
direction they can’t take. Then there’s the
absentee owner who gives you the full run of
the place. 

To consult, you have to be a self-starter in
order to make the client’s vision manifest. It
may not work for you unless you can be there,
because wines talk. You have to be able to lis-
ten. Give it what it needs. The ideal client has
a realistic vision and sufficient means to
achieve it. It’s a balance of money, reputation
and ego. Do the grape sources live up to
expectations in a new project, in a new neigh-
borhood? Will there be enough money to pay
the bills? What about reputation? It’s just 14
barrels, but, heck, it’s interesting. You become
part of the family; it’s intimate.You see what
the land’s doing to you. You know when to
end the relationship, when the scope of the
project becomes too much even though con-
sulting absorbs more time than you ever imag-
ined.  If the venture stays small, the consult-
ant continues. Most wineries generally evolve
to a full-time winemaker. Sometimes it’s a
next generation thing, but there are common
courtesies and you know when it’s time to go.

Cafaro Cellars 2001 Cabernet Sauvignon and
Emilio’s Terrace 2001 Cabernet Sauvignon
The wines Joe poured are both estate pro-
duced from a 4 1/2 acre parcel in Oakville
planted in 1989. Fruit for the Cafaro was
Cab 91%, Cab Franc 4%, Merlot 3%, and
Petite Verdot 2% which Joe thinks makes lots
of flavors for the wine, which is good because
a winemaker is like a chef. Cafaro Cabernet is

Hope & Grace 2001 Paoletti Vineyard
Cabernet Sauvignon and a Regusci 2001
Stag’s Leap Cabernet Sauvignon Napa Valley.
The Hope and Grace was 100% Cabernet for
which Charles said you get just one shot every
year, not the five times a year overturn like
retail. The Paoletti vineyard is in Calistoga.
Charles likes the  toasty spice in Hope &
Grace. Wines are aged in American oak which
right now gives a dominant coconut pie,
which is OK--the greatest amount of extrac-
tion, but lactone, vanilla, creamy tannins
frame the fruit. The Regusci has brighter
chewy fruit flavor and is from Stag’s Leap
District.

Joe has found since he began making Cafaro
Cellars he now spends 75% of his Cafaro
Cellars time selling and 25 % of his time
making. Pricing? It is always whatever the
market will bear when it’s comparable.

John closed the seminar with his “Top Ten
Reasons Why We Love the Napa Valley”.
While John gave the reasons, the color slides
he chose of glass lantern slides in our Wine
Library collections made his merry reasons
manifest. Really, where else could so carefully
crafted a day, its wines and its setting be bet-
ter presented or enjoyed? 

a big, but not a monstrous wine that goes
good with food. Cafaro was made with 60%
new barrels. Emilio’s Terrace has a bigger,
riper style with more oak, tannin, and rich-
ness. It was made with 85% new barrels.
Charles talked about wild yeast infections in a
barrel or tank, that cut lid of a tomato can
taste, like a wet horse barn. Brettanomyces, a
yeast. You can smell it early on and you have
to control it: boost the sulphur, rack, filter,
boost the sulphur. You might just need to
splash it. Malos don’t finish by November in
a 60 degree cave, so you rack; it’s still not
done. And then by April it’s popping! You
have to find the natural rhythm, a matter of
timing and application. Joe agreed getting into
that rhythm is essential. He does his vineyard
sampling himself, to get the feel of the grape,
look of the plant and sense of what’s happen-
ing. He tastes every ten days to two weeks
during the 20 months the wine stays in bar-
rels. The wines are like your children--you
know them, have a feel for them.

In answer to corks versus caps: red wine is
more forgiving than white; light wine shows
effect of its closure. Natural cork allows
bloom as others don’t, but a one to eight per-
cent loss may be bad. Synthetic closure is
pretty good for a one and a half year shelf
life. Screw cap is next best after natural, with
wine in a semi-suspended state of animation
absent of natural oxidation life. Then there’s
the urethane issue, that ethyl carbonyl thing.
Alcohol, SO2, acidity--all are great solvents.
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Annual Tasting
This was the 42nd year of the Annual 
Tasting. The tasting was again held on the 
front nine of the South Course of Silverado 
Country Club, in the Oak Grove. Nearly all 
114 wineries which had accepted an invitation 
to pour were on hand for the estimated 1,100 
to 1,200 Wine Library members attending 
the event. Cabernet Sauvignon was poured at 
nearly every table. Meritage, Merlot, Cabernet 
Franc, reds of young and old releases, were 
ready to be tasted as well. And a few whites 
for contrast. 

On this warm day it was substantially cooler 
under the oaks and the smell of crushed grass 
and the light from a low-angled sun added to 
the pleasantness of the setting. We heard 
many French conversations among the mem-
bership as it moved from table to table and 
winery to winery. There were flowers fresh 
from their gardens on the tables for Aetna 
Springs and Spottswoode; candlelight was 
unique to Andretti. Board member Chris 
Howell said he particularly enjoyed seeing the 
sisters Heidi Barrett and Holly Barrett 
Mondavi pouring at the table for La Sirena. 

H. Vincent Mueller, a wine historian from 
San Rafael, has been collecting labels for 30 
years. He was invited to exhibit some of these 
at the tasting. He brought his 17 volumes of 
Napa Valley labels--one is all Beringer--and 
their index. Vince’s collection is world-wide in 

origin, but, he says, like Burgundy, is focused 
and well-organized. The labels from 
California are catalogued by appellation. Now 
that he’s retired, Vince spends four to six 
hours a day on his collection, adding, correct-
ing and enjoying the information he includes 
with the labels. To date he has 400 books 
(and counting). 

Crystal Geyser again generously donated 
spring water for the tasting. Raymond & Co 
provided cheeses of all kinds, sizes and shapes 
and Genova Delicatessen offered cold cuts, 
cheeses, and breads and assorted platters of 
small edibles. 
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