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Welcome to Napa!
We call the Napa Valley harvest our championship season and for good reason: it’s a
marathon, not a sprint to the finish line. Long days are punctuated by little sleep and
sustained by often no more that the adrenaline rush that comes from knowing you
are part of something much bigger—a tiny cog in the winemaking wheel that makes
a solid impact on the American economy. As we all know, if you want to make that
wheel run smoothly, every little cog has to play its part.

FIND US
NapaVintners.com
Instagram.com/NapaVintners
LIKE US
Facebook.com/NapaVintners

About JPMorgan Chase & Co.
JPMorgan Chase & Co. (NYSE: JPM) is a leading global financial services firm with assets of $2.6 trillion and
operations worldwide. The Firm is a leader in investment banking, financial services for consumers and small
businesses, commercial banking, financial transaction processing, and asset management. A component of
the Dow Jones Industrial Average, JPMorgan Chase & Co. serves millions of customers in the United States
and many of the world’s most prominent corporate, institutional and government clients under its J.P. Morgan
and Chase brands. Information about JPMorgan Chase & Co. is available at www.jpmorganchase.com.

FOLLOW US
@NapaVintners

After the crush, it’s time to enjoy the fruits of all that labor with some great dishes
that pair perfectly with Napa Valley’s wines. Do that, after heading out to visit some
amazing Napa Green wineries who are doing their best to preserve this place for
future generations to ensure this harvest vintage will be one of many more to come.

SEE US
YouTube.com/NapaVintners

If your thirst for harvest still isn’t satisfied, experience the next Napa Valley vintage
as it comes to life through photos, videos, reports from the field and more at
harvestnapa.com.
Enjoy,

P.O. Box 141
St. Helena, CA 94574
© 2017 JPMorgan Chase & Co. All rights reserved. J.P. Morgan is the marketing name for JPMorgan Chase & Co. and its subsidiaries and affiliates worldwide.

In this issue of NAPA Magazine we explore all aspects of the harvest season: the hard
work and who does it, from the harvest interns and the cellar workers to the owners.
You will learn about the newest winemaking innovations that are raising the bar
even higher in Napa Valley’s quest for quality, be privy to the little things that help
our vintners get through their own harvest experience and learn, in a word, what the
essence of this season means to them.

Napa Valley Vintners
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Harvest

fast facts

by the numbers

Grape
Varieties
Picked During
Napa Valley’s
2016 Harvest

2.5%
5.7%
Zinfandel

Other

9.1%

9.7%
merlot

Sparkling Wine

Sauvignon Blanc and other Aromatic White Wines

43.7%

Cabernet Sauvignon

Sauvignon Blanc

(AND IN WHAT GENERAL ORDER)

Grapes for sparkling wine (mostly Chardonnay and Pinot Noir) are usually the first to be
picked to ensure the bright acidity that winemakers are looking for in sparkling wines.

12.3%

Pinot Noir

What gets picked

(Riesling, Pinot Grigio and Chenin Blanc)

These grapes tend to mature earlier than most others, as the citrus, tropical and other
fruit flavor profiles that exude the enticing and sometimes bracingly refreshing scents are
articulated at a particular acid/sugar ratio that requires less heat and time on the vine.

Pinot Noir
Pinot grapes picked earlier have a fresh, plummy appeal and red tones; those picked later
have a somewhat denser mouth feel and concentrated black fruit flavor.

17%

Chardonnay

Chardonnay
For lighter styles of Chardonnay with slivers of bright acidity showing through, grapes
are picked earlier. Those used for Chardonnay with a sense of nectar need slightly more
developed sugars, translating to more time in the sun.

Earlier Reds

(Merlot, Zinfandel, Cabernet Franc, Syrah and Sangiovese)

95%
of Napa Valley’s
wineries are
family owned

These red wine grape varieties tend to flower earlier than Cabernet Sauvignon; they typically
have thinner skin; and are usually less dependent on phenolic development (tannins).

4%

Only
of California’s annual wine
grape harvest comes from the Napa Valley

Just in CASE you were wondering…
• More than 150,000 tons of grapes were picked in 2016
Source: Napa County Agricultural Commissioner

Most Napa Valley
wineries are small,
artisan producers

78%

Cabernet Sauvignon
The harvesting of Cabernet Sauvignon grapes in the Napa Valley begins later than most other
varieties and typically lasts the longest. In some years that may mean the middle of November
before Napa Valley’s harvest of grapes to make dry wines is officially considered “done!”

Late-Harvest Wines
Late-harvest wines are made from grapes left on the vine longer than usual, allowing them
to get riper and sweeter. In some cases, botrytis cinerea, or noble rot, may be introduced
onto the grapes. This makes the grapes naturally dehydrate, concentrating their flavors as
they take on sweet, dense and complex flavors.

make less than 10,000
cases per year
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# napaharvest

The line between day and night blurs, sometimes for weeks on-end for those
in the thick of a Napa Valley harvest. Check out some of the non-stop activity
that makes up these back-breaking but oh-so worth it days each fall.

Late Night and Early
Morning Pickings

Sorting and Destemming

Chateau Montelena Winery
@titerrill
Our hardworking vineyard crew
starts picking Chardonnay at 3am.
#NapaHarvest

Fantesca Winery
@FantescaWine
The family that sorts grapes together,
stays together. #MakeThatWine

8pm

2pm

10am

3am

On the Crushpad

Punch Down and Production

Schramsberg Vineyards
@schramsberg

Clos Du Val Winery
@closduval

Up close and personal with our
crush. Each harvest brings a
new challenge and each year
we’ve met them with more
knowledge than the year before.
#sthelenaca #daviesvineyards
#napavalley

We just tucked away the last of our
juice. Rest well. #OurCDV #ClosDuVal
#CaliforniaWine #WinterIsComing

St. Supéry Estate Vineyards & Winery
@stsupery

Paraduxx
@paraduxxwine
Safety is always a priority for us
and one of the best ways to start
each pick is a good 10-15 minutes
of stretching with a few good jokes
thrown in the mix! #napavalley
#paraduxx #safetyfirst

Joseph Phelps Vineyards
@josephphelps
In just a few hours our vineyard team
will prepare for another late night pick
at the Home Ranch in St. Helena.
#NapaHarvest #insignia

Bathing grapes in their own juice several
times a day gives wonderful color and flavor
during the winemaking process. This cap of
grape skins is heavy and hard to move so
we pump juice over it to maintain contact
througout the tank...#winemaking #harvest
#winebath #winemaker

Pahlmeyer
@pahlmeyerwine

Herb Lamb Vineyards
@hlvineyards

After draining the free run juice
overnight, the grapes go into the
basket press. #NapaHarvest

Winemaker Mike Henry scraping
out the bin... #napaharvest
#herblambvineyards

White Rock Vineyards
@whiterockvineyards
That’s a wrap! Last fruit of Harvest.
#phew #bloodorange #canwesleepyet
#nosleeptill

Frank Family Vineyards
@FrankFamilyWine
It’s sometimes messy work, but
crush is our favorite time of year!
#FrankFamilyVineyards

Markham Vineyards
@markham_vineyards
Our cellar master, Robert, punching
down the Altruist into bubbling
fermentation submission–in a nice
way, though! #napaharvest

Find out what's happening right now during harvest at harvestnapa.com.
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harvest interns

NVV: When did you decide to study enology?
Mara Couch: It was my childhood
dream to be a doctor and I was pre-med
until my junior year when suddenly that
plan wasn’t resonating with me as much as
it did when I was a kid. As a senior, I had
the opportunity to do an honors chemistry
program in the research winery at Davis.
I distinctly remember how excited I got
talking with the people who worked fulltime at the winery about harvest and how it
was such a great way to travel and support
yourself. I immediately asked my professor
Dr. Waterhouse if he had any connections.
After I graduated, I moved to Napa to work
my first harvest at CADE. After a couple
more harvests in various places around the
world, I applied for the master’s program at
Davis to give me a competitive edge.

First Crush

Three interns share their experiences of a Napa Valley Harvest

For those with a calling to the wine industry, working the harvest is more than just an experience; it’s a rite
of passage. Meet three Napa Valley harvest interns, all U.C. Davis graduates of the esteemed viticulture and
enology program: Marnie McDowell from Nevada City, CA who received her B.S. in 2015; Alicia Hoepfner from
Las Vegas, NV who completed a double B.S. in economics and science biology at Santa Clara in 2012 before
attending Davis to get her masters in viticulture and enology; and Mara Couch from Saratoga, CA who earned
a B.S. from Davis for pharmaceutical chemistry in 2013 as well as her masters in viticulture and enology.
Hoepfner and Couch were in the same graduating class, and both interned at CADE—Hoepfner in 2016 and
Couch in 2013. McDowell interned at sister winery Odette in 2016 and later joined CADE full time.
On a recent morning, the three of them met over coffee—which incidentally became
quite important to them during the harvest—to discuss their life-changing experiences.

8
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Alicia Hoepfner: Just like Mara, I was
pre-med and took the MCAT. I had also
considered law school and took the LSAT. I
even became a trained EMT and worked in
organ procurement for a while but I wanted
something that evoked more of my passion
and enthusiasm. I got interested in the wine
industry and started to look up ways to get
started in it. That’s when I decided to apply
to Davis. Dr. Waterhouse kindly connected
me with CADE for the internship.
Marnie McDowell: I had always been
science-minded but didn’t want to take
chemistry just because I was good at it; I
wanted it to have a purpose. A family friend
told me about the program at Davis and
I went to check it out and loved the idea.
I consider myself extremely lucky to have
stumbled upon this career, for enjoying
school as much as I did, and for being able
to now actually use my degree! It was a
perfect fit for me.
NVV: Was your family supportive of your
decision to work your first harvest?
MC: At first they weren’t very happy. My
whole life I had wanted to become a doctor;
I did hospital internships, I took the MCAT.
But as they learned more about the wine
industry and realized I could be successful
and happy, they became very supportive.

AK: Mine were mildly shocked but they
were happy I was considering a masters
program. I am lucky they were positive
about it.
MM: Mine were thrilled: they loved the
idea and could see I had a passion for it. I
don’t think they really believed me when
I said there would be a pretty extensive
apprenticeship period though. Five harvests
later, I finally have a real job.
NVV: What attracted you to Napa Valley
for this experience?
MM: Besides being the epicenter of lead
winemaking and innovations, Cabernet
Sauvignon drew me to Napa Valley. I love
a big, bold, Cab and where else but right
here would I have a chance to be a part of
the best.
MC: Honestly it was opportunity but of
course I knew of its reputation and that is
was a great place to get my feet wet.
AF: I like to say Napa found me. I fell in
love with California when I moved here, and
besides, I wanted to work in the best region
with the best winemakers.

NVV: Were you excited about the harvest
or nervous?
MC: I have to admit I was pretty scared.
I didn’t know enough about winemaking
at that point to realize if I was doing
something well or not; I just didn’t want
to screw anything up. Now I realize that
unless I put a shovel of dirt in a tank,
that simply wasn’t going to happen. I did
manage to take home the key to the press
after I cleaned it by accident which was not
great timing with the grapes coming in that
morning but it worked out.
AK: Excited. Everyone was very welcoming
and happy to train me as long as I asked
the right questions and seemed eager—
which I was.
NVV: What was it like? What did you get
to do?
AK: I was there for a good month before
the grapes came in and got to help with the
bottling line and palletizing wine. When the
grapes came in I got to do it all: monitor
fermentations in the morning and assist in
pour-overs and punch downs with the team
in the afternoon. I also got to do some labs:
2017
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harvest interns

harvest interns

checking for brix, PH, enzymatic acids. I know
interns at other wineries who only had one primary
duty so I’m glad I got a chance to try my hand at
everything.
MC: Since I got there when the grapes were
starting to come in, it was all hands on deck: from
picking out jacks (grape stems) on the sorting line
to cleaning and barrel staining, loading the press or
emptying it, and hosing out the half-ton pick bins. I
consistently took brix readings in the mornings and
a decent amount of lab work that included running
tests for amino acids, glucose/fructose, progression
of malolactic fermentation, volatile acidity and PH
checks, and crushing berries to do grape sampling.
MM: I also got to help with the bottling, and then
we got everything ready with a deep cleaning
and some light barrel work. I got to do a bit of
everything which was great otherwise I think I
would have been bored. We had a pretty rigorous
pump over schedule to keep on top of, and it was
the winery’s first year using an optical sorter which
was very time intensive. I got to do lab work like
pre-sulfur analysis and volatile acid measurements
using a cash still.

From left to right: Alicia Hoepfner, Mara Couch, Marnie McDowell

NVV: Did you form any rituals that defined
your harvest experience?

NVV: Was it physically exhausting?
AK: It was typically an 8am to 6pm day but it was
certainly intense none the less, especially depending
on the amount of fruit coming in that day.
MC: Not every winery works on the same
schedule, however and it can be dependent on
the harvest that year too. I have worked harvests
where it was typical to do a 10-12 hour shift that
might start at noon, or even just not go home until
the work was done.
NVV: What did you enjoy most in terms of duties?
MC: The

lab work probably because I was familiar
with it but I also liked being on my feet, working
with my hands, sorting fruit in the sunshine.
AK: I too enjoyed being in a lab. It gave me a
chance to slow down and really think about the
process: what do these numbers mean? You still
had a task to complete but on less of a time crunch
like in the cellar.
MM: I liked the lab work but I needed the
cellar experience to balance it out. I enjoyed the
camaraderie with the other interns. You quickly
got your groove and figured out what everyone
was good at.

10
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MC: I always wondered why my parents
needed to drink coffee; now I know: harvest!
Being on your feet all day I did really
look forward to a delicious meal at home,
although I have to admit that I was usually
asleep by 9pm on the couch.

A great crew makes all the
difference. You were there with
people really getting their
hands dirty and ultimately
that’s what it takes to make
something phenomenal.”

		

–Marnie McDowell

AK: I too drank a lot of coffee. It’s hard to
keep up with normal habits during harvest
but I did still try to cook as much as I could.
MM: Yep, I’m a coffee drinker too. Despite
long days it was really important to me to
come home and cook dinner. It really made a
difference.
NVV: What surprised you about the
experience?
AK: How clean a winery is kept even in the
height of production. It’s a surprising visual
since you can see how messy it can get with
the wine and skins constantly moving from
one place to another. It was cool to see a team
come together to clean so meticulously.
MM: Yes, Odette was also sparkling clean
which seemed fairly intense at first but in

contrast to places I have worked at that
have no sanitation processes, it seems pretty
necessary. One of the reasons our days were
so long was because we usually spent a
couple of hours cleaning after processing.
NVV: What did you take away from your first
harvest experience?
MC: Wear sunscreen! Honestly, harvest
was a crapshoot for me. I liked science and
wanted to do something different but if that
first harvest had not gone well, I do not know
if I would still be in this. Not every day was
perfect, but the kind of work we did was very
positive and compelled me to move forward.
AF: Everyone I know who has done a harvest
will say it’s not what you do or what you
learn, but who you work with that forms that
first experience. I was blessed to be with a
great group of people. The trick is to keep
moving and to be excited and happy to be
there because everyone feeds off each other’s
energy. That is something you don’t learn
until you have done a harvest and what I will
definitely take with me. Also, being lucky
enough to get to experience all facets of the
winery work. While I can’t say I know yet

how to do one thing really well, I know how
to do a lot of things and once you get me
started on a task I can take it from there.
MM: A great crew makes all the difference.
We always had music going and it was never
slow. You were tired but there was an end
in sight. You were there with people really
getting their hands dirty and ultimately
that’s what it takes to make something
phenomenal.
NVV: Is being a winemaker now your
end goal?
MC: Absolutely. There is a good blend of
science, creativity, physicality and crafting
something with your own hands that so
many people receive warmly.
AK: While that is where I am headed, I am
open to it all. The more experiences I have in
this industry, the better idea I will have.
MM: After my internship I worked at a
custom crush facility in New Zealand, but
I didn’t feel the same passion for it. Napa
Cabernet is where my heart is and I want to
surround myself in the very best environment
for making it, which is in Napa Valley.
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Harvest

Drones can
aid in vineyard
management
techniques.

in a word

Photo: courtesy of Yamaha Motor Corporation U.S.A.
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All-

in Winemaking

Carnitas burritos
Perseverance

That after-shift
cold beer

My crew

Seeing the sunrise
over a vineyard

.

Good people

(Answers from our vintners)

Camaraderie

2017

Chocolate

What gets you
through a harvest?

Nuestro equipo,
mis amigos!
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Innovation is afoot in the Napa Valley. Here’s what
some wineries are doing to stay ahead of the curve.
By Matt Villano

The thought that it
is only once a year

Spicy Cheetos

Avocados

The new fermentation
room at Vineyard 29 has
a lift that hoists tanks so
everything is gravity-flow.

N A P A V A L L E Y V i n t ne r s

Knowing there
is an end!
The smell of
fermentation
permeating
the valley

Ice Cream
Social Fridays

Silly Sock
Saturdays

Soda Canyon
breakfast burritos

Elias Fernandez, winemaker
at Shafer Vineyards,
inspects the winery's new
automated and computercontrolled bottling line.

Vineyard 29 also uses an
optical sorter to get the best
fruit quickly and efficiently.
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H arvest I nnovations

President Christian
Palmaz stands in front
of the Fermentation
Intelligent Logic Control
System (FILCS) at
Palmaz Vineyards.

A long time ago, in a winegrowing region not far
away, harvest interns would throw back Red Bulls
by the 4-pack and stay up all night to engineer
pump-overs during fermentation.
Now, however, a growing number of wineries have
a new approach: Automation.
The new strategy minimizes the need for young men and
women to worry about monotonous tasks. Once a winery
worker sets up a pump and puts the hoses in place, the
system pumps fermenting juice from one vessel to another
under the watchful guidance of a computer. It’s fast. It’s
efficient. It doesn’t require much oversight. And it frees up
human resources to manage other tasks around the winery
and to further sharpen the focus on the quality winemaking
that is Napa Valley’s hallmark.
“It used to be that pump-overs were one of the biggest
troubles in the winemaking process because so much could
go wrong,” says Darice Spinelli, winemaker at Nickel &
Nickel, which uses this technique. “Now that the pumpovers are automated, I know they’ll be done correctly, and
done on time.”
Just as technology has transformed the pump-over ritual,
so, too, is innovation changing the landscape of the
Napa Valley wine business overall. From cutting-edge
developments in winemaking to advances in farming, new
approaches to site design to the use of drones, changes are
afoot that will have an impact on the way we grow, make
and sell quality wine. It will still take great vineyard and
winemaking teams to make great wine, but how wineries
support the process looks a whole lot different—and likely
will continue to change in the months and years ahead.

“The technology frees the winemaker from
playing nanny,” Palmaz says. “Instead of
reacting to what the fermentation is doing,
now winemakers can spend more time
tasting and deriving a fermentation style.”
These advancements can help wineries
make more consistent, better quality wines.

Palmaz Vineyards

Winemaking wonders
While automated pump-overs have made a huge difference
in how wineries manage early stages of fermentation, one
of the most enthralling innovations in recent Napa Valley
history is the Fermentation Intelligent Logic Control System
(FILCS) at Palmaz Vineyards.
This technology, developed in-house by President Christian
Palmaz, is a data and analytical tool that plays the role of
being assistant to the winemaker. As Palmaz explains it, the
system supports the humans in charge by specializing in the
mundane details, repetitive tasks and constant monitoring
at which we men and women don’t always do so well.
What’s more, the system automatically builds statistical
models based on previous fermentations and harvest years,
essentially providing insight about the current vintage that
has context over time.

14
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Monitors from TankNet enable
winemakers to keep tabs on
fermentation data remotely.

FILCS also projects real-time statistics
about each fermentation on the tanks
and walls of the main winery room for
Palmaz winemaker Tina Mitchell to see.
Among the data made available: brix,
temperature, weight, liquid level and more.
The technology also has an alarm section
that tips off winemakers to potential issues
extrapolated from the data. According to
Palmaz, it means Mitchell only needs one
tool in her job: a wine glass.
Other wineries have adopted an off-theshelf version of similar technology—a
remote fermentation monitoring tool
dubbed TankNet, which many winemakers
can control with an app on their phones.

Process improvements,
from vine to wine
Elsewhere in the valley, other wineries
are innovating with different types of
technology in the field (literally). Far
Niente, for instance, recently started
using a planting machine to automate the
time-consuming process of planting vines
into the soil.
Viticulturist Aaron Fishleder says what he
likes about the technology is that he and
his team members are able to plant whole
blocks in the vineyard while their crews are
still working in their rows.
“The key is being able to do two things
at once—that’s never been done before,”
he says. “People are still a key part of
the equation. Now they’re working
simultaneously with the machines and
everybody comes out ahead.”
During production, different innovations
are becoming commonplace. Many Napa
Valley wineries now are using optical

sorting tables on their crush pads—
machines that use sensors and lasers to
check berries for size and ripeness, keeping
only the best grapes and discarding those
that don’t make the cut.
Keith Emerson, winemaker at Vineyard
29, worked with French manufacturer
Bucher Vaslin to design an automated
sorting line that incorporates much of
this technology. According to Emerson,
the goals were to improve efficiency,
consistency and quality, and to reduce
man hours.
“It’s made such a difference for me, it’s like
an entirely different process,” he says.
Grape picking in the Napa Valley is
undergoing serious technological
transformation, too. Some of the most
renowned wineries are beginning to
experiment with machine harvesting, a
practice that is gaining momentum from
Carneros to Calistoga—all in the name of
producing exceptional wine.
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In recent years, at wineries such as Silverado Vineyards
and Quintessa, crews have begun rolling out high-tech and
sophisticated harvesters to tackle the job of pulling fruit
from vines—a job that, historically, has been done by hand.

Vineyard monitors from
Fruition Sciences track
everything from soil moisture
to sap flow in the vines.

Because these wineries often use machine harvesters with
optical sorters they set up in the field, the technology
speeds up the process and eliminates sorting on the crush
pad. Bringing technology together in this way further
enhances a winery’s ability to produce outstanding wine.
High-tech gizmos also have become a key part of quality
control at Shafer Vineyards, where the winemaking team in
2015 installed a fully computer-controlled and computermonitored bottling line. The technology behind this new
line is so sophisticated that Winemaker Elias Fernandez can
manage bottling from anywhere in the world with an app on
his cell phone.
“We opted for it as it represented the next significant
step in ensuring quality and consistency in our wine,”
Fernandez says. “Computers throughout the bottling line
give me important data on every aspect of what’s going on.
The less guesswork, the better.”
What’s next
As Napa Valley wineries continue to evolve, one thing is
certain: more innovation is on the way. Just as optical
sorters became more commonplace over time, many
winemakers and vineyard managers expect drones will
become de rigeur for a variety of tasks in the next few years
as well.
Silverado Farming, a local vineyard management company,
is using Yamaha RMAX drones to apply agricultural crop
protectants at a handful of vineyards in Napa Valley.
“[Drones] are more effective, more time efficient and able
to cover more ground,” says Brittany Peterson, viticulturist
and pest control advisor for the firm. These efficiencies
free up vineyard and winemaking crews to focus on quality.

“

We opted for [the fully computercontrolled and computer-monitored
bottling line] as it represented the
next significant step in ensuring
quality and consistency in our wine.
Computers throughout the bottling
line give me important data on every
aspect of what’s going on. The less
guesswork, the better.”
–Winemaker Elias Fernandez, Shafer Vineyards

Another potential growth area: More automation in
the vineyard. Peterson dreams of the day she can set up
automated vineyard water sprayers and connect them
to sensors that can direct the sprayers to turn on and
off, depending on how dry the vines really are. Another
innovation about which many viticulturists dream: Setups
that can tell which vineyard blocks need more water, sun,
nutrients and more.
Fernandez is able to
monitor the automated
bottling line through an
app on his iPhone.

Perhaps the best thing about innovation is that it changes
all the time. As you read this, there likely are thinkers
somewhere in the Napa Valley downing those Red Bulls
and devising the next great innovations of our time. Those
ideas will make a difference in how we grow and make wine,
further elevating quality for Napa Valley wine. Stay tuned.
Matt Villano is a freelance writer and editor based in
Healdsburg. Learn more about him at whalehead.com.

Coming to Fruition

Baseball’s Oakland Athletics became famous in the 1990s for
basing key personnel decisions on big data. In the wine world,
a growing number of Napa Valley producers are now taking a
similar approach to vineyard monitoring and management.
Most of these wineries aren’t tackling efforts on their own;
instead, a vast number of them are partnering with an Oaklandbased technology company known as Fruition Sciences.
The company has developed proprietary software that pulls
together data from a variety of sources—some in the vineyard,
some not—to present wineries with the best information
for how to grow their crops. Many insiders consider Fruition
to specialize in the flow of water through vines. In reality,
however, the technology does much, much more.
Essentially the Fruition approach has four parts. First, with
the help of soil sensors, Fruition collects the data from
the vineyard itself. Next, the company uses analytics to
measure climate and other external factors. After that,
Fruition incorporates bioluminescence to track the health
of the plant. Finally, proprietary cloud and mobile software
compares vineyard blocks and previous vintages.
The result: An approach to farming that optimizes yield and
quality while minimizing cost and water.

“

We take a multi-faceted approach to all
of this. There’s a lot of cognitive bias in
this industry due to subjective opinions,
but I believe thanks to data, winemaker
decisions can be framed in a much more
objective fashion.”
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Gabriela came to Napa Valley from Lodi 10 years ago.
In February, she won the Women’s Division at the Napa
Valley Farmworker Foundation Pruning Contest.
“I originally moved here to live closer to family as well as for
better work opportunities. What I love about Napa Valley is
that it is a very welcoming, safe and lovely place to live.
My day begins at 5:30 am. I like to get here early so that
I am not rushing to get everything ready. After we do
our warm-up exercises, we wait for instructions from
the vineyard manager. Each day is different, which is
something I really enjoy.

In Napa Valley, fall is referred to
as the season of picking grapes
not falling leaves. The colors of the
season are marked by the bright
juices captured in the press, and the
scent of fermentation looms heavy
in the air. Much like the lead up
to hibernation, vineyard workers
scurry in the fields to gather berries
that will be immediately stored and
processed in the winery.
The harvest season roughly runs midAugust to the beginning of November
although preparations take place all year
‘round. Harvest is very much an ‘all hands
on deck’ collaboration, a joint effort that
combines the talents and hard work of a
group of people with a common goal: to
make the best quality wine possible.
Meet some of the people who make
harvest possible: in the vineyards and
the winery. Their duties are diverse,
their enthusiasm is contagious and their
dedication is inspiring.
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José Rodríguez

Photo: Alexender Rubin

The
Faces of
Harvest

This year will mark my eleventh harvest. During harvest,
the days start earlier, at 3:00 or 4:00 am. We pick for
about 4 hours and then return to the production building
to sort the grapes. These are long days, but it’s exciting to
see the results of all our hard work from throughout the
rest of the year.

Vineyard and Production,
Stony Hill Vineyard

After working a few harvests, José Rodríguez moved
permanently to St. Helena in 1983 from Michoacán,
México. He brought his family to join him ten years later.
“My first harvest at Stony Hill was in 1979. Back then,
I only worked during the harvest and then sought work
elsewhere for the rest of the year. I enjoyed the work,
particularly seeing the fruit and cutting it. I had also
worked in the fields in Mexico and was used to the hard
labor. In 1983, I was offered a permanent position at
Stony Hill.

Every day I learn something new and get the
opportunity to progress and grow. The best part about
Rudd Oakville Estate is that they recognize everyone’s
hard work and they make you feel like family. The whole
crew is a very important part of the process. Without
our team efforts, there would be no grapes to make the
wine with. We take pride in our work to make sure we
get the best quality grapes.
Working in the vineyard can be challenging and tiring,
but overall it’s a wonderful experience. All that hard work
shows in the bottle of wine. It makes us feel very proud
when we see the final result of quality not quantity.”

Gabriela
Solano Castillo
Vineyard Worker, Rudd Oakville Estate

My job is very different from day to day depending on
the stage the vineyard is in. I usually start my day early,
walking the vineyards. I remove leaves to make sure
sunlight can get to grapes and clean the vineyard fields by
removing the weeds, as needed. Generally, I do everything
to ensure the fruit is progressing properly.
During harvest, my day starts as soon as the sun rises
since we need to finish picking before it gets too hot.
I enjoy everything about working with vines but my
favorite time of the year is harvest because we work in
groups and I enjoy seeing the fruit get picked.
While I don’t work in the winery, whenever I see a bottle
of our wine, I feel proud to have been a part of that
process. I cared for those grapes!”
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“I joined Alpha Omega in 2014. I see many
regions, work in various vineyards, oversee
30 different ranches, 160+ blocks and each
year my opportunities grow and change.
Many of my dreams have come true here,
including managing multiple vineyards
and my own team.

Joel Antonio
Viticulturist, Alpha Omega

I like Napa Valley because of the people
and the technology we employ here. People
are friendly and passionate about this
place. They genuinely care for the valley
and its future for their children.

How the vines are managed affects how
hard the winemakers will work later.
They say wine is made on the vine, and
I work hard to bring forth the best fruit
possible. My team and I call ourselves
‘the grapemakers,’ and we truly try to live
up to that.”

I consider picking day to be one of the
three most important days in the lifecycle
of wine--the other two being how the last
maceration is handled and the day you
bottle. As a service provider, it is my job to
produce the best quality fruit possible and
deliver it on the day the client wants it.

20

2017

.

N A P A V A L L E Y V i n t ne r s

During the rest of the year, it’s a lot quieter in the cellar
but the biggest difference is that during harvest I am
working with juice, not wine. Long hours are another
change and I have to be honest, it’s hard to get up that
early! During a typical harvest shift, you can find me
topping up barrels, cleaning tanks, driving the forklift,
racking from tank to tank and making additions to
begin fermentation.

Mary Stump
Enologist, Groth Vineyards & Winery

Mary studied Viticulture and Enology at UC Davis and
has worked throughout California and Oregon, as well
as in Australia. She joined Groth in January, where she
describes her position as a wine production librarian,
carefully documenting each stage of production before the
bottle and after, to ensure the highest quality possible.

Vineyard Management, Barbour Vineyards

“I have always enjoyed that artisan,
hands-on side of farming. Working with
vineyards, especially our clients who
typically have high-end Cabernet projects,
really appealed to me.

“I have worked 11 harvests at Honig with this fall
being my twelfth. I will never forget that first harvest
though, I was really in shock. Everything was new
and interesting. I still love the rush and hustle of the
season; it really is one great adventure. I feel active and
the time flies.

During harvest, I am on call 24 hours a
day. I supervise the picks and ensure we
deliver the best fruit possible. Harvest
is the culmination of the year’s work. I
never really get tired because I enjoy the
energy of harvest and the satisfaction of
completing the task.

Matt Hardin

Born and raised in Pope Valley, CA on a
ranch that has been in his family since the
1850s, Matt went to Cal Poly in San Luis
Obispo where he majored in Agricultural
Science and minored in Viticulture and
Enology, Agricultural Business and
Animal Science. After graduating, he
headed home to Napa Valley, worked three
harvests, and started at Barbour vineyards
in 2008. Matt became a partner in 2012.

Laura came to Napa Valley from Zacatecas, Mexico.
Her father migrated here for work and later brought his
whole family. Today, she works year-round in the cellar
at Honig Vineyards and Winery.

My day begins around 5 am. I go out to see
a few vineyards and then meet my team to
discuss the day. Afterward, I drive to the
vineyards to check them. I arrive home
around 5 pm and get ready for my college
classes. I usually finish around 10 pm,
sleep and start over again.

I typically carry about 14 different picking
crews going into harvest. Each crew is
roughly 15 men strong. After picking and
delivering to the winery, all the trucks,
trailers and bins are moved and set up in
the next location.
Even when the fruit is rolling across
the scale, our work is not finished. The
vineyards have just run a marathon
and so we give them a nice post-harvest
irrigation with a little fertilizer, seed a
cover crop on the ground and then let
them go to sleep. I make it a point to
allow my guys to work on one ranch
more than any other so that they form an
attachment to the project and take pride
in their work.
I suppose I could say I enjoy harvest
because it has been a part of my family
for so long but the truth is, I really
enjoy the process and the dance with
Mother Nature.”

I always look forward to the harvest season because it’s
a time when everyone comes together as one team with
one common goal: to make great wine. We all help one
another and pitch in wherever we are needed. Working
during harvest is magical, despite how crazy it can get.”

Laura Rodriguez
Cellar Worker, Honig Vineyards and Winery

“This is my first harvest at Groth but my eighth overall.
Right now we are working on bottling so that barrels
will be available. The barrels then need to be cleaned,
sanitized, barcoded, inventoried and moved.
In the vineyards, we are busy checking the health of the
vines and conducting grape analysis (processing sugar
levels) to determine the perfect time to harvest the fruit.
I really appreciate seeing numbers affiliated with the
process. The analytical stage informs the big picture
and gives us a more concise idea as to the health of
everything.
During harvest, I do the bulk of the lab work analysis,
as well as the scheduling for each lot, providing all the
cellar workers with work orders, and generally ensuring
everything, like pump overs and punch downs, is done on
time. After working a full shift in the cellar, I spend a lot
of time going back through everything and also making
sure we are prepped and ready for the following day, so
that everyone is on the same page.

Photo: Devin Cruz

Joel Antonio’s brother brought him to
California at the age of 17 from a small
village in Oaxaca, Mexico. While he only
completed the third grade in Mexico, since
coming here, Joel has earned his GED,
graduated from an ESL program and is
currently taking community college night
classes. His first harvest was in 2003 and
after time in other industries, he returned
to the vineyard in 2009.

Harvest is pretty incredible. You get the chance to
meet a lot of interesting people from different places
and backgrounds. A successful cellar team is one that
interacts well with one another. It’s a lot of hard work
and good fun at the same time.”
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After graduating from culinary school, Wes
headed to Napa Valley in 2001 where he
worked under Thomas Keller at The French
Laundry. Eager for a similar experience
on the wine side, he interned at Harlan
Estate Winery which led to a four-year
stint at the vineyard. In 2006, he joined
Vineyard 7&8 to complete construction of
his family’s winery facility.

Born and raised in Australia, where he earned his
Viticulture and Enology degree from Curtin University,
James first discovered Spottswoode Cabernet Sauvignons
during his time working in Margaret River. He made it
his goal to intern there to learn how Spottswoode made
its benchmark wines. His dreams came true when he was
asked to be their assistant winemaker in 2016.
“I worked my first harvest during college and what a rush
it was! You can read all the textbooks and visit wineries,
but you can’t really appreciate how wine is made until you
work a harvest.
A lot of people who enter this business finish their degree
and then go on internships to gain experience. I took
a different route and worked full time for a winery in
Australia for several years, allowing me to see the whole
process through: from the grapes coming in and going
through the aging process, all the way to bottling and
logistics. Working a harvest is wonderful but you don’t get
to see the other side of winemaking that completes the story.
I interned at Spottswoode in 2012 and then came back
to Napa Valley two years later. I love the community
here. Everyone is raising the bar on what is possible with
Cabernet Sauvignon, building longevity, freshness and
density, and doing it in so many different ways.
Every harvest thrills me. If a winemaker didn’t love
harvest, they would be in the wrong business. Each
year you work from a blank slate with a fun, fresh set of
challenges to solve. We work hard to realize what Mother
Nature has given us, and figure out the best way to
optimize it to create something beautiful.”

James Revie
Assistant Winemaker, Spottswoode Estate

“My first harvest was intense. There are
definite similarities between the wine and
restaurant industry, in particular the long
hours. There was something exhaustingly
exhilarating and entertaining about the
whole process and I was quickly bitten by
the wine bug.

Wesley Steffens
Jennifer Williams

Estate Director and Associate
Winemaker, Vineyard 7&8

Winemaker, Arrow&Branch

Photo: Robb McDonough
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This upcoming harvest will be my 15th. I
look forward to that familiar adrenaline
rush. I savor that moment in the
morning when you fling open the doors
and get that hit of active fermentation,
and realize that you working with
something that is alive. That never gets
old in my book.”

A Cal Poly graduate with a degree in agriculture, Jennifer
was set on becoming a large-animal veterinarian until
she fell in love with Napa Valley and decided to move
here after school to pursue winemaking. In 2011 she was
named winemaker at Arrow&Branch.
“Around the end of July, I start to get excited about
harvest. The grapes are turning color and I anticipate the
work that is yet to come.

Bianca emigrated from Atachéo, Mexico
in 1991, and has been working at Viader
for more than 20 years. She started as
a caretaker for owner Delia’s youngest
son, Alex, and offered to take on more
responsibilities at this boutique, familyowned vineyard as Alex grew. Much like
working a harvest, her story is one of
perseverance and the ability to go
the distance.

I discovered the winemaking business through friends of
mine who grew up in Napa Valley and went to Cal Poly.
Through visits during the summer and school breaks,
I really got to know the place and fell for the lifestyle
and the people. I love that I get to use all my senses
throughout every aspect of my job.
Just prior to harvest, I spend a lot of time in the
vineyards, watching the vines and getting information
about the fruit. I taste for the flavor of the grapes, how
stringent they are on my tongue; the feel of the skins, how
brittle they are; the crunchiness of the seeds. The vines
are very wise and give us all the signs necessary as to
when they need to be harvested.

22

I have always loved working with my
hands. Just as I was fulfilled getting my
hands dirty in the kitchen, I was similarly
inspired by walking a vineyard, touching
the fruit and witnessing that process from
start to finish.

I remember once helping Thomas Keller
at a Robert Mondavi demonstration
where he made a comment about the
parallels between his endeavors and
Mondavi’s. Keller felt he had it a little
easier because if he made a mistake,
he could fix in it the kitchen the next
day, while Mondavi would have to
wait a whole year to correct his. At
Vineyard 7&8 we have always regarded
winemaking as a very labor-intensive
process that requires a commitment to
not cut corners. It takes a lot of people to
get it done right.

I used to get so excited about the harvest when I was
younger: the long hours, working so very hard, the
camaraderie. Fifteen harvests later, it’s still a rush but now
what I really look forward to is the experience of a new
vintage. Every year is a challenge to get it right. There is no
set of instructions, no perfect answer, just a puzzle that you
have to figure out, and that is exciting in of itself.”

Bianca Avina

“When I first arrived in Napa Valley it
was just in time for the harvest season.
I was one of only two women offered
work with a vineyard crew, and although
I knew it would not be easy, I accepted
the offer and began right away. I always
enjoyed working the harvest and
continued to do so for four years.
It became a passion of mine.

That following year I fell ill and ended
up in the hospital for several weeks. I was
devastated, knowing I could not work that
harvest. I heard about a position taking
care of Delia’s youngest son, and I jumped
at the opportunity to work at a winery. Alex
was a good baby and that allowed me to
help Delia around the house. I continued
to ask for the chance to do more tasks and
started to work on the winery side, packing
wine, and then supervising the labeling.
I didn’t speak English so I started taking
classes in the evening and listening to tapes
Eventually I became the manager of the
shipping department and quality control.
While there is plenty to do in my own
department throughout the year, I always
pitch in during harvest. We are a small
winery and we all help each other out
because that is what you do when you are
part of a family.”

Shipping Manager, Viader
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Harvest Feast
Many wineries celebrate the end of a rigorous harvest season with a good
old-fashioned party, a harvest feast. The fall brings a bounty of produce
staples, especially in a place like Napa Valley that favors microclimates and
a long growing season. As days shorten and evenings call for a wrap on chilly
shoulders, braised meats and warm flavors take center stage, along with
healthy vegetable sides. All perfect pairings for Napa Valley wines.
Here are some family-style recipes from Napa Valley winery
chefs who know their way around a harvest table or two.

C O LOR UP YOUR LI F E!
24
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Perfect Pairing

Photo: courtesy of Franciscan Estate

The long slow braise of the
shortribs stands up to red wines
with a lot of depth of flavor
and firm tannins like Cabernet
Sauvignon, Merlot or Syrah.

Perfect Pairing
Pinot Noir is a classic pairing with pork, but
I like to pair it with a plush, balanced Merlot
which complements the vinaigrette really nicely.

Red Wine Braised Short Ribs with
Shaved Vegetable & Herb Salad
chef Brian Streeter, Culinary Director, Cakebread Cellars

Serves 4‑6

Method

4 lbs. beef short ribs, bone-in
Salt and pepper to taste
2 tbs vegetable oil
1 carrot, peeled and diced
1 onion, diced
1 stalk of celery, diced
2 cloves of garlic, smashed
½ cup plum tomatoes, crushed
2 cups red wine
2 cups beef or chicken stock
1 sprig of rosemary
3 small heirloom carrots, peeled
2 French breakfast radishes
½ bulb of fennel
1 small shallot, sliced thin
½ cup flat leaf parsley, roughly chopped
2 tbs tarragon, roughly chopped
1 tbs chives, minced
2 tbs extra virgin olive oil
2 tsp red wine vinegar

Preheat oven to 350°F. Season short ribs with salt
and pepper. In a wide, heavy bottom stainless steel
saucepan, brown short ribs over high heat with
vegetable oil, until brown on all sides.

Chef Streeter develops recipes and
prepares the meals for the winery
events, and is the co-author of two
Cakebread Cellars cookbooks.

Roasted Berkshire Pork with
Ras El Hanout Vinaigrette

Remove short ribs from the pan, add the carrots,
onions, celery and garlic and sauté for 5 minutes to
caramelize. Stir in the tomatoes. Deglaze with the red
wine and reduce by half. Add the beef stock and the
rosemary sprig. Return the short ribs to the pan, lower
the heat to a simmer, cover and place in the middle of
the oven. Cook for 3 hours or until beef is tender and is
starting to fall off the bone.

Fall ingredients highlights:
The garden and our cooking shifts
in the fall to more cool season
produce like carrots, beets, turnips,
beans, sunchokes, kale, winter
squash and pumpkins. For fruit, we
start harvesting the pomegranates,
apples, persimmons and quince from
our property. This is also the time of
year that we pick our olive trees and
send the fruit to the mill for oil.

Chef Brett Young, Franciscan Estate Winery

Remove beef and strain broth into a saucepan. Skim
the top of broth of fat and reduce to a light sauce
consistency. Pour the sauce back over the short ribs
and reserve.
Using a Japanese vegetable slicer, thinly shave the
heirloom carrots, radishes and fennel. Toss with the
shallots and herbs in a small bowl. Dress with the
olive oil and vinegar, and season with a pinch of salt.

Sides to go with this dish:
Mashed potatoes, wide ribbon
noodles or a parsnip purée.

Serves 6
One 7-bone rack of Berkshire pork
Salt and pepper to taste
Ras El Hanout Vinaigrette
4
2
1
1
1

oz canola oil
oz aged balsamic vinegar
oz orange juice
oz lemon juice
tsp Ras El Hanout (African spice
can be found online)
¼ tsp xanthan gum

Method
Liberally season the pork with salt and pepper.
Let pork sit at room temperature for 1 hour
before cooking. This allows for a more even
cooking. Roast at 350°F for 15-20 minutes then
drop temperature of the oven to 300°F until
cooked medium about 30-35 minutes. Allow to
rest for 15 minutes before cutting.
To make vinaigrette place all ingredients in a
blender and blend for 30 seconds on high.
Season with salt and pepper to taste, then drizzle
over plated pork.

Winery Chef Young crafts menus that
evoke the skills learned through his
diverse background while preparing
dishes that embrace the bounty of the
Napa Valley and beyond.
Fall ingredients highlights:
I like to work with seasonal,
colorful ingredients like black figs,
pomegranates, butternut squash,
chanterelles and Brussels sprouts.
Sides to go with this dish:
Roasted Brussels sprouts with
Spanish chorizo and pickled apple,
or butternut squash with ginger
brown butter and wild mushrooms.

To serve, place the short ribs on a warm plate and top
with a small handful of the salad.
26
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Photos: (chef) Robert Houser; (food) Olga Miltsova

A lush Pinot Noir would be perfect with the risotto; both are delicate but
a bit earthy. The risotto is subtle enough to not overshadow the delicate
dark fruit characteristics of the wine and since it is finished with lemon,
it complements the fruit and acidity of the wine.

Cooking the Rice
Cut the onion into a small dice. Heat a couple
tablespoons of grapeseed oil in a large pot
for 1 minute. Turn heat down low and add the
onions. Sauté for 5 minutes and add the rice.
Toast the rice for 3 minutes in the pan with
the oil and onions, stirring frequently with a
wooden spoon.
Tie up the herbs and peppercorns in
cheesecloth and add to the pot. Add the white
wine and cook for approximately five minutes,
until the wine cooks off. While the wine is
cooking, heat the vegetable stock. When the
wine has cooked off, add a couple of ladles
of vegetable stock and stir it into the rice.
Season the rice with a couple pinches of salt
and stir. Slowly keep adding stock and stirring
the risotto. It should take about 2 quarts of
stock—add more if needed—and 20 minutes
to cook the risotto. It is done when it is al
dente, still with some texture and bite.
You can prepare the rice ahead of time if you
pull it out a few minutes before it is done,
when it still has a lot of bite, and spread it out
on a sheet pan to cool.

Fall ingredients highlights:
Kabocha squash, acorn squash,
Fuyu persimmons, baby Tokyo turnips,
Oca (south American tuber that has a
lemony flavor), Brussels sprouts and
finger limes (our tree has usable fruit
in summer and fall, but they get really
big and ripe in late fall).
Sides to go with this dish:
Our Fuyu persimmon trees on the
estate bear ripe fruit right after the
harvest, so we are always doing
persimmon salads around then
with goat cheese, baby lettuce,
arugula, candy pecans, thinly sliced
persimmons and a verjus vinaigrette.
One of my other favorite fall sides is
bacon-roasted Brussels sprouts.
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Perfect Pairing

Cut the chard leaves off the stems, and cut the
leaves into 1-inch wide strips. Wash and spin
dry in a salad spinner. Rinse the stems and
cut them into 2-inch long sticks, approximately
½-inch wide. Heat the butter in a sauté pan.
When the butter begins to foam add the
chard stems, a good pinch of salt, and ½ cup
of vegetable stock. Turn the heat down to a
simmer and simmer the stems for 4-5 minutes,
until tender. Transfer to a plate and refrigerate
until ready to use.

If serving immediately, add the cooked
butternut squash purée, diced squash,
mushrooms, chard stems and chard leaves.
Add a little more stock and cook for a couple
of minutes to cook the chard leaves, and warm
the other vegetables. Add the crème fraîche,
lemon juice, and half the cheese. Stir and
taste. Season the risotto with additional salt
or lemon to taste. Serve in the pumpkin and
garnish with the remaining cheese. Refill as
needed. Bon appétit!

io

the mushrooms and cook them fast on medium
to high heat to brown them and seal in their
juices. If they begin to release a lot of moisture
then turn up the heat and stir them frequently
to avoid burning. They will cook quickly,
3-4 minutes. Season with salt and pepper.
When cooked transfer to a plate or pan and
refrigerate until ready to finish.

Hungry
for More?
If you’re looking for more
Napa Valley wine-friendly
recipes and wine and food
pairing tips, we’ve got them.
The Napa Valley Wine & Food Pairing
Guide includes information about Napa
Valley's top planted grape varieties, an
overview of our wine region, chef profiles
and recipes. To receive your copy, go to
napavintners.com/signup.asp and sign
up to receive email updates about Napa
Valley wines and events and we'll mail
your guide free of charge.

Fall Vegetable Risotto with Butternut Squash, Wild
Mushrooms and Parmigiano Reggiano in a Pumpkin
Chef Jeff Mosher, Robert Mondavi Winery
1 sugar pie pumpkin
Olive oil to drizzle
Salt and pepper to taste
1 large butternut squash (or 2 medium)
6 tbs grapeseed oil, divided into tbs
2 quarts vegetable stock plus extra for
pumpkin puree and for finishing risotto
1 lb assorted wild mushrooms, chanterelles,
king trumpets, maitake or other favorites
1 bunch rainbow chard
2 tbs butter
1 medium yellow onion
1 quart carnaroli rice
1 bunch English thyme
3 bay leaves
2 tbs black peppercorns
2 cups good quality dry white wine
2 tbs crème fraîche (or mascarpone or butter)
2 lemons, juiced
1 cup grated Parmigiano Reggiano
Kosher salt to taste
28
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Roasting the Pumpkin
Cut off the top of the pumpkin and scoop out the
seeds and stringy bits. Drizzle with olive oil and
season with salt and pepper. Replace the top, and
put on a sheet pan with parchment paper. Roast
in a 350°F degree oven until easily pierced with a
knife, about 30-40 minutes. Set aside until ready
to plate the risotto. If longer than half an hour
reheat the pumpkin until warm.
Preparing the Vegetables
Cut off the top portion of the butternut squash
from the circular bottom and set aside. Split the
bottom half top to bottom and scoop out the
seeds. Drizzle with 1 tablespoon of grapeseed
oil and season with salt and pepper. Place
onto a sheet pan lined with parchment paper
and bake at 350°F degrees for 30-40 minutes,
depending on the size of your squash. Remove
from the oven when a knife passes easily
through the squash. Let cool for a few minutes,
until cool enough to handle but still warm.
Scoop the flesh out of the skin and transfer to a

blender or food processor. Add a little vegetable
stock and blend until smooth. Transfer to a
container and refrigerate until ready to finish
the risotto.
Peel the top section of the butternut squash
and cut into long planks approximately ½-inch in
width. Cut the planks into long sticks ½-in width
and then cut the sticks into a small dice, ½-inch
squares. Heat a couple tablespoons of grapeseed
oil in a sauté pan and cook the squash dice
on medium heat for 4-5 minutes until it begins
to color and is just getting soft, but not mushy.
Season the squash with salt to taste and transfer
to cooling tray or plate. Refrigerate until ready to
finish the risotto.

Photo: Vicuschka

Serves 8

Clean any dirt off the mushrooms with a small
brush. If they are very dirty wash them in cold
water and brush the dirt off while they are in the
water. Pat mushrooms dry with a towel. Cut the
mushrooms into bite size pieces, about an inch
in size. Heat 1 tablespoon of grapeseed oil in a
sauté pan. Once the oil begins to smoke add
2017
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The Napa Valley
Winery Map and Trip
Planner will make it
easy for you.
Browse and search hundreds of comprehensive winery listings,
create your itinerary, plan your route and text it to your mobile
device. While you’re here, use the mobile version to discover
wineries and get directions.

Click. Plan. Go.
napavintners.com/maps

Photos: (left) Bob McClenahan; (right) Suzanne Becker Bronk

Napa Valley
wineries
at your
fingertips...

As a Certified Napa
Green Winery, Alpha
Omega has invested
in a large solar array
in addition to a host
of water and energy
efficient practices.

Guests at Alpha Omega can
enjoy expansive vineyard views
from their relaxing patio

T ravel I tineraries

Ever wonder why the Napa Valley landscape looks so pristine and untouched? We’ll
let you in on a little secret: it’s the culmination of decades of hard work dedicated to
protecting this special spot on earth.
The preservation of this magnificent valley was very much on the minds of vintners in the 1960s who had the
foresight to anticipate the changes that were transforming many of the neighboring Bay Area cities. The Napa Valley
Agricultural Preserve, founded in 1968, set a precedent that generations to come would be forever grateful for, as
they continue to steward this precious land of serious beauty and winemaking excellence. Today, the Napa Green
program builds on those early guidelines by promoting sustainable farming and winemaking. Napa Green travel
itineraries highlight properties that practice sustainability in their grape growing and winemaking endeavors.
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N apa Green

N apa Green
Committed to sustainable
land management, Long
Meadow Ranch Winery is
Napa Green Land Certified

The allure of Napa Valley starts in the bottle, but one
visit is all it takes to convince out-of-towners that
this is truly a slice of paradise. Most of it is not manmade: the early morning fog rolling in like the hand
of God, the incredible sunsets, the vistas of gently
sloping mountains, dappled with the sun. But the
acres and acres of carefully tended-to vines, the very
existence of an oasis of green in a state dominated
by concrete jungles and strip malls is a testament
to man’s struggle against the tide of change and
commerce. Much like Napa Valley wineries, which
are 95 percent family owned, many local businesses
are small in scope. It’s easy take it for granted but
a lot of effort goes into ensuring this valley stays
exactly the way it has been for years.
In the early 2000s, the Napa Valley Vintners
helped start a program called Napa Green Land
to encourage wineries to not only comply with
environmental regulations, but go above and beyond.
Third-party certification is facilitated by auditors
from the Fish Friendly Farming or LandSmart®
program. Napa Green Land deals with minimizing
soil loss and erosion, reducing harmful inputs
into the soil and runoffs, encourages biodiversity
and works to restore the health of creeks and the
Napa River. To date, 50 percent of all Napa Valley
vineyards are certified Napa Green, a certification
that is revisited every three to five years, depending
on the property’s unique situation.

Certified both Napa
Green Land and Winery,
St. Supéry Estate
Vineyards & Winery
proudly features the
Napa Green logo on all
their wine labels.

Curated by Napa Green consultant Anna Brittain
and complete with whimsical titles, these wine
tasting itineraries shine the spotlight on Napa Green
champions. Brittain’s company, ViewCraft, helped
develop the Napa Green Certified Winery program
and has recently been building more awareness about
it. “In response to the increasing market demand for
sustainable ‘green’ wines, we came up with the idea
of developing itineraries to help consumers find and
support Napa Green Wineries, understand what the
certifications are all about and to spotlight just how
many wineries are committed to being conscientious
stewards of the land and resources. Even better, they
also make phenomenal wines!”

In 2008, a sister program to certify the wineries was
launched. The Napa Green Winery program works
with the winery owners to reduce a facility’s overall
carbon footprint by implementing the most efficient
measures to save water and energy and reduce waste.
It is also third-party, independently certified by
county auditors for the California Green Business
Program and revisited every three years. There
are currently more than 60 certified Napa Green
wineries. In 2015, the Napa Valley Vintners set a
goal that all of its eligible members will be in the
Napa Green program by the end of the year 2020.
As of summer of 2017, the organization is halfway to
meeting the goal.
Reading about sustainability efforts is great, but
seeing it in action is even better. The Napa Valley
Vintners has created 12 wine tasting itineraries
on the Napa Green website (napageen.org/
visit/itineraries) with a common thread: all the
recommended stops are at Napa Green Certified
locations. Each itinerary includes a map of the
vineyards with respect to each other and a short
description of each winery that illustrates, with
concrete examples, some of the ways it reduces its
carbon footprint and practices sustainable farming.
Open each itinerary using the handy Winery Map
and Trip Planner to get specific driving directions.
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Long Meadow Ranch Winery
has an extensive garden which
supplies their on-site restaurant
with fresh produce year ‘round.

Take the itinerary Drive Less Drive More for
instance. It features Long Meadow Ranch Winery,
St. Supéry Estate Vineyards & Winery and Alpha
Omega. Each of these certified Napa Green Land
and Napa Green Winery locations demonstrates its
commitment to the program in measures both big
and small: from solar panels and electric vehicle
charging stations to the way they promote wildlife
diversity on their properties and practice integrated
full-circle farming. Brittain plans to update and
expand the Napa Green itineraries in the future to
reflect newly certified members.

Although not open to
guests, St. Supéry’s
Dollarhide Ranch in
northern Napa is an
impressive ecological
area where wildlife is
always present.

Add a shade more green to your Napa Valley
experience and visit Napa Green participating
wineries to taste and witness the difference a holistic
approach can bring to the bottle.
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H arvest playlist

Harvest

final note

You’ve read the stories and seen the images of Napa Valley’s harvest, but what does is
it sound like? The #NapaHarvest Spotify playlist features songs that keep Napa Valley’s
winemakers and cellar crews going during the long days and nights of harvest.
Visit harvestnapa.com/harvest-radio to download the playlist - then pour yourself
a glass of Napa Valley wine and sing and dance along!
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Sign up for your complimentary
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to napamagazine@napavintners.com.
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Editor-in-Chief
Pamela Jouan
Design Director
Seton Rossini
Managing Editor
Christian Kappner
Assistant Editor
Stephane Henrion
Senior Copy Editor
kelly suzan waggoner
Contributing Writers
Pamela Jouan
Matt Villano
Photography
Bob McClenahan
Alexander Rubin (cover)
HauteLife Press
a division of C-BON MEDIA, LLC.
321 Dean Street, Suite 1
Brooklyn, NY 11217
www.hautelifepress.com
info@hautelifepress.com

GET YOUR HANDS ON
NAPA VALLEY’S RAREST WINES
Produced in California’s renowned
Napa Valley, Premiere Napa Valley is one
of the most limited wine brands in the
world. Top winemakers craft these
innovative, ultra-boutique wines in lots
as small as 60 bottles and never more
than 240. Wine sellers capture these
one-of-a-kind gems for their most
discerning customers.

HOW TO FIND THESE INCREDIBLE
WINES FOR YOUR OWN CELLAR?
Visit PremiereNapaWines.com
and view all the offerings by winery,
variety and more, and discover
how to make them your own.
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but cannot be held responsible
for any errors or omissions.
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© 2017 All rights reserved.
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