
Only Pinot Noir goes through a cold soak.
Clos du Val inoculates with French yeasts
and, because there is plenty of color, fer-
ments until dry in a matter of days. For
two weeks the new wine is tasted every day
for softness, for that tannic evo l u t i o n
between rough and soft. When it is right,
the wine is pressed, with press wine kept
separate from free-run. The wine then goes
into French oak and 5 to 10% American
oak. 25 % of the barrels are new every year.
In barrel the wine is racked from time to
time. The first four months after pressing
allow lots of flexibility in blending. Some
lots go into vertical oak tanks, which are
very good for malo-lactic fermentation.
Some finish malo-lactic fermentation in
the barrel. Bern a rd likens blending to
building a pyramid. Each time wine is
moved, it is like placing one block on top
of one another, ever upward. As many as 25
wines a day are tasted in the building of the
pyramid. The tastings are reliant on num-
bers—pH, percentages of alcohol, total
acid—as guides, but numbers are not the
d e t e rminant. Bern a rd stresses that the
numbers come after. Tasting is subjective
and a diversity of wines to build, to blend
with is so important. 20 months later, at
the end of February, or 24 to 28 months
later for the reserve program, the decisions
have been made and the wine is in barrel
ready to bottle. 

In 1999, Clos du Val hired John Clews to
help with winemaking and in 2001, hired

Al Wagner to assist with the vineyards.
John is now in charge of both vineyard and
wine production. Although Bernard still
takes part in winemaking, he now spends
half his time in traveling abroad, to oversee
properties in Australia, Chile and France.
To all the changes at Clos du Val, Bernard
says,

“Vive la différence: terroir, balance, elegance, complex
wines with a long finish. The flavors of wine should
wedge their way into the flavors of the food. As the
flavors of the food melt away, flavors of the wine
come through. Clos du Val has stayed its course.
Methods may change, but the style has been main-
tained. It is more generous now, but it has main-
tained its classicism. The wines are more forward,
fleshier, and riper with more black fruit. John Clews
understands our philosophy, but he has also brought a
worldview [to Clos du Val]. We evolve as the world
of wine does.”

Bernard continues to prize Napa Valley’s
spirit of cooperation, as he appreciates its
beauty. He says with great confidence,
“You can’t, can’t compare it to anything in
the world.” Although his daughters are
married and live in Chile and Australia, his
son Olivier, who lives in the Bay Area,
directs wine imports for Wilson Daniels of
St. Helena, here in what Bernard calls the
“fabulous Napa Valley.”
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Ric Forman grew up in Oakland where his
first love was chemistry. When he was ten
or twelve, Ric successfully fermented fruit
from big cherry trees that grew on the place
where he and his family spent each summer
in Grass Valley.  After experimenting with

Ric Forman
Proprietor, Forman Vineyards
1501 Big Rock Road, St. Helena
3,600 case production
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fermentation, Ric tried explosives in his  
own new lab at the Oakland house. He and  
his friends built cannons that required mas-
sively toxic mercury fulminate. They turned  
fishponds into geysers and experimented 
with rocketry. They blew things up in the  
neighborhood in rotation, but the experi-
menting came to an end when Ric burnt 
down his family’s house (distilling 
fermented sugar water). It was six months 
before he and his family could move back. 
When Ric went to see the aftermath of the 
Oakland Fire of 1990, absolutely nothing 
remained of where he grew up but stains in 
an alley from the explosions long before.

Ric’s interest in science led him to earn a 
BS and then an MS at UC Davis in enology 
and viticulture. In 1967, Ric helped with 
the harvest at Stony Hill and in 1968 
at Robert Mondavi. In 1969 Sterling 
Vineyards hired Ric to help design, build 
and run its vineyards and winery. Ric was 
sent with Dick Graff to Europe to learn 
more about winemaking. They went to 
Italy and Germany and traveled extensively 
in Bordeaux and Burgundy. Dick had 
formed an equipment company for fine 
winemaking and had a special interest in 
French barrels that had attracted Peter 
Newton’s support (Peter had founded 
Sterling in 1964). Dick and Ric spoke at 
length with Christien Moueix at Chateau 
Trotanoy and brought back not only barrels 
for making Chardonnay and Cabernet 
at Sterling, but also French winemaking 

techniques. All Ric had known about 
wine-making technology was from UC 
Davis: big stainless steel tanks and cool 
temperature fermentation. “Wham, I saw 
all this tradition and, boy, I loved this, 
too.” Ric said methods for fermenting 
Chardonnay in barrel, racking barrel-to-
barrel and fining that he and Dick brought 
back are standard practices today. Ric has 
continued to visit France almost every year 
since his first trip with Dick in 1970.

When Ric came to Sterling it was 
bare ground. He, Dick and Martin 
Waterfield, the comptroller of Sterling 
enterprises, developed a flow plan (Martin 
was responsible for what Ric calls the 
winery’s “Moorish effect”). Cabernet 
and Chardonnay were planted at several 
properties.  Ric made the second Merlot 
ever bottled in Napa Valley (Louis M. 
Martini made the first). Sterling later 
added Diamond Mountain Ranch—where 
planting its Cabernet took four years. When 
Sterling was sold to Coca Cola in 1975,  
Ric stayed on as winemaker. He also 
bought a 25-acre piece of property on 
Howell Mountain, to which he later added 
contiguous 10 and 5 acre parcels. 

In 1978, Peter called Ric and suggested 
they start a new venture. Ric hunted far and 
wide to find land for their new partnership, 
Newton Vineyard. The hilly 750-acre 
piece he found above Madrona Avenue in 
St. Helena was a stirring challenge. Ric 

worked hard at Newton planting hillside 
vineyards to red Bordeaux varietals 
and establishing a unique underground 
facility. While the work was exhilarating 
and demanding, in its midst Ric realized 
the venture would never become his ideal 
of a sole proprietorship.  After Peter and 
Ric dissolved their partnership, Ric began 
to develop his land on Howell Mountain, 
with a preference for Cabernet, while he 
consulted for other wineries. Among his 
clients were Inglenook, Villa Mount 
Eden, Kendall-Jackson (then in Lake 
County), and with Charles Shaw on a big 
Nouveau Beaujolais project. Ric made his 
first Forman Cabernet at Charles Shaw in 
1983.  In 1984, Ric bottled both a Forman 
Cabernet and Chardonnay there, but since 
1985, all Forman wines have been made 
at Forman. In addition to consulting and 
establishing his own vineyards and winery, 
Ric also made time to help teach the first 
classes in wine appreciation in Napa Valley 
offered by Jim Beard for the Napa Valley 
Wine Library Association.

Today, Forman owns or is in partnership 
on 90 acres of fruit. The Big Rock Road 
estate is planted to: Cabernet, 5 acres; 
Cabernet Franc, 1.5 acres; Merlot, .5 
acres; and Petit Verdot, .75 acres. (Almost 
all Petit Verdot in Napa Valley is from 
cuttings from two vines Dr. Olmo gave Ric 
from UC Davis to try at Sterling.) The soil 
at Forman is deep—200 feet of extremely 
well-drained, austere soil from what Ric 



thinks must be an uplifted river bed—a
volcanic river-run of stones and brown
sand. Kelly Maher consults on fortifying
the soil, advising organic amendments.
Forman practices no till on the hillside and
uses cover crops to control water, tempera-
ture, and vigor. Forman does use an herbi-
cide, but an organic fungicide. Only vines
on the hills are irrigated and no frost is
protection needed. Ric and David Abreu
planted Ric’s vineyard unterraced; the vines
run straight up and down, two to three
thousand per acre, oriented how the hill
goes rather than the sun. David and Ric
introduced this close vine spacing, Vertical
Shoot Position (VSP), from France to
Napa Valley in 1982, after their trip
together. Ric had wanted to show David
how the French cultivated their vines at the
start-up of David’s vineyard management
c o m p a ny in wh i ch Ric was a part n e r.
Today, David and Ric lease the Thorvilos
Vi n e ya rd, adjacent to Fo rman, for the
Forman and Abreu red wines. Forman
Chardonnay comes from Star Vineyard in
Rutherford in which Ric has been a partner
since 1986.

Each of the 30,000 estate vines at Forman
is touched 14 to 16 times a year. Ric says
they are constantly pecking at them: tuck-
ing vines into the trellis system, suckering,
tipping the vines (nipping off the tips) to
keep them a uniform height. They leaf the
vines on the morning side once and later
do a “green harvest” so no grape cluster

touches another.  Halfway through the
growing season they thin and thin again at
veraison, when they remove any lagging
fruit. Just before harvest sunburned or
raisined fruit is removed. Ric says grapes at
harvest come to his winery flawless, “Not
that raisined, shriveled fruit before the tan-
nins are even ripe that monster, overly
extracted Cabernet requires for a style in
which mouth feel has been developed over
aroma.”

Grapes are picked very early in the morn-
i n g, when the fruit is cold. Reds are
crushed and whites pressed whole cluster.
Ric likes to then store the must in a
crushed state without yeast (cold soak) at
55° or lower (with a dose of SO2). Forman
has evo l ved from picking Cabernet at
22°Brix to 23.5°Brix to now picking at
25.5°Brix to 26°Brix. Ric says the wines
do taste better—more texture, with acids
not so high or shrill in your mouth, a pleas-
ant fruitiness rather than green and austere,
like a berry cassis. He says the tannins are
more charming and hold up better to the
oak, yet are not over the edge in respect to
many California wines.

Pumpovers are very important to get a
flooding through of juice to extract flavors
with every change in degree. Forman has a
computer-controlled pump for each of its
sixteen stainless steel fermenters and can
pump over as many as eight times a day. In
eight to twelve days the must is bone dry

and the tank sealed with a CO2 cap. Now
the wine is pumped over once a day, briefly.
Ric tastes every day. The tannin changes
from broad to soft. Styptic phenolic mole-
cules actually polymerize and the phenolics
grow softer, more comfortable to taste,
with a richness. Within two weeks the wine
is pressed. Most of the pressed wine is
added back to the free-run for texture and
flavor. Ric commits to the blend straight
away. He knows which lots go together,
which will go into Forman and which into
his second label, Chateau La Grande
Roche. The blended wine is inoculated
with malolactic bacteria and goes immedi-
ately into barrel before malolactic fermen-
tation. Barrels are 20% old, 80% new
French oak and stored single file in ten
storey deep caves Forman dug in 1988. 

When Ric began importing true thin-
staved Bordeaux barrels, not the thicker,
wide-staved transport barrels then in com-
mon use, the willow hoops at their ends
didn’t hold up to humid conditions. Ric
had the hoops replaced with wide metal
bands; this “Chateau Ferric” style is now
standard here. The red wines are stirred
with a stainless steel French whisk sur lies
in barrel for the first two months. When
malolactic fermentation is done, sometime
between November and February, the wine
is racked, bunged and not racked again
until the following November. Ric racks
barrel-to- barrel using the French air pres-
sure method. He and his son, Toby, have
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now developed an air pump with which  
they can push wine from one barrel to 
another in less than five minutes. The 
wine is fined with egg white and sits until 
March, when it is carefully racked a third 
time before bottling.  

Toby manages vineyard for Forman next 
to his house in Angwin and does all the 
tractor work for the Forman vineyards. He 
is also a gifted metal worker, fabricating 
structural as well as decorative pieces. 
Toby can’t put the time into Forman that 
his father does, because he’s so busy with 
construction jobs—some of which are for 
the winery, but he does know every step 
of production. He has been to France 
once with Ric and David Abreu and his 
father says it’s time for Toby and him to 
go again.

Delia Viader

Owner, Viader
1120 Deer Park Road, Deer Park
8,000 case production

Delia Viader and three of her four 
children came to Napa Valley 22 
years ago in May of 1984. Delia and 
her family had been living in the East 
Bay while she studied at UC Berkeley. 
Delia rented a house in the Valley and 
undertook establishing vineyard on  

land her father had bought as an 
investment in the early 1980’s on Howell 
Mountain. Delia’s father used to visit the 
Valley because he liked the wines. This 
was back in the days when Delia says 
wineries served their wines in shot glasses, 
a time she calls one of “barbeque with 
Bourbon.” Delia was born in Argentina, 
grew up and was educated in France as 
well as at MIT, UC Berkeley and, later, at 
UC Davis. Delia’s father was a diplomat of 
Spanish origin (her mother was English), 
and drinking wine was part of family life. 
Respect and discipline were also a very 
important part of family life. When Delia 
proposed developing vineyard rather than 
house sites, her father requested a formal 
business plan. She complied with plans 
that included vineyard, winery, caves and 
a house. 

The 92 acres of land was in pasture and 
orchard. Delia consulted with Michael 
Landis, Richard Nagaoka (who made a 
soil study diagramed the varieties to be 
planted), David Abreu, and Tony Soter.  
They all said “red.” Delia wanted to make 
a Bordeaux blend with Cabernet Franc 
rather than the 100% Cabernet Sauvignon 
then in vogue.
 
Saint-Emilion’s Château Cheval Blanc, a  
blend of Merlot and Cabernet Franc, was  
her inspiration, but it was difficult to con-
vince the local wine community. Blending 
here was considered bastardization. Delia
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