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—

Winter marks a time for dormancy, a time just before 

the next vintage springs to life and brings with it new 

beginnings. It is also a time when winemakers buckle down 

in the winery. They spend their days evaluating wine in 

barrel, deciding on final blends and preparing to bottle their 

next expressions of wine. Through each step of the process 

their steadfast commitment to excellence is unwavering. 

No matter the vintage, the year or the circumstances, 

our winemakers remain committed to producing 

world-class wines. 
—
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TASTEMAKERS ON NAPA VALLEY WINES
Leading sommeliers share their thoughts about older-vintage Napa Valley wines.

“Ten-year-old Napa Valley wines are starting to meld and integrate, 
showing quality that’s tight, dense and layered, coming off a cool year 
in the valley that saw many opulent wines. Wines from 2001 to 2010  
saw a string of great vintages throughout the valley, notably 2007 due in 
part to excellent weather. Profiles range from ripe, elegant and balanced 
to austere and tannic. Vintages from 2006 and below are all ready to be 
opened and enjoyed.”
 —ZION CURIEL, BEVERAGE DIRECTOR, CARNEROS RESORT AND SPA, NAPA, CA

“What we now firmly know about great Napa Valley red wines, particularly 
Cabernet Sauvignon and blends, is that they age and improve for decades.  
In fact, the top wines particularly made from mountain fruit require that  
level of bottle age; they barely budge on the evolution spectrum for a decade. 
If you have the patience to cellar them or try older examples from restaurants 
or collectors, you will see what so many are missing when we drink them  
too young.” 
 —JEN HUETHER, EDUCATOR AND CURATOR, GARGOYLE WINE CLUB, TORONTO, CANADA

“In my experience, one of the best older-vintage Napa Valley wines is the 
Silver Oak 1982. It expresses an exceptional impression, elegant with lots 
of layers and a well-balanced dry fruit character and mushroom earthiness. 
The flavors of this wine are on par with renowned Old World wines.”
 —CHERISH HO, HEAD SOMMELIER, PETRUS, ISLAND SHANGRI-LA, HONG KONG
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From serving tips and 

recipes to Napa-inspired 

entertaining, explore a 

deeper appreciation of wine 

with us.

Learn more at NapaValley.wine

Enjoy Napa, Drink Napa



N A PAVA L L E Y.W I N E    5

M
IL

L
E

S
 S

T
U

D
IO

REMARKABLE TECHNICAL ADVANCES 

HAVE BEEN MADE IN THE NAPA  

VALLEY WINE INDUSTRY, REDUCING 

LABOR-INTENSIVE STEPS IN THE WINE-

MAKING PROCESS OR MAKING CERTAIN 

PROCESSES MORE EFFICIENT AND  

RESPONSIVE TO A WINEMAKER’S 

INTENT. THESE INNOVATIVE, OR MORE 

MODERN, APPROACHES ARE EMBRACED  

BY VINTNERS LARGE AND SMALL. YET 

SOME VINTNERS HOLD FAST TO TIME- 

HONORED, TRADITIONAL METHODS  

THAT HAVE BEEN USED FOR DECADES, 

EVEN CENTURIES, FOR ANY NUMBER OF  

REASONS, GIVING WEIGHT TO THE ADAGE 

THAT WHAT’S OLD IS NEW AGAIN.

BACK TO 
THE FUTURE

WE ASKED NAPA VALLEY WINEMAKERS WHY THEY CHOOSE MORE MODERN 
OR MORE TRADITIONAL APPROACHES FOR SEVERAL KEY WINEMAKING STEPS  

•  B Y  C A T H E R I N E  B U G U É

FERMENTATION::Many different vessels can be used to 
ferment wine, from ancient amphorae to modern stain-
less steel tanks. The choice (its composition, whether it 
controls temperature, imparts flavor or allows in oxygen, 
etc.) influences the final wine style. 

MORE TRADITIONAL: AMPHORAE
These large pottery containers, which narrow at the 
mouth and allow for a stopper, were used by the ancient 
Greeks, Romans and others to make and transport wine. 
Their use today, by winemakers seeking to develop even 
greater complexity and more nuances from their wines, 
brings this very ancient tradition back to the forefront.

Winemaker Aaron Pott explains, “I am using ampho-
rae because I wanted to find a way to age wines in an 
oxidative environment without adding wood tannin or 
having the flavors and aromas of wood. Clay gives me 
more or less the equivalent of the air interaction that you 
find in barrels without the masking effects of the wood. 
I love how they respect the fruit and give us unparalleled 
precision and focus on the terroir.”



6   N A PA  VA L L E Y  V I N T N E R S

S O M E T H I N G  O L D ,  S O M E T H I N G  N E W

MORE MODERN: STAINLESS STEEL TANKS
Stainless steel tanks are ubiquitous in Napa Valley win-
eries today. These modern vessels allow for temperature 
control and ease in cleaning and help maintain bright 
fruit flavors in the wines.

Kristin Belair, winemaker at Honig, a producer of 
several Sauvignon Blanc styles, notes, “Sauvignon Blanc 
lends itself to a variety of fermentation techniques, giving 
a winemaker a broad palate to choose from. Stainless steel 
itself does not impart any flavor into the finished wine, 
but these tanks are typically outfitted with a means of 
temperature control. By employing different yeast strains 
and fermenting at warmer (60-75°F) or cooler (45-55°F) 
temperatures, one can influence the final flavor and tex-
ture of the wine, enhancing and making the flavors more 
complex.” 

BREAKING THE CAP: When a red wine ferments, the 
grape seeds and skins float to the top of the tank because 
of the heat and carbon dioxide produced during fer-
mentation, creating a hard layer, or cap, at the top of the 

tank. Yet winemakers want to keep the skins, which add 
color, tannins and flavors to the wine, mixed in with the 
fermenting juice as it turns into wine. 

MORE TRADITIONAL: MANUAL PUNCH-DOWNS AND 
PUMP-OVERS
The winemaker either stands above a macro bin and 
breaks the cap manually with a large punch-down tool  
(a pole with a flat end used to depress the skins and seeds 
into the juice below) or utilizes a set of pumps and hoses. 
Both options require some serious manual labor, time and 
great effort.

Cain Vineyard & Winery on Spring Mountain conducts 
punch-downs and manual pump-overs. Winegrower 
Chris Howell explains, “On their own, if not too cold, 
the berries will slowly dissolve their own pulp and skins, 
releasing perfume, pigment and tannin into the juice. 
Thoughtful, appropriately timed punch-downs and 
pump-overs enhance the process. Every tank is different. 
Like all good chefs, we taste as we go, searching for the 
optimum potential of texture and structure.” 
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MORE MODERN: OPTICAL SORTERS
Optical sorters can handle 10 to 12 tons an hour, saving 
time when it comes to the sorting process. While this is 
an obvious advantage when the winery receives larger  
volumes of grapes, these sorters are used by Napa  
Valley’s smaller wineries as well for numerous reasons.

Megan Gunderson, director of winemaking at Hall 
Family Wines, explains, “Hall was an early adopter of  
optical sorting technology. We’ve found that this technol-
ogy enables us to be more efficient while sorting and gives 
us pristine fruit for the fermentation process, resulting in 
wines that are fruit driven and precise.” 

YEASTS: Yeasts, needed to convert the grapes’ sugars into 
alcohol, naturally exist in the vineyard. Once the grapes 
are brought into the cellar, fermentation can take place 
using these native yeasts or a winemaker can purchase a 
specific strain or strains of yeast from a supply store. 

MORE TRADITIONAL: NATIVE YEASTS
Winemaking is sure to have started with a surprising  
fermentation of natural yeasts: fruit left unattended, 
which started to ferment. These native yeasts will be 
unique to the vineyard or cellar where they are found, 
and a very traditional way of making wine.

Winemaker Jacky Young at Young Inglenook explains, 
“Our goal is authenticity. We believe place makes the 
wines as well as the winemaker. Just as we grow the 
grapes for our wines on our estate, we use our indigenous 
yeasts to ferment those wines. Those yeasts are an inte-
gral part of the complex juxtaposition of chemistry, taste 
and art that makes our wines uniquely ours.”  

MORE MODERN: COMMERCIAL YEAST 
Many winemakers deem their choice of yeast strain(s) to 
be one of their most important decisions. Commercial 
yeasts provide control during the fermentation process, 
influencing fermentation time, wine flavors and much 
more. There is always an innovative selection of yeasts to 
choose from, such as ones that bring out grapefruit char-
acter in a Sauvignon Blanc, or a strain that can handle 
higher alcohols in a wine.

Kent Jarman, the winemaker at Dos Lagos Vineyards, 
states, “Commercial yeast strains have improved dra-
matically over the years and there are some very special 
selections ideal for our type of fruit to maximize delicate 
aromatics and aid in mid-palate mouthfeel. Matching 
yeast strains to our site and the style of wine we wish to 
create gives us another tool in our toolbox in the play 
between Mother Nature and winemaking creativity.”

Visit nvw.li/mg-cabernet to learn more about how  
Cabernet Sauvignon is crafted.

MORE MODERN: AUTOMATED PUMP-OVERS
With technologically advanced automatic pump-overs, 
each tank is equipped with a mechanism that breaks  
up the cap, controlled by the push of a button or pre- 
programmed to start and finish while the cellar crew is 
catching up on some well-deserved sleep during the busy 
harvest season.

Jaime Araujo, proprietor at Wheeler Farms/Accendo  
Cellars, states, “We automate the pump-over system for five 
primary reasons: timely execution of cap management, to 
minimize cross-contamination between tanks, reduce water 
use, reduce cleaning chemical use and for labor savings.”

SORTING: Premium winemakers want to ensure that 
any undesirable grapes (green, too small, etc.) and MOG 
(material other than grapes, i.e., leaves) do not go into  
the fermentation vessel along with the desired, newly 
harvested grapes. This can be done by hand or with 
advanced optical sorters, allowing only grapes that meet 
preprogrammed sizes, weights and other criteria to pass 
along the sorting table.

MORE TRADITIONAL: HAND SORTING
Humans are equipped with the perfect grape sorters: 
two hands! But this traditional method of sorting out 
less desirable grapes and MOG takes a lot of time and 
labor. Generally, numerous crew members stand on either 
side of a moving conveyor belt and vigilantly make their 
removals as the grapes quickly pass by. 

Cathy Corison, owner and winemaker at Corison 
Winery, explains simply, “We hand sort because Corison 
Winery is too small to afford an optical sorter. Addition-
ally, I think the direct human touch is important on a 
level that we can’t logically explain.”



YES, OUR VINTNERS MAKE GREAT WINES, BUT AS WITH ALL PEOPLE, 
THEY HAVE STORIES THAT REVEAL THEIR HISTORIES, IMAGININGS 
AND WHAT DRIVES THEM IN THEIR LIVES. HERE ARE A FEW PEEKS INTO 
THOSE STORIES. 

How did you get started in the wine industry? 

“ I came down from Oregon to work the harvest free of charge for Thomas Rivers Brown in 
1999.” 

— MIKE SMITH, OWNER AND WINEMAKER, MYRIAD CELLARS

“ I guess you can say I was born into it … as my dad, Stuart Spoto, and my grandfather, Henry, 
both taught me.” 

 — ARIANNA SPOTO,  ASSISTANT WINEMAKER, SPOTO FAMILY WINES

“ I started as an intern in the laboratories at Robert Mondavi Winery.” 
 — GUSTAVO GONZALEZ, WINEMAKER, MIRA WINERY

What are the most rewarding aspects of your work?

“ Every vintage is new and different and it is exciting to see what Mother Nature brings in.  It 
is a spiritual venture trying to understand what all of our actions in the vineyard and winery 
bring us.” 

— DIANE AND PHIL STEINSCHREIBER, OWNERS AND WINEMAKERS, WATERMARK WINE

Mike Smith Arianna Spoto Gustavo Gonzalez Diane Steinschreiber Phil Steinschreiber

V I N T N E R  V I G N E T T E S
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What are the challenges of your work?

“ Being a very small producer, our challenge lies in telling our story to a larger audience of our 
Petit Verdot, a variety that is not as familiar to most people and which is a world-class grape on 
its own when grown in Napa Valley.” 

— ADAM COREMIN, FOUNDER, DECADES 5

If you could open a bottle of Napa Valley wine and share it 
with three people (living or not), who would they be?

“ Audrey Hepburn, Julia Child and Michelle Obama.” 
— MELISSA CLARK, WINEMAKER, METZKER FAMILY ESTATES

“ Warren Buffet, Steve Jobs and Emmanuel Macron.”
— ARVIND AND BEVERLY SODHANI, SODHANI VINEYARDS

“ Andre Tchelistcheff, Priyanka Chopra and my late grandfather, Makhan Lai Razdan.” 
— PRIYANKA FRENCH, WINEMAKER, SIGNORELLO ESTATE

Find out more about Napa Valley vintners at nvw.li/mg-stories.

Adam Coremin Melissa Clark Arvind Sodhani Beverly Sodhani Priyanka French
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COMING 
TO A 

SCREEN 
NEAR 

YOU
NAPA VALLEY GOES VIRTUAL  

•  B Y  C A T H E R I N E  B U G U É

L ast spring, with new orders to shelter in place, Napa 
Valley vintners suddenly found themselves separated 
from their wine country visitors. The industry, not 

known collectively for embracing technology in its commu-
nications with consumers, was faced with a new reality: It 
needed to get online to reach wine lovers and club members. 

Napa Valley vintners went from a scattering of virtual 
tastings pre-Covid, to over 75 at their height last May. As 
wineries continue to fine-tune their offerings on platforms 
such as Facebook Live, Instagram and Zoom, the vintners 
have gotten creative. Angelina Mondavi joined a couple on 
their first date. Andy Schweiger brought Delfeayo Marsalis 
into people’s living rooms. Amelia and Dalia Ceja provided 
live, step-by-step instructions on how to make pozole, and 
Julie Johnson’s wine club members joined an art and wine 
pairing event. 

Not without lessons learned, but often with innovatively 
fun results, we take a look at several vintners’ stories, from 
their first encounters with online tasting events to hurdles 
they maneuvered along the way and even new consider-
ations to their business models as they navigate these very 
tricky times.   
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VINO Y MAS: AMELIA CEJA, CEJA VINEYARDS
It was 2 p.m. on a Tuesday in the early days of  
California’s March lockdown. Amelia and Dalia 
Ceja were discussing how they would stay in touch 
with their members and wine fans. Not only did they 
decide to start their Taco Tuesdays virtual presen-
tations, but Amelia threw open the refrigerator, 
plucked out items she had picked from her garden, 
and decided they would hold the first one that after-
noon. And so began Vino y Mas, featuring authentic 
Mexican cooking demonstrations with wine pairings. 
For anyone who has met the Cejas, they are natural 
entertainers as well as vintners.

“It has been a journey,” says Amelia Ceja. “We’ve 
learned a lot, not just about consumers but also about 
things like streaming video and how best to bring 
our down-home cooking and bicultural experiences 
to others, whether they are in New York, Canada or 
Mexico. It brings people together; it’s a beautiful way 
to stay connected.”

Every Tuesday, a new food and wine pairing is 
offered. The only break in episodes was in support 
for Black Lives Matter, when they filmed one of their 
cooking segments but did not post it until later. 

Typically, the Cejas will post a recipe on social me-
dia platforms prior to a show and then cook it live for 
guests. For the first sessions, they had to scramble: 
The recipes were in their heads, but not on paper, 
and it all had to be written down. 

Amelia’s sheer delight can be heard as she shares 
viewer comments such as, “You have inspired me 
to cook,” “I can do that,” and “I was intimidated 
at first.” The Cejas bring recipes down to the most 
basic steps.

LEARNING ALONG THE WAY: The weather itself 
can be an issue, with high winds shuttering one plan 

Amelia and Dalia 
Ceja, of Ceja  
Vineyards.
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“ We’ve learned a lot, not just about consumers but also about 
things like streaming video and how best to bring our down-
home cooking and bicultural experiences to others. ... It brings 
people together; it’s a beautiful way to stay connected.”  
—AMELIA CEJA
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to film in several locations, showing their family 
chickens and eggs, olive trees, and potato field— 
all of the ingredients for that episode’s recipe.

Prior to winery closures in the early spring, time 
did not often allow Amelia, who is president and 
CEO of Ceja Vineyards, to meet personally with 
customers. Yet with Covid, she found a way to make 
it happen. Once again, she is in front of wine lovers 
and members, via the camera, sharing her passion for 
authentic Mexican dishes with wine.  

“We make sure we bring attention to the plight of 
the wine industry’s farmworkers and to their con-
tribution to the wine industry. Without them, there 
would be no wine industry and food on the table.” 
For Amelia, bringing the Mexican culture of food 
together with wine during her virtual tastings con-
nects in a beautiful way.  

With a vast number of virtual tastings combining 
elements of food into their events, the Cejas’ Taco 
Tuesday tagline seems to reverberate from every 
corner of Napa Valley: “Come hungry and thirsty, 
amigos.” 

WINEMAKER ACCESS: ANGELINA MONDAVI, 
BRASSWOOD CELLARS 
Pre-Covid, it was difficult to pull Angelina Mondavi 
out of the cellar. As part of the iconic C. Mondavi 
family and consulting winemaker for numerous 
brands including Brasswood Cellars, she is at home 
among barrels and wine tanks. But as soon as win-
eries were closed due to shelter-in-place orders, she 
jumped into virtual tastings.

That first date? The gentleman bought a Brass-
wood Cellars wine kit for himself and his date, 
shipped to their respective addresses, and Mondavi 
presided over their very first, virtual meet-up—a 
tasting with the winemaker.

“They were very receptive to learning and asking 
questions, but I also took breaks where they could ask 
each other questions,” Mondavi says, “as if they were 
on their date alone.”

She adds, “The luxury of virtual tastings is that 
people can be creative; it’s a new way of interacting 
with one another.”

 Mondavi and Marcus Marquez, Brasswood’s 
general manager, pivoted to online quickly. Marquez 
explains, “Our tagline has always been ‘wish you 
were here’ and we were already discussing ways be-
yond Instagram and Facebook where we could bring 
the personal Napa Valley wine country experience 
into people’s homes.” With shelter in place (SIP), 
this vision was accelerated.

Angelina Mondavi, 
Brasswood Cellars.

“ The luxury of virtual   
tastings is that people can   
be creative; it’s a new way   
of interacting with one  
another.”  
—ANGELINA MONDAVI
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Brasswood is not distributed, so the direct- 
to-consumer market is its tie to wine lovers and  
members. 

The winery went live the first Friday of California’s 
SIP orders—on March 20—from the winemaker’s den. 
While the winery had to scramble to get members and 
friends their wines in just a few days, Marquez says it 
was well worth it when 20-plus faces popped onto the 
Zoom conference screen at the designated tasting time. 
No one in the group had ever done anything like it 
before. It was, Marquez explains, a revelation, with  
immense camaraderie, especially with SIP orders so 
eerily new. 

INGENUITY AND THE TASTING EVOLUTION:  
Brasswood proved innovative as well as quick. The 
winery traditionally holds a grand barbecue and open 
house for new interns coming from abroad to work 
in the cellar during harvest. But there was one major 
problem in 2020: Covid-19 made travel impossible 
for most. The winery continued with the barbecue, 
encouraging folks within the U.S. to attend virtually 
and meet the winemaking team and announcing that 
a resume was their ticket to the party. Brasswood held 
formal intern interviews the next Monday with those 
they met at the barbecue. 

 The collaboration with 
musical artists turned 
out to be a bright spot 
in Covid-19: a winning 
business strategy.  
Schweiger introduces 
his wine lovers to  
musicians and the  
artists introduce their 
fans to Schweiger wines. 

Musician Brian Culbertson with Andy Schweiger 
(right) of Schweiger Vineyards & Winery.
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“Rarely do you get the opportunity to take risks of 
this kind,” says Marquez, “and now the winery finds 
it is developing relationships in ways it would not 
have thought of just months ago.” 

 What did the winery learn along the way? People 
were not accustomed to opening four full (750ml) 
bottles of wine a night, to taste along with the wine-
maker. The winery, always quick to pivot with need, 
is bottling smaller (375ml) selections for customers 
to enjoy during these live, on-screen events. 

Marquez and Mondavi agree that by repeatedly 
tasting their wines each week, they watch them 
evolve and are falling in love with them all over 
again. 

JAZZING UP THE WINEMAKER TASTINGS: 
ANDY SCHWEIGER, SCHWEIGER VINEYARDS & 
WINERY
On a family trip to Disney when he was nine, Andy  
Schweiger experienced something that changed his 
life: a musician playing the sax. Andy started playing 
the sax that very year, something he continues to  
do today. 

Schweiger’s virtual tastings didn’t start off with a 
bang. The first, a tasting of a Schweiger Chardonnay 
wine, was done in 20 minutes. “It was a one-way 
conversation,” Schweiger says. “It felt like I was just 
talking at the screen.” He realized quickly that he 
needed to adapt. In talking to his musician friends, 
he found that they too were waylaid by Covid, un-
able to put on shows and concerts. That is when he 
started adding musical guests to his tastings, with the 
first on Zoom, simultaneously with Facebook Live.

Schweiger is not short on impressive guests: 
Straight No Chaser, Brian Culbertson, Morgan 
James, Striking Matches, Jon McLaughlin (the latter 

sang the title song in the movie Enchanted) and Delfeayo 
Marsalis. Yes, that Marsalis family; Wynton and Brandon 
are his brothers. 

SURMOUNTING HURDLES: Having already mastermind-
ed the hurdle of short, one-way virtual tastings, Schweiger 
faced another issue that became glaringly apparent during 
Marsalis’ guest spot. Schweiger lost internet connection 
with his big guest on the line. What happened? Marsalis 
continued to entertain the guests and finished the show! 
Schweiger promptly canceled his old DSL and signed up for 
cable/internet.

The collaboration with musical artists turned out to be 
a bright spot in Covid-19: a winning business strategy. 
Schweiger introduces his wine lovers to musicians, and the 
artists introduce their fans to Schweiger wines. 

While the virtual tastings with musicians are free, they 
are a value add for Schweiger’s customers, new and old. 
After an episode, the wines featured during the virtual 
event have the highest sales within the following 24 hours. 
In turn, the artists find that their Spotify playings increase 
after the wine tastings. 

With harvest in full swing this fall, Schweiger is loading 
pre-taped shows onto the Schweiger Vineyards YouTube 
channel to keep the momentum going.

Post-Covid, he foresees a hybrid model. Not everyone can 
come to the winery, so staying in touch virtually is highly 
desired, but Schweiger loves greeting people at the winery; 
he misses shaking hands, telling stories and interacting in 
person with guests. 

BRINGING THE GARDEN AND VINEYARD TO YOU: 
JULIE JOHNSON, TRES SABORES
Julie Johnson recently stayed up late packing 50 tins of a 
homemade barbecue spice rub that she made to pair with 
her red wines. 

When you receive a wine shipment from Johnson,  
proprietor and winemaker of Tres Sabores, there are often 
surprises in the package, or an offer, depending on what 
is growing in her Napa Valley gardens or what she has her 
eye on at local purveyors (i.e., mini salumi from The Fatted 
Calf). With Covid-19, Julie says, she is doubling down on 
benefits for her wine club members, including the offer of 
Zoom virtual tastings. 

“The idea is to give something more, to bring members 
closer to the vineyard,” Johnson says. “Club business is  
so invaluable.” 

Her virtual tastings include not only wine, but presenta-
tions from her “cook’s stage” as she calls her kitchen. You 
can watch her instruction on treats such as Nocino (a forti-
fied wine made from walnuts), homemade pesto (including 
tips on how to cut the basil) and elderberry infusions.

JOIN THE FUN: In any given week there 

are numerous virtual events to join. And there 

is something for everyone. Whether it’s Trivia 

and Tasting Nights with Inglenook this week, 

Round Pond’s Chef and Sommelier-Led Food 

and Wine Pairings next, or Blend Your Own 

Wine with Meteor Vineyards the week after, 

it’s all happening at YOUR house when you 

connect with the Napa Valley.
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“ The idea is to give something more, to bring members 
 closer to the vineyard. Club business is so invaluable.” 
  —JULIE JOHNSON

Julie Johnson, 
proprietor and 
winemaker of  
Tres Sabores.

Johnson learned quickly to get creative. She 
contacted her distributors and accounts to drum up 
interesting collaborations. Restaurants offer her wine 
with takeout meals and Tres Sabores is part of retail 
store offerings. With any of these sales, the buyer  
receives a virtual ticket to a Tres Sabores Zoom 
tasting event.

Johnson works closely with sommeliers such as 
Sean Beck at Backstreet Cafe in Houston, where  
the restaurant’s patrons are offered takeout meal  
kits, with wine as one of the courses. Beck’s virtual  
sommelier tastings are part of his offerings, and  
he invites vintners like Johnson to join in the  
educational fun.

In addition to these food-focused sessions, John-
son started adding art to the mix. She worked with 
a sommelier in Pensacola, Florida, who arranged 
a virtual fundraiser for the Pensacola Museum of 
Art. The curator picked three pieces of art that the 
sommelier paired with three bottles of wine, one of 
which was Tres Sabores. At Johnson’s recommenda-
tion, the curator held a live Zoom for everyone who 
pre-purchased the fundraising wines and Johnson’s 
club members were invited to join in. Not only did 
Johnson have new eyeballs on her wine, but her club 
members were introduced to a smaller, regional mu-
seum in the country. 

“Every museum in the country should be doing 
tie-ins like this,” she says.

NEXT STEPS: “It’s the experiences, not just the 
wine,” Johnson explains. Want to see red wine  
fermenting and a punch-down in action? It’s all part 
of the virtual show.  

Check out virtual Napa Valley wine experiences at 
nvw.li/mg-events.
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WINTER REST
Winter is a fallow time in the vineyard, time for rest  

and rain before the awakening of new growth. 

•  P H O T O  B Y  S A M  A S L A N I A N



Putting Time 
IN A BOTTLE

In the annual grape-growing cycle, many factors contribute to the success of that year’s vintage.
 —
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soil’s moisture profile and filling ponds used for 
irrigation later in the season. 

In the early months of the new year, growers will 
prune their vines, an activity that not only helps 
them adjust crop levels for the coming year but also 
drives the timing of budbreak, the first milestone 
in a new season’s growth, when the nubbins of new 
leaves appear on the vines. With the unfurling of 
these fuzzy little fronds (in late March or early 
April), the vine’s metabolism restarts and it begins 
what is known as its vegetative cycle. 

At this point, the vine wants only two things: 
sunshine and water. With photosynthesis going full 
throttle and green tendrils curling up along the  
trellis wires, the plant is busy working toward its 
next major milestone: flowering. 

Flowering, and the rapid transition known as 
“fruit set,” in which the flowers become tiny ber-
ries, marks the beginning of the vine’s fruit cycle 
and the countdown to harvest. From this point 
forward, the vine has only one more major physio-
logical milestone: the transition known as veraison, 
in which the hard, green berries take on the colors 
that accompany their fleshy ripeness.

After that, it’s just a matter of accumulating sugar 
and the transformation of berry chemistry that 
winemakers refer to as phenological ripeness before 
the grapes are ready to harvest. 

NAVIGATING A YEAR’S WORTH OF HAZARDS
Napa may not suffer the vine-shredding hailstorms 
that are the bane of winegrowers in France, but there 
are many things that can go wrong in a vintage. 

The period of dormancy after harvest holds 
few threats thanks to Napa’s mild winters. After 
budbreak, frost becomes a danger, especially in 
valley-floor vineyards.

“In Napa, frost risk is going down,” says  
Adrienne Uboldi, grower relations manager for 
TEXTBOOK vineyards. “As weather patterns 
change, the threat is definitely less than it used  
to be.”

During flowering, rain can be extremely destruc-
tive, and even strong winds can cause grape clusters 
to form incompletely, reducing the yields at harvest. 

ne of the more remarkable and 
romantic aspects of wine will always 
be its unbreakable connection with 
time. Most winemakers get one 
and only one opportunity each year 
to make wine from a given plot of 
grapes. The moment of harvest 
goes by in a flash, with the snip of 
the shears and the gentle plunk of 
grapes into a bin. But a vintage of 
wine grapes both represents and 
embodies an entire year’s worth of 

time—four seasons of weather and countless factors 
that can mean the difference between not being able 
to make a bottle of wine at all and crafting one that 
makes us swoon.

Napa Valley’s reputation as a world-class wine 
region derives, at least in part, from the fact that we 
do not suffer the kind of disastrous weather events 
that sometimes result in the loss of an entire vintage 
elsewhere in the world. Our weather is a bit like that 
old saying about pizza: Even when it’s bad, it’s still 
pretty good. The exceptions, perhaps, are increas-
ingly frequent wildfires, but more on those later. 

Many consumers barely notice the four numbers 
representing the year on a wine label, but even with-
out extremities of weather, the particulars of a given 
vintage play a strong role in the character of the 
wine. Every vintage expresses its unique personality 
in the bottle for those willing to pay attention to the 
subtle ways that weather, water and the winemaker’s 
touch manifest in a wine’s character.

ANATOMY OF A VINTAGE 
Winemakers like to say that the next year’s vintage 
begins the day after harvest. Indeed, once grapes 
have been removed, the vine’s work for the year is 
done and it begins shutting down physiological sys-
tems for the winter, entering a phase of life known 
as dormancy. 

While not much happens in the vine itself as 
it slumbers the winter away, plenty of things are 
happening in the world outside that can have an 
important impact on next year’s crop. Perhaps most 
importantly, rain begins to fall, replenishing the 

O

 EVERY VINTAGE EXPRESSES ITS UNIQUE PERSONALITY IN THE BOTTLE FOR 
THOSE WILLING TO PAY ATTENTION TO THE SUBTLE WAYS THAT WEATHER,  
WATER AND THE WINEMAKER’S TOUCH MANIFEST IN A WINE’S CHARACTER. 
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a break from the heat and dryness. We want the 
vines really tired by the time they cross the finish 
line at harvest, but not exhausted.”

THE FLAVORS OF A SEASON
The characteristics of a given vintage can be per-
ceived in different qualities of a wine’s personality. 

“Cooler vintages are always marked for me  
by delicate florals and herbal characters,” says  
Priyanka French, winemaker at Signorello Estate, 
“whereas for more generous, warm vintages you get 
a darker fruit profile with licorice and dark plum, 
and you’ll see the floral characteristics more as the 
wine ages and opens.”

To protect its precious fruit from excessive heat, 
a grapevine manufactures more tannins and more 
of the compounds that add color and flavor to red 
grape skins, resulting in more structured wines, 
whereas in cooler years grapes may not get quite 
as perfectly ripe, leading to lower alcohols, higher 
acidity and a different flavor profile. 

It’s important to note, however, that attentive 
growers spend the entire summer tending their 
fruit to manage these characteristics, and the 
tools of canopy management, irrigation and crop 
thinning can easily compensate for all but the most 
extreme versions of what Mother Nature may 
provide. Skilled vineyard management can easily 
permit a winegrower to make a leaner wine in a hot 
year, a riper wine in a cool year, and significantly 
influence the tannin and acid profiles of the grapes 
at harvest.

That said, some vintages make the grower (and 
the vines) work harder, with sometimes frustrating, 
occasionally spectacular results.

A BRIEF HISTORY OF NAPA VINTAGES
In considering Matthiasson’s description of a 
perfect vintage, you’d be forgiven for thinking it 
sounds an awful lot like a standard Napa summer. 

Since the heralded vintage of 1994, Napa has 
experienced only three years of truly difficult 
weather. Four if you count the fires in 2020. Both 
1998 and 2011 were vintages marked by significant 
and unusually prolonged rain through harvest, 

“The faster you can have flowering, the better, 
and the more likely you’ll have good fruit set,” says 
Lorenzo Dalla Brea, director of vineyard opera-
tions for The Hess Collection Winery.

Between fruit set and harvest, apart from irriga-
tion, Napa winegrowers spend their time worry-
ing about light and heat. Good fruit maturation 
depends on how effectively the vine’s canopy can 
generate the energy required to ripen grapes.

Napa Valley’s summers are typically hottest at 
the end and a September heat wave has become a 
hallmark of the valley’s climate.

“I like to say you always farm for Labor Day,” 
says vineyard consultant and winemaker Steve 
Matthiasson. “Europe worries about rainstorms 
during harvest. For us, it’s the heat.”

Heat, yes, but also in its most extreme form: 
fire. Wildfires have left their mark to a greater 
or lesser degree in the past few vintages, perhaps 
none so dramatically as in 2020, which saw the 
loss of several wineries to the flames and lingering 
uncertainty about smoke damage to the grapes 
throughout the valley.

THE RECIPE FOR AN IDEAL VINTAGE
On the one hand you might say that perfect weath-
er makes for a perfect vintage, but it’s not as simple 
as mild sunny weather from spring to autumn.

“The best vintages are not perfect weather from 
the vine’s perspective,” says Matthiasson. “The 
perfect year is the perfect amount of adversity 
applied evenly throughout the growing season at 
all the perfect times.” 

For a vine, adversity comes primarily in the form 
of water and nutrient stress, as the vine does its 
work converting sunlight into sugars. Matthiasson 
likes to compare this to a really hard workout, one 
that builds strength but never gets far enough to 
tear a muscle. 

So, what makes for a perfect grapevine workout, 
according to Matthiasson? “A dry spring, but not 
too dry. Warm but not too hot, and nice and cool 
at night. As the days get shorter, the dryness needs 
to continue but not to the point of being too dry. 
We want just enough fog in there to give the vine 

“ THE PERFECT YEAR IS THE PERFECT AMOUNT OF ADVERSITY APPLIED EVENLY 
THROUGHOUT THE GROWING SEASON AT ALL THE PERFECT TIMES.”  

 — ST E V E M AT T H I A SSON
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resulting in higher than normal amounts of mildew 
and mold, not to mention mud that prevented 
winegrowers from getting equipment into the 
vineyards for harvest. On the other hand, 2010 was 
simply just cold from spring onward, until a single 
dramatic spike of heat in September pushed grapes 
into some semblance of ripeness.

Despite their problematic character, however, 
these three vintages still produced some excellent 
wines in the hands of many a competent producer. 
The cooler vintage of 2010, for instance, may 
appeal to those (like me) who prefer more medium- 
bodied, higher-acidity Cabernet Sauvignon.  
Conversely, 1996 was the hottest year of the 1990s, 
and 2006 had one of the longest heatwaves in 
Napa’s history.

In addition to 1994, the vintages of 1997 and 
2007 are known to have offered winegrowers 
nearly perfect conditions. The vintages of 2000, 
2001, 2002, 2005, 2016 and 2018 are also widely 
regarded as among the best that Napa has experi-
enced. To this list I’d add the cooler 2010 and 2013 

ANATOMY OF A VINTAGE
Winegrowers like to say that the next year’s  
vintage begins the day after harvest. Here are  
the key milestones that mark the progression of  
a vintage from one harvest to another.

DORMANCY
The vines sleep through the chilly winter 
rains and are pruned in the early part of 
the year.

BUDBREAK
The first buds of new leaves appear on the 
pruned canes and quickly turn to leaves that 
power the vines’ green growth.

FLOWERING AND FRUIT SET
Delicate flowers bloom, self-pollinate 
and quickly transform into tiny clusters 
of berries.

VERAISON AND RIPENING
The hard, green berries take on the colors 
that accompany their fleshy ripeness, and the 
sugars and flavors accumulate until harvest.

vintages, which are among my favorites.
As much as it sounds like the invention of an 

overzealous marketer, it remains a remarkable 
truth that wine lovers really don’t have to be that 
careful selecting vintages when purchasing Napa 
Valley wines. While each will bear the imprint of 
a year’s worth of weather, they will invariably be 
beauty marks, rather than scars. 

Visit nvv.li/mg-charts to learn more about specific 
vintages.
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Opposite page: Beringer Vineyards, St. Helena, around the turn of the last century.  
Inset photos, from left: Naoko and Maya Dalla Valle, 1991; Hailey and Janey Trefethen stomping grapes, 1994.
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Napa Valley’s rich history dates back to the 1830s. But it hasn’t always been smooth. The valley 
has weathered two world wars, Prohibition, the Great Depression and multiple periods of  
financial strain. Yet with indomitable spirit, Napa’s vintners have not only persevered, 

they’ve built Napa Valley into one of the world’s premier wine regions. 
It’s been a tough year, but work continues in the cellars and in the vineyards, as both agriculture and 

the quest for excellence have a momentum of their own.
We talked to six Napa Valley vintners about issues that are close to their hearts—issues that are 

history in the making.

History in 
THE MAKING

Six Napa Valley vintners offer perspectives on the 
generation-to-generation continuum of winemaking

 —
B Y  K A R E N  M A C N E I L





BO BARRETT
CEO of Chateau Montelena,

second generation

OSCAR RENTERIA
CEO of Renteria Vineyard 
Management and founder  

of Tres Perlas Winery,
second generation

MAYA DALLA VALLE
Director of 

Dalla Valle Vineyards, 
second generation
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HOW DID YOUR FAMILY GET ITS START IN NAPA VALLEY?
Oscar Renteria: Both my parents migrated from Mexico to work in 
the vineyards of Napa Valley. My mother, Luisa, arrived in 1952; my 
father, Salvador, in 1962. First as a field laborer, then as a supervisor 
and manager, Sal became a leader in the farmworker community and 
earned the respect of pioneers who saw his dedication to detail and 
his ability to bridge gaps between winemakers and vineyard workers. 
In 1987 he founded Renteria Vineyard Management. I purchased 
the management company in 1995.

Today, innovations in equipment, tools, software, fruit analysis, 
imaging and data analysis have allowed us the opportunity to farm 
with precision and to better contend with climate change. The 
collaboration between winemakers and vineyard managers has also 
grown and so have the expectations for consistent quality.

Grape-growing is hard work, but it can be rewarding. I created  
a farmworker concierge service to help our staff with their needs.  
Everyone needs purpose. Mine is to instill caring for others and 
doing the right thing. In this, I have big boots to fill. 

YOUR 1973 CHATEAU MONTELENA CHARDONNAY HAS BEEN 
RECOGNIZED INTERNATIONALLY AS AN OUTSTANDING  
EXAMPLE OF CALIFORNIA CHARDONNAY. TODAY, THOUSANDS 
OF WINERIES MAKE CHARDONNAY. WHAT ARE THE ELEMENTS 
OF A GREAT ONE?
Bo Barrett: It starts with a well-cultivated vineyard that has a 
distinctive fruit character. That fruit, when crafted well, should be 
able to stand alone without excessive “commonizing” flavor agents 
that any winemaker can essentially purchase by the pound: butter, 
oak, sugar and so on. A great Chardonnay should be distinguished 
by wonderful terroir with the hand of man deftly integrated but not 
primary. 

YOU HAVE WORKED IN WINERIES IN FRANCE, ITALY, ARGENTINA 
AND THE U.S. WHAT DIFFERENTIATES NAPA VALLEY FROM  
OTHER REGIONS AROUND THE WORLD?
Maya Dalla Valle: First of all, the amount of diversity not only 
geologically but climatically. Napa Valley possesses half of the 
world’s soil series combined with a multitude of microclimates. 
This provides a lot of opportunities to show different expressions 
of wines coming from one small area. Other regions like Burgundy 
and Bordeaux show many styles of wine, but geologically they do not 
compare in terms of complexity. Second, Napa Valley has a strong 
community that is very open to sharing and giving back. That spirit 
of generosity was championed by Robert Mondavi, and we are for-
tunate that that mentality lives on in the valley today. Finally, Napa 
has largely been defined by people who came to the valley because 
they had a passion for wine, rather than those who were born into 
centuries of family tradition and craft. I think with that comes the 
opportunity to be creative and innovative. 



Oscar and Sal  
Renteria.

The Barrett family, 1972.

Sal Renteria, 1964.



FORMER BERINGER CHIEF WINEMAKERS MYRON NIGHTINGALE 
AND ED SBRAGIA CREATED BERINGER’S PRIVATE RESERVE IN 
1977. WHAT MADE IT DIFFERENT FROM THE OTHER CABERNET- 
BASED WINES PRODUCED AT THE TIME? 
Mark Beringer: Up until the mid-1970s most wines made in the 
Napa Valley were blended wines that were primarily intended to be 
enjoyed early. Most people would drink them right away or within a 
few months of release. Ed Sbragia and Myron Nightingale worked to 
create a great wine that would be taken seriously and rival many of 
the great Cabernets of Napa and beyond. It was to be structured and 
powerful, without lacking elegance—a wine that serious collectors 
would put in their cellars and age for decades. For Napa Valley  
Cabernets, that idea is common now, but it was very new in 1977. 

WHY IS NAPA COUNTY’S AGRICULTURAL PRESERVE SO  
IMPORTANT?
Hugh Davies: Roughly 30,000 acres of agricultural land in the state 
of California continues to be lost every year to urban development, 
but not in Napa County. The establishment of the Napa County  
Agricultural Preserve in the late 1960s was the pivotal step in the 
Napa Valley for protecting agriculture as the “highest and best” 
use of the land on the floor of the valley. Our Agricultural Preserve 
contains 32,600 acres, roughly 6% of the county. Subsequent county 
legislation was passed to protect the Agricultural Watershed land on 
the county’s hillsides. We are blessed to have a unique and irreplace-
able agricultural resource. A national treasure has been created in 
Napa Valley—one that promises to be a positive contributor to the 
health and welfare of those who live and work here, and also for 
those who enjoy the wine that we produce. 

WHY AND HOW DID TREFETHEN FIRST START THINKING ABOUT 
SUSTAINABILITY?
Hailey Trefethen: Some of our most sustainable practices come 
from infrastructure my grandfather [Eugene Trefethen] built back 
in the late 1960s and early 1970s—before “sustainability” became a 
word we all know. Sustainability is most effective when it combines 
the environment, the economy and social equity. My grandfather 
had a business background in engineering and construction, so he 
was attuned to making good economic decisions. At the same time, 
we were an estate winery, so he knew we needed to take care of the 
land, as it is the source of everything we produce. This led him to 
install a water recycling system back in the early ’70s. It continues 
to allow us to reclaim all the water from winery production and 
use it again in the vineyard. He also believed in taking care of your 
employees and the importance of healthcare. So when we started 
the vineyard 50 years ago, we offered healthcare to every employee 
working in the winery and in the vineyard. 

Today, under CEO Jon Ruel, we practice natural pest control, 
cover cropping and composting. We have a company garden— 
La Huerta—where all the produce goes to our employees. 

Karen MacNeil is the author of The Wine Bible and the editor of the 
digital wine newsletter WineSpeed.

MARK BERINGER
Winemaker, 

Beringer Vineyards, 
fifth generation

HAILEY TREFETHEN
Vintner, 

Trefethen Family Vineyards, 
third generation

HUGH DAVIES
President, 

Schramsberg and Davies,  
second generation

26   N A PA  VA L L E Y  V I N T N E R S



Jamie and Jack 
Davies in the
Schramsberg 
Vineyards, 1974.

Trefethen Winery, 1915.

Bill, John and 
Hugh Davies in 
the Schramsberg 
Vineyards, 1968.
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PETITE SIRAH
THE HERITAGE GRAPE WITH A LOYAL FOLLOWING
•  B Y  C A T H E R I N E  B U G U É

In 1880, French botanist Dr. François Durif toiled 
in his nursery and created a new wine grape variety, 
which he aptly named after himself: Durif. It was 

planted throughout the south of France before hitching 
a ride to California in the 1880s via a Charles McIver, 
who had it destined for California vineyards. Not  
familiar with Durif? You are not alone.

The Durif name did not endure as the grape 
traveled to the United States and it was called many 
things once it rolled into town, one of which was Petite 
Sirah. The grape variety was planted around the state. 
One of the places it landed was in Napa Valley, and 
the grape here, as elsewhere in California, was one of 
the first red grapes to replace the ubiquitous Mission 
grape in a move by growers to improve the overall 
quality of wines produced. 

Today, Petite Sirah enjoys the title of heritage grape, 
and the grape has gained a loyal following, including  
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an advocacy group, PS I Love You, which is dedicated 
solely to the appreciation and promotion of the Petite 
Sirah grape. 

The price per ton of Petite Sirah in Napa County has 
been increasing in recent years, and its plantings (under 
1,000 acres) exceed those of its famous parent, Syrah.  

But the most important attribute of Napa Valley 
Petite Sirah is what you find in the glass when you smell 
and taste the wines. It takes on the dark, voluptuous 
fruit of its rock star parent (Syrah) with an underlying 
fragrant violet and exotic spice. The wines have their 
own unique intensity, being even deeper in color than 
Syrah, and the wines have a firm backbone of tannins.

Through the expert hands of Napa Valley winemak-
ers, these tannins have been tamed over the past decade 
and the wines show lush black fruits and a silky texture. 

While winter’s hearty beef stews are a perfect pairing 
to the deep, dark fruits and violet lift of Petite Sirah, an 
exciting pairing can be found with the Very Adult Mac 
& Cheese recipe from Market, An American Restaurant, 
found on the following pages.

 Don’t count out Petite Sirah in the summer, however, 
when its hearty fruitiness can meld beautifully with 
grilled beef ribs or even barbecue chicken lathered in 
a fruited glaze. This heritage grape will surprise you, 
being all things to all seasons, when it comes to food 
and wine pairings.

Given its history, famous parentage, endurance 
and—most importantly—its richly fruited wines, it’s 
no wonder the grape’s loyal followers and plantings 
here keep growing.

The most important attribute of 

Napa Valley Petite Sirah is what 

you find in the glass when you 

smell and taste the wines. It takes 

on the dark, voluptuous fruit of 

its rock star parent (Syrah) with 

an underlying fragrant violet and 

exotic spice.
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PERFECT FOOD

PETITE
SIRAH

PAIRINGS

A Family Affair
AT MARKET, A CONVIVIAL RESTAURANT IN ST. HELENA, 

HIGH-QUALITY FOOD AND SUPPORT FOR THE COMMUNITY KEEP 
PEOPLE COMING BACK FOR MORE. 

•  B Y  C A T E  C O N N I F F

How’s it going? What do you need? How can we 
make it better?

For Roman Flores and Chef Ernesto Martinez, 
co-owners of Market, An American Restaurant 

in St. Helena, these are the questions threading their way 
through the building of their business over the past 14 years. 

Market is a real hometown favorite, a place were wine-
makers bring their families and friends, a Cheers sort of 
place where most everyone does know your name. Visitors 
quickly become part of the vibe.

Roman and Ernesto have known each other since they 
were teenagers, weaving in and out of working in restau-
rants throughout Napa Valley. Years later, when Ernesto 
married Roman’s younger sister Xochilt, they became 
family. 

From the get-go, when houses and cars were sold and 
credit cards maxed to buy Market, Chef Martinez and 
Roman have been part of the give and take that contributes 
to community: ongoing contributions to the local hospital, 
feeding firefighters, providing meals to displaced families. 
When Covid shut down their restaurant for 84 days last 
March, Roman and Ernesto divided their unemployment 
checks among their staff. 

And then, of course, at the heart of the matter is food 
and wine. Both the menu and the wine list are playful and 
thoughtful, interesting and accessible. Given not only its 
location but the wine-centric people that pass through its 
doors, the restaurant offers mostly local wines (92%), often 
changing and always with a story to tell. 

30   N A PA  VA L L E Y  V I N T N E R S

C
A

L
I 

G
O

D
L

E
Y



For more recipes and the wines that complement them, visit nvw.li/mg-pairing.

A VERY ADULT MAC & CHEESE WITH FISCALINI 
CHEDDAR, PARMIGIANO-REGGIANO AND  
HOBBS’ BACON
THE REASON THIS VERY ADULT MAC & CHEESE IS SO DELICIOUS IS THE AMAZING  
FLAVORS PROVIDED BY THE FISCALINI CHEDDAR (AN ARTISANAL, UNPASTEURIZED 
SHARP CHEDDAR) AND HOBBS’ BACON, BOTH NATIVE TO NORTHERN CALIFORNIA,  
BUT YOU CAN SEARCH OUT SIMILAR INGREDIENTS WHERE YOU LIVE.  

CHEF ERNESTO MARTINEZ 
AND ROMAN FLORES
Co-owners of Market, 

An American Restaurant 
in St. Helena

W I N E  &  F O O D  P A I R I N G S

Serves 4 as a main course; 6 to 8 as a first course

INGREDIENTS
• 1 pound elbow macaroni
• 2 tablespoons extra-virgin olive oil
• 1 cup sour cream
• 3 tablespoons Dijon mustard
• 1 cup panko breadcrumbs, toasted
• 3 cups heavy cream
• 1 cup Fiscalini (or other artisanal sharp) cheddar, grated
• ¼ cup Parmigiano-Reggiano (or other Parmesan), grated
• 6 slices Hobbs’ applewood-smoked bacon, cooked and crumbled   
or minced (or other applewood-smoked bacon)
• 3 tablespoons parsley, finely chopped
• 3 tablespoons chives, finely minced
• Salt and pepper, to taste

DIRECTIONS
Cook elbow macaroni according to package instructions, shortening the 
cooking time slightly so the noodles are al dente, meaning slightly under-
cooked. After draining noodles, toss with the olive oil and allow noodles 
to cool on a cookie sheet. 

After noodles are room temperature, toss with sour cream and Dijon 
mustard. This part can be done ahead and the coated noodles refrigerated 
until ready to finish and serve. 

To toast the panko breadcrumbs, spread on a cookie sheet and bake at 
275°F until golden brown, about 8 to 10 minutes, shaking pan occasion-
ally. This can be done in advance, but store in an airtight container in a 
cool, dark place so they do not lose their crispness. 

To finish the dish, heat heavy cream in a large pot until hot, but not 
boiling, over medium heat. Add grated cheddar and Parmesan cheese to 
the cream. Stir until cheese has melted and incorporated into the cream. 
Add the precooked macaroni (if you think of it, take out of refrigerator a 
bit before this step and bring to room temperature) and crumbled bacon, 
and stir to combine. Once the noodles are heated thoroughly, stir in the 
parsley and chives. Season with salt and pepper.

Pour mixture into a serving dish or four individual bowls and garnish 
with a heavy sprinkling of the toasted panko breadcrumbs. 
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Tiny Primer
TASTING NOTES AND TECH SHEETS CAN SOMETIMES READ LIKE BUZZWORD BINGO. 
WE HOPE THIS TINY PRIMER CAN ACT AS A ROSETTA STONE IN DECIPHERING A FEW 
COMMON WINEMAKING TERMS.
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Barrique | bä-rēk 
An oak barrel used for aging and occasionally fermenting wine, 

usually 225 liters/59 gallons. A new barrique will generally have a 
greater degree of influence on the finished wine than an older barrel. 

Brix | briks 
An approximate measure of sugar in grapes at the time of harvest. 

Grapes are usually picked between 22 and 26 degrees Brix 
depending on the variety, region and desired style. Sugar levels 

influence alcohol percentages in wine.

Elevage | e-lē-väzh 
The time a wine ages between fermentation and bottling. During 

this time, a wine matures and, depending on the storage vessel, can 
take on particular characteristics giving it complexity. 

Phenolics | fi-nō-liks 
A class of hydrocarbon compounds naturally occurring in grape 

skins, seeds and stems. Two common types of phenolic compounds 
found in wine include anthocyanins, which give red grapes their  

color, and tannins, which provide wines (mostly red wines)  
structure, mouthfeel and ageability. A large part of a wine’s aging 
process is the chemical evolution of these compounds over time. 

Titratable Acidity | tī- trā- t - b l  a-si-d -tē  
An approximation of total acid in a wine. The higher the number 
the more acid, which contributes to freshness, food-friendliness 

and ageability.

Expand your winemaking vocabulary at nvw.li/mg-terms.



Learn more and browse the portfolio at PremiereNapaValley.com

Winemaker Designated, Expertly Crafted

The Premiere Napa Valley portfolio represents rare,

high quality, expertly crafted Napa Valley wines

made in quantities of 240 bottles or fewer.



Prototype vehicle shown. *Ratings achieved using the required premium unleaded gasoline with an octane rating of 91 or higher. If premium fuel is not used, performance will decrease. ©2020 Lexus

THE LC 500 CONVERTIBLE
The LC Convertible is proof that when you add a little air, 
the results can be amazing. Not just above your head, but 
under the hood. That’s because the LC is powered by a 
471-horsepower* naturally aspirated V8. All of which makes 
the 2021 LC Convertible a very good year for exhilaration. 
The LC Convertible arrives Summer 2020. 

LEXUS IS A PROUD PARTNER OF NAPA VALLEY VINTNERS

AERATE
YOUR DRIVE




