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      Foreword

      
      It is not the best of times to write a book about Napa. Napa wine is very much a moving target, caught up by profound changes
         in the vineyard and in winemaking techniques, striving to retain the exuberance of youth, while maturing into a more subtle
         and complex creature. There is an underlying tension between the in-your-face boldness, the fresh confidence of the early
         triumphs, and the mature realization that there are still miles to go. Out of that tension, that desire to excel, comes a
         rich and exciting approach that is still very much a work in progress, difficult to pin down on the page.
      

      
      To be sure, some of the recent success carries within it the threat of taking Napa wines, Cabernet in particular, in an entirely
         new and perhaps undesirable direction. In today’s Napa, the winemaker and the grower have achieved parity. The best winemakers
         know that without good grapes, they can’t make good wine; the best growers know that the better the grapes they deliver, the
         better the wine, more money for them. But it isn’t all about money. There is a lot of pride in Napa, which helps drive the
         whole engine.
      

      
      Not long ago, Napa wine was dominated by the winemaker. Those were heady days for graduates of the University of California,
         Davis (UC Davis), where oenology ruled and vineyards were mostly regarded as factories producing grapes, the raw material
         which the winemaker then shaped into wine. When I first began writing about wine as a financial reporter for the San Francisco Chronicle, I needed only sit at the feet of the all-knowing winemaker, a very Californian noun, and absorb everything I needed to know.
         In the 1980s, there was endless talk of oak barrels, of coopers, of toast levels, and of special yeast cultures. I even remember
         something called “killer” yeast, murderous little organisms added to the fermenting grape juice to slaughter all indigenous
         yeast that might have entered the sacred temple of the winery from the vineyards without proper documentation.
      

      
      That’s painting with a broad brush, of course. There have always been those in Napa who recognized the importance of the vineyard.
         Old wine masters like Louis M Martini and Joseph Heitz, growers like Nathan Fay and Barney and Bella Rhodes, and a few others
         really laid the groundwork for the new Napa wines. Two things, I believe, happened in the mid-1980s and early-1990s that led
         Napa vintners to step outside the cellar door and walk into the vineyard. First, as Napa wines pushed into the global wine
         market, Napa winemakers began to taste, on a regular basis, the great wines of Europe. They began to appreciate nuance and
         realize that at least a part of what made those wines great was the source of the grapes. Just how important is still a matter
         of debate in Napa and elsewhere. Winemakers also began to question the official UC Davis line that climate was all that mattered
         and California had the ideal climate for growing wine grapes. (No one seemed to notice that there was not a single “climate”
         for Napa or California overall.) This led to the simply silly slogan that: “Every year is a vintage year in California”.
      

      
      The second thing that happened was the resurgence of phylloxera. Later on I’ll get into why phylloxera struck again (see page 34), but its impact has been huge, especially in Napa. Growers were forced to replant vineyards that were barely twenty
         years old, often even younger. When the vineyards had been planted in the 1960s and 1970s, vineyard technology was driven
         (once more) by the UC Davis model of the vineyard as a factory, processing sunlight and agro-chemicals into grapes. Vine rows
         were wide-spaced – the standard model was 2.4 metres (eight feet) between vines, almost four metres (twelve feet) between
         rows for the convenience of machines. Any hint that the vineyard was a living thing was thoroughly debunked. The rows were
         bare; denuded by herbicides and/or mechanical weeders. Everything, including the vine rootstock, was designed to maximize
         production.
      

      
      When post-phylloxera replanting began in the early 1990s, the more alert growers looked around and said, “If we have to spend
         all this money, let’s get it right this time”. Work had already been done by the Robert Mondavi Winery and others on denser
         planting and other techniques to reduce the yield of a single vine while concentrating more flavour in the grape. Faced with new plantings, growers took a
         closer look at developments in rootstock, in trellising techniques, in pruning, and shoot positioning. It became clear that
         vineyard technology had caught up with winemaking technology. It followed that if changes in technology made a difference
         in the flavour profile of the grape, the vineyard site could also make a difference. Napa discovered terroir, however reluctantly.
      

      
      I believe that discovery has made Napa one of the world’s most exciting wine-growing regions. Napa can truly talk about wine-growing
         now. It is as if one could return to the Middle Ages and report on the development of what would become the great vineyards
         of Burgundy. But what makes the situation very different is that Napa growers are very selfaware of the terroir mission. No
         one in Napa (or at least, no one that matters) is planting vineyards driven by the market or personal likes or dislikes, or
         because that’s the way grandfather did it, or even because you have to plant Cabernet Sauvignon because that’s Napa’s best
         grape. New plantings now are based on soil samples, careful rootstock and clonal selection, and computer analysis of local
         weather conditions, right down to the vine row. Perhaps the most important tool a wine-grower has is a personal computer,
         monitoring the heartbeat of the vineyard. It’s just too expensive in Napa to make a mistake in planting. And, there is also
         the Napa urge to be the best.
      

      
      The wine-growers of Napa are listening to the dirt talk and paying attention. There’s a lot to learn. The story of Napa for
         the twenty-first century will be the story of terroir and the continued development of the great Napa wine houses. The ideal
         time to write the book of Napa wine would be after this is all sorted out. However, none of us is likely to be around to lift
         a glass when or if that ever happens. My particular mission is to start the ball rolling on a non-technical discussion of
         Napa terroirs and the interaction between site and winemaking and, at the end of the day, the wine in the bottle. Napa wine
         is a work in progress. This book is simply a series of snapshots documenting that progress. But then, all wine really is a
         work in progress, a living creature, difficult to pin to the page, but certainly worth the effort.
      

      
      Cheers!
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      1

      
      In the beginning

      
      I like to think of the sunny afternoon in 1880 that Robert Louis Stevenson and Jacob Schram sat on the porch of Schram’s winery,
         deep in a redwood canyon outside Calistoga in northern Napa, drinking wine from Schram’s vineyard, as the launch of Napa wines
         into the world. Wine historians date the beginnings some forty or fifty years earlier, when George Yount, a kind of Jeremiah
         Johnson clone in his earlier days, settled down on the site of what is now Yountville in the southern part of Napa and planted
         vines.
      

      
      What kind of place is Napa? When the Spanish established a fort overlooking the Golden Gate, where San Francisco Bay meets
         the Pacific Ocean, in 1776, Napa was a virtually unknown wilderness to Europeans. It was the home of roughly 5,000 Native
         Americans, though that number is guesswork. By the time Yount planted his vines, little more than half a century later, they
         were mostly gone, victims of European disease and a more or less deliberate policy of extermination.
      

      
      There is no documentary evidence of where Yount got the vines, but most likely they came from the Spanish mission in Sonoma,
         the last of the twenty-one missions built in Alta California, which was established in 1823, only ten years before the Mexican
         government secularized all California missions. The vines were almost certainly what we call Mission in California, probably
         the same vines still cultivated in South America, called País in Chile and Criolla in Argentina. In time, DNA research may
         well establish the origin of the Mission grape. Some believe it is a cousin of Sardina’s Monica variety. At any rate, it had
         already been cultivated in Mexico for more than 250 years by the time it reached Napa and could well have undergone many changes,
         perhaps even crossing with native Mexican grapes.
      

      
      
      There are still about 405 hectares of Mission grapes planted in California. It makes a pleasing table grape and can also be
         used for raisins. No one in modern times has ever praised it as a wine grape, although there are still a few wines made, as
         curiosities. Traditionally it was made in both a dry and sweet style, often called Angelica in the sweet version. It was made
         by adding brandy to white wine that had barely begun to ferment, then ageing the wine in barrels. Old Angelica takes on a
         nutty somewhat sherry-like flavour.
      

      
      The Mission grape had been brought to Alta California by Franciscan missionaries from Baja California, sometime in the 1770s.
         According to mission manuscripts, the first wine made in what is now California was probably in 1782 at Mission San Juan Capistrano,
         south of Santa Barbara, almost half a century before Yount arrived in northern California in 1831. Yount made himself useful
         in various ways to Mariano Vallejo, the last Mexican governor of California, who was then a lieutenant in charge of the Presidio
         in San Francisco. By the time Vallejo made colonel in 1836, he was the man in charge of handing out former mission lands.
         He granted Yount, the ambitious slayer of both grizzly bears and Native Americans, 4,856 hectares in Napa Valley called Rancho
         Caymus. At the time, there were no Europeans living in Napa Valley.
      

      
      Yount’s last campaign as an Indian fighter was a bloody attack on a band of Indians, probably Miwok, just south of what is
         now the city of Napa. Vallejo, by then a general, had accused the Indians of stealing horses. They probably had been. The
         Native American and European concepts of personal property were not always in agreement. Apparently Yount wiped out the entire
         band: men, women, and children. Yount’s last battle apparently made Napa safe for the vine. He planted his vineyard in the
         fall of 1838 or winter of 1839. There is no record of Yount making wine until the mid-1840s. In 1857 his wine won second prize
         at the Napa County Fair and his brandy took first prize, although most of his energies were devoted to cattle and grain.
      

      
      What did Yount’s prize-winning wine taste like? The answer is, I don’t want to know. As the first Napa winemaker, Yount undoubtedly
         followed the standard winemaking procedure as practised in the missions. The grapes were dumped into a cow skin, sewn to make
         a sort of bag. This was hung between two sturdy poles and the grapes were crushed by foot. The resulting mess was drained
         off through a small opening in the cowhide bag into large wooden tubs, which were then left to ferment for several weeks. After fermentation, the cap was put
         through a press and the resulting juice was distilled into brandy. The finished wine left in the tubs was then put into any
         kind of handy container that was reasonably airtight and the wine was consumed over the next several months. If you wanted
         white wine, you simply drew off some of the juice direct from the cowhide and put it in a separate fermenter. State of the
         art winemaking, in mid-nineteenth century Napa Valley.
      

      
      By the time Stevenson and Schram shared a bottle or two, things had progressed considerably. Schram’s wines, along with many
         other Napa wines, were already very well known by then, but it was Stevenson who first gave Napa wine its “lifestyle” spin,
         creating perhaps the first modern wine. In twenty-first century terms, Stevenson helped write the back story that has figured
         largely in the success of Napa wines. His line calling Napa wine “bottled poetry” still greets visitors on a roadside sign
         near Oakville. Stevenson knew the value of an image as well as Robert Mondavi did more than a century later when he took upon
         himself the portfolio of World Ambassador at Large for Napa Wines. Mondavi created a story line for Napa wine. He created
         a context, establishing that wine, at least great wine, is very much the product of a place. Mondavi was not the first to
         make that statement. He was just the first to make people listen.
      

      
      GEOGRAPHY AND GEOLOGY

      
      So we come back to the question, what kind of place is Napa? First of all, there is no single Napa, at least not in a wine-growing
         sense. There is the political division, Napa County, and there is the American Viticultural Area (AVA), Napa Valley. In terms
         of defining wine character, neither bit of nomenclature is much help. There is far more variation in soils and microclimates
         within Napa than in all of Burgundy or Bordeaux and that within a much smaller area.
      

      
      Physically, the valley proper is about forty-eight kilometres (thirty miles) long and ranges from 1.6 to 4.8 kilometres (one
         mile to three miles) in width, sandwiched between two arms of the California coastal mountain ranges: the Mayacamas on the
         west, roughly dividing Napa Valley from the more coastal Sonoma Valley; and on the east by the Vaca range, a rocky thrust
         of hills protecting Napa from much warmer interior valleys. Both ranges contain a number of extinct volcanoes and the many geothermal springs, in the mid and northern parts
         of the valley, show some lingering volcanic activity. These springs play, perhaps, a greater role in Napa wine than has previously
         been suspected, creating warmer zones that can have a very local impact on vineyards. More work needs to be done on that issue.
      

      
      The valley runs northwest-southeast, beginning at San Pablo Bay (a shallow arm of San Francisco Bay) in the south and ending
         at Mount St Helena in the north, at 1,323 metres (4,343 feet), the highest mountain in the area. The elevation gain from the
         Bay to the base of Mount St Helena is slight, only about seventy-two metres (250 feet). However, on the west and east sides
         of the valley, vineyards are planted at elevations of more than 609 metres (2,000 feet) in Mount Veeder, Spring Mountain,
         Diamond Mountain, Howell Mountain, and Atlas Peak appellations.
      

      
      It would surely surprise most visitors to Napa, who are intent on sampling as many wines as possible in between snapping pictures
         of the wild mustard in spring, to learn that they are sipping the current vintage while perched rather shakily on the edge
         of the Pacific Rim of Fire. And don’t forget the less than stable San Andreas fault just a few kilometres to the west. In
         geological terms, Napa is still very young and is subject to unpredictable upheavals, like most teenagers. The region is the
         result of violent volcanic and tectonic plate action of the earth’s shifting and clashing crust, played out over countless
         millions of years.
      

      
      Today Napa is part of what geologists call the California Coastal Margin, which rose from the sea millions of years ago. Over
         even more millions of years the sea level rose and fell again and again, creating layers of sediment, that were punctuated
         by incredible fireworks displays as enormous volcanoes churned up various bit and pieces of the Pacific Ocean floor onto a
         landscape that is now producing $150-a-bottle cult Cabernet.
      

      
      Napa Valley is somewhat unusual in the California Coastal Margin. It is called a drop and spread valley, created as two mountain
         ranges pulled apart. Because of the position of the Mayacamas and the Vaca ranges, Napa is a low elevation valley running
         north-south, rather than the more common east-west valley created by streams and rivers draining west into the Pacific. These
         valleys, such as the Russian River and Dry Creek Valleys in Sonoma County, also tend to be at a higher elevation.
      

      
      
      The Napa River itself has played a key role in shaping Napa Valley and its soils and therefore the wines. It is a much tamer
         river today than in the past. Napa River and its short mountain-spawned adjacent streams have created alluvial fans up and
         down the valley, where some of Napa’s best vineyards are found – think Duckhorn Three Palms Merlot. The river has also changed
         course several times, perhaps within historic times, because what is now the Silverado Trail was once a Native American path
         to San Francisco Bay, undoubtedly much closer to the river than the present highway. (An alluvial fan, roughly, is soil, gravel,
         and rocks dropped off by a stream or runoff from rains flowing from a higher to a lower elevation. Larger and heavier material,
         rocks, are dropped off first, with the flow spreading into a fan shape as the ligher gravel and soil is carried along.)
      

      
      The Napa Valley you are looking at today, perhaps sitting on the terrace of Auberge de Soleil, that delightful man-made outcrop
         in the Vaca range, enjoying a glass of Napa’s best, is little more than ten million years old, formed more or less the day
         before yesterday. In geological terms, the Napa Valley, indeed the entire California coast, is still in the midst of change.
         Only a few thousand years ago – while Native Americans were gathering mussels on its shore and putting to sea to hunt whales
         in fragile wooden boats – San Francisco’s Golden Gate was the mouth of a huge river which drained most of California’s Sierra
         Nevada range and Central Valley into the Pacific. A sobering thought indeed if one is contemplating planting a Pinot Noir
         vineyard in the Carneros region, perhaps only a few hundred metres from the Bay.
      

      
      At any rate, the result of these millions upon millions of years of Mother Nature’s handiwork is, quite frankly, a mess. Napa
         Valley is made up of a muddle of soils that have no continuity within the appellation and sub-appellations or for that matter
         from vineyard to vineyard. Amazingly, there are over 140 soil types and subtypes in Napa. Some of these soils, especially
         the alluvial fans, are very young, measured in thousands rather than millions of years and still, so to speak, being made
         with every tiny earthquake, with every heavy winter rain.
      

      
      It’s easy to see some of the more obvious changes in soil even from the Silverado Trail or Highway 29. Sometimes the division
         is very sharp between red soils which indicate volcanic influence and grey-brown soils which are sandy and likely marine-influenced.
         Clearly, if you are talking terroir, there are many, many dialects to understand.
      

      
      
      THE CLIMATE

      
      The geography also has an impact on the weather pattern of Napa. Obviously the most important element in the region’s climate
         is the Pacific Ocean. Without the ocean, Napa would be a very warm grape-growing area, roughly equivalent to La Mancha in
         Central Spain, hardly an ideal climate for wine production, at least premium wines. However, latitude is not the whole story.
         There are several factors that control the weather pattern of the San Francisco Bay Area and therefore Napa Valley. First
         is the Sierra Nevada range, which reaches up to 4,267 metres (14,000 feet) above sea level, less than 320 kilometres (200
         miles) to the east of Napa. This range blocks moisture-laden clouds blowing off the Pacific and they dump rain and snow on
         the western slopes. This water flows west through a complex network of canyons and rivers into the Central Valley to form
         a complicated multi-river system which cuts through the coastal mountains to the sea, with the flow from the Northern Sierra
         moving through San Francisco Bay and the delta of the Sacramento river and associated streams, creating the gap we call the
         Golden Gate.
      

      
      Just off the Golden Gate is a current of cold water flowing south from the Arctic called the California Current. This cold
         water system, which keeps the beaches of northern California way too cold for casual swimmers, causes a constant upwelling
         of cold water which chills the air. What happens is a classic weather pattern: warm air in the Central Valley runs up against
         the cold Pacific air. Cold air, being heavier, pushes toward the valley, not only through the Golden Gate with its classic
         cascading fog pattern, but through the coastal canyons to the north of San Francisco Bay. This cold Pacific air can reach
         far inland, cooling areas that would be very warm if heat were simply a product of latitude north or south.
      

      
      As the fog cools the interior air, it retreats back to the sea, often in a daily cycle, creating the cool morning, warm afternoon
         weather pattern that wine grapes love. The fog has more impact on some areas than others. Napa itself gets some spillover
         fog from east-west canyons in the Mayacamas range, and southern Napa in particular, especially Carneros, gets fog from San
         Francisco Bay. However, even those regions in Central and Eastern Napa, such as Oakville and Stags Leap, which see very little
         fog, are cooled by the fog and heat weather pattern. This is painting in broad strokes. On the ground, the pattern can change
         in a few hundred metres, given the pattern of twisted canyons and hillsides shaped by volcanic forces.
      

      
      Considering all this, the mapping of terroir in Napa is frustrating. In some vineyards, the soil profile can change almost
         from one row of vines to the next, as mini-alluvial fans follow the line of winter creeks down from hillsides or a fan of
         volcanic debris overlays a loamy soil. Add to this, the complex play of local weather conditions, called microclimates in
         California, and one is sometimes left feeling clueless.
      

      
      Then, factor in the human element, which some would include in any terroiristic equation: what of clones? Rootstock? Trellising
         treatment? Organic or non organic farming? Irrigated or dry-farmed?
      

      
      Still, one must make a start. After all, Napa Valley has the advantage of building on thousands of years of viticultural experience
         in Europe. It is not necessary to re-invent the wheel. The good news is that the best growers in Napa now realize that terroir
         is not just something the French invented to lock up the wine market. Where the grape grows matters. It would be wildly presumptuous
         at this point to even think of defining the terroir of Napa. The best that can be done is simply to try and ask the right
         questions. In the long run, the wine will supply the answers.
      



   
   
      
      
      2

      
      Historic Napa: 1847–1947

      
      I pulled the date 1847 out of the air. I’m going to pretend that it was George Yount’s first commercial vintage. Why not?
         No one really knows, although some sources give the date as 1844. The year 1947 is, however, a different story altogether.
         That was the year André Tchelistcheff, the diminutive winemaker from Russia by way of France who did so much to develop the
         Napa Cabernet style, formed the Napa Valley Enological Research Laboratory in St Helena. The lab did various jobs for wineries
         involving chemical testing and other measures, that are now regarded as routine but were not so at the time. He also created
         the Napa Valley Technical Group, an organization that still exists. The Technical Group brought together winemakers to share
         information, an idea that was unheard of in Europe but had always been practiced in Napa and the rest of California.
      

      
      The goal of the Technical Group was and is to make better wines. There were no trade secrets, no corporate no-go areas. It
         was all an open book. It was a small band, to be sure. Excluding bulk producers there were thirteen wineries operating in
         Napa in 1947, including Louis Martini, the Christian Brothers, Charles Krug, Beringer, Inglenook, and Beaulieu. Members knew
         that the success of any single Napa winery reflected on Napa wines as a whole. In the market, there was naturally intense
         competition, but back in the vineyards and the cellars, there was close cooperation. Incredibly, given the rise of corporate
         ownership in Napa, this is still the case, with a few exceptions.
      

      
      Following Yount’s lead, settlers started moving into Napa Valley, with the pace increasing rapidly following the discovery
         of gold in the Sierra foothills and the seizure of California and other territory from Mexico by the US following the Mexican-American war. Today, Napa Valley is still an attractive region, but it is difficult to imagine
         how spectacular the valley was to those early settlers. The valley was filled with wildlife, grizzly bear, deer, elk, and
         an abundance of bird life. Yount wrote that it was not unusual to see as many as fifty or sixty grizzlies in a day. They were
         routinely killed by settlers.
      

      
      EARLY SETTLERS

      
      As more grapes were planted, more sophisticated winemaking techniques were used and we may assume that the cow skin fermenter
         was gone in a fairly short time. As grape-growing became more common, the pioneers began to realize that grapes planted on
         the hills above the valley floor seemed to produce better wine. This remained a pattern of development well into the twentieth
         century, with grain, cattle, and orchards on the valley floor and vineyards on upland sites, although some planting continued
         along the Napa River.
      

      
      During the decade of the 1850s, planting increased dramatically. One source said vineyards grew from 50,000 vines in the mid-1850s
         to 200,000 vines by the end of the decade. Most of the plantings were Mission vines. However, Napa was far from being a leader
         in the infant California wine industry. Los Angeles took that honour. Jean Louis Vignes, a Frenchman, planted a vineyard and
         established the Aliso winery near the present Union Station on the banks of the Los Angeles River. His estate vineyard is
         now a freeway exchange. As early as the mid-1840s, Aliso wines were being shipped by sea to San Francisco and production was
         around 40,000 cases annually, including brandy.
      

      
      Vignes did bring in some French varietals, but they did not seem to have much impact outside his own estate. However, classic
         vinifera vines were beginning to replace the Mission vine in Sonoma and Napa. In the 1850, J W Osborne, a sea captain from Massachusetts,
         settled in Napa and began planting vines. He bought land just north of the town of Napa in an area which he called Oak Knoll.
         Osborne had become interested in viticulture in the east where vinifera was grown under glass and sold as table grapes. One of the vines Osborne obtained from Massachusetts and planted was Zinfandel.
         He was a close associate of Agoston Haraszthy, who for many years was widely credited with importing Zinfandel vines from
         his native Hungary. After Osborne’s death (he was murdered in 1863), a portion of his Oak Knoll vineyard became known as Eshcol Vineyard and is now the home of Trefethen Winery. Trefethen’s second
         label is Eshcol and the area is now the Oak Knoll District AVA. The time line of history is beginning to firm up.
      

      
      The first commercial shipment of wine from Napa occured in 1857. It was made by John Patchett, an English brewer who came
         to California to strike it rich in the Sierra goldfields. He didn’t find any gold and settled in Napa in 1852, buying land
         that already had a vineyard on it, which he expanded. In 1858, he hired a German immigrant named Charles Krug (he sometimes
         called himself King in the early days) to make his wine. At the time, Krug was based in Sonoma. Apparently Patchett liked
         Krug’s work. He built a stone cellar in the town of Napa to replace the adobe brick winery near Napa River.
      

      
      A few years later, Krug joined forces with Yount to produce 5,000 gallons of wine on a share basis. Within a few years Yount’s
         wines were considered to be among the best in Napa. Krug soon began making his own wine and built a small cellar which was
         replaced by a stone winery in 1876, near the site of the present Charles Krug Winery north of St Helena. By the time of his
         death in 1892, the winery had a capacity of 800,000 gallons, one of the largest in the state. More importantly, Krug was a
         constant advocate of better wines and openly shared information with his competitors. It could be argued that Krug, who had
         spent time in prison in Germany as a supporter of the liberal revolution of 1848 in that country, was responsible for the
         cooperative sprit that has been so important to the development of quality wines in California. Today he is probably best
         known as the founder of the winery that, one way or another, launched Robert Mondavi on the world.
      

      
      As the pace of planting picked up in the 1860s, vine cuttings were imported from France and Germany and the Mission grape
         fell out of favour, a good thing all around. One of the men who sought out European vines was Jacob Schram, a barber born
         in the Rheinhessen wine district of Germany. He left Germany when he was a teenager, but always kept in mind that the best
         wines came from hillside grapes. He bought wooded hillside land on Diamond Mountain west of Calistoga and started planting
         in 1863. His first plantings were Mission vines – very probably nothing else was available – but as he expanded he planted
         Riesling, Burger, Palomino, and Zinfandel.
      

      
      
      Like Krug, his fellow German, Schram was well respected for his hard work and his willingness to help out other growers. By
         the time Stevenson paid his famous visit in 1880, Schram was well known for his wines, especially the whites, which were sold
         in the best hotels of California. His Schramsberg whites, at least the Palomino and Sylvaner, were made with a touch of Muscat,
         which may have prompted Stevenson’s comment about their “notable bouquet”. At the time of Stevenson’s visit, Schram had already
         had extensive tunnels dug into the hillside (by Chinese labour) and was producing about 30,000 gallons of wine a year.
      

      
      Schram, who lived until 1905, had turned over the winery to his son, Herman, before his death. Herman Schram sold the winery
         just before Prohibition in 1920. There were a few attempts after Prohibition to revive the estate but it had been abandoned
         for several years when it was bought by Jack and Jamie Davies in 1965. The Davies’ revived Schram’s old estate and now make
         one of the world’s great sparkling wines there.
      

      
      The German influence continued with the Beringer brothers, who arrived via New York. Jacob Beringer bought a vineyard just
         north of the hamlet of St Helena in 1876. Using Chinese labour, Jacob – who was soon joined by his brother Fritz – excavated
         a winery cellar with ageing tunnels that is still a tourist attraction today. The Beringers were just part of a wave of grape-growers
         and vintners who settled in Napa following the Civil War.
      

      
      PHYLLOXERA AND PROHIBITION

      
      However, just as one is about to write “and they all lived happily ever after”, a tiny root louse, called then Phylloxera vastarix (the destroyer) turned up and ruined the happy ending for Napa vintners. The modern name for the aphid is Dactylasphaera vitifoliae. It is native to the Missouri and Mississippi valleys but was an unnoticed stowaway on rootstock shipped from the US to Europe,
         sometime in the 1850s. It found its way back to California on rootstock shipped back from Europe and from the east coast of
         the US. It was first spotted in Sonoma County in 1873. At about the same time, phylloxera was spreading rapidly in France.
         It moved a little slower in California but was present in Napa by the mid-1870s. As in France, various methods were used to
         counter the attack, including chemicals, flooding, and prayer. None really worked.
      

      
      
      Finally, in both France and the US, viticulturists realized that native American vines, which had lived with phylloxera for
         thousands of years, were naturally resistant to the little bug. In the 1890s, California growers began grafting vinifera vines onto the native American roots, and the battle appeared to be won. Almost a century later, phylloxera opened a second
         front. More on that later (see page 34).
      

      
      Just as Napa’s vintners appeared to be in solid shape, they were slammed by something even worse than phylloxera: Prohibition.
         There had always been a strong anti-alcohol movement in the US: there still is for that matter. The push for Prohibition began
         gathering strength in the 1890s and by the outbreak of World War I, had become a national crusade, tinged with an almost hysteric
         streak of patriotism. In 1917 the Eighteenth Amendment to the Constitution, which created national Prohibition, was submitted
         to the states and was quickly approved by two-thirds of the then forty-eight states. Prohibition became the national law in
         October of 1919, coming into effect on 16 January 1920.
      

      
      By then, most California wineries had already shut down operations, although for a time there had been false hopes that wine
         and beer would remain legal. However, there was a loophole that saved, but dramatically changed, the state’s vineyards. The
         law specified that each head of household was allowed to make 200 gallons of wine a year for the family’s personal use. Home
         winemakers pushed the price of grapes higher than it had been in years and there was a rush to plant new vineyards to meet
         this unexpected demand. The downside was that the grapes in demand were thick skinned red grapes, such as Alicante Bouschet,
         Carignane, Petite Sirah, and Zinfandel, all grapes that would stand up to shipping by rail from California to mid-western
         and eastern buyers. Home winemakers also liked their grapes with high sugar levels to encourage higher alcohol wines. This
         obsession with sugar was to haunt California growers for decades after Prohibition ended. It also led to a generation of wine
         drinkers with a taste for wines with some residual sugar because home winemakers without access to good yeast cultures were
         usually left with sweet wines when fermentation stopped.
      

      
      Prior to Prohibition, the percentage of fortified or sweet wines made in California ranged between ten and thirty per cent.
         In 1935, eighty per cent of wine made in California was sweet. It wasn’t until the mid-1960s that the production of sweet
         and fortified wine in California fell below half of total production. It wasn’t quite that extreme in Napa, where dry table wine always exceeded sweet wines, but in any
         case, there were a lot of wines called dry table wines that would be considered sweet today. (Unless, of course, one were
         a fan of Kendall-Jackson Chardonnay.) The law also allowed wine to be made for sacramental purposes, so a few wineries with
         good connections to the church managed to stay open all through Prohibition, including Beaulieu and Beringer in Napa.
      

      
      At any rate, as mentioned elsewhere, California as a whole, including Napa, came out of Prohibition at the end of 1933 in
         sad shape. Most of the wineries had been shut down for more than a decade. Equipment had not been maintained nor had any sort
         of sanitation been practised. It would not be wise to look closely at the various microorganisms running loose in the newly
         re-opened wine cellars. The vineyards were geared to high production with quality being the last thing anyone considered.
         The goal was just to get some wine out there because it was now legal.
      

      
      THE WAR YEARS

      
      World War II turned out to be somewhat of a blessing for Napa wineries, especially for those wineries that had recovered enough
         technical expertise to fill the gap left by the loss of French and German wines in the US market. According to wine historian
         Charles Sullivan, the Waldorf Astoria Hotel in New York City (an icon for quality at the time) listed twenty-eight table wines
         from Napa producers.1

      
      Also, prior to the war, it had been common practice for wine to be shipped in bulk and bottled in the local market. Obviously,
         this did nothing for wine quality in most cases. With the war, there was a shortage of rail cars and Napa took the lead in
         California for bottling on site, which became a marketing tool. The phrase, “Bottled at the Winery” on the label became a
         quality guarantee in the eyes of consumers.
      

      
      Perhaps the most important event of the war years took place in 1943 when Louis M Martini persuaded a few fellow vintners,
         including the Mondavi family, to form the Napa Vintners. Initially the group was more interested in trade matters, including
         taxes and price controls, than improving the product. But it is significant that one of the charter members was André Tchelistcheff,
         the man who started the Napa Technical Group four years later. In 1983, the Vintners morphed into the Napa Valley Vintners Association, easily the most
         successful marketing alliance in California. So, in a sense, Martini created the framework or at least the opportunity for
         Tchelistcheff to keep the ball rolling toward the revolution in Napa winemaking.
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