
Bob Lamborn
Scholar for 2007

This year’s Bob Lamborn Scholar is Efrain
B a rr a gan, who is with Casa Nuestra
Winery and Vineyards.  Efrain is a sales
and marketing assistant as well as part of
their tasting room staff. Prior to working at
Casa Nuestra, Efrain was with St. Clement. 

Efrain’s father is with Chappellet Winery
and Efrain grew up on Pritchard Hill. He
first helped out in the vineyards and then in
the winery of Chappellet. After high
s chool, Efrain went to Sonoma State
U n iversity wh e re he graduated with a
degree in marketing. During his years at
Sonoma State, Efrain worked part-time at
B rooks Brothers, St. Helena Pre m i u m
Outlets, and was store manager when he
returned to the wine industry.

At our 44th Annual Tasting Efrain helped
pour for Casa Nuestra. We look forward to
having him take part not only in the
Annual Tasting, but also in all our events
for 2007, as well as letting friends and
associates know about the activities and
resources of our organization. 

Book Reports
Book reports by Bob Foster
Edited and reprinted with the kind
Permission of “California Grapevine”

To find out about California Grapevine, visit
www.calgrapevine or write them at Post Office Box
22152, San Diego, CA 92192. An annual sub-
scription is $35.00

The Art and Science of Wine
James Halliday and Hugh Johnson
Firefly Books, Buffalo, New York; 2007

I still don’t think most wine consumers
understand how difficult it is to make a
top-notch wine. A winemaker must make
over a thousand decisions, and every single
one of those decisions can render a wine
merely mediocre, or worse. The authors,
two of the most well-respected in the entire
wine world, carefully examine each of the
decisions a winemaker must make, and
explain both the science and the art that

comes into play at each ste
work, masterfully done. A 
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of wine has changed so m
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book. 
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