
Zinfandel and Riesling in the 1880’s.  When
Milt Eisele bought the property he planted it
to Cabernet in 1969, sold first to Ridge, then
Conn Creek and then to Joseph Phelps.
Phelps had said the next wave would be Syrah
in the 1980’s.  He was soooo far ahead. Milt
later grafted his Syrah over to Cab, but not all
the grafts took. There were still about 100
plants of Syrah when the Araujos bought
Milt’s vineyard in 1990. Tony Soter’s forte
was in laying out the vineyard blocks. He
loved the Syrah and planted more. Araujo
now makes about 400 cases of Syrah in addi-
tion to its 1700 to 1800 cases of Cabernet
Sauvignon, for which it also grows Cabernet
Franc, Petit Verdot, and Merlot, which is iffy
and not always in the blend. For the
Sauvignon Blanc it also grows Viognier.

Araujo Cabernet budwood comes from a
mother block of Milt Eisele’s which is 38
years old and head-trained. Its vines bear
small berries in loose clusters tasting of black
currant, chocolatey, cedary, and a mineral
quality too, from the soil (Shafer has this
same Cab they use in their Hillside Select).
All the production vines are pruned bilateral
cordon, vertical shoot for even-ripening. If
sunburn’s a factor, you can trim the fruit to
one side. Manipulate the fruit zone. The vine
orientation is mostly NE-SW.

For six years Araujo has farmed organical-
ly. John Williams at Frog’s Leap says organi-
cally farmed grapevines can get phylloxera but
they won’t die. Araujo has been using cover
crops, like peas or oats, depending on the
block, which add biological activity to the soil

and increase water holding capacity. Roots go
deeper. In the 1980’s at UC Davis, making
“correct” wines was the objective. They didn’t
taste good, but they were pH correct.  So, the
wineries had a “sugar window”, the concen-
tration at which they’d buy fruit, aside from
its taste or condition. They also gave bonus
points for big tonnages.  Now, we’re outside
that “window” and anyone, according to
Françoise, can make awesome wines these
days. Farming parameters have changed. Once
wineries contracted with growers in blocks
and tons. Now there are acre contracts. 

Araujo has a year-round crew of six with
a few friends and relations added at harvest.
Fruit is picked in 40 pound trays, taken to
the winery and shaken to get out the raisins
and spiders. It’s destemmed--the jacks taken
out--then a basket press for reds, bladder
press for whites, whole cluster. Reds go into
stainless, temperature controlled fermenting
tanks with twin tops so no pumping in; fruit
is funneled in the top front opening, the one
in back is for the cap. Cabernet is aged in
100% new French oak, from several different
coopers, for 22 to 26 months underground in
Araujo’s extensive caves. The blocks are fer-
mented and aged separately. Wine should be
in contact with the earth because of the pull,
because it is alive. Wine caves are dark, humid
and close to the earth, the perfect place to
raise wines. Françoise likes to leave blending
until late because you can’t take out later what
you put in early.

For three years, with the help of Amigo
Bob, Araujo has also been farming according

to a biodynamic calendar. There are opportu-
nity days and black days. On black days you
do nothing. On opportunity days you drop
fruit or pull leaves or plant or turn cover
crop. This kind of farming is for the long
haul, an investment in the land. In the old
days the sky was the map, now the calendar is
the guide. 

Araujo Estate Wines also produces honey
and olive oil, maintains an extensive herb and
vegetable garden, various compost heaps and a
red worm farm.  Pomace is shoveled out of
the tanks and distilled to grappa. Owl and
swallow houses have been put up and insec-
tiaries planted for good bugs. The estate is a
constant test of whether or not you are doing
the right thing, of how the organics play off
one another.  Jeff Dawson is their consultant
for organic farming.

During her year at Haut Brion, Françoise
took a course in Bordeaux on the wines of
the regions. The final exam was to identify a
red wine as to its district and varietal make
up. It is ingrained there: this relationship
between fruit and location. But not as an end
in itself. Wine is a complement to eating. It
should be more of a beverage here, less of a
prize. But that the style of wine is classic, ele-
gant is paramount. Françoise does the tasting
and blending in her office, combining the var-
ious varietals from the vineyard blocks to
achieve wines worthy of joining those she first
fell in love with in France. ‘Why isn’t everyone
a winemaker?’ Françoise wonders. ‘It’s such a
perfect job.‘
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Joel W. Aiken
Vice President of Winemaking 
Beaulieu Vineyard 
Rutherford 

Joel Aiken grew up in the Fresno area. He 
went to UC Davis first as a biology under-
grad and then as an enology grad. He came to 
the Napa Valley for the Inglenook harvest in 
1980 and jokes that his first job is still going 
on. Joel had gotten to know the area while 
working on his Master’s degree thesis when 
UC Davis Professor Ann Noble had had him 
work on barrel aging, with Dr. Vern Singleton 
advising in sensory education--phenolics, tan-
nins, color, barrels. The chemistry of barrel 
aging. There were few theses with a practical 
application in those days, and very few barrel-
makers. 

Joel was put to work on French versus 
American barrels.  Barrels coopered in the 
area in the French tradition for the very first 
time were done by the Tonnellerie Française in 
Calistoga, which had brought French wood 
over as staves. For part of the project, Joel 
worked with a winery in Sonoma County in a 
small experiment with American oak from the 
midwest, doing a small fire toasting and barrel 
aging. Uncharred whiskey barrels had been in 
use by BV for decades. BV had overcome the 
new barrel taste by a soak with hot soda ash 
to leach out any green flavors. They also filled 
their barrels with water and a dash of citric 
acid, and stored them in the lower tiers for 
two years. They were then deemed ready for 

Joel Aiken 

Georges de Latour Reserve Cabernet. André 
Tchelistcheff had came to Beaulieu in 1938. 
He had to begin his own style of barrel aging 
with American oak because, in 1939, there 
was no French oak. Only war. Georges de 
Latour, founder of BV, died in 1940. Joel 
thinks M. de Latour and André must have 
figured out a new barrel recipe for BV before 
M. de Latour died. Now, of course, there are 
coopers all over, but they didn’t exist back 
then. 

Joel’s own first taste of wine was in Fresno 
(college had been more about beer) but wine 
was only served occasionally in his family. 
This all changed for Joel at Davis and in 
Napa when he began his graduate work. 
When Joel came to BV, Cabernet was the 
focus, which Joel thought was great. He had 
tasted old BVs at Inglenook in its wine 
library. He had read of these old Cabernets, 
of course, for they had been, and are, written 
about as legendary. 
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which breathe more, slower and deeper toast-
ing--make for more harmonious wines. It’s
that Old World/New World style thing, and
a lot is climate driven. For the BV Cabernet
reserve program, wines go into newer oak
early with yeast, bacteria present--you get a
coffee, fresh meat sort of fragrance. Natural
settling gets the big stuff out.  Malolactic
then goes through. 

The whole structure of Cab, its acidity,
tannin--there are sufficient differences in 
tannin components that should help
Cabernets mature, yet Joel finds that about 15
percent of modern Cabs are showing age
since they went out the door. An intense,
jammy flavor may become 
awkward. The great Cabs of Inglenook and
BV historically came from Rutherford--great
fruit with different barreling. Great Cabs now
also come from Stags Leap, other hills and
their alluvial fans, like Rutherford Bench. A
drop of fifty feet moves through BV’s 120
acres of vineyard in Rutherford. Its vineyard
blocks are well-drained, with no pooling
water, its vines balanced.  

BV not only has a history of owning fine
vineyard land, it has always been engaged in
vineyard, barrel and fermentation experiments.
Joel, a participant in many of these, has
becp,e a significant part of BV’s history in
general and its Cabernet program in particu-
lar.

Bob Steinhauer
Senior Vice President, Vineyards
Beringer Brothers
St. Helena

Bob Steinhauer has been with Beringer for 25
vintages. 2004 marks his 26th there and his
39th overall. He came to the Napa Valley in
1971 to Beaulieu where he reported to André
Tchelistcheff as vineyard manager under Ron
Harris. Bob says he didn’t know anything
about anything. He had been raised on a
raisin vineyard in Fresno, gone to Fresno State
and gotten a BS in viticulture. He first went
to work on a 5,000 acre farm in Delano
owned by Schenley which made Roma Wine,
Dubonnet and Brandy. He was vineyard man-
ager there for two years, quit and went back
to school to get a Masters in Plant Science. ln
those days at Fresno, production agriculture
was good. It was more ag science at UC
Davis. Bob then went back to Schenley as
superintendent.

When Schenley was sold to a cooperative.
Bob went to work at Beaulieu, under André,
who was taken aback; he felt he was the man-
ager and now his vineyards had been taken
away from him. But, Bob and André became
good friends along with Laurie Wood, Jim
Lider, Charlie Wilson and other young lions.
Joe Heitz had even been Bob’s enology profes-
sor.

Bob was a Central Valley boy and he had
much to learn about the Napa Valley. Like
frost protection. Bob didn’t know what to do

when André told him to ‘move the heaters to
BV5’. Bob didn’t know what BV5 was
(Beaulieu Vineyard # 5), what a heater was
(smudge pot), or what to do when he got
them there. Frank Villanueva, a vineyard man-
ager, got him squared away in BV5. 

From André came the philosophy, and
about the soils and conditions most suitable.
Jim Lider, the then farm advisor helped a lot.
And the winery staff. Andy Beckstoffer told
him about running a business. You could lit-
erally name the Cabs on two hands produced
in those days: Georges de Latour; Krug, with
a red-striped reserve Cab; Inglenook; Robert
Mondavi. Beaulieu had lot of Cabernet in
Carneros. André was not enamored of Cab
there, or in Calistoga. There was a lot of leaf
roll virus in those days and it was hard for
Cab to reach maturity in Carneros. Bob
worked eight years with Andy Beckstoffer to
develop where Cab should be grown. 
Prunes, pastures, walnuts all got converted to
vineyard. It was mostly pastures in Carneros.
Then they got the Kegg Ranch and redevel-
oped BV3 in the 70’s. Drip irrigation came in
1972 along with reservoirs and water rights.
And they changed from vines planted 8x8,
cross cultivated, head-pruned to trellis sys-
tems, from 12’ to 10’ rows, California sprawl
on AxR. André had advised using S04 root-
stock, which was actually 5C and St. George,
but Bob didn’t like the vigor of St. George.
Still feels St. George is too vigorous for Cab.

Bob likes Rutherford and St. Helena for
growing Cab. Everyone was enamored of
Stags Leap then the way they are with Howell

9

BV has made Georges de Latour Private 
Reserve Cabernet since 1936. Presently, their 
other reserve Cabernets are: Rutherford 
Cabernet, Napa Cabernet and BV Coastal 
Cabernet, made mostly from Central Coast 
fruit. Their Tapestry is a blend of 75 to 80 
percent Cabernet and Dulcet is a Cab/Shiraz 
blend. BV also makes Merlot, alone and for 
Tapestry. 12,000 to 15,000 cases of Georges 
de Latour are made; 65,000 cases of the 
Rutherford and 100,000 cases of Napa 
Cabernet; 20,000 cases of Tapestry; and 
5,000 of Dulcet.  

Total production has increased very little in 
the 22 years Joel has been with Beaulieu. BV 
still crushes more Napa and Rutherford 
Cabernet than anyone else in the Napa Valley: 
5,000 tons. Half their fruit comes from BV’s 
own vineyards, half from growers who have 
been with BV for 10, 20 and even 30 years. 
150 different wines go into the Cabernet 
reserve program of 240,000 gallons. Just get-
ting the reserve wines into barrels takes 
months, even moving 40,000 to 50,000 gal-
lons a week, as they do. Over the last 10 years 
Joel has had to spend less time in the field, 
especially because of BV’s Coastal program. 
Now that BV has a Central Coast team, Joel 
can spend more time in the vineyards again. 
The quality of the wines demands integration 
of the teams, smarter decisions and monitor-
ing through the year both in the field and the 
winery. 

Georges de Latour founded BV in 1900, 
fortuitously post-phylloxera, bringing hun-
dreds of rootstock cuttings from France as 

well as Cabernet budwood (for years BV 
bought Cab from Jerry Draper on Spring 
Mountain. Jerry may have gotten his bud-
wood from Georges de Latour). In 1982, Joel, 
with Tony Bell as operation manager, help set 
up a clonal Cab program under Dr. Oscar 
Goheen, a professor at UC Davis and its vine 
library curator. 14 different clonal selections 
were planted in vineyard block BV4, about 16 
acres, 95 percent on AxR. The propagation 
clones were ones they simply liked but were 
never commercial before. Clone 4 had been 
brought from Mendoza, Argentina by Dr. 
Goheen. Clone 6, which became the favorite 
“Jackson Clone”, derived from the few vines 
still propagated in Jackson, CA, remnants of 
experimental viticulture in the 1800’s by UC 
Berkeley and to which Dr. Goheen had a map. 
For 10 years barrels of wine from each clone 
were made with Dimitri Tchelistcheff, André’s 
son, consulting.  Joel says ertain lots just 
stood out, leading to blends from various 
clones and their integration into BV’s various 
vineyard blocks. Different soils, the growth, 
vigor and balance were all noted, and the 
effects of drip irrigation, which wasn’t com-
mon then. Today, BV is doing spot research 
on clones of Malbec and Petit Verdot as well 
(they use Petit Verdot for its blueberry, fruit 
character, because it is bright, bright). 

Joel thinks the ruit is so different now 
from what it was in the early 80’s, with two-
wire trellising, California sprawl, leaf roll 
virus; even the getting ripe was different. 
Then, 22 or 23 Brix was great. Wineries gave 
bonuses for 23 1/2 Brix. Now everyone has 

their own parameters. Cabs of the 1980’s had 
an herbal, vegetative character. There was 
upright growth in the vineyards, no pulling of 
leaves--shady--and he old UCD Clone 7 had 
a vegetative taste in its own right. Replanting 
because of phylloxera has brought new spac-
ing, new rootstocks, clones, and a more 
upright trellising. Soil use has changed, there 
are cover crops, leaves are pulled, irrigation is 
micro-managed. Farming now goes on 
throughout the year.: managing the canopy to 
get rid of that “green” character; getting the 
air through; and, in the later 90’s and early 
00’s, holding water back for smaller berries, 
concentrated fruit, less green flavors, less bit-
ter, harsh tannins. Seeds are looked at as part 
of harvest now and are more brown when 
picked. Equipment changed. There was a lot 
of processing of wines in the 50’s and 60’s, 
actual stripping. Now it’s much more gentle. 
De-stemmers with rubber fingers let whole 
berries through. BV was one of first wineries 
with bladder presses. 

André instituted open-topped fermenta-
tion at BV. At 80º to 85º, pumping over 2-3 
times a day, with some of the wines punched 
down, in 7 to 10 days the wine ferments to 
dryness; they don’t hold it. Must pumps are 
now so advanced you could pump live gold 
fish. At the end of fermentation, the wines 
are nearly drinkable. Barrel aging used to be 
three years, now it’s 22 months, in half 
French,  half American oak, with periodic 
racking, always keeping the vineyard blocks 
separate. Today’s barrels--their wood sourcing, 
longer aging of the staves, thinner staves 
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Joel has had to spend less time in the field,
especially because of BV’s Coastal program.
Now that BV has a Central Coast team, Joel
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The quality of the wines demands integration
of the teams, smarter decisions and monitor-
ing through the year both in the field and the
winery.
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fortuitously post-phylloxera, bringing hun-
dreds of rootstock cuttings from France as
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bought Cab from Jerry Draper on Spring
Mountain. Jerry may have gotten his bud-
wood from Georges de Latour). In 1982, Joel,
with Tony Bell as operation manager, help set
up a clonal Cab program under Dr. Oscar
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mon then. Today, BV is doing spot research
on clones of Malbec and Petit Verdot as well
(they use Petit Verdot for its blueberry, fruit
character, because it is bright, bright). 

Joel thinks the ruit is so different now
from what it was in the early 80’s, with two-
wire trellising, California sprawl, leaf roll
virus; even the getting ripe was different.
Then, 22 or 23 Brix was great. Wineries gave
bonuses for 23 1/2 Brix. Now everyone has
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leaves--shady--and he old UCD Clone 7 had
a vegetative taste in its own right. Replanting
because of phylloxera has brought new spac-
ing, new rootstocks, clones, and a more
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are cover crops, leaves are pulled, irrigation is
micro-managed. Farming now goes on
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actual stripping. Now it’s much more gentle.
De-stemmers with rubber fingers let whole
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tion at BV. At 80º to 85º, pumping over 2-3
times a day, with some of the wines punched
down, in 7 to 10 days the wine ferments to
dryness; they don’t hold it. Must pumps are
now so advanced you could pump live gold
fish. At the end of fermentation, the wines
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three years, now it’s 22 months, in half
French,  half American oak, with periodic
racking, always keeping the vineyard blocks
separate. Today’s barrels--their wood sourcing,
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him about running a business. You could lit-
erally name the Cabs on two hands produced
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roll virus in those days and it was hard for
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develop where Cab should be grown. 
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vineyard. It was mostly pastures in Carneros.
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which breathe more, slower and deeper toast-
ing--make for more harmonious wines. It’s 
that Old World/New World style thing, and 
a lot is climate driven. For the BV Cabernet 
reserve program, wines go into newer oak 
early with yeast, bacteria present--you get a 
coffee, fresh meat sort of fragrance. Natural 
settling gets the big stuff out.  Malolactic 
then goes through. 

The whole structure of Cab, its acidity, 
tannin--there are sufficient differences in 
tannin components that should help 
Cabernets mature, yet Joel finds that about 15 
percent of modern Cabs are showing age 
since they went out the door. An intense, 
jammy flavor may become 
awkward. The great Cabs of Inglenook and 
BV historically came from Rutherford--great 
fruit with different barreling. Great Cabs now 
also come from Stags Leap, other hills and 
their alluvial fans, like Rutherford Bench. A 
drop of fifty feet moves through BV’s 120 
acres of vineyard in Rutherford. Its vineyard 
blocks are well-drained, with no pooling 
water, its vines balanced.  

BV not only has a history of owning fine 
vineyard land, it has always been engaged in 
vineyard, barrel and fermentation experiments. 
Joel, a participant in many of these, has 
becp,e a significant part of BV’s history in 
general and its Cabernet program in particu-
lar. 
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