l l  say,  "We a r e  
peasants ,  we always have our  f o o t  i n  t h e  d i r t ,  r ega rd l e s s  whether you 
a r e  i n  phosphate o r  i n t o  c i t r u s  o r  a vineyard,  and we love  t o  be t he re . "  



AT: So, by t h i s  t ime ,  Domaine Chandon had moved i n t o  Ca l i fo rn i a .  And 
Claude f e l t  t h a t  t h i s  was t h e  t ime t o  rush and i n v e s t  t h e  French money, 
t o  buy some of t h e  winer ies  t h a t  a r e  f ac ing  t h e s e  problems, such a s  
Rutherford Souverain [Souverain of Ruther ford] ,  Simi,  and t h e  Souverain 
i n  Sonoma County, and Sonoma Vineyards, and s e v e r a l  o t h e r  companies. 
But apparen t ly  Gard in ie r  t hen  was no t  q u i t e  ready t o  make t h a t  jump. 
Since then,  Gard in ie r  b ro the r s  moved i n t o  l a r g e r  expansion i n  F l o r i d a ,  
and now t h e  Gard in ie r  b ro the r s  a r e  th ink ing  of going, i n  t h e  f u t u r e ,  
towards t h e  champagne product ion,  o r  spa rk l ing  wine production i n  
Ca l i fo rn i a .  

For one s i n g l e  reason: because, w i th in  t h e  l a s t  few yea r s ,  they 
approached t h e  c o n t r o l l i n g  i n t e r e s t  i n  two Champagne c e l l a r s  well-known, 
Lanson and Pommgrey. Tha t ' s  s t i l l  i n  t h e  process  of research ,  s t i l l  
with unknown phys i ca l  forms, s t i l l  i s  a  p a r t i a l l y  theory  than  p r a c t i c e ;  
and I ' m  a c t i n g  r i g h t  now a s  a  consu l t an t ,  which they  c a l l  ' c o n s e i l l e r '  
i n  France, by making t h i s  research  [ i n t o  pos s ib l e  investments] .  

So t h e r e f o r e ,  t h a t  keeps me q u i t e  busy r i g h t  now, a n d t h e  energy 
t h a t  I used t o  g i v e . t o  Simi, I g ive  now t o  t h e  French wine i ndus t ry  i n  
Ca l i fo rn i a .  [ l augh te r ]  

So, a s  Claude s a i d  t o  me l a s t  December, " ~ n d r 6 ,  very  probably 
t h i s  w i l l  be  t h e  l a s t  r e a l l y  cons t ruc t ive  chal lenge t o  you, i n  a  sense ,  
i n  your long- las t ing  c a r e e r  i n  Ca l i fo rn i a .  You've been a t t ached  t o  t h e  
production of t h e  spa rk l ing  wines." ( I  c r ea t ed  t h e  Beaulieu spa rk l ing  
wine, champagne.) "So now, maybe you work from your c u l t u r a l  motherland, 
France, i n  making t h i s  connection between France, and French Champagne 
indus t ry ,  and t h e  C a l i f o r n i a  spa rk l ing  wine indus t ry ."  So i t ' s  exc i t i ng .  

The r e s t  of t h e  con tac t s  I 1 v e . k e p t  a s  such, a n d . s o  t h e r e f o r e  I ' m  
s t i l l  a  consu l t an t  wi th  Ste .  Michel le ,  I ' m  s t i l l  consul t ing  wi th  Jordan, 
I ' m  s t i l l  consu l t i ng  wi th  Buena V i s t a ,  d e s p i t e  t h e  f a c t  t h a t  Buena 
V i s t a ' s  been so ld .  I ' m  deeper i n  Buena Vi s t a ,  and I s t i l l  have Hoffman, 
and I s t i l l  have F i res tone .  

RT: So you ' re  very  busy. 

AT: I ' m  very  busy; a s  a  ma t t e r  of f a c t ,  I ' m  a  l i t t l e  t o o  busy. Because, 
you s e e ,  Simi was a l r eady  e s t ab l i shed  way of making t h e  l i v i n g  and 
producing; and my r e l a t i o n s h i p  a s  a  consul tan t  been a l ready  chal lenged,  
and I knew everybody i n  it. Now, I ' m  dea l ing  with e n t i r e l y  new people ,  
wi th  e n t i r e l y  new philosophy, t oo .  

I know very w e l l  t h e  French ph i lo sophy ,because I  worked f o r  so  many 
yea r s  wi th  French philosophy i n  Ca l i fo rn i a .  And I know t h e  d i f f i c u l t i e s  
and complexity of working with people  of d i f f e r e n t  philosophy. And s o  



t h e r e f o r e ,  i t ' s  f a r  more d e l i c a t e ,  and very  p'robably f a r  more r e q u i r i n g  
usage of my nerves .  But s i n c e  every cha l lenge  is  always a d e s t r u c t i o n  of 
your own nerves--[ laughter]  

I don ' t  s e e  t h e  f u t u r e .  I hope t h a t ,  even tua l l y  we w i l l  pu t  t h e  
i dea s  i n t o  r e a l i t y .  We hope t h a t  we a r e  going t o  be very  s u c c e s s f u l ,  
bu t  nobody guaran tees  success  u n t i l  you have t h e  proofs.* 

Meanwhile, you know t h a t  s e v e r a l  o t h e r  people  moved i n :  f o r e ign  
c a p i t a l  i n f l u x  i s  f a n t a s t i c  i n  C a l i f o r n i a  r i g h t  now, unbe l ievab le .  

Buena V i s t a  i s  owned by a  German company.**~re they  t a k i n g  it i n  a  new 
d i r e c t i o n ?  

Well, they  a r e  f a r  more up-to-date t han  t h e  p rev ious  owners. And t h e i r  
new p r e s i d e n t ,  M r .  [Hubertus] von Wulffen, i s  a  young man, a lawyer by 
p ro f e s s ion ,  and t y p i c a l  r e p r e s e n t a t i v e  of t h e  young gene ra t i on  of 
Germans, post-war gene ra t i on  of Germans, r e a l i s t i c ,  ve ry  c l ean ,  ve ry  
agg re s s ive ,  and very s imple ,  and ve ry  up-to-date on what ' s  going on i n  
economics o r  p o l i t i c s  of t h e  world.  

I t h i n k  t h e y  a r e  doing a proper  t h i n g .  It could b e  t h a t  t hey  w i l l  
open a  new cha l l enge ,  a  new window i n t o  t h e  expor t  t o  Europe; because 
they  have a  very s t r o n g  connect ion i n  Europe. 

Otherwise i t ' s  a  s m a l l  operation-- 

Well, i t ' s  n o t  t h a t  sma l l ,  because t h e r e  i t ' s  a l r eady  100,000 cases .  
And might be  l a r g e r  i n  t h e  f u t u r e ,  w i th  t h a t  700 a c r e s  of t h e i r  own-- 
which is  a  r e a l l y  ou t s tand ing  s i t u a t i o n ,  being a  chateau surrounded by 
i ts  own vineyards .  You s e e ,  they  are r e a l l y ,  p roper ly  say ing ,  an 
e s t a t e .  

Do t hey  expec t ,  i n  t h e  f u t u r e ,  t o  buy o u t  Mr. Bartholomew? 

Well, t h e r e ' s  no th ing  t o  buy from M r .  Bartholomew. Mr.. Bartholomew has  
now j u s t  a  few a c r e s  of t h e  vineyard;  and h e ' s  s o l d  a l r e ady  h i s  i n t e r e s t  
i n  h i s  own Hacienda Winery. So h e ' s  keeping very l i t t l e  t h e r e ,  f i v e  o r  
t e n  pe r cen t ,  no t  c o n t r o l l i n g  i n t e r e s t .  

I thought  he  had more acreage.  

*The champagne p r o j e c t  f o r  Gard in ie r  w a s  cance l led  on J u l y  1 4 ,  1980, 
one month be fo r e  ha rve s t .  A.T. 

**A. Racke Company 



AT: No, he  has  acreage,  bu t  acreages  i n  t h e  f i e l d s ,  hunt ing grounds. But I 
t h i n k  even Frank Bartholomew. has  been very pleased i n  t h a t  t r a n s a c t i o n  
of s a l e s  t o  t h e  German company. H e  bel ieved t h a t  Buena Vi s t a ,  under 
t h e i r  management, w i l l  be f a r  more succes s fu l  than  t h e  previous management 
of Young's Market, a  powerful o rganiza t ion ,  bu t  involved i n  s o  many 
o the r  a c t i v i t i e s .  

RT: Someday, someone i s  going t o  c o n s t r u c t ' a  p r o f i l e  of who makes a  good 
winery owner. 

AT: Tha t ' s  a  very good assignment: who makes a  good winery owner. I t ' s  a  
problem t h a t  could be approached a n a l y t i c a l l y  from e n t i r e l y  d i f f e r e n t  
po in ts .  P e r s o n a l i t i e s  a r e  e n t i r e l y  d i f f e r e n t ,  and sometimes oppos i te .  

RT: You c e r t a i n l y  have a  l o t  of examples of people  who d i d n ' t .  

AT: Oh God; and i n  d i f f e r e n t  ways, t oo .  In  an abso lu t e ly  d i f f e r e n t  way. 
Some people wi th  t y i n g  t h e  b e l t  and s t a r v i n g ,  only wi th  t h e  p r i n c i p a l  
dec i s ion  t o  be succes s fu l ,  being very poor. And some people with t h e  
tremendous c a p i t a l  behind, and tremendous marketing knowledge. Some 
people t r a d i t i o n a l l y ,  with a g r i c u l t u r e  a s  a  con t inu i ty  genera t ion  from 
genera t ion .  Some abso lu t e ly  fo re ign  newcomers, o r  American fo re ign  
newcomers i n t o  t h e  i ndus t ry ,  approaching, and making it succes s fu l ly  
u n e t h i c a l l y ,  and wi th  t h e  d i r t y  hands. You s e e  how d i f f e r e n t  t h i s  is .  
And some people of very c u l t u r a l ,  l i b e r a l  p ro fe s s ions ,  going i n t o  it 
temporar i ly  a s ,  say ,  i n v e s t o r s ,  l o c a t i n g  t h e  t a x  s h e l t e r s ,  and a c t u a l l y  
foo l ing  t h e  laws with t h i s  t a x  s h e l t e r ,  and becoming g r e a t  v i n t n e r s .  
I t ' s  s t range .  

So anyway, a  complex phenomenon. There ' s  so  many p e r s o n a l i t i e s ,  
and now s p e c i f i c a l l y  wi th  t h i s  i n f l u x  of t h e  new small  v i n t n e r s ,  where 
you meet t h e  pople who a r e  abso lu t e ly  d i f f e r e n t  bu t  t h e i r  goa l  is 
exac t ly  t h e  same. They a r e  planning t o  produce t h e  g r e a t e s t  wines of 
t h e  world,  and t h a t ' s  t h e i r  goal .  

Now, it is some s o r t  of a  nove l ty  i f  you want t o .  I t ' s  a  paradox. 
Some people a r e  doing t h i s  t h i n g  wi th  t h i s  i d e a ,  bu t  they a r e  no t  
producing g r e a t  wines and they  a r e  s e l l i n g  them a t  a  very high p r i c e ,  
t o o ,  and making t h e  e r r o r .  

Two weeks ago t h e r e  was a  very i n t e r e s t i n g  seminar i n  Davis dea l ing  
wi th  t h e  problem of economics, and t h e  q u a l i t i e s  of t h e s e  few c a p i t a l  
investments i n  a  few wine r i e s  and vineyards of Ca l i fo rn i a .  I d i d n ' t  go 
t h e r e ,  bu t  I f i n d  t h e r e  was some very good ideas  presented t h e r e ,  and 
some very c r i t i c a l  i d e a s ,  too .  

RT: How d id  you happen t o  be i n  A u s t r a l i a  t h i s  l a s t  year?  



AT: My s tep-daughter  i s  l i v i n g  i n  Sydney. lvIy w i f e ' s  youngest  daughte r ,  
Barbara ,  immigrated t o  A u s t r a l i a  a t  t h e  age  of n i n e t e e n .  So t h e r e f o r e  
i t ' s  a l r e a d y  y e a r s  and y e a r s  ago. 

She went,  as happens t o  young g i r l s ,  f a l l i n g  i n  l o v e  w i t h  an  
A u s t r a l i a n  young man, i n t e r c o n n e c t e d  w i t h ,  l e t ' s  s a y ,  p a r a l l e l  by-products 
of a g r i - p r o f e s s i o n :  t h e  wax c a n d l e s .  The A u s t r a l i a n  young man came 
h e r e  and was i n t e r e s t e d  t o  l e a r n  t h e  p r o f e s s i o n a l  p roduc t ion ,  because  
h i s  f a t h e r  was a  v e r y  weal thy man and decided t o  g i v e  him a chance t o  
i n v e s t  h i s  own energy i n  h i s  own b u s i n e s s .  

They kind of l i k e d  t h i s  i d e a  t o  i n t r o d u c e  t h i s  i n t o  A u s t r a l i a ,  as 
a nove l ty .  And Barbara  went t h e r e  as a t e c h n i c i a n  and loved t h e  son.  
Well, t h e  romance, of c o u r s e ,  s h i f t e d  i n t o  a  d i f f e r e n t  d i r e c t i o n  t h e r e ,  
b u t  s h e  became e v e n t u a l l y  a p a r t n e r  i n  t h i s  t h i n g .  And now, as a  
p a r t n e r ,  t h e y  have t h r e e  shops,  n o t  on ly  c a n d l e  shops t h e y  have a 
bou t ique  shop, w i t h  t h e  s o a p s ,  powders, perfumes, e t c e t e r a ,  and t h e y  
have a c u i s i n e l k i t c h e n  a p p l i a n c e  shop. And t h e y ' r e  e n l a r g i n g  t h e i r  
bus iness .  So t h e r e f o r e  t h e r e  w a s  a good reason  t o  v i s i t .  And, a s  a  
m a t t e r  of f a c t ,  a y e a r  ago,  even l o n g e r  t h a n  t h a t ,  s h e  was f i n a l l y  
marr ied t o  t h e  A u s t r a l i a n  gentleman, who v i s i t e d  last  y e a r  wi th  Barbara .  

So t h e r e  was a  compulsion f o r  my w i f e  t o  go t o  A u s t r a l i a  and s e e  
h e r .  And meanwhile, I was always i n t e r e s t e d  i n  ~ u s t r a l i a n  wine i n d u s t r y ,  
always.  I kind of r e f u s e d  s e v e r a l  o f f e r s t o  go w i t h  groups  i n  A u s t r a l i a .  

So I t h o u g h t ,  being a l o n e  i n  t h e  company of my step-son and my s tep-  
daughter  and my w i f e ,  I would be a b l e  t o  s e e  much c l e a r e r .  And I have 
s e v e r a l  f r i e n d s  from t h e  long ,  long  y e a r s  of academical  s u r v i v a l .  D r .  
Bryce Rankin t h e  p r o f e s s o r  of enology and v i t i c u l t u r e  and chairman of 
t h e  department i n  Roseworthy Col lege ,  i n t e r e s t e d  i n  r e s e a r c h  i n  A u s t r a l i a ,  
is a  good f r i e n d  of mine who was always i n v i t i n g  me. 

And I have s e v e r a l  c o n t a c t s ,  i n c l u d i n g  my French c o n t a c t s ,  such a s  
Dominique P o r t e t  o r  Bernard P o r t e t  of Clos  du Val,  a l s o  a Franco- 
American i n s t i t u t i o n .  T h e r e ' s  f a r  more French money i n  Clos du V a l  t h a n  
American money, and t h e y  bought p a r t  of a  p r o p e r t y  i n  A u s t r a l i a ,  and 
t h e y  have 250 a c r e s  of v i n e y a r d s  i n  A u s t r a l i a ;  and Dominique, t h e  
youngest  b r o t h e r ,  of Bernard [ P o r t e t ]  and t h e  son of Andre [ P o r t e t ] ,  t h e  
ex-super intendent  of Chateau-Laf i te  f o r  twenty-f ive  y e a r s ,  is i n  charge  
of t h i s  vineyard-winery c a l l e d  T a l t a r n i  l o c a t e d  n e a r  Moonambel i n  t h e  
s t a t e  of V i c t o r i a ,  A u s t r a l i a .  They a r e  a l l  coming from Bordeaux. 

So t h e y  have Dominique t h e r e ,  and I ' m  ve ry  c l o s e  t o  Dominique, s o  I 
have s e v e r a l  f r i e n d s  t h e r e ,  and we s o  decided t o  spend t h r e e  weeks i n  
t h e  v ineyards .  



AT: So w e  t r a v e l e d  w i t h  my s tep-son,  f o u r  of us  t o g e t h e r ,  and h e  was a v e r y  
r a p i d  d r i v e r ;  n e i t h e r  one of u s  was pe rmi t t ed  t o  d r i v e  on t h e  l e f t  s i d e  
of t h e  highway. So we covered a l l  t h e  t e r r i t o r y ,  and I ' m  going t o  t e l l  
you, I r e a l l y ,  r e a l l y  was amazed w i t h  t h e  tremendous s i m p l i c i t y  and 
h o s p i t a l i t y  of t h e  i n d u s t r y .  Unbel ievable  h o s p i t a l i t y ,  u n b e l i e v a b l e  
charm. 

Of c o u r s e ,  I enjoyed f a r  more t h a n  any th ing  e l s e  a tremendous 
freedom of t e r r i t o r y ,  where you t r a v e l  hundreds and hundreds of m i l e s  
wi thou t  s e e i n g  one s i n g l e  person.  

I admired t h e i r  sheep,  and t h e  p a s t u r e s  and t h e  c a t t l e ,  and t h e  
mul t i - co lo red  p a r a k e e t s  and cockatoos ,  w h i t e  cockatoos  of s i z e  l i k e  t h a t ,  
you know, w i t h  t h e  b e a u t i f u l  combs. 

RT: Two f e e t ?  

AT: Yes, s i t t i n g  r i g h t  on f r o n t  of t h e  winery,  i n  a gum-tree, t h e  w h i t e  
c o l o r ,  you know; i t ' s  j u s t  u n b e l i e v a b l e  t o  s e e  t h e s e  t h i n g s .  Things 
t h a t  h e r e  a r e  s o l d  f o r  a thousand d o l l a r s  a p i e c e ,  you know, a r e  t h e r e  
i n  t h e  freedom, and hundreds  and hundreds ,  thousands  of them, of 
d i f f e r e n t  c o l o r ,  f l y i n g  and s i n g i n g .  And I always have been amazed 
why p a r a k e e t s  i n  A u s t r a l i a ?  Because t h e y ' r e  f e e d i n g  on t h e  f r u i t  of t h e  
euca lyp tus  t r e e .  You know, t h e  e u c a l y p t u s  t r e e  h a s  a f lower  c l u s t e r ,  o r  
bloom. T h e r e ' s  a f r u i t  f r o m ' i t ,  e u c a l y p t u s ,  n u t ,  r i g h t ?  And t h a t ' s  
what t h e y ' r e  e a t i n g ;  t h e y ' r e  e a t i n g  e u c a l y p t u s  f r u i t .  

There  are 180 s p e c i e s  of t h e  gum-tree. And t h e y ' r e  blooming i n  
d i f f e r e n t  t i m e ,  and t h e r e ' s  always a young f r u i t ,  which i s  j u s t  l i k e  a 
l i t t l e  t i n y  c h e r r y  b e r r y ,  even l e s s .  And i t ' s  v e r y  f r a g r a n t ,  and v e r y  
pungent,  and t h a t ' s  what t h e y ' r e  consuming. 

RT: So t h e y  d o n ' t  e a t  t h e  g rapes .  

AT: No--they d o n ' t  touch  t h e  g r a p e s .  What's e a t i n g  g r a p e s  i s  kangaroos.  
Oh, you j u s t  c a n ' t  even b e l i e v e  what damage t h e y  do t o  t h e  v ineyards !  
Unbel ievable .  

RT: Kangaroos! 

CH: How do t h e y  p r o t e c t  t h e  g rapes?  

AT: Look; we went t o  Dominique, i n  t h e  i n t e r i o r ,  r e a l l y  i n t e r i o r .  From 
Melbourne you d r i v e  about '  150 m i l e s ;  i t ' s  i n t e r i o r  l o c a l  s e c t i o n . ,  And 
we a r r i v e d  t h e r e ,  i t ' s  a b e a u t i f u l ,  b e a u t i f u l  s i t u a t i o n .  Sloping bush,  
w i t h  t h e  r o l l i n g  h i l l s  and l a k e s  c r e a t e d ,  and s o  f o r t h .  

And Dominique s a i d ,  now, "You know, last  week I k i l l e d ,  i n  one 
evening,  t h i r t y  kangaroos i n  my v ineyard ;  s h o t  them. " 



AT: I s a i d ,  "No; I j u s t  c a n ' t  b e l i e v e  it!" 

He s a i d ,  "Now look,  a f t e r  t h e  d inne r ,  we a r e  going t o  go, and I ' m  
going t o  show you. We're going t o  go wi th  s p o t l i g h t ,  and I ' m  going t o  
show you what they  do. " 

And they  have a  fence  of t e n  f e e t ;  and t h e  kangaroo j u s t  wasn ' t  
h igher  t han  a  dee r ,  f o r  i n s t ance ,  i n  our  case .  And they  a r e  jumping 
t h i s  t e n  f e e t  wi thout  any problem. The i r  t a i i s  have such a  muscle 
s t r u c t u r e  t h a t  they  u s e  them a s  a  jumping board, a s  a  t rampoline.  They 
g ive  a  k i c k  t o  t h e  muscle, and t hen ,  being very  d e l i c a t e  i n  t h e  f r o n t ,  it 
l i f t s  them, j u s t  l i k e  t h a t ,  wi thout  any problem; and they  a r e  very  
g r a c e f u l l y  jumping t h i s  t h i n g  over.  

So i n  t h e  evening, a f t e r  t h e  d inne r ,  it was about 9 p.m., w e  jumped 
i n  h i s  c a r ,  and w e  s t a r t e d  t o  d r ive .  And w e  drove about t h e  l ake .  We 
saw one over  by t h e  l ake .  H e  s a i d ,  "Oh, t h a t ' s  nothing.  We a r e  going 
r i g h t  c l o s e  t o  t h e  bush," you know, Aus t r a l i an  bush, "and y o u ' l l  see it. 
They a r e  a l l  going t o  be t h e r e ,  r i g h t  i n  t h e  f i r s t  rows i n  t h e  v ineyard ,  
c l o s e  t o  t h e  bush." 

And a s  w e  drove t h e r e  i n  t h e  t r u c k  I saw them i n  d i f f e r e n t  s i z e s ,  
d i f f e r e n t  s t r u c t u r e s ,  young ones,  o l d  ones ,  mas te rs ,  mothers w i th  bab ies  
(Joeys) i n  t h e i r  pouches, and they  had been a l l  t h i s  t i m e  i n  t h e  
vineyards .  

And h e  s a i d ,  "There's  only one way. We t r i e d  every th ing .  We t r i e d  
t h e  fence,  and it c o s t  us  a  fo r tune .  We t r i e d  a  spray ,  s p e c i a l  spray ,  
a s  a  dog r e p e l l e n t ,  r e p e l l i n g  them. The only one way t o  p r o t e c t  our- 
s e l v e s  is  a  gun; only way t o  s t o p  them. Because t h e  populat ion i s  14 
m i l l i o n  people  i n  A u s t r a l i a ,  and t h e r e  a r e  11 millYon kangaroos." 

And it happens t o  be  now they  a r e  i n  t h e  c r i t i c a l  drought ,  a s  you 
know. Even t h e  gum-trees a r e  dying from drought.  So they  a r e  feeding 
on t h e  v ineyards ,  on anything t h a t ' s  green. 

RT: Well, maybe someday y o u ' l l  be a  consu l t i ng  eno log i s t  i n  Aus t r a l i a .  

AT: No, no. D r .  Rankin s a i d ,  "Why d o n ' t  you?" I s a i d ,  "If I was twenty 
years  younger, b e l i e v e  it o r  no t  I would move t o  Aus t r a l i a . "  Because 
t h e  c a p i t a l  investments  a r e  so  reasonable .  You can buy land  f o r  $200 
an a c r e  t h e r e ;  i t ' s  an un l imi ted  amount of l and  a v a i l a b l e .  

And you can b r ing  t h e  wate r  with  modern technique.  You can c r e a t e  
a  deep i r r i g a t i o n  wi th  knowledge of today,  modern a g r i c u l t u r a l  technology. 
There ' s  tremendous oppor tun i ty .  



AT: H e  s a i d ,  "Oh, w e l l ,  you don ' t  have t o  do it; you have a l r eady  e s t ab l i shed  a  
name. Here i n  A u s t r a l i a  everybody knew you; j u s t  move i n ,  and t h a t ' s  
it. I' 

RT: Well, you have t o o  much t o  do he re ,  I th ink .  

AT: Yes, a  l i t t l e  t o o  much; and you know, you have t o  be  economical wi th  
your phys ica l  s t r eng th .  I ' m  t r y i n g  t o  c u t  t h i s  t h i n g  now, a s  much a s  
pos s ib l e .  A s  soon a s  I t r y  t o  r e l a x ,  i t ' s  not  doing me any good t o  
r e l a x ;  then  I slow down, you see.  Slowing down i s  very dangerous; 
slowing down pu t s  a d d i t i o n a l  c a l o r i e s ,  r i g h t ?  

You know, s e v e r a l  people i n  t h e  bus iness  of ours ,  a r e  very doubt fu l ,  
and f ac ing  some very  c r i t i c a l  dec i s ions .  Look, wines a r e  s t i l l  no t  a  
compulsory, d a i l y  i tem i n  t h e  regime of e a t i n g  and surv iv ing .  They a r e  
s t i l l  a  luxury.  We buy a  loaf  of bread,  which i s  very expensive now, 
before  buying a  b o t t l e  of wine. 

I am going t o  presen t  tomorrow t o  t h e  Board of Regents of t h e  S t a t e  
Univers i ty  of San Francisco a  p a r a l l e l  wine-tast ing sponsored a s  a  
s o c i a l  a t t r a c t i o n ,  opening t h e  door t o  investments ,  t o  t h e  un ive r s i t y .  
I ' m  p resen t ing  t h e  p a r a l l e l  of t a s t i n g  of European aga ins t  t h e  
Ca l i fo rn i a  wines,  which i s  not  my idea .  But I ' m  t r y i n g  t o  presen t  t h i s  
t h i n g  a s  a  l i t t l e  l e c t u r e  wi th  t h e  s logan ,  "Wine a s  a  Joy of L i f e . "  I 
would l i k e  t o  s ee  what w i l l  be t h e  r e a c t i o n  of t h e  people towards t h i s .  
J u s t  a  psychological  con tac t ,  I would l i k e  t o  s e e  what w i l l  be t h e  
r e a c t i o n  of t h e  people t h e r e .  

RT: Pos i t i ve ,  I th ink .  

AT: Well, it could be. 
. . 

RT: Well, aga in ,  we thank you, and I t h i n k ,  t ak ing  t h a t  theme, we can say 
t h a t  you have cont r ibu ted  a  g r e a t  d e a l  t o  t h e  joy of l i f e  f o r  many, many 
people. 

AT: Very probably; through t h e  vo i ce  of wine. 

Transcr iber :  Bob McCargar 
F ina l  Typ i s t : .  Keiko Sugimoto 



During t h e  period between t h e  l a s t  t ap ing  se s s ion  and t h e  completion 
of work on t h e  in te rv iew i n  t h e  autumn of 1983, Andr6 Tchel i s tchef f  extended 
h i s  consul t ing  s e r v i c e s  i n  v i t i c u l t u r e  and enology t o  a  number of a d d i t i o n a l  
e n t e r p r i s e s  i n  Ca l i fo rn i a  and one i n  I t a l y .  Those i n  Ca l i fo rn i a  inc lude  
Konocti Winery, F i e ld  Stone Winery, Los ~ i s e r o s  Winery, t h e  Niebaum-Coppola 
E s t a t e ,  Val f leur  winery, and Sequoia Grove Vineyards. I n  I t a l y  he became 
consul tan t  t o  Marchese Lodovico Ant inor i ,  who is  developing vineyards of 
Cabernet Sauvignon and Sauvignon blanc and a  winery on t h e  coas t  of Tuscany. 

Mention should be made of some of t h e  many honors accorded M r .  
Tche l i s t schef f  during h i s  long ,  i n f l u e n t i a l  c a r ee r .  I n  1954 t h e  French 
government named him a Cheval ier  and i n  1980 an O f f i c i e r  of t h e  Meri te  
Agricole.  He won t h e  1970 Merit Award of t h e  American Society of Enologis t s ,  
and t h e  1980 Award of Merit  of t h e  American Wine Society.  
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B r e t t ,  A l ,  107 
Brun & Chaix,  108 
Buena V i s t a  Vineyards,  105-107, 122,  

126,  158,  167-169, 192, 214, 215 
Bundschu, C a r l ,  88-89, 95-96 
Burgundy a r e a ,  173,  203 
Bur l ing ton  I n d u s t r i e s ,  I n c . ,  185  

Caddow, Harry ,  51,  88 
C a l i f o r n i a  A s s o c i a t i o n  of Wine Grape 

Growers, 57 
C a l i f o r n i a  Grape Grower, 40 
Callaway, Ely ,  184-186 
Callaway, Nancy (Mrs. Ely) , 185 
Callaway Vineyards and Winery, 184- 

187,  188-189 
Carneros  area, 35, 121-122, 153,  167,  

192,  193,  208 
C a r r i o l a ,  C h r i s ,  125  
C a r t e r ,  George H. ,  201 



C a s t o r ,  John G.B. ,  28, 92,  93, 
130 

Cebr ian,  Louise  d e  Laveaga, 
169 

Cella, Ebe. See Turner ,  Ebe - 
Cella 

Cella, John Battista,  88,  115 
c e n t r i f u g e ,  134-135 
Chalone Vineyard,  210 
Champagne area, 29, 154,  173,  

207-208 
Char les  Krug Winery, 52, 100,  

108,  120, 131,  156,  191-192 
~ h s t e a u  dtYquem, * 38 
Ch'2teau Montelena, 70, 100  
C h r i s t i a n  B r o t h e r s  winery,  

45, 120  
Church, P h i l i p ,  195 
C h u r c h i l l ,  E.W., f a m i l y ,  72 
Clore ,  Wal te r ,  201 
Clos du V a l  Wine Co., 210, 

21 7 
Coca-Cola Company, 59,  170  
Columbia River  b a s i n ,  202 
Concannon Vineyard,  38,  45, 

68, 88 ,  208 
c o n c e n t r a t e s ,  61  
Conn Dam, 78-79 
Connec t icu t  Mutual L i f e  Insurance  

Company, 76 
Cooley, A. Crawford, 189 
c o o p e r a t i v e s ,  71, 110-111 
c o r k ,  34 
Crawford, C h a r l e s ,  1 3 1  
cream of t a r t a r ,  44-45, 159 
C r e s t a  Blanca,  38, 69, 108,  

111-115, 125 
Crowley, D.P., 76 
Cruess ,  Wil l iam V . ,  26, 28, 84,  

87,  90, 93, 127,  130,  160 

Danie l ,  John, Jr., 68-69, 
88-89, 91, 96, 108,  112 

Davies,  J a c k ,  107,  169-170 
Davis ,  Robert  B. (Rob) , 183  
d e  L a t o u r ,  Fernande Romer (Mrs. 

Georges) ,  34-36, 64, 67, 73, 
75, 77, .78-79, 97, 103,  
104, 119-120, 122,  151 ,  159,  
165,  190 

d e  La tour ,  Georges, pass im 
d e  L a t o u r ,  Helene. See d e  P i n s ,  - 

Helene de  La tour  
d e  La tour ,  Richard,  77 
Denikin,  A . I . ,  11 
d e  P i n s ,  Dagmar. See S u l l i v a n ,  - 

Dagmar d e  P i n s  
d e  P i n s ,  ~ 6 l \ e n e  d e  L a t o u r ,  24, 

30,  37, 43, 118-124, 
151,  155-156, 159 

d e  P i n s ,  Henr i  Galgerand,  (son- 
in-law of Georges de  L a t o u r ) ,  
24-25, 30, 35, 36,  49, 50, 
62, 118,  121  

Dever, George, 66, 68 
d i  Rosa, Rene, 192 
Dixon, Michael G .D . ,  163 ,  164 
Domaine Chandon, 23, 187-188, 211, 

214 
Draper ,  Jerome, 146 

Edna Val ley ,  210 
E r a t h ,  Richard C .  (Dick) ,  199,  

201 
E y r i e  Vineyards ,  199-200 

F a b r i n i ,  Aldo, 91  
F a b r i n i ,  Nino, 47, 73, 78 
f e r m e n t a t i o n ,  27, 29, 50,  82,  86 ,  

87,  90, 126-128, 131,  135, 136 
F e r r a r i ,  Abele,  f ami ly ,  106,  162 
F e s s l e r ,  J u l i u s  H . ,  105 ,  160 
F i e l d  S tone  Winery, 221 
f i l t r a t i o n ,  66, 83,  86 ,  130-131, 

134,  137-138 
f i n i n g ,  129,  138  
F i r e s t o n e ,  A. Brooks, 178-181 
F i r e s t o n e ,  ~ a t h e r i n e  Boulton 

(Mrs. A.  Brooks),  178-179 
F i r e s t o n e ,  Harvey S. ,  178,  180 
F i r e s t o n e  T i r e  & Rubber Company, 

178-181 
F i r e s t o n e  Vineyard,  158,  178-181, 

2;4 
Foppiano, L. Wine Co., 160  
F o r n i ,  C h a r l e s  B .  , 99-100 
F u l l e r ,  W i l l i a m  L. , 200 
Funk, C a s i m i r ,  55 
Fyodorov, Michael,  14-15 



Gaget ta  fami ly ,  101  
Gal le ron ,  V i r g i l ,  111 
G a l l o ,  E. & J. winery,  71, 88,  

100,  107, 110-111, 131,  135,  
137, 160, 196 

G a r d i n i e r  b r o t h e r s ,  213-215 
G a r i b a l d i  f ami ly ,  1 0 1  
Giann in i ,  Amadeo P. ,  110 
Goheen, Aus t in  C . ,  145 
Golden Gate  I n t e r n a t i o n a l  

Expos i t ion ,  37, 39 
G o l i t z i n ,  Alexandra Victorovna 

(Mrs. P e t e r  A.) ,  16 
G o l i t z i n ,  P e t e r  Alexandrovich,  

16,  1 8  
Gomberg, Louis  R. (Lou), 88  
Gould, F r a n c i s ,  59 
Graf ,  Mary Ann, 157, 163-164, 

180 ,  212 
G r a f f ,  Richard H., 210 
Gramlow, O t t o ,  123 
Green, R u s s e l l  H . ,  157, 160-163, 

166 
Greystone winery,  52 
Grgich,  M i l j  enko (Mike) , 94, 131  
Guild Wine Company, 98-99, 115 
Guyman, James T., 28, 92 

Hacienda Wine C e l l a r s ,  168-169, 
215 

Haigh, I s a b e l l e  Simi (Mrs. F red) ,  
159,  160-161 

Haigh, Vivien,  70, 160,  161 
Hanson, Marie, 34 
Haraszthy,  Agoston, 105,  122 
Har r i son ,  Donald P . ,  167 
H a r t ,  Jack ,  172 
Healdsburg Machine Company, 162 
H e i t z ,  Joseph E.  ( J o e ) ,  94,  

99,  108,  129,  206 
H e u b l e i n , ~ I n c . ,  59, 76, 77, 

108, 111, 116-125, 155-156, 
164, 167 

Hewit t ,  W i l l i a m  B . ,  144-146, 149 
h i g h  proof .  - See brandy 
H i l l s ,  Aus t in ,  94 
Hoffman, David, 173,  175  

Hoffman, Michael,  173,  175-176, 
210 

Hoffman, S t a n l e y ,  158,  172-178 
Hoffman i~lountain Ranch Vineyards,  

158,  172-178, 210, 214 
Hoffman, Ter ry  (Mrs. S t a n l e y ) ,  

172,  178 
Hunts inger ,  A l ,  9 
i n g r e d i e n t  l a b e l l i n g ,  133 
Inglenook Vineyard, 30, 52, 60, 

66, 68-69, 88-89, 112 ,  118, 
126,  140,  142, 206 

I n s t i t u t e  of A g r i c u l t u r a l  
Technology, Czechoslovakia,  
1 6 ,  95 

I n s t i t u t e  of Na t iona l  Agronomy, 
P a r i s ,  17 ,  23, 43 

I n t e r n a t i o n a l  Black Sea Navigat ion 
Corpora t ion ,  14-15 

i o n  exchange, 132 
I t a l i a n  Swiss Colony, 72, 74 

Jacob., Harry E., 28, 87 
Johnson, H i r a m ,  26 
Jordan ,  Thomas, 181-183 
Jordan Vineyard and Winery, 158,  

181-183, 214 
J o s l y n ,  Maynard A . ,  84,  86,  87,  

92, 130 

Knowles, Legh, 123,  124 
Knudsen-Erath Winery, 199 
Korni lov,  L.G., 7 
Kolb, Theodore, 118 
Konocti  Winery, 221 
kosher  wines ,  47 
Kot lyarov,  Alexander,  1 8  
Krug, Char les ,  f ami ly ,  88 
Krug, Char les ,  Winery. - See Char les  

Krug Winery 
Kunkee, Ralph E., 128  

Lacas ia ,  Rene, 167 
l a c t i c  s p o i l a g e ,  27, 86,  130 
Larkmead Vineyard, 52, 69, 91. 

See a l s o  F. Salmina & Co. - 



League of Nat ions ,  1 4  
L e t t ,  David, 199-200 
Livermore Val ley ,  38, 45, 60, 112,  

207, 208. See a l s o  Wente 
Bros.  Cresta Blanca 

Long, Z e l m a ,  166-167, 212 
Los Vineros Winery, 221 
Lur Sa luces ,  Marquis d e ,  38 

Maire, Henr i ,  158 
Malo- lact ic  f e r m e n t a t i o n ,  27, 

90, 126-128 
Illarsh, George L . ,  84, 87,  9Q, 

130 
Marsha l l ,  L.K., 88,  96,  97-99 
Mart in ,  John, 116-117, 124 
M a r t i n i ,  Lou is  M. ,  89,  96, 100,  

121-122, 126,  146 
M a r t i n i ,  Louis  M. winery,  52,  60, 

70, 120,  156,  200 
M a r t i n i ,  Louis  P . ,  91, 97-98, 

126 
Master, Melvyn, 183  
Maudiere, Edmond, 211 
M e l l i ,  Claude,  213-214 
Mendocino County, 193  
meta l  con tamina t ion ,  83-86, 128- 

130 
Miliukov, Pau l  N . ,  5  
Mirassou winery,  173  
~ o g t  e t  Chandon, 23, 211 
M o f f i t t ,  H e r b e r t  C . ,  169 
Mondavi, C.& Sons. See Char les  - 

Krug Winery 
Mondavi, Cesare ,  89 
Mondavi fami ly ,  146,  191-192 
Mondavi, P e t e r ,  75, 89,  91,  

126,  1 3 1  
Mondavi, Rober t ,  89,  91,  94,  

114,  126, 187,  190,  191- 
192,  204, 206 

Monterey County, 209-210 
Monterey Vineyard,  123 
Morrow, Almond R . ,  87-88 
Mrak, Emil, 87 

Nansen, F r i d t j o f ,  1 4  
Napa M i l l i n g  Company, 76 
Napa Val ley ,  57-58, 192-194, 206, 

208 and passim 
Napa Val ley Coopera t ive  Winery, 

72, 100,  110-111 
Napa Val ley Enolog ica l  Cen te r ,  

91, 92 
Napa Val ley Enolog ica l  Research 

Laboratory ,  90-93, 105,  106,  
107, 109-110, 126 

Napa Val ley Technica l  Group, 9 1  
Napa Val ley Vineyard Company, 76 
Napa Val ley V i n t n e r s ,  100,  146,  

150 
Napa Val ley Wine L i b r a r y  

A s s o c i a t i o n ,  102 
Nat iona l  D i s t i l l e r s ,  59,  115 
Nico las  c e l l a r s ,  24, 29-30 
Niebaum,. Gustave,  68,  69, 81,  112 
Niebaum-Coppola E s t a t e ,  221 
N i g h t i n g a l e ,  Myron, 114 
Nik i to rov ,  Olga Victorovna 

T c h e l i s t c h e f f ,  11, 1 6  
N o v i t i a t e  of Los Gatos ,  45 

Olmo, Harold P. ,  28, 146,  149 
Oregon, s t a t e  o f ,  198-203, 207, 

208 
.Oregon S t a t e  U n i v e r s i t y ,  201 

Paderewski,  Ignace,  177-178 
Park & T i l f o r d ,  47, 62, 119,  128 
Paso Robles a r e a ,  172-177 
P a s t e u r  I n s t i t u t e ,  20, 23-24 
P a s t e u r ,  Lou is ,  29, 55, 158 
p a s t e u r i z a t i o n ,  66-67, 85-86, 

137 
Pau l  Masson Vineyards ,  115 
Pepsi-Cola Company, 59 
Perelomov, N i k o l a i  Alexandrov ic l~ ,  

33 
P e r k i n s ,  Frances ,  25 
P e t e r s o n ,  Richard G . ,  102-105, 

123,  124,  209 



P e t r i  f ami ly ,  88,  115 
P e t r i ,  Lou is ,  108,  115,  118 
phy l loxera ,  29, 43 
Podgorny, Alex, 160-161 
Pommerelle ( l a b e l ) ,  194-195 
P o n t i ,  Joseph J . ,  39-40, 

41-42, 45-46, 55, 66, 73, 
89,  90, 104 

Porche t ,  Ber the ,  27, 50 
P o r t e t ,  Bernard,  206, 210, 217 
P o r t e t ,  Dominique, 217, 218-219 
P r i n g l e ,  Douglas, 107 ,  169 
P r o h i b i t i o n ,  28, 38, 45-47, 48, 

54,  59,  60, 61, 65,  69, 70, 
72, 75, 77, 82,  88,  100 ,  101,  
104, 107,  119 

p r o r a t e ,  52-53 

Racke, A. Company, 168,  215- 
216 

Rankin, Bryce,  217, 219-220 
Raski ,  Dewey J . ,  148 
Ray, Mart in ,  169 
redwood cooperage,  139-141 
r e f r i g e r a t i o n ,  66, 82 
Roma Wine Company, 50-51, 69, 

70, 72, 113,  115 
Romer, Eugene, 79 
r o o t s t o c k s ,  v i r u s - f r e e ,  146-149 
Rosenbrand, Theo, 176 
Roseworthy Col lege ,  217 
Rothsch i ld ,  E l i e ,  1 8 1  
Rothsch i ld ,  P h i l i p p e  de ,  187 
R o v e l l i ,  L u i g i  (Louie) , 4 1  
Rowan, Michael,  1 8 1  
Russia ,  e a r l y  t w e n t i e t h  c e n t u r y ,  

2-4 
Russian r e v o l u t i o n ,  4-14 

sac ramenta l  wines ,  32-33, 38, 
45, 46, 47, 48, 49, 50, 
67, 69, 84,  89,  102,  104 

S t .  Joseph ' s  A g r i c u l t u r a l  
I n s t i t u t e ,  76 

S t e .  Miche l le  V i n t n e r s ,  157-158, 
194-198, 214 

Salmina, F. & Co., 52, 69, 70, 
100,  142 

San L u i s  Obispo a r e a ,  210 
San ta  Barbara County, 178-180, 

206, 207, 208, 209 
San ta  Ynez Val ley ,  178-180 

Scheck, Ed, 100 
Schenley D i s t i l l e r s ,  111, 113-115 
S c h i e f f e l i n  & Company, 163-167 
S c h i e f f e l i n ,  Will iam H . ,  165-166, 

212 
S c h i e f f e l i n ,  Will iam J . ,  165 
Schoch, Ivan,  74-75, 162 
Schramsberg winery,  60, 69, 107,  

169-170 
S c h u l t z ,  Herber t  B . ,  1 5 1  
S c o t t  Labora to ry ,  110  
S c o t t i s h  & Newcastle,  163,  166 
Seagrans ,  Joseph E. & Sons,  115 
S e b a s t i a n i ,  August, 91, 101-105 
S e b a s t i a n i ,  Samuele, 89, 

101-105 
S e b a s t i a n i  Vineyards ,  70, 102-105, 

126,  160 
Seghesio ,  Eugene (Gene) , 90 
Sequoia Grove Vineyards,  221 
Simi,  Giuseppe,  159 
Simi Winery, 70, 155,  157 ,  158- 

167,  180,  212, 213, 214 
Skoropadsky, P . ,  7 
Smirnoff ,  P i e r r e ,  116-117 
Soda Rock Winery, 106,  162 
S o l a r i ,  Bruno C .  (Lar ry )  , 74, 9 1  
Sonoma County, passim, 207, 208 
Sonoma Vineyards,  214 
Souverain  Cellars, 91, 126,  213, 

214 
Souverain  of Ruther fo rd ,  214 
S t a g ' s  Leap Wine C e l l a r s ,  184,  

190-191 
S t a g ' s  Leap Winery, 1 9 1  
S t a n l y ,  John, f a m i l y ,  122 
S t e i n h a u e r ,  Robert  E . ,  125 
S t e l l i n g ,  Mart in ,  73-74, 100 
S t e r l i n g  Vineyards,  176 
S tewar t ,  J. Leland (Lee) , 9 1  

126,  176, 177 



S t o l l ,  Hora t io  F. ,  26 
S t r a l l a ,  Frank, 107 
S t r a l l a ,  Lou i s ,  107-108 
s u l f u r  compounds, 53,  63-64, 66,  

84,  130, 136,  142-143 
S u l l i v a n ,  Dagmar d e  P i n s  (Mrs. 

Walter J r . ) ,  118, 122 
S u l l i v a n ,  Wal te r ,  Jr., 118,  122 
S u l l i v a n ,  Walter ,  111, 123 
Sunny S t .  Helena Winery, 100 
Suntory Limited,  180 
Suverkrop, Bard, 90, 127 
Swan, Joseph A. ( J o e ) ,  138,  158,  

171  

T a l t a r n i  v ineyard and winery,  
217, 218-219 

t a x  s h e l t e r s ,  64 
T c h e l i s h c h i j ,  Leon t i  ( W i l l i ) ,  2-3 
T c h e l i s t c h e f f ,  name, 1-2, 3  
T c h e l i s t c h e f f ,  Alexandra ( s i s t e r  

of And&). - See G o l i t z i n ,  
Alexandra Victorovna 

T c h e l i s t c h e f f ,  Alexandra 
Nikolaievna Vassinsky (Mrs. 
Vic to r )  (mother of Andr;), 
6-11 passim, 16  

T c h e l i s t c h e f f ,  Anne ( s i s t e r  of 
Andr"e), 1 8  

T c h e l i s t c h e f f ,  D i m i t r i  ( son of 
Andr'e), 91-94, 107, 109,  129,  
169, 170, 196 

T c h e l i s t c h e f f ,  Dorothy (Mrs. 
And&), passim 

T c h e l i s t c h e f f ,  Eka t e r i na  Alexandrovna 
Perelomoff ( f i r s t  Mrs. And& 
Tche l i s tchef  f )  , 20 

T c h e l i s t c h e f f ,  N i co l a i  (Nick) ,  
7, 16-17 

T c h e l i s t c h e f f ,  Olga ( s i s t e r  of 
Andr6). - See Nik i to rov ,  Olga 
Vict  orovna 

T c h e l i s t c h e f f ,  V i c to r  ( f a t h e r  of 
Andr6) , 3-11, 16-17, 20, 43-44, 
78, 94, 211 

T c h e l i s t c h e f f ,  V i c to r  ( b r o t h e r  
of Andrg), 16 ,  17 ,  160, 1 6 1  

Tchel is tchew,  Pave l ,  2  
Temecula a r e a ,  186-187 
T o l l i n i ,  Harry,  53 
Tomka, Cha r l e s ,  J r . ,  162 
Tro i sgros ,  Jean ,  188 
Troubetzkoy, Sergey, 21 
Tubbs, A l f r ed  L . ,  100 
Tubbs, Chapin, 70, 100 
Turner,  Burton B . ,  115 
Turner ,  Ebe C e l l a ,  115 
Twight, Edmond H. ,  112,  113,  114 
Tyle r ,  Pa rke r ,  2  

United S t a t e s  Tobacco Company, 
197 

United Vin tners ,  71, 72, 74, 111, 
115-116, 117-118 

Un ive r s i t y  of C a l i f o r n i a ,  Berkeley,  
26, 28 

Univers i ty  of C a l i f o r n i a ,  Berkeley 
& Davis,  Department of Food 
Technology, 28, 84,  86,  87, 140, 
160 

Un ive r s i t y  of C a l i f o r n i a ,  Davis,  
24, 26, 28, 96,  144-145, 216 

Department of A g r i c u l t u r a l  
Engineer ing,  151  

Department of P l a n t  Pathology,  
143,  144-145, 146,  147, 148,  
167 

Department of V i t i c u l t u r e  and 
Enology, 24, 28-29, 34, 67, 
86-87, 92-93, 112, 114, 121,  
127,  128, 143-144, 157, 172. 

Univers i ty  of C a l i f o r n i a ,  
San Franc i sco ,  School of Medicine, 
132 

Un ive r s i t y  of San Franc i sco ,  220 

Va l f l eu r  winery,  221 
Va l l e  dlOro ( l a b e l ) ,  22, 30,  39 
Vaughn, Reese H . ,  86,  87,  127, 130 
Via la ,  P i e r r e ,  23, 24, 29 
V i l l a ,  " ~ a n c h o  , " 32 
Vineyard, Inc . ,  162 



. ViniferaCompany, 1 2 3 , 1 2 4  
vodka, 116-117 
von Wulffen, Hubertus,  215 

Washington, s t a t e  o f ,  194-198, 
207 

Washington S t a t e  Un ive r s i t y ,  
201 

Watson, Stuar t .  D . ,  123, 156 
Webb, R. Bradford,  195 
Wente Bros. ,  22, 30, 37-38, 

39, 49, 59,  60,  68, 69,  
70, 88,  101,  112,  114,  121  

Wente, Herman, 59, 96, 97-99 
Werner, Ka r l ,  187 
Wetmore fami ly ,  88 
Wil lamet te  Val ley ,  202 
Will iams, Richard,  167 
Wine I n s t i t u t e ,  26, 51,  52, 57, 

61, 88,  96, 98, 125, 132,  
133, 203 

Wines and Vines, 26, 40, 131. 
Win ia rsk i ,  Barbara (Mrs. Warren), 

191  
Winia rsk i ,  Warren, 1'90-191, 206 
Winkler, A lbe r t  J. , 23, 24, 28, 

40, 60, 67,  86, 92, 143-144, 
149, 173, 176, 178, 198 

Yakima Val ley ,  195-198, 199, 200, 
202, 207 

y e a s t  i n f e c t i o n s ,  130 
Young's Market Company, 107,  167, 

216 

Grapes Mentioned i n  t h e  In t e rv i ew  
Aramon, 59 
Black Muscat, 46 
Cabernet Sauvignon, 41, 57, 109, 

142,  167, 181, 182,  187,  197,  
206 

Carignane,  46 
Chardonnay, 37, 162,  167, 170, 

182 
Concord, 196 
Flame Tokay, 51, 60 

Grapes Mentioned i n  t h e  In te rv iew (cont  . ) 
Gewurtztraminer,  167 
Grand n o i r ,  46, 59 
Melon of Burgundy, 37 
Merlot ,  182,  187 
Muscadet, 37 
Muscat, 48 
Palomino, 46, 48 
P e t i t e  S i r ah ,  208 
P ino t  n o i r ,  33, 142, 162,  167 
R ie s l i ng ,  162, 167, 203 
Sauvignon v e r t ,  46 
Semillon,  37, 38, 70, 109 
Tannat,  46 
Thompson Seed less ,  51, 60, 61  
Ugni b lanc ,  37 
Zinfande l ,  162 

Wines Mentioned i n  t h e  In te rv iew 
a n g e l i c a ,  48, 50, 62, 86, 102, 

103-104 
Beau jo l a i s ,  37 
Blanc de  Noi r s ,  187 
Bordeaux, 1 8  
burgundy, 39, 60 

,Burgundy, 65, 205 
burgundy, spa rk l i ng ,  1 6 1  
Cabernet Sauvignon, 33, 39, 46, 

60, 69, 70, 89-90, 118, 121, 
176, 181,  182, 191, 195,  196,  
202, 203, 204, 206, 209, 210, 221 

Chabl i s ,  37, 60 
champagne, 114,  207-208, 211, 

214 
Champagne, 29, 188, 205, ,208, 

211, 214 
Chardonnay, 121, 122,  172, 182,  

199, 204, 207-208, 210 
"Chateau Beaulieu ," 38 
Chenin b lanc ,  207 
c h i a n t i ,  60 
c l a r e t ,  46, 60,  69, 182 
Gewurtztraminer,  30, 195-196, 

199, 207 
Graves,  37 
Johannisberg R ie s l i ng ,  112,  202 
Madeira, 18 ,  48, 165 
Malvasia,  48 
Moselle,  46, 60 



Wines Mentioned i n  t h e  I n t e r v i e w  
(cont inued)  

Muscadet, 37 
Muscat d e  C a n e l l i .  See Muscat - 

d e  Fron t ignan  
Muscat d e  Fron t ignan ,  36,  49 
muscate l  (muscat) ,  48, 61, 62, 

86,  102,  103-104 
P e t i t e  S i r a h ,  208 
P i n o t  n o i r ,  33,  39,  46, 60, 

106,  121,  122,  171,  174,  
195, 196,  199, 206 

p o r t ,  1 8 ,  48, 50, 61, 62, 
86,  102,  204 

P o r t ,  165 
R i e s l i n g ,  46, 106,  113, 195,  

196, 204, 207, 209-210 
S a u t e r n e s ,  22, 37-38, 60, 

70, 204, 208 
Sauvignon b l a n c ,  38,  207, 209 
Semil lon,  38,  70, 196,  204, 

207. See a l s o  Sau te rnes  
s h e r r y ,  48, 61, 62,  86,  89 ,  102 

£ l o r  s h e r r y ,  92-93 
Tokay, 48 
Traminer,  30 
Vouvray, 1 8  
w h i t e  p o r t ,  48, 62 
Z infande l ,  69, 177,  204 
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