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Ehren Jordan
Winemaker, Turley Wine Cellars
3358 St. Helena Highway North, 
St. Helena
15,000 case production

In 1979, Larry Turley founded Frogs
Leap Winery with John Williams on land
Larry owned in St. Helena. Eventually,
John took Frog’s Leap to Rutherford and
Larry followed his compulsion to stay
small and make Zinfandel. However, in
1993, Frog’s Leap was still making wine
at the winery north of St. Helena, so,
consulting winemaker Helen Turley, one
of Larry’s sisters, made wines for Turley
Wine Cellars at Napa Wine Company,
Oakville assisted by Ehren Jordan. In
1994, the wines were made at what had
become Tu rl e y, and a full-time wine-maker
was on the boards. Ehren became wine-
maker for Turley in 1995, with an office
just off the crush pad. 2005 was his tenth
vintage as winemaker.

Ehren grew up outside Pittsburg,
Pennsylvania in a family that drank mostly
beer. On his first trip to France in 1982,
Ehren became fascinated by wine and
food. When it came time for college,
Ehren’s parents said, “Study something
you like.” Ehren liked archeology so he
chose George Washington University
because the Smithsonian Institution was 

Otty Hayne

When Bob March was vineyard manager
and the vines weren’t trellised, Bob could
cross- cultivate the vineyards with a small
tractor. Today, Hayne Vineyards uses an
L&H hoe plow. Eight to ten years ago
they were band-spraying with herbicide.
No longer. Some parts of the vineyard
looked sterile, Otty says. Grass wouldn’t
even grow—“at least grass puts something
back.” Now they plant a cover crop mix-
ture rich in legumes. Controversy over till
or no-till still continues, of course. Otty
says if you don’t clear off vegetation in
the rows, vineyards dry off five to seven
times faster than bare rows because of
transpiration (water and oxygen given off
by plants as they photosynthesize). Risk
of freezing is also greater, as shaded soil
stays cool, although Otty says frost has
never been a problem in Hayne Vineyards,
and they have never needed frost pro t e c t i o n.
The soil is deep, gravelly. 95% of the
time they can get a tractor in the day after
it rains. During the growing season they
mow, hoe plow, and then disc three or
four times. Otty used to do all the 
tractoring. Now he employs one man 
full-time and another for about nine
months of the ye a r. About a dozen wo r ke r s
help with suckering and picking. Most of
them return each year to help.

Hayne Vineyards terroir, its soil and cli-
mate are distinctive. Over the years, Otty
has shared budwood with several vineyards
in the Va l l e y. The resulting product, howeve r,

is different in each vineyard. Otty won’t
sell budwood; it is only given to those
with whom Hayne Vineyards has personal
ties, but recipients find Otty a generous
friend and colleague.

Hayne Vineyards has had contracts with
many vintners, including Beringer and
Round Hill, as well as selling fruit to the
Coöp. For some years before 1993, Louis
M. Martini bought most of its fruit, but
in 1992, Martini gave notice of non-
renewal of their contract. At the time,
O t t y ’s daughter- i n - l aw, Adrian, was wo r k i n g
in the wine business. She researched and
recommended the current clients. Turley
Wine Cellars buys most of the Petite

Sirah; Joseph Phelps buys some; and so does
Elyse. Turley also buys Zinfandel, as does
Chase Family Cellars (an enterprise begun in
1998 by Otty’s cousin, Andy Simpson, and
his wife, Pam). Joseph Phelps buys almost
all the Cabernet Sauvignon, except for the
portion reserved for Corison. 

Each client has particular preferences for
how fruit is grown and harvested, however,
no pesticides are used on any of the blocks,
and Otty makes substantial use of c o m p o s t e d
manures. Calcium nitrate is spread under
emitters as needed—it is broadcast on 
non-irrigated blocks. Hoe plowing has
proven less expensive than spraying for
weed-control. Even under head-trained Zin
with canes headed out about a foot off the
ground, in the European style, it is still
slightly cheaper to remove weeds with the
hoe plow. And an L&H device with whirling
heads Otty finds is just excellent on low
growth after rain. 

However, it is the winemakers who call the
shots in Hayne Vineyards. For Turley they
don’t irrigate the old vines. Yet, for Phelps
they irrigate up to the moment of picking.
For all the clients the clusters should hang
f ree. For Phelps and Corison, if a cane doe s n’t
reach the first trellis wire, Otty has to drop
the fruit; if the cane reaches the second wire,
he may take one cluster and leave one. If a
cane reaches beyond the last wire, he can
harvest all the clusters. Phelps and Corison
feel this puts energy, character into the main

clusters. Elyse defers to Otty, and is always
happier with more rather than less fruit.
Cabernet has a loose cluster. While
Zinfandel and Petite Sirah are equally
robust, their bunches are much tighter,
making them, in certain conditions, more
susceptible to bunch rot or mildew. Last
year, 2005, as in many vineyards, they had
to drop fruit to avoid powdery mildew.
“Money, just lying on the ground,” Otty
recalls, ruefully. The age of the vine 
determines the quality of its yield. Turley
pays substantially more for old vines’ fruit
than new. New vines, interplanted in the
blocks, are picked separately. And while
Otty watches over everything, when to
pick is invariably the winemaker’s say.

1993 was Hayne Vineyard’s first vintage
with Turley, when Helen Turley was 
consulting winemaker, assisted by Ehren
Jordan. Since 1995, Ehren has been 
winemaker. Otty says with considerable
pride that Wine Enthusiast declared 1994
Turley Hayne Vineyard Zinfandel the 
second best red wine in the world, that
this Zinfandel has always been high on the
Wine Spectator list, and that both it and
the Petit Sirah are high on Robert Parker’s
Wine Advocate list 

When asked who will carry on in the
family, Otty readily answers that his son,
Auty, and his granddaughter, Victoria, are
both interested, although, in the long-run,
Otty thinks the future of agricultural land

within city limits is uncertain. Hedges
used to keep out deer, but now, observes
Otty, it’s more developed on the other
side of the avenue and the deer have been
gone for a long time. There were wild pigs
a few years ago--it looked like the hoe
plow had been through both Hayne and
neighboring vineyards, and there used to
be jackrabbits, but now they, too, are less.

Vineyard improvements to the property
have been few: A well and water storage
tank have been installed and, in 1991,
they built a tractor shed. Donald Clark of
St. Helena was its architect, and the white
painted trusses are a landmark on South
Crane. In the 1990’s Otty and his son
developed an herb farm on the property,
which Auty now oversees in a much-
reduced form. (At its height, Herbs of the
Napa Valley also leased land from the city
and the White Barn.)

Otty says the vineyard is in balance today.
From his house he can see the whole 
vineyard—which he walks out in every
day. He is most hospitable to his friends
and immediate neighbors, encouraging
them with their dogs or horses, anything
non-motorized, to walk the vineyard
service roads. Otty considers the vineyard
a handsome addition to the city and says,
musingly, “With the mountains, vines and
mustard, it is a beautiful sight.”
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wrangled in Cornas, a 90-hectare all-Syrah
appellation, smaller than Phelps. He wo r ke d
with consultant Jon-Luc Columbo at
m a ny chateaux, with fa m i ly case pro d u c t i o n s
o f 1,500, and at Jo n - L u c ’s own Les Ru ch e t s .

When Ehren came back to Napa, he
began working with Helen Turley at
Marcassin in Sonoma. Bruce also offered
him a job in partnership with Barbara in
Neyers, which had started out at
Rombauer as a custom crush (by then
Bruce had bought out Joe Phelps). Ehren
had been drawn to red wines in
Washington, DC but he enjoys making
white wine. His first vintage for Neyers
was in 1994. Bruce’s day job was national
sales manager for Kermit Lynch (Ehren
would go with him to translate when
Bruce was in France); Barbara was still at
Chez Panisse. Five years later, Bruce and
Barbara built a winery, producing red wine
in 2000, white wine in 2001. Two years
ago, Ehren sold his interest in Neyers, but
he is still its winemaker.

In 1993 Turley made Petite Sirah and
Zinfandel. Petite Sirah and Zinfandel fruit
came from neighboring Aida Vineyard,
then owned by Deedee Brownell;
Zinfandel from Bill Moore on Hagen
Road, Napa; and Zinfandel and Petite
Sirah from Hayne Vineyards, St. Helena.
All the wines were single estate vineyard
bottlings; there were no blends. The
approach at Turley is terroir-driven. Ehren

nearby (and his physician grandfather was
joining NIH). Ehren majored in classical
archeology, minored in art history and,
with his grandfather’s help, discovered
Washington, DC was a great wine market.
Ehren got a job with Bell’s Wine Shop
unloading case goods and got invited to
tastings. After college he became a sales
representative for a wine wholesaler and
moved to Denver, but the job didn’t get
him close enough to wine--there was no
romance. So, Ehren took a job in an
Aspen restaurant as wine buyer and som-
melier. His roommates were from Napa
Valley, taking a winter off from Tra Vigne.
When they went back to Napa, Ehren 
followed and got a part-time job as tour
guide at Joseph Phelps. He promptly
moved all his stuff from Aspen. 

The folks at Phelps were great. Ehren got
into the cellar volunteering out of hours
and weekends. Craig Williams was there.
Bruce Neyers was there (winemaker since
1975); Bruce’s wife, Barbara, was working
at Chez Panisse and the Neyers had their
own label. Ehren became a right hand to
Bruce, in national sales and marketing, but
what Ehren re a l ly liked was the cellar. Wh e n
Bruce decided to leave Joseph Phelps,
Ehren took stock. He was not married, he
had no pets, and he knew France was
where one learned the wine business from
the ground up, rather than by taking 
a degree. So, he spent two full years in
Northern Rhône, working a job he’d

keeps a list of old vine vineyards. In his
work, he is always driving around and says
“old vine” is easy to spot. He constantly
samples fruit and is always on the watch,
as grape contracts change. He calls it ten-
year prospecting: who owns where the old
vines grow. Turley both owns and leases
old vine vineyards. Ehren calls Turley a
partner in farming. Its growers’ relation-
ships are part of its success, its training.
When Ehren finds good fruit, he says to
the grower, “Keep doing what you’re
doing [for that quality of fruit],”sits back,
watches, and only then asks questions. 

Tu rley manages 210 acres from winegrow i n g
to winemaking. It is able to be pro-active,
to anticipate such divergent needs as a call
for tight spacing, or mold, or when to
pull shoots. Also, with leasing, the owner
doesn’t worry about lost income when you
want to drop fruit or thin. Ehren says
because Zinfandel is erratic in its fl owe r i n g
and fruit set, thinning gives a homoge n o u s
Brix. For its 15,000 case production,
Turley’s tonnage averages 1.6 tons per
acre. In 2004, Ehren made 24 wines: one
white wine, a blend of Grenache Blanc,
Marsanne, Rousanne, and Viognier; three
Petite Sirahs; one Charbono (from a 
vineyard with Zinfandel); a Zinfandel
port, and 18 Zinfandels--no Cabernet.
Zinfandel is still considered an everyman’s
grape variety, according to Ehren, with
pricing at $20 to $75 a bottle. Cabernet
has this huge mystique of wealth, he 

“I could become a garagiste.” Zin is
approachable to the consumer-would-be-
winemaker. Ehren finds, with the current
mentality, if he asks, “What do you want
to do? Sell wine?” he’d advise, “Plant
Cab.” But, “Make wine? Zin!” However,
Ehren worries that Zin is a dying art,
given today’s real estate values. 

Turley began with one acre of Sauvignon
Blanc, like Frog’s Leap, with the hottest
spot full of Zinfandel, just across road
and wonderful. Turley tore out its
Sauvignon Blanc after the 1995 harvest,
replanting in 1997 and has since added
that vineyard across the road of six acres
of Zinfandel and one of Petite Sirah. A
Zinfandel vineyard with tight-spaced vines
close to the winery is a project nursery.
Since it is hard to tell if a vine has a virus
when it is on St. George rootstock, cut-
tings are grafted onto de-vigorized root-
stocks and watched for viruses. Budwood
is taken from virus-free vines for new
plantings. In a new Zinfandel block near
the winery, vines are spaced the old-fash-
ioned way, 10’x10’. Their cultivation
Ehren characterizes as ‘informal.’Vines are
on hand-split redwood stakes and watered
by hand, with a pierced five-gallon bucket.
Between 108 and 120 acres of Turley are
certified organic. Larry is committed to
organic farming and it is a mutual interest
of Ehren’s. The vineyard in Paso Robles
was added in 2000. Since then, Ehren has
become a pilot, like Larry, to keep up

Ehren Jordan
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up with the vineyards of Turley Wine
Cellars.

The Barney’s Backyard, Napa Valley Wine
Library Petite Sirah Ehren calls a fun
vineyard, very old-school in its thought.
“You do not all see all the things that are
there,” he says. “The different flavors; it’s
from a different era: winemaking in the
vineyards. The vineyard is planted to
Alicante, Grenache, Zinfandel, Petite
Sirah, Burger, Sauvignon Vert, and
Carignan. There are orderly rows now, but
back then they had a much more visceral
response to the land, a kitchen mentality.”

Petite Sirah and Zinfandel ripen simulta-
neously, or one or the other is first. Yield
is heavier, the later the pick. Turley picks
into half-ton bins by hand, early in the
morning. Vineyards are so spread out, they
haul four bins at a time in refrigerated
tractor-trailers to the winery. The fruit is
brought to sorting tables. Originally these
were hand built, with six or eight guys at a
table. The fruit is already sorted by four
guys on a flatbed in the field before being
loaded into the reefer. Fruit goes into a
destemmer and falls through to be
pumped into a fermentation tank. Turley
does 60% whole berry fermentation in
tanks of various shapes and sizes. Ten ton
fermenters are their biggest. There are no
additions of sulphur, yeast, or malolactic
bacteria. 

Petite Sirahs have the shortest fermenta-
tions. To manage their tannins, Ehren gets
new wine off the skins in ten to fourteen
days. Zinfandels may go as long as 30
days—even 45 days once, as long as the
cap hasn’t fallen. Then the tank is drained,
solids pressed and the press added—
there’ll be a sugar bump from the berries;
the wine is barreled down in 60 gallon
barrels to finish fermentation. Turley uses
75 percent French oak, 25 percent
American oak, 20 percent new overall.
Ehren finds Old Vineyard concentration
doesn’t need any additional profile from
new oak flavor. It can stand alone. Barrel
aging ranges from 14 to18 months. Turley
is a believer in letting wines take their
time; nothing is forced. They bottled the
2003 in the fall of 2005 because Ehren
says it needed the two years. 

Turley’s model is Burgundy, an incredibly
parceled up vineyard area, where the
parcels are bottled separately. Napa Valley
has such different terroirs. Hayne
Vineyards is creek cobble, its Petite Sirah
textural; Moore, on the Coombsville
bench, is cooler; Turley Howell Mountain
is iron oxide-rich, with super-acidic soil.
In Paso Robles, it is all limestone, 
sweet-tart. At Oakley, in the deep East
Bay, it’s sand. Each of the five vineyards is
distinctive--like five kids. The fun is to get
to know the vineyards and the experience
of growers, the historical flavor profile.
profile. “What did that year bring to it?”

In 1998 picking was a full month later at
Hayne Vineyards, it was so cool--horrible
for Cab, herbal. Yet, at Turley, they had
already bottled and sold their Zin by the
time Cab was picked in the Valley. Unlike
Cab, the Zin had no rain--it was late, but
beautiful. 

The separate bottlings by vineyard are
because of Larry’s commitment to terroir,
and its view of the future is from Larry’s
wife Suzanne’s experience in importing
French wines and representing California
producers in Burgundy (with Chambers &
Chambers). Her sense of French compa-
nies infuses Turley, where the outlook is
slow, long-term--witness Turley eventually

Ray Coursen
Owner and Founding Winemaker 
Elyse
2100 Hoffman Lane, Yountville
12,000 cases

Ray Coursen, founding owner of Elyse,
l i kes to cook to relax and says winemaking
is cooking, just without a flame (wine-
growing, on the other hand, he considers
more like housekeeping). Once you are
secure in your source of fruit, Ray says, to
make wine you have to be artistic enough
to fear, yet push the limits, know when to
give, to “ride out” problematic wines. Ray
grew up on a dairy farm in New Jersey;
the cows taught him not to push. Ray’s
family drank wine on holidays; when the
grownups drank wine and beer, there were
sips for the kids. Ray started to enjoy
wine on his own once he was out of high
school. At a wine shop in his hometown
you could buy something beyond Mateus.
The owner was into May wines, Mosel,
very good French Burgundies and
Inglewood, BV, Almaden and Martini.
When a buddy of Ray’s went to CIA in
Hyde Park, he got Ray cooking and really
tasting wine. 

Ray met his wife Nancy, a California
native, in Boston. They talked Ridge when
they met--Paul Draper, Ridge Monte
Bello (Nancy ’s father was a wine collector).

They moved to California in 1983 and
Ray went to work one mountain over
from Ridge at Mount Eden Vineyards.
The next year, Nancy and Ray moved to
Napa Valley and Ray became a home
winemaker. He made one and a half
barrels of Late Harvest Zinfandel with
fruit from Beverly Morisoli’s vineyard on
Niebaum Lane, Rutherford. After helping
Nancy run a B&B, and working for
Tonnella Vineyard Management, Ray went
to work at Whitehall Lane Winery. His
own first commercial release was a
Morisoli Zinfandel in 1987, made at
Whitehall Lane. It was made from a
Morisoli vineyard block planted to a
Northern Italian-style field blend that was
88 percent Zinfandel and 12 percent
Alicante Bouschet, Syrah, Petite Sirah,
Carignane, Napa Gamay (Valdiguié),
Grand Noir--a cousin to Pinot or Gamay,
Muscat Hamburg, and four vines of Black
Empress. 

The oldest part of this vineyard is 
documented as planted in 1915. Today’s
“thing,” according to Ray, is to buy land
and sell grapes. “Buy twenty acres, plant it
to Cabernet and sell ten tons, ten tons,
ten tons. Blending is a choice. Back then,
they planted a wine and the whole family
picked.” Ray’s observed a lot of “tractor
disease” (vines knocked down) in older
vineyards in Napa Valley. However, in
some Old Vine vineyards like Morisoli,
they are replanting with original 

becoming owner of its surrounding vine-
yards (and an olive grove). Are vineyard
designated wines on the rise? Bill Collins,
Moore, Hayne? Ehren points out that
France first had to set Burgundy and then
Romanée-Conti. He thinks appellations
here in Napa Valley are just developing,
where there could be as many as 15 
appellations just on Howell Mountain.
Ehren sees boundaries changing with 
definitions over the next 100 years, and
consumers getting a better understanding
of where wine is from.

Turley is very supportive of local educa-
tional endeavors. That’s why the Napa
Valley Wine Library Petite Sirah project is
such a good one for Turley. The Wine
Library donates Petite Sirah made by
Ehren at Turley to various auctions and
other fund-raisers in Napa Valley that
benefit education. Ehren recalls the agree-
ment to make the wine as a one-year deal
that keeps being renewed, which makes
him very happy. Ehren and his wife, Ann
Marie, also have their own label, Failla,
which they started in 1998. Its 3,000 case
production is of wines made from both
purchased and estate-grown fruit. Ehren
and Ann Marie own vineyard in Sonoma
County and current plans call for 2006 to
be the final vintage made at Turley. Failla
should be made at home, in its very own 
winery, in 2007.

Ehren Jordan



8 9

up with the vineyards of Turley Wine
Cellars.

The Barney’s Backyard, Napa Valley Wine
Library Petite Sirah Ehren calls a fun
vineyard, very old-school in its thought.
“You do not all see all the things that are
there,” he says. “The different flavors; it’s
from a different era: winemaking in the
vineyards. The vineyard is planted to
Alicante, Grenache, Zinfandel, Petite
Sirah, Burger, Sauvignon Vert, and
Carignan. There are orderly rows now, but
back then they had a much more visceral
response to the land, a kitchen mentality.”

Petite Sirah and Zinfandel ripen simulta-
neously, or one or the other is first. Yield
is heavier, the later the pick. Turley picks
into half-ton bins by hand, early in the
morning. Vineyards are so spread out, they
haul four bins at a time in refrigerated
tractor-trailers to the winery. The fruit is
brought to sorting tables. Originally these
were hand built, with six or eight guys at a
table. The fruit is already sorted by four
guys on a flatbed in the field before being
loaded into the reefer. Fruit goes into a
destemmer and falls through to be
pumped into a fermentation tank. Turley
does 60% whole berry fermentation in
tanks of various shapes and sizes. Ten ton
fermenters are their biggest. There are no
additions of sulphur, yeast, or malolactic
bacteria. 

Petite Sirahs have the shortest fermenta-
tions. To manage their tannins, Ehren gets
new wine off the skins in ten to fourteen
days. Zinfandels may go as long as 30
days—even 45 days once, as long as the
cap hasn’t fallen. Then the tank is drained,
solids pressed and the press added—
there’ll be a sugar bump from the berries;
the wine is barreled down in 60 gallon
barrels to finish fermentation. Turley uses
75 percent French oak, 25 percent
American oak, 20 percent new overall.
Ehren finds Old Vineyard concentration
doesn’t need any additional profile from
new oak flavor. It can stand alone. Barrel
aging ranges from 14 to18 months. Turley
is a believer in letting wines take their
time; nothing is forced. They bottled the
2003 in the fall of 2005 because Ehren
says it needed the two years. 

Turley’s model is Burgundy, an incredibly
parceled up vineyard area, where the
parcels are bottled separately. Napa Valley
has such different terroirs. Hayne
Vineyards is creek cobble, its Petite Sirah
textural; Moore, on the Coombsville
bench, is cooler; Turley Howell Mountain
is iron oxide-rich, with super-acidic soil.
In Paso Robles, it is all limestone, 
sweet-tart. At Oakley, in the deep East
Bay, it’s sand. Each of the five vineyards is
distinctive--like five kids. The fun is to get
to know the vineyards and the experience
of growers, the historical flavor profile.
profile. “What did that year bring to it?”

In 1998 picking was a full month later at
Hayne Vineyards, it was so cool--horrible
for Cab, herbal. Yet, at Turley, they had
already bottled and sold their Zin by the
time Cab was picked in the Valley. Unlike
Cab, the Zin had no rain--it was late, but
beautiful. 

The separate bottlings by vineyard are
because of Larry’s commitment to terroir,
and its view of the future is from Larry’s
wife Suzanne’s experience in importing
French wines and representing California
producers in Burgundy (with Chambers &
Chambers). Her sense of French compa-
nies infuses Turley, where the outlook is
slow, long-term--witness Turley eventually

Ray Coursen
Owner and Founding Winemaker 
Elyse
2100 Hoffman Lane, Yountville
12,000 cases

Ray Coursen, founding owner of Elyse,
l i kes to cook to relax and says winemaking
is cooking, just without a flame (wine-
growing, on the other hand, he considers
more like housekeeping). Once you are
secure in your source of fruit, Ray says, to
make wine you have to be artistic enough
to fear, yet push the limits, know when to
give, to “ride out” problematic wines. Ray
grew up on a dairy farm in New Jersey;
the cows taught him not to push. Ray’s
family drank wine on holidays; when the
grownups drank wine and beer, there were
sips for the kids. Ray started to enjoy
wine on his own once he was out of high
school. At a wine shop in his hometown
you could buy something beyond Mateus.
The owner was into May wines, Mosel,
very good French Burgundies and
Inglewood, BV, Almaden and Martini.
When a buddy of Ray’s went to CIA in
Hyde Park, he got Ray cooking and really
tasting wine. 

Ray met his wife Nancy, a California
native, in Boston. They talked Ridge when
they met--Paul Draper, Ridge Monte
Bello (Nancy ’s father was a wine collector).

They moved to California in 1983 and
Ray went to work one mountain over
from Ridge at Mount Eden Vineyards.
The next year, Nancy and Ray moved to
Napa Valley and Ray became a home
winemaker. He made one and a half
barrels of Late Harvest Zinfandel with
fruit from Beverly Morisoli’s vineyard on
Niebaum Lane, Rutherford. After helping
Nancy run a B&B, and working for
Tonnella Vineyard Management, Ray went
to work at Whitehall Lane Winery. His
own first commercial release was a
Morisoli Zinfandel in 1987, made at
Whitehall Lane. It was made from a
Morisoli vineyard block planted to a
Northern Italian-style field blend that was
88 percent Zinfandel and 12 percent
Alicante Bouschet, Syrah, Petite Sirah,
Carignane, Napa Gamay (Valdiguié),
Grand Noir--a cousin to Pinot or Gamay,
Muscat Hamburg, and four vines of Black
Empress. 

The oldest part of this vineyard is 
documented as planted in 1915. Today’s
“thing,” according to Ray, is to buy land
and sell grapes. “Buy twenty acres, plant it
to Cabernet and sell ten tons, ten tons,
ten tons. Blending is a choice. Back then,
they planted a wine and the whole family
picked.” Ray’s observed a lot of “tractor
disease” (vines knocked down) in older
vineyards in Napa Valley. However, in
some Old Vine vineyards like Morisoli,
they are replanting with original 

becoming owner of its surrounding vine-
yards (and an olive grove). Are vineyard
designated wines on the rise? Bill Collins,
Moore, Hayne? Ehren points out that
France first had to set Burgundy and then
Romanée-Conti. He thinks appellations
here in Napa Valley are just developing,
where there could be as many as 15 
appellations just on Howell Mountain.
Ehren sees boundaries changing with 
definitions over the next 100 years, and
consumers getting a better understanding
of where wine is from.

Turley is very supportive of local educa-
tional endeavors. That’s why the Napa
Valley Wine Library Petite Sirah project is
such a good one for Turley. The Wine
Library donates Petite Sirah made by
Ehren at Turley to various auctions and
other fund-raisers in Napa Valley that
benefit education. Ehren recalls the agree-
ment to make the wine as a one-year deal
that keeps being renewed, which makes
him very happy. Ehren and his wife, Ann
Marie, also have their own label, Failla,
which they started in 1998. Its 3,000 case
production is of wines made from both
purchased and estate-grown fruit. Ehren
and Ann Marie own vineyard in Sonoma
County and current plans call for 2006 to
be the final vintage made at Turley. Failla
should be made at home, in its very own 
winery, in 2007.

Ehren Jordan
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