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PREFACE 

The C a l i f o r n i a  wine i n d u s t r y  o r a l  h i s t o r y  s e r i e s ,  a  p r o j e c t  of t h e  
Regional Oral  His tory  Of f ice ,  was i n i t i a t e d  i n  1969 through t h e  a c t i o n  and 
wi th  the  f inanc ing  of t h e  Wine Advisory Board, a  s t a t e  marketing o r d e r  
o rgan iza t ion  which ceased opera t ion  i n  1975. I n  1983 i t  was r e i n s t i t u t e d  a s  
The Wine Spec ta to r  C a l i f o r n i a  Winemen Oral  His tory  S e r i e s  wi th  donat ions  from 
The Wine Spec ta to r  C a l i f o r n i a  Scholarship  Foundation. The s e l e c t i o n  of those  
t o  be  in terviewed is made by a  connnittee c o n s i s t i n g  of .James D. Har t ,  d i r e c t o r  
of The Bancroft  Library ,  Univers i ty  of  C a l i f o r n i a ,  Berkeley; John A. De Luca, 
p r e s i d e n t  of  the Wine I n s t i t u t e ,  t h e  s t a tewide  winery o rgan iza t ion ;  Maynard 
A. Amerine, Emeritus Professor  of V i t i c u l t u r e  and Enology, Univers i ty  of  
C a l i f o r n i a ,  Davis; t h e  chairman of t h e  board of d i r e c t o r s  of t h e  Wine 
I n s t i t u t e ,  who i s  e l e c t e d  annual ly ;  Ruth Te i se r ,  series p r o j e c t  d i r e c t o r ,  and 
Marvin R. Shanken, t r u s t e e  of  The Wine Spec ta to r  C a l i f o r n i a  Scholarship 
Foundation. 

The purpose of  t h e  series is t o  record  and p rese rve  informat ion on 
C a l i f o r n i a  grape growing and wine making t h a t  has  e x i s t e d  only i n  t h e  memories 
of  wine men. I n  some cases  t h e i r  r e c o l l e c t i o n s  go back t o  t h e  e a r l y  y e a r s  of 
t h i s  century ,  be fo re  Proh ib i t ion .  These r e c o l l e c t i o n s  a r e  of  p a r t i c u l a r  va lue  
because t h e  P r o h i b i t i o n  per iod saw t h e  d i s r u p t i o n  of n o t  only t h e  i n d u s t r y  
i t s e l f  b u t  a l s o  t h e  o r d e r l y  recording and p rese rva t ion  of records  of i t s  
a c t i v i t i e s .  L i t t l e  has  been w r i t t e n  about t h e  i n d u s t r y  from l a t e  i n  the  l a s t  
century u n t i l  Repeal. There is a  r e a l  pauc i ty  of  informat ion on the  
P r o h i b i t i o n  y e a r s  (1920-1933), al though some commercial wine making d id  
continue under superv i s ion  of t h e  P r o h i b i t i o n  Department. The m a t e r i a l  i n  
t h i s  s e r i e s  on t h a t  per iod,  a s  w e l l  a s  t h e  d i scuss ion  of t h e  remarkable 
development of t h e  wine i n d u s t r y  i n  subsequent yea rs  (as  y e t  t r e a t e d  
a n a l y t i c a l l y  i n  few w r i t i n g s )  w i l l  be o f  a i d  t o  h i s t o r i a n s .  Of p a r t i c u l a r  
value  is the  f a c t  t h a t  f r equen t ly  s e v e r a l  i n d i v i d u a l s  have discussed t h e  same 
s u b j e c t s  and even t s  o r  expressed opinions on the  same i d e a s ,  each from h i s  
own point  of  view. 

Research underlying t h e  in te rv iews  has been conducted p r i n c i p a l l y  i n  
the  Univers i ty  l i b r a r i e s  a t  Berkeley- and Davis, t h e  C a l i f o r n i a  S t a t e  L ib ra ry ,  
and i n  t h e  l i b r a r y  of t h e  Wine I n s t i t u t e ,  which has made i t s  c o l l e c t i o n  of i n  
many cases  unique m a t e r i a l s  r e a d i l y  a v a i l a b l e  f o r  the  purpose. 

Three master  i n d i c e s  f o r  t h e  e n t i r e  s e r i e s  a r e  being prepared,  one of 
genera l  s u b j e c t s ,  one of wines, one of grapes by v a r i e t y .  These w i l l  be 
a v a i l a b l e  t o  resea rchers  a t  t h e  conclusion of the  s e r i e s  i n  the  Regional Oral  
His tory  Of f ice  and a t  the  l i b r a r y  of the  Wine I n s t i t u t e .  



The Regional Oral  His to ry  O f f i c e  was e s t a b l i s h e d  t o  t a p e  record  
au tob iograph ica l  in te rv iews  wi th  persons  who have c o n t r i b u t e d  s i g n i f i c a n t l y  
t o  r e c e n t  C a l i f o r n i a  h i s t o r y .  The o f f i c e  is headed by Wi l l a  K. Baum and i s  
under t h e  a d m i n i s t r a t i v e  s u p e r v i s i o n  of  James D. Har t ,  t h e  d i r e c t o r  of 
The Bancroft  Library.  

Ruth T e i s e r  
P r o j e c t  D i r e c t o r  
The Wine S p e c t a t o r  C a l i f o r n i a  

Winemen. Ora l  His to ry  S e r i e s  

1 0  September 1984 
Regional Oral His to ry  Of f i ce  
486 The Bancrof t  L ib ra ry  
Unive r s i ty  of C a l i f o r n i a ,  Berkeley 
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INTRODUCTION 

This represen t s  the  f i r s t  second-generation. o r a l  biography i n  t h i s  s e r i e s  
on outs tanding men i n  the  Ca l i f o rn i a  wine indust ry .  Louis P. d id  give  an 
addendum t o  h i s  f a t h e r ' s  o r a l  biography i n  1975. However, t h i s  in te rv iew 
c o n s t i t u t e s  h i s  own s t o r y  which includes  family o r i g i n s ,  h i s  own family ,  school ,  
t he  war years ,  'and h i s  c a r ee r  a t  the  family  winery i n  St .  Helena. 

Comparing h i s  f a t h e r ' s  record wi th  t K i s  one revea l s  some obvious d i f f e r ences  
between t he  two men. Louis P. admits t o  not  wishing (o r  even a t tempt ing)  t o  
argue wi th  h i s  f a t h e r ,  who, he  no tes ,  loved t o  argue. He a l s o  d i d  no t  t o t a l l y  
agree wi th  h i s  f a t h e r ' s  blending t heo r i e s .  Louis P. f avors ,  and p r a c t i c e s ,  
more v a r i e t a l  i n d e n t i f i c a t i o n  i n  h i s  wines and he is more t o l e r a n t ,  I suspec t ,  
of governmental r egu la t ions  than h i s  f a t h e r  w a s .  

It a l s o  revea l s  some s i m i l i a r i t i e s .  Both have s t r i v e n  f o r  wines t h a t  a r e  
ready t o  d r ink  when re leased ,  t h a t  go with foods, and t h a t  a r e  s o l d  a t  
reasonable p r ices .  Both recognized t h a t  aging modifies,  mellows, and o f t e n  
improves t he  wine -- hence t h e i r  Vintage Se l ec t i on  wines. P rac t i c e s  i n i t i a t e d  
by h i s  f a t h e r  have been expanded and improved upon: from the  Monte Rosso and 
Carneros vineyards t o  those at Healdsburg, Chi les  Valley,  and r ecen t l y  t o  
Pope Valley and Lake County and from the  s impler  vineyard and winery p r ac t i c e s  
of the  1930s and '40s t o  more modern ones. 

There are. charming and o f t e n  revea l ing  v igne t t e s  of William V. Cruess, 
Frank Schoonmaker, Andrk Tche l i s t che f f ,  Louis S t r a l l a ,  John Daniel ,  J r . ,  the  
Napa Vintners,  t he  Napa Valley Technical  Group, t he  American Socie ty  of Enologis ts ,  
the  Wine I n s t i t u t e  (which-he favors  f o r  i ts s t a t e  and na t i ona l  work), the  Wine 
Advisory Board (whose pass ing he r e g r e t s ) ,  t h e  Regional Water Qual i ty  Control  
Board, e t c .  

There a r e  a l s o  percept ive  no tes  on f r o s t  p ro tec t ion ,  i r r i g a t i o n ,  o ld  and 
new v a r i e t i e s ,  mechanical ha rves t ing ,  wine judgings (he 's  r i g h t  on t h e  mark 
he r e ) ,  v a r i e t a l  wines ve rsus  semi-generic wines, wine promotion, l and  use i n  
the  Napa Valley ( i t  has,  he no tes ,  kept  farmers on the  l and ,  but  has no t  kept  
a g r i c u l t u r a l  l and  p r i c e s  down), e t c .  

Throughout, the  winery has been, and is,  a family-oriented business ,  and 
he l i k e s  t h i s .  H i s  fundamental p r i n c i p l e s  a r e  worth pondering: Keep an even 
kee l ,  maintain qua l i t y  (hence the  a t t e n t i o n  t o  v ineyards ,  v a r i e t i e s ,  and 
p r ac t i c e s  which improve q u a l i t y ) ,  produce dry wines which go with foods,  and, 
ips0 f ac to ,  s t a y  i n  business  and make a p r o f i t  (though he doesn ' t  t e l l  t h i s ,  
i t  is obvious). And have a good and s a t i s f y i n g  l i f e .  Well s a id .  

Maynard A. Amerine 

28 June 1984 
S t .  Helena, Ca l i f o rn i a  



INTERVIEW HISTORY 

Louis P. Mar t in i  is the  second-generation head of a prominent Napa Valley 
winery and a man of i n f l u e n c e  i n  t h e  C a l i f o r n i a  wine indus t ry .  This in te rv iew 
was taped i n  f o u r  s e s s i o n s  on December 27, 1983, and January 4,  11, and 17 ,  
1984, i n  h i s  p l e a s a n t  and comfortable o f f i c e  a t  t h e  Louis M. Mar t in i  winery 
a t  S t .  Helena. A q u i e t ,  r a t h e r  r e t i r i n g  man, M r .  Mar t in i  gave h i s  r e c o l l e c t i o n s  
and h i s  views wi th  spon tane i ty  and candor. They r e f l e c t  t h e  c h a r a c t e r i s t i c  
t h a t  D r .  Amerine r e f e r s  t o  i n  h i s  i n t r o d u c t i o n  as keeping an  even kee l .  ' 

L i t t l e  e d i t i n g  w a s  required  beyond moving some s e c t i o n s  of t h e  in te rv iew 
i n  t h e  interest of  chronological  sequence. M r .  Mar t in i  made a few b r i e f  
a d d i t i o n s  bu t  no e s s e n t i a l  changes. 

I n  the  Regional O r a l  His tory  Of f ice  in terview wi th  Louis M. Mar t in i  t h a t  
was completed i n  1973, t h e  year  be fore  t h e  s e n i o r  Mar t in i ' s  death ,  Louis P. 
Mar t in i  gave a s h o r t  in te rv iew t o  round out  h i s  f a t h e r ' s  account. It was no t  
n e c e s s a r i l y  a n t i c i p a t e d  a t  t h a t  t i m e  t h a t  w e  would be a b l e  t o  cont inue  t h e  
wine h i s t o r y  s e r i e s  and add a f u l l - s c a l e  in te rv iew wi th  him. That i t  has been 
p o s s i b l e  is t o  t h e  d i s t i n c t  advantage of the  h i s t o r i c a l  record of the  C a l i f o r n i a  
wine indus t ry  i n  the  twen t ie th  century. 

A s  a recognized l e a d e r  i n  t h a t  indus t ry ,  Louis P. Mar t in i  has been asked 
t o  speak t o  var ious  p r o f e s s i o n a l  and consumer groups, and he has a t  our  reques t  
placed copies of  a number of h i s  t a l k s ,  toge the r  wi th  s e v e r a l  t e c h n i c a l  papers ,  
i n  The Bancroft Library.  M r .  Mar t in i  a l s o  presented t o  the  l i b r a r y  a copy of 
t h e  96 - page i l l u s t r a t e d  book published by t h e  Mar t in i  winery i n  1983 t o  
commemorate i ts f i f t i e t h  anniversary:  THE LOUIS M. MARTINI WINERY, ST. HELENA, 
NAPA VALLEY, CALIFORNIA, 1933 - 1983. It desc r ibes  i n  some d e t a i l  each of the  
vineyards and wines, and in&ludes  a s h o r t  h i s t o r y  of  t h e  winery and t h e  t h r e e  
genera t ions  who haire been p r i n c i p a l s  i n  t h i s  family e n t e r p r i s e .  

Ruth Te i se r  
Interviewer-Editor  

14 August 1984 
Regional Oral  His tory  Off i c e  
486 The Bancroft Library  
Univers i ty  of  Cal i f  o m i a  a t  Berkeley 





I FAMILY AND EARLY YEARS 

[Inte iview 1: December 27, 1983IilP 

Teiser :  I should begin by asking you when and where you were born? 

Martini :  Well, I was born on December 20, 1918, i n  Livermore, a t  my 
grandparents '  home. 

Teiser :  What was your g randfa ther ' s  name? 

Martini :  Pe t e r  Boragni. [ s p e l l s  i t ]  

Te i se r :  He was a winemaker? 

Martini :  Well, yes and no. H e  was r e a l l y  a r e a l t o r  i n  Livermore, but  before  
t h e  1906 earthquake he had a l i quo r  s t o r e  i n  San Francisco," and 
he bought t h e  ranch with a l i t t l e  winery on it i n  Livermore 
p a r t i a l l y  f o r  t h e  purpose of providing wine f o r  h i s  l i quo r  s t o r e ,  
then continued t o  opera te  it a f t e r  t h e  1906 earthquake j u s t  a s  a 
winery t o  make bulk wine ou t  of h i s  own grapes.  

That, i n  f a c t ,  was how my f a t h e r  and mother m e t .  My dad 
had a l i t t l e  winery i n  Pleasanton a t  t h e  time and was a l s o  
de l i ve r i ng  wines i n  San Francisco t o  r e s t au r an t s ,  along with h i s  
o the r  customers, and he bought some bulk wines from my grandfather  
i n  Livermore. Tha t ' s  how he met t h e  family,  even though they came 

##This symbol i nd i ca t e s  t h a t  a t ape  o r  a segment of a t ape  has 
begun o r  ended. For a guide t o  t h e  t ape s  see  page 113. 

*The 1901 Crocker-Langley Sari l ists:  "Boragni, 
Pe te r  [,I wholesale and r e t a i l  wines and l i q u o r s ,  1840-1846 Union, 
r. 2800 Gough. " 



Mart in i :  from about a m i l e  and a h a l f  a p a r t  i n  I t a l y .  They both ,were  born 
i n  I t a l y  and r a i s e d  t h e r e  up u n t i l  I guess my mother was e ighteen.  
He  was t h i r t e e n  when he  came over ,  bu t  they d i d n ' t  meet u n t i l  
some t i m e  l a t e r .  

Te i se r :  They had l i v e d  i n  t h e  same a r e a  i n  I t a l y ?  

Mart in i :  Yes. Their  two towns a r e  ad jacen t  t o  each o t h e r .  My f a t h e r  came 
from P i e t r a  Ligure ,  and my mother came from F i n a l e  Ligure.  The 
two towns a r e  less t h a n  two m i l e s  a p a r t .  

Te i se r :  And your mother 's  f i r s t  name,was-- 

Mart in i :  Assunta. 

Teiser: Did you cont inue  knowing your grandfather  l a t e r ?  

Mart in i :  Well, w e  used t o  spend a f a i r  amount of our summers wi th  him. I 
can remember when he s t i l l  had wine i n  t h e  winery. Now I d o n ' t  
r e a l l y  remember him a c t u a l l y  making wine t h e r e .  H e  grew a l o t  of 
crops. This w a s  only a fo r ty -ac re  p iece  of l a n d ,  bu t  it was r e a l l y  
d i v e r s i f i e d .  H e  had grapes ,  prunes,  peaches,  almonds, and hay 
on t h e  proper ty .  And I remember him working wi th  t h e s e  o t h e r  
crops ,  bu t  I r e a l l y  don ' t  remember t h e  winemaking. 

Teiser :  Where i n  t h e  Livermore Valley was t h e  proper ty?  

Mart in i :  Are you f a m i l i a r  wi th  Livermore? 

Teiser :  Somewhat. 

Mart ini :  Well, you know where L S t r e e t  i s ?  I t ' s  t h e  main drag from t h e  o ld  
highway i n t o  Livermore. It w a s  t h e  ent rance  t o  Livermore a t  one 
t i m e  from o l d  Highway 80, be fore  they b u i l t  t h e  freeway. And 
' h i s  proper ty  w a s  r i g h t  a t  t h e  f o o t  of L S t r e e t ,  and it i s  now 
between t h e  o l d  highway and I n t e r s t a t e  50 I guess  it is ;  t h a t ' s  
a freeway. 

Teiser :  No longer i n  a g r i c u l t u r a l  use?  

Martini :  They s o l d  it, oh gosh, twenty-five yea rs  o r  t h i r t y  yea rs  ago, and 
it h a s n ' t  been used f o r  anything.  It j u s t  g razes  a few cows ou t  
t h e r e .  A l l  t h e  bu i ld ings  a r e  gone from it, but  t h e  p l a c e  i s  s t i l l  
t h e r e .  It looks  t h e  same; t h e r e ' r e  even a few remaining f r u i t  
t r e e s  around t h e  p l a c e ,  but  t h e  r e s t  of it i s  g e n e r a l l y  used f o r  



Mart in i :  p a s t u r e  now. That s i d e  of Livermore d i d n ' t  develop l i k e  t h e  o t h e r  
s i d e  where t h e  atomic energy p l a n t  is. On t h e  s i d e  t h a t  he  was 
on, t h e r e ' s  been very  l i t t l e  housing developed. 

Teiser :  What kind of grapes  d id  he  have, do you know? 

Martini :  I r e a l l y  d o n ' t ,  but  I suspect  t h a t  a l o t  of it was Al ican te  
[Bouschet] because h e  d i d  q u i t e  a b i t  of grape shipping a t  t h e  
t ime.  

Teiser :  Was your f i r s t  r e c o l l e c t i o n  of winemaking i n  Kingsburg, a t  t h e  
L.M. Mar t in i  Grape Products  winery? 

Martini :  Yes. We moved t h e r e  i n  I t h i n k  1922. My f i r s t  r e c o l l e c t i o n  of 
it i n  Kingsburg, I suppose, w a s  see ing grape t r u c k s  coming i n ,  and 
j u s t  genera l ly  I had f r e e  run around t h e  winer ies  a s  a k i d ;  wherever 
I wanted t o  go, I j u s t  roamed around. My f i r s t  a c t u a l  work i n  t h e  
winery, I d i d  some work r i g h t  a f t e r  P roh ib i t ion ;  I remember 
p u t t i n g  capsu les  on b o t t l e s  and t h i n g s  l i k e  t h a t  during t h e  summer- 
time when I wasn' t  i n  school. But t h a t ' s  r e a l l y  t h e  f i r s t  I can 
remember doing anything around t h e  winery i t s e l f .  

Te i se r :  There w a s  a cons ide rab le  over lap  between t h e  Kingsburg winery and 
t h i s  winery a t  S t .  Helena, was t h e r e  n o t ?  

Martini :  Yes. This  was b u i l t  i n  '33, and w e  d i d n ' t  move o u t  of Kingsburg 
u n t i l  '40. 

Te i se r :  I b e l i e v e  I remember your f a t h e r  saying t h a t  he  s h u t t l e d  back and 
f o r t h  between t h e s e  two, and a l s o  worked f o r  [Joseph] D i  Giorgio.  

Mart ini :  Af te r  he  s o l d  t h e  Kingsburg p l a n t ,  he  s t a r t e d  working f o r  
D i  Giorgio. 

This  winery w a s  b u i l t  o r i g i n a l l y  wi th  t h e  idea  of producing 
bulk wines--dry wines--then shipping t h e  wines t o  Kingsburg and 
b o t t l i n g  them t h e r e .  He had no t  planned on doing any b o t t l i n g  
opera t ions  o r  anything he re ;  it was simply t o  be t h e  dry wine p l a n t  
f o r  t h e  Kingsburg opera t ion.  That was t h e  reason t h a t  he  o r i g i n a l l y  
b u i l t  t h e  p l a n t .  
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Mart ini  : 

Then d id  h e  g e t  t oo  good an o f f e r  from Cent ra l  Ca l i f o rn i a  
Wineries no t  t o  se l l  them t h e  Kingsburg winery? 

Well, p a r t i a l l y  t h a t  and p a r t i a l l y  it was t h a t  t h e  sweet wine 
business  was g e t t i n g  t o  be a b i t  of a r a t  race .  And h e  asked t h e  
family whether they  would r a t h e r  l i v e  down t h e r e  o r  come up he r e  
and have a smal ler  business  and no t  g e t  involved i n  t h e  big- 
business  r a t  r a ce ,  and we a l l  voted t o  do t h a t .  He had an o f f e r  
t o  s e l l  it, so  he went ahead and so ld  it i n  1940. 

I should t h i n k  you would have chosen t h i s  p leasan t  p lace .  

Yes. Well, I had no r e a l  i n t e r e s t  i n  g e t t i n g  involved i n  running 
a b ig  o rgan iza t ion ,  and by t h a t  time I was a jun ior  a t  Cal, so  
I had a p r e t t y  good i dea  of what I wanted and d i d n ' t  want t o  do. 
I knew I d idn ' t  want t o  g e t  mixed up i n  b ig  business.  So t h i s  
looked a l o t  more appealing t o  me i f  I were t o  ge t  i n t o  t h e  
business  than t h e  Kingsburg p l a n t  was, which was b a s i c a l l y  b u i l t  
f o r  high-volume, low-profi t  type  of an operat ion.  

Let m e  t a k e  you back a minute. There were, I t h i n k ,  a couple of 
years  when you l i v e d  i n  San Francisco. 

Well, I c a n ' t  remember i f  it w a s  a couple of years  o r  one year o r  
what it was, but  we.did l i v e  i n  San Francisco. We were down i n  
what they c a l l  Butchertown. 

Where your f a t h e r  grew up? 

Tha t ' s  r i g h t .  I can ' t  remember t h e  s t r e e t  name now. 

Was t h i s  j u s t  between h i s  jobs elsewhere? 

Right,  yes. Apparently, t h a t  w a s  t h e  family home. It had been 
t h e  family home before ,  and it was a l s o  where he  had b u i l t  h i s  
l i t t l e  winery ou t  behind t h e  house when he  f i r s t  s t a r t e d  br inging 
i n  some wines t o  d e l i v e r  t o  r e s t au r an t s .  That w a s  where he  l i v e d  
when he was working i n  San Francisco,  when he  and h i s  f a t h e r  had 
t h e  clamming business  i n  t h e  Bay. A s  f a r  a s  I know it was t h e  
same p lace ,  and t h a t  wasn't  s o ld  u n t i l  I guess a f t e r  w e  moved t o  
Kingsburg, al though he worked around o the r  p laces .  He worked 
i n  Southern Ca l i f o rn i a  and he worked a t  Lodi f o r  a while. But I 
t h i n k  he  kept  t h e  house u n t i l  he a c t u a l l y  got  s e t t l e d  i n  h i s  own 
p lace  i n  Kingsburg. 



Teise r :  Then t h e  family moved t h e r e  i n  about '22; you would have been 
f o u r  then.  

Mart in i  : Right. 

Te i se r :  And you l i v e d  t h e r e  u n t i l  1940, a f t e r  t h i s  winery was b u i l t ?  

~" ia r t in i :  Yes. Oh yes.  

Teiser :  You must be one of t h e  few people who grew up a t  a  winery, l i v i n g  
on t h e  winery grounds, dur ing Proh ib i t ion .  

Mart ini :  Yes, but  I don ' t  r e a l l y  remember t h a t  much about it. 

Te i se r :  L e t ' s  see, P r o h i b i t i o n  ended i n  '33, s o  you were-- 

Martini :  I was f i f t e e n .  

Teiser :  You were i n  school i n  Kingsburg? 

Martini :  Through grammar school I was i n  Kingsburg. 

Te i se r :  Was Kingsburg s o  wine-oriented a t  t h a t  time t h a t  people d i d  n o t  
n o t i c e  t h a t  you had anything t o  do wi th  wine o r  l i v e d  a t  a  winery? 

Martini :  Well, they  were used t o  having t h e  winery t h e r e ,  bu t  they  weren ' t  
so  wine-oriented. Kingsburg is  a community wi th  a very  h igh  
percentageof  Swedish people i n  it. I remember t h e  town had a 
popula t ion a t  t h a t  t i m e  of about  1300 people, and it had t h i r t e e n  
P r o t e s t a n t  churches i n  it, and n o t  a  s i n g l e  Ca tho l i c  church. So 
f o r  us t o  go t o  church, w e  and a couple of I t a l i a n  f a m i l i e s  and 
a couple of Mexican f a m i l i e s ,  w e  had t o  go t o  Selma, which is  
f i v e  miles away. And one of t h e  s t r o n g e s t  o rgan iza t ions  i n  town 
was t h e  WCTU [Woman's C h r i s t i a n  Temperance Union], so  w e  were not  
n e c e s s a r i l y  t h e  most popular people i n  town a t  t h e  t i m e .  So I 
kind of have t h e  f e e l i n g  of how minor i ty  races  f e e l  some t i m e s ,  
because w e  d e f i n i t e l y  were a minor i ty  r a c e  i n  t h a t  a r e a .  

Teiser: A s  both I t a l i a n s  and winemakers? 

Martini :  And Cathol ics!  [ l a u g h t e r ]  

Te i se r :  Did k i d s  i n  school o r  anybody make fun  of you? 

Martini :  I r e a l l y  don ' t  r e c a l l  t h a t  ( I  tend t o  f o r g e t  unpleasant  t h i n g s ) ,  
but  then  I was a very shy l i t t l e  k id  and I d i d n ' t  r e a l l y  mingle 
an awful l o t .  Now whether t h a t  was a r e a c t i o n  t o  they not  
mingling with m e  o r  v i c e  v e r s a ,  I ' m  no t  su re .  - 



Teiser :  Of course t h e  winery had been b u i l t  by I t a l i a n  Swiss, s o  they  had 
heard t h e  word I t a l i a n .  

Mart ini :  Well, t h e  winery had been owned by I t a l i a n  Swiss Colony a t  one 
t i m e ,  yes ,  but  it wasn't  n e c e s s a r i l y  b u i l t  by I t a l i a n s .  [ l a u g h t e r ]  
I n  f a c t ,  when my dad bought it, he  bought it from F.Y. Foley. 
F.Y. Foley had o r i g i n a l l y  I t h i n k  bought it from I t a l i a n  Swiss. 
My dad worked f o r  him f o r  a whi le ,  and t h e n  he went ou t  of bus iness  
when P r o h i b i t i o n  came i n .  

Teiser :  Was your home a t  Kingsburg a p leasan t  p lace?  

Martini :  Yes, it w a s  p leasan t  enough. We were on t h e  o u t s k i r t s  of town, but  
not  s o  f a r  t h a t  I couldn ' t  walk t o  school.  There were t h r e e  
elementary schools  t h a t  were divided up, you know, from f i r s t  t o  
f o u r t h  grade I guess ,  and then  f i f t h  and s i x t h ,  and t h e n  seventh 
and e i g h t h  a t  another  p lace ,  and they  were a t  oppos i t e  ends of 
t h e  town, and I walked t o  school a t  a l l  p laces .  So a t  most we were 
a m i l e  from school ,  t h a t ' s  a l l .  

It's a very c lean  town. Wide streets and very  c lean.  It 
w a s  a very  n i c e  town. 

Te i se r :  The winery grounds themselves looked p l e a s a n t .  There were a few 
trees, and t h e  house must have been p leasan t .  

Mart ini :  Yes, t h e r e  were some t r e e s  on it, and we s t a r t e d  ou t  wi th  somewhat 
of an o l d  shack, but  l i t t l e  by l i t t l e  my dad f i x e d  it up and 
b u i l t  it up, and when it ended up it w a s  a very  n i c e  home. 

The Brotherhood Winery 

Teiser :  The Brotherhood Winery was on t h e  grounds, o r  ad jacen t?  

Martini :  Well, t h e  Brotherhood Winery w a s  simply a bu i ld ing  t h a t  w e  put  
up and then  leased t o  Brotherhood Corporation s o  t h a t  they  could 
have a bonded winery i n  C a l i f o r n i a ,  and w e  put  some wine up f o r  
them, and it had t h e i r  s i g n  on it. 

Te i se r :  I t h i n k  it had a s e p a r a t e  bond. 



Martini :  It had a  s e p a r a t e  bond, r i g h t ,  but  it was on t h e  same premises. 
It was our bu i ld ing ;  we  j u s t  leased t o  them, yes. So when w e  
so ld  wine t o  them, w e  could j u s t  move it over onto t h e i r  premises 
a c t u a l l y .  

Teiser: Did they  crush t h e r e ?  

Martini :  No, we  d i d  t h a t .  All t h e y  had was t h e  s t o r a g e  bu i ld ing .  I n  f a c t ,  
I t h i n k  they  bought a l l  t h e i r  wine from us  t h a t  went i n t o  t h a t  
bu i ld ing  anyway, and then  from t h e r e  it would be shipped back East 
t o  t h e i r  e a s t e r n  f a c i l i t y .  Then they 'd  blend it back t h e r e .  They 
d i d  a  l o t  of blending wi th  New York S t a t e  wines and t h i s  s o r t  of 
th ing .  So I don ' t  know what they  d i d  wi th  it a f t e r  they  g o t  it, 
bu t  a l l  t h e  wines t h a t  went i n  t h e r e ,  as f a r  a s  I know, we made; 
w e  j u s t  t r a n s f e r r e d  over. 

Teiser :  The wines t h a t  your f a t h e r  made t h e r e  were a l l  so ld  i n  bu lk ,  
were they?  

Martini :  Yes, up u n t i l  P r o h i b i t i o n  was repealed  of course.  Then a f t e r  
P r o h i b i t i o n  w a s  repealed ,  w e  s t a r t e d  b o t t l i n g  some wines under t h e  
Royale brand. 

Te i se r :  And t h o s e  were sweet wines? 

Martini :  Mostly sweet wines. There were a  few drys--a c l a r e t  and a '  
burgundy I t h i n k ,  maybe sauterne--but most of them were sweet 
wines: muscatel ,  s h e r r y ,  p o r t .  I don ' t  know i f  we made whi te  
p o r t  o r  no t ,  I c a n ' t  remember now. Angelica. I don ' t  know whether 
w e  made tokay o r  no t  e i t h e r ,  I c a n ' t  r e c a l l .  

Te i se r :  Did you f i n d  a l l  t h a t  i n t e r e s t i n g ?  

Martini :  Yes, it was i n t e r e s t i n g .  I mean I wasn't  r e a l l y  t h a t  involved i n  
t h e  winery oper.ation o r  t h e  winemaking process  o r  anything 'at  t h a t  
time. I was involved s t r i c t l y  i n  t h e  mechanical work of p u t t i n g  
capsules  on b o t t l e s !  [ l a u g h t e r ]  Pushing b o t t l e s  around o r  wiping 
them o r  something l i k e  t h a t !  But I r e a l l y  d i d n ' t  g e t  involved i n  
t h e  winemaking. 

Te i se r :  Did your f a t h e r  have any vineyards of h i s  own? 

Martini :  There were about four  o r  f i v e  a c r e s  a t  t h e  winery, and then he 
had a  twenty-acre p a r c e l  which had some.grapes on it, about t e n  
miles away, w e s t  of Selma, o u t  i n  t h a t  area .  



Teise r :  Did you work i n  t h e  v ineyards?  

Mart in i :  No, n o t  r e a l l y ;  n o t  a s  a k i d  I d i d n ' t .  I d id  mostly chores around 
t h e  winery r a t h e r  than  i n  t h e  vineyards.  

Teiser: So you weren' t  a f f e c t e d  by t h e  glamour of it a l l ?  

Mart in i :  I could never see t o o  much glamour i n  it! [ l a u g h t e r ]  I s t i l l  
don ' t  see t o o  much glamour i n  it! 

Te ise r :  You have t o  come from o u t s i d e  t h e  i n d u s t r y  I guess t o  s e e  it. 

Martini :  I guess,  yes.  

Wines f o r  Rel ig ious  Use 

Te i se r :  I want t o  ask  you about t h e  r a b b i  and h i s  wi fe  who l i v e d  a t  
King sbur g . 

Martini :  Yes, w e l l ,  we had a r a b b i  l i v i n g  on t h e  premises,  t h a t  i s  a l l  t h a t  
I can remember. Most of t h e  o t h e r  t h i n g s  t h a t  I know about him 
a r e  t h e  r e s u l t  of s t o r i e s  t h a t  my f o l k s  t o l d  l a t e r .  H e  l i v e d  i n  
a l i t t l e  house t h a t  was d i r e c t l y  a c r o s s  t h e  yard from u s ,  and h i s  
purpose t h e r e  was t o  oversee t h e  production of t h e  kosher wines 
t h a t  w e  were making a t  t h e  t i m e ,  t h e  i d e a  being t h a t  wines a r e  
supposed t o  be completely pure;  t h e y ' r e  no t  supposed t o  have 
anything added t o  them a t  a l l .  

Te i se r :  No s u l f u r  d ioxide?  

Martini :  A s  f a r  a s  I can r e c a l l ,  you're supposed t o  make kosher wines from 
grapes  on ly ,  nothing else added t o  it. Of course  i n  C a l i f o r n i a  
you couldn ' t  add water  anyway, bu t  back East  and i n  o t h e r  winer ies  
i n  o t h e r  p l a c e s  they  could,  and they could a l s o  add sugar back 
t h e r e .  So t h i n g s ,  l i k e  SOZ, I don ' t  t h i n k  you could use e i t h e r ,  
al though knowing what I know now about winemaking i n  ho t  c o u n t r i e s ,  
I t h i n k  it would have been p r e t t y  d i f f i c u l t  t o  make it without  it. 

Te i se r :  Perhaps somebody threw i n  a l i t t l e ?  

Martini :  I wouldn't be su rpr i sed .  H e  couldn ' t  be t h e r e  twenty-four hours a 
day. 

Te i se r :  The Cathol ic  church was more l e n i e n t  i n  t h i s  r e s p e c t ?  



Mart in i :  Well, t h e  Cathol ic  church had some r e g u l a t i o n s  wi th  regard  t o  
t h e i r  a l t a r  wines, al though w e  d i d n ' t  do much f o r  t h e  Ca tho l i c  
church. I n  f a c t ,  I c a n ' t  r e c a l l  u s  doing anything u n l e s s  t h e r e  
was something l o c a l ;  you know, j u s t  they  bought some of t h e  r e g u l a r  
wines o r  something l i k e  t h a t .  They had a requirement,  I t h i n k ,  
of 18-percent-top a lcoho l ,  bu t  they  d i d n ' t  r e q u i r e  any superv i s ion  
and they  d i d n ' t  r e q u i r e  t h e  degree of p u r i t y  t h a t  t h e  kosher wines 
required .  

T e i s e r  : N a r t i n i  wines and grape products ,  then ,  went ' more i n t o  medicinal  
and remanufacturing purposes? 

Mart in i :  Well, a c t u a l l y  our b igges t  p a r t  of our bus iness  a t  t h a t  t i m e  was 
no t  wines bu t  grape concen t ra te ,  and then I suppose h e  a l s o  made 
some brandy because I know w e  had a s t i l l ;  h e  made some brandy 
f o r  shipment i n t o  Canada, because you could make it bu t  of course  
you couldn ' t  sell  it anywhere i n  t h i s  country.  Then a l s o  w e  made 
some medicinal  wines and some of t h e s e  sacramental  wines. But 
most of our bus iness ,  I t h i n k ,  w a s  grape  concentra te .  

Te i se r :  I s a i d  t h a t  I came ac ross  a l e a f l e t ' f r o m  1958 f o r  your a l t a r  wine 
f o r  t h e  Episcopal church. 

Mart ini :  I n  1958 w e  had a person working f o r  us  h e r e ,  Bob Niyolson, who 
w a s  a very s t rong  Episcopal ian ,  and he  f e l t  t h a t  t h e r e  was a market 
f o r  some wines, t h a t  they could be put  up d i r e c t l y  from t h e  
Episcopal church and d i s t r i b u t e d  throughout t h e  United S t a t e s ,  
through t h e  va r ious ,  w e l l ,  I don ' t  know whether they c a l l  them 
dioceses  o r  what they cal l  them, bu t  anyway a r e a s  f o r  t h e  Episcopal 
church, under t h e i r  l a b e l .  

Well, we  d i d  sel l  some f o r  a whi le ,  but  it never r e a l l y  took 
o f f .  P a r t  of it w a s  because of s t a t e  r e g u l a t i o n s ,  p a r t  of it was 
t h e  d i f f i c u l t y  of g e t t i n g  it t o  remote p laces  without  excess ive  
f r e i g h t  charges and so  on f o r  smal l  q u a n t i t i e s ,  because nobody 
ever  took very  much a t  one t i m e .  But i f  you added it a l l  t o g e t h e r ,  
it could have amounted t o  a f a i r  amount of wine i f  you could g e t  
it t o  them. 

Te i se r :  Was t h e r e  cons ide ra t ion  given i n  1940 t o  s e l l i n g  both t h e  Kingsburg 
and t h e  S t .  Helena winery? 

Martini :  We had never contemplated s e l l i n g  S t .  Helena; t h e  purpose of 
s e l l i n g  t h e  Kingsburg p l a n t  was t o  move t o  S t .  Helena. 

Teiser :  S i l a s  Sinton was a p a r t n e r  i n  t h e  Kingsburg company, L.  M. Mar t in i  
Grape Products? 



Martini:  Yes, S i l a s  Sinton was a pa r t ne r  wi th  my dad i n  t h e  Kingsburg 
p l an t  and i n  t h e  inventory here ;  but  t h e  p l a n t  i n  S t .  Helena 
belonged s t r i c t l y  t o  my dad. He bought t h e  land and b u i l t  t h e  
p lan t .  Then a s  he  bought out  Mr. Sinton--who wanted t o  g e t  out  
af t h e  wine business--he bought him out on a phase-out ba s i s :  
t h e  wine we so ld  belonged t o  t h e  par tne rsh ip ,  and t h e  wine my 
dad made belonged t o  him personal ly .  

Te i se r :  Yesterday af ternoon I was reading over t h e  Napa Valley Wine 
Library  in te rv iews  wi th  Napa Valley v i n t n e r s ,  and I was s t r u c k  
by how many of them were f requen t ly  i n  and ou t  of dea l s ,  a s  
compared t o  t h i s  company, which seems t o  have been-- 

Martini :  Well, I t h i n k  t h a t ' s  t r u e  of any business .  There a r e  some people 
t h a t  l i k e  t o  g e t  mixed up wi th  a l o t  of o the r  people i n  t h e i r  
business  dea l ings ,  and t h e r e  a r e  some people t h a t  a r e  independent 
a s  a' hog on i c e ,  you might say,  and don ' t  want t o  g e t  mixed up 
wi th  a l o t  of o the r  people. We happen t o  be  one of t h e  l a t t e r  
ones. [ l augh te r ]  

Louis M. Mart in i  and t h e  P ro r a t e  

Teiser :  I be l i eve  your f a t h e r  had a brandy s t i l l  a t  Kingsburg. Then he  
would have been p a r t  of t h e  p ro r a t e ,  wouldn't he? 

Yar t in i :   hat's c o r r e c t ,  yes ,  he  was p a r t  of t h e  p rora te .  

Te i se r :  Were you aware of t h a t  a t  t h e  t ime? 

Mart in i : '  I was aware t h a t  something was going on t h a t  h e  d i d n ' t  l i k e ,  bu t  
I wasn' t  r e a l l y  q u i t e  s u r e  what it was. 

Te i se r  : He d i d n ' t  l i k e  i t ?  

Martini :  No, he  d i d n ' t  l i k e  t h a t  very much. He d i d n ' t  l i k e  t h e  government 
t e l l i n g  him what he should do wi th  h i s  product, no mat te r  what t h e  
s i t u a t i o n  was. But I r e a l l y  d idn ' t  know what was going on. A l l  
I know about t h a t  r e a l l y  is  what I ' v e  read i n  books. s i n c e  then.  

Teiser :  You would have been around though when t h e  p rora te 'b randy  came 
out  of s torage.  



Martini :  Well, see we weren' t  involved i n  it t h e n  because w e  d i d n ' t  have 
any. We had s o l d  t h e  brandy wi th  t h e  p l a n t  down t h e r e .  

Te i se r :  And your r i g h t s  t o  t h e  p r o r a t e  brandy, then.  

Mart ini :  Yes, w e  weren' t  involved i n  it a t  a l l  a t  t h a t  time. I n  o t h e r  
words, when w e  moved up h e r e  we  were out  of t h e  p r o r a t e ;  w e  d i d n ' t  
have anything t o  do wi th  it any more. 

The Move t o  St .  Helena, 1940 

Teiser :  You continued a c t u a l l y  keeping your home a t  Kingsburg u n t i l  1940, 
and your f a t h e r  went back and f o r t h  between t h e  two winer ies?  

Martini :  Right. Then w e  a c t u a l l y  p h y s i c a l l y  moved f u r n i t u r e ,  family ,  dogs, 
c a t s ,  everything u p h e r e  . in  s p r i n g  of 1940. 

Teiser :  And had your f a t h e r  b u i l t  h i s  home near  by then?  

Martini :  No. ~ h & e  was a home h e r e  be fore  t h a t ,  on t h a t  same s i t e  where 
h i s  home was t h a t  he  r e b u i l t .  But w e  moved i n t o  another  l i t t l e  
house t h a t  was d o y  below a t  t h a t  time. ( I t ' s  s t i l l  t h e r e . )  Then 
h e  s t a r t e d  t e a r i n g  down t h e  o l d  one t h a t  was t h e r e .  He s t a r t e d  
t e a r i n g  it down j u s t  a t  t h e  start of t h e  w a r ,  but  cou ldn ' t  
r e b u i l d  because of t h e  war. So a f t e r  he  g o t  it t o r n  down, t h e  
p lace  j u s t  s a t  t h e r e  f o r  four  yea rs  u n t i l  he  could g e t  some 
bu i ld ing  m a t e r i a l s  and s t a r t  bu i ld ing ,  and h e  s t a r t e d  bu i ld ing  
r i g h t  a f t e r  t h e  war was over and f i n i s h e d  it i n  '52 o r  '53, somewhere 
i n  the re .  

Te i se r :  Is it M r .  Anthony Sco t to  who bought i t ?  

Mart ini :  No, no. M r .  J e r r y  Komes. They're t h e  people t h a t  now have F lo ra  
Springs winery. Scot to  was going t o  buy it. H e  had an opt ion on 
it t o  s t a r t  wi th ,  b u t  it never m a t e r i a l i z e d ,  h e  never f i n i s h e d  
t h e  t r a n s a c t i o n .  Komes came along and bought it af terwards .  

Teiser :  So you continued growing up mainly a t  Kingsburg? 

Martini :  Yes, bu t  by t h a t  t i m e  I wasn' t  spending much t i m e  a t  home. We 
used t o  spend weekends up here.  Dad had f ixed  s e v e r a l  rooms up i n  
t h e  o l d  house. Of course  I went t o  t h e  San Rafael  M i l i t a r y  Academy 
f o r  high school ,  and t h a t  wasn' t  very f a r  away. When my f o l k s  were 
he re ,  I ' d  come up he re  on weekends, and w e  spent  a f a i r  amount of 



Martini :  t h e  summers here .  I graduated from Cal i n  '41, and I was back 
h e r e  s i x  months. Then I went i n  t h e  s e r v i c e  f o r  four  y e a r s ,  and 
I d i d n ' t  g e t  back home u n t i l  '46 aga in ,  s o  I d i d n ' t  r e a l l y  spend 
much t i m e  h e r e  o t h e r  t h a n  i n t e r m i t t e n t l y .  

Te i se r :  Your f a t h e r  bought t h i s  i n  '33, and h e  s t a r t e d  bu i ld ing  t h e  
winery immediately, d idn ' t he?  

Mart in i :  Yes. 

Teiser :  Am I c o r r e c t  i n  remembering t h a t  h e  w a s  i n t e r e s t e d  f i r s t  i n  buying 
t h e  Krug proper ty?  

Martini :  Yes, h e  looked a t  Krug's p roper ty ,  and h e  cou ldn ' t  g e t  t o g e t h e r  
wi th  whoever owned it then ;  [,James K. ]  Mof f  itf , I t h i n k  it was. 
And then  h e  a l s o  looked a t  Greystone [ C e l l a r s ] ,  and t h e r e  again  
t h e y  cou ldn ' t  g e t  t o g e t h e r .  

Te i se r :  How would you have l i k e d  t o  have been saddled wi th  Greystone now? 
[laughing] 

Mart in i :  Well, I ' m  g lad  w e  d i d n ' t  g e t  it, f rank ly !  It would be q u i t e  a  
process  t o  renovate  t h a t  wi th  our family.  Anyway, it wasn ' t  r e a l l y  
adap tab le  f o r  what h e  wanted t o  do. H e  b u i l t  t h i s  p l a c e  t o  be 
adap tab le  f o r  what h e  r e a l l y  wanted t o  do, and t h a t  was t h e  reason 
h e  made it s o  t h a t  it would t a k e  l a r g e  t anks ,  because h e  was th ink ing  
i n  terms o f ,  you know, one red  and one whi te  wine o u t  of t h e  nor th  
coas t  f o r  b o t t l i n g  down i n  Kingsburg; t h a t ' s  what h i s  thoughts  
were a t  t h e  t i m e .  

Te i se r :  Do you remember your f i r s t  impressions of t h e  winery a s  it was 
bu i ld ing?  

Mart in i :  I r e a l l y  don ' t .  What I r e a l l y  remember is  coming up h e r e  when 
we were looking f o r  p roper ty ,  a  year o r  two before  w e  purchased 
it, and he used t o  park us--that is ,  my mother and s i s t e r  and I--at 
t h e  o l d  S t .  Helena Hotel  i n  town, and t h e n  he 'd t a k e  o f f ,  and we 
d i d n ' t  see him a l l  day. I remember t h a t  very  w e l l  because I 
remember wandering a l l  around town on my own and looking t h e  town 
over . '  But I was about twelve then ,  s o  I r e a l l y  wasn' t  t h a t  
i n t e r e s t e d  i n  t h e  winery and its opera t ion.  I was looking around 
a t  t h e  mountains more, p laces  where I could r i d e  horseback l a t e r  
on, more than  I w a s  a t  t h e  v ineyards  o r  t h e  winer ies!  

Te i se r :  When you came h e r e  i n  '41, a f t e r  you had f i n i s h e d  co l l ege ,  then  
t h a t  w a s  maybe your f i r s t  r e a l l y  a n a l y t i c a l  look a t  it? 



Mart in i :  Well, no, I spen t  some t i m e  i n  t h e  summers up h e r e  during c o l l e g e .  

Teiser :  What d i d  you do then? 

Martini :  Oh, worked i n  t h e  b o t t l i n g  set-up h e r e  i n  t h e  winery, o r  I 
remember I d i d  a l o t  of hand-corking wi th  t h e  hand set-up,  and 
h e  w a s  bu i ld ing  a s t o n e  w a l l  t h a t ' s  up t h e r e  a t  t h e  home p l a c e ,  
s o  I hauled a l o t  of rocks  w i t h  dump t r u c k s  from what would now 
be t h e  bottom of Conn Lake up h e r e ,  ou t  of Conn Valley,  picking 
them up ou t  of a creek and haul ing them up t h e r e ,  and, you know, 
d i d  j u s t  genera l  t h i n g s  t o  keep busy around. One summer I spen t  
c leaning o u t  a l l  t h e  dead trees i n  t h e  f o r e s t  behind u s ,  and 
t h i n g s  l i k e  t h a t ;  t h i n g s  t h a t  a young fe l low can do. 

Teiser :  Were you aware of any of t h e  l a b  work t h a t  w a s  going on? 

Mart in i :  We r e a l l y  d i d n ' t  do very  much. Yes, I d i d  some of i t ,  bu t  not  a 
l o t .  We had a chemist i n  Kingsburg, and most of t h e  samples and 
everything were a l l  shipped down t o  Kingsburg, and they  were takeh 
c a r e  of down t h e r e .  We d i d n t t . d o  ha rd ly  any l a b  work up h e r e  a t  
a l l  a t  t h a t  p o i n t ,  t h a t  is ,  a s  long a s  w e  had Kingsburg. We 
d i d n ' t  set t h e  l a b  up a c t u a l l y  u n t i l  a f t e r  we  moved out  of 
Kingsburg. 

Te i se r :  Who was your chemist--or were t h e r e  a number of them--in Kingsburg? 

Mart in i :  Well, t h e r e  was a man named Vanderveen, who was kind of t h e  chief  
chemist.  Then w e  had--I'm t r y i n g  t o  t h i n k  of h i s  name--a Japanese 
fe l low,  who had been a food t e c h  graduate  o u t  of Berkeley about 
four  y e a r s  before  I was t h e r e .  ~ i ~ o s h i  Nobusada was h i s  name. 
N-o-b-u-s-a-d-a, I th ink .  I t h i n k  t h a t ' s  r i g h t .  H i s  f i r s t  name 
was Kiyoshi,  and everybody c a l l e d  hiin j u s t  Kay. 

Te i se r :  Were you i n t e r e s t e d  a t  a l l  i n  h i s  work? 

Mart in i :  Oh yes ,  when I was i n  Kingsburg I used t o  go up i n  t h e  l a b ,  and 
he'd g ive  m e  a job of running a lcoho l s  o r  doing something r e l a t i v e l y  
simple t h a t  was more o r  less r o u t i n e  work, and I would run those  
o r  run t o t a l  a c i d s  o r  something l i k e  t h i s .  

But we d i d n ' t  have a tremendous amount of l a b  work t o  do 
r e a l l y .  I n  t h o s e  days w e  weren' t  doing t h a t  much bo t t l ing ' ;  we 
weren' t  a s  aware of s h e l f  l i f e  and t h i n g s  of t h i s  n a t u r e  a s  w e  a r e  
now--the wine was allowed t o  se t t le  out  natural ly--so we d i d n ' t  
do a l o t  of t h e  more s o p h i s t i c a t e d  ana lyses  a t  a l l .  

Te i se r :  Did you keep a l i b r a r y  of v in tages  t o  t a s t e ?  



Martini :  No. We r e a l l y  d i d n ' t  s t a r t  doing t h a t  u n t i l ,  oh, I kind of 
s t a r t e d  doing t h a t  h e r e ,  but  I d i d n ' t  r e a l l )  g e t  s t a r t e d  on it 
u n t i l  t h e  l a t e  f i f t i e s  o r  so. My dad never kept  any r e a l  l i b r a r y  
of v i n t a g e s  t o  t a s t e  e i t h e r .  

We have some wines i n  t h e  l i b r a r y  d a t i n g  back t o  t h e  f o r t i e s ,  
bu t  t h e y  j u s t  happen t o  be around; t h e r e  wasn' t  anybody t r y i n g  
t o  keep them f o r  any s p e c i a l  reason;  they  j u s t  were t h e r e .  I 
salvaged a l l  t h e s e  sometime i n  t h e  e a r l y  f i f t i e s ,  when I decided 
t h a t  w e  ought t o  keep a l i t t l e  b i t  of t r a c k  on them. For a long 
t ime they  j u s t  sat around i n  c a s e s  off  t o  one s i d e ,  and f i n a l l y  
i n  more r e c e n t  y e a r s  we  b u i l t  a  wine l i b r a r y  downsta i rs  and we've 
g o t  them a l l  s tacked away i n  b i n s  now. 

Univers i ty  of C a l i f o r n i a ,  1937-1941 

Te i se r :  Let  m e  go back t o  your schooling i n  San Rafael .  Did you have 
any s p e c i a l  i n t e r e s t s  i n  your high school y e a r s ?  

Martini :  My main g o a l s  a t  San Rafael  were t o  g e t  grades  t o  g e t  i n t o  Cal! 
[ laughing] I wanted t o  go t o  Cal. And a t  t h e  t i m e  I wanted t o  
major f n  chemistry because I thought tha t .was  t h e  n a t u r a l  avenue 
f o r  winemaking. When I g o t  t h e r e ,  I found ou t  t h a t  t h a t  r e a l l y  
wasn't  t h e  way I wanted t o  go i n  t h e  f i r s t  p lace .  I wanted 
something more p r a c t i c a l  t h a n  t h e o r e t i c a l  chemistry would have 
been, and t h a t ' s  why I switched over t o  food t ech .  The academy 
[ a t  San Rafael ]  was p r e t t y  academic. It d i d n ' t  have very  many 
e l e c t i v e  courses ,  o t h e r  than t h e  requirements f o r  t h e  u n i v e r s i t y .  
I n  o t h e r  words they were a l l  s o l i d s ;  you cou ldn ' t  s t r a y  very f a r  
a f i e l d  . 

Teise r :  I n  1937 you entered Cal ,  then.  Did you l i k e  i t ?  

Mart in i :  Yes, I l i k e d  it very much. To me ,  it was i d e a l  because it was 
very impersonal.  Nobody bothered m e ;  everybody l e f t  you a lone.  
You e i t h e r  made it o r  you d i d n ' t ,  and nobody seemed t o  c a r e  one 
way o r  t h e  o the r !  So I thought it was f i n e .  

Te i se r :  You d i d n ' t  go d i r e c t l y  i n t o  food technology? 

Martini :  I s t a r t e d  i n  t h e  f i r s t  year  i n  t h e  College of Chemistry. I 
d i d n ' t  even r e a l i z e  t h a t  such a curriculum a s  food technology 
e x i s t e d ,  f r a n k l y ,  when I went i n .  I j u s t  s t a r t e d  with t h e  idea  of 



Martini:  going through chemistry. Then I s t a r t e d  reading ca t a logs  and 
whatnot and found ou t  t h a t  food technology ex i s t ed ,  and checked 
i n t o  it, and met D r .  [William V.] Cruess, and so  on, and decided 
t o  switch over. 

Teiser :  D r .  Cruess w a s  an en thus i a s t i c  t eacher  f o r  a young man t o  meet, 
I should th ink .  

Martini: Yes, he  was. H e  w a s  very  e n t h u s i a s t i c  about h i s  f i e l d .  

Teiser: You couldn ' t  have taken enology o r  v i t i c u l t u r e  a s  a major, could 
you? 

Martini: Well, t h a t  w a s  given a t  Davis. But. I wasn't  r e a l l y  i n t e r e s t e d  
i n  t h a t ,  you know, t o  t a k e  t h a t  a s  a s i n g l e  major, because I wasn' t  
s u r e  a t  t h e  t i m e  whether I r e a l l y  wanted t o  come back t o  a winery. 
I wanted another o u t l e t ,  and it looked t o  m e  l i k e  t h e  enology- 
v i t i c u l t u r e  major w a s  too  narrow. 

Teiser: Food technology would have taken you where? 

Martini :  Oh, you could have gone i n t o  l o t s  of f i e l d s .  The f rozen food 
f i e l d  w a s  j u s t  g e t t i n g  s t a r t e d  a t  t h a t  t i m e .  Canning. Olive 
products. Dried food products. A l l  s o r t s  of processed foods and 
vegetables .  There were a l o t  of f i e l d s  t h a t  you could move i n t o  
with a food t e ch  major. 

NOW, of course,  t h e  two are combined. They're both under food 
sc ience ,  and s o  t h e  requirements a r e  p r e t t y  much t h e  same f o r .  
both ,  o ther  than you t a k e  some enology courses  ins tead  of t ak ing ,  
I guess,  f ru i t -d ry ing  courses  o r  something. But a t  t h a t  t i m e  they 

.were completely separa te ,  even on d i f f e r e n t  campuses. 

Teiser: The food technology would have taken you i n t o  l a r g e  companies 
though, wouldn ' t i t ?  

Martini  : Probably, yes. 

Teiser: Were you th inking i n  those  terms? 

Martini :  I wasn't  th ink ing  i n  terms of l a r g e  companies o r  small  companies; 
I was j u s t  th ink ing  t h a t  I wanted t o  g e t  through co l lege  and equip 
myself wi th  something t h a t  I could earn a l i v i n g  a t .  And i f  it 
was t o  be i n  t h e  w'inery, f i ne .  I f  I d idn ' t  l i k e  t h e  idea  of going 
t o  a winery, I simply wanted another o u t l e t .  



Martini :  I knew when I went t o  c o l l e g e  t h a t  I would have t o  major i n  
something r e l a t e d  t o  math and sc ience  because I j u s t  c a n ' t  t h i n k  
i n  terms of h i s t o r y  and English and t h e s e  s o r t  of t h i n g s .  I knew 
t h a t  i f  I were going t o  t r y  t o  major i n  something o t h e r  than  t h a t ,  
I ' d  probably f lunk  o u t ,  because I seldom worked i n  courses  t h a t  
I d i d n ' t  l i k e .  

So r e g a r d l e s s  of what f i e l d  it was i n ,  whether I ended up 
i n  chemistry o r  biology o r  bac te r io logy  o r  whatever, it had t o  
be i n  one of t h o s e  areas, and it looked t o  m e  l i k e  a t  t h e  t ime 
t h a t  food technology w a s  p r e t t y  good. I n  t h e  f i r s t  p lace ,  it 
would prepare  m e  adequate ly  f o r  t h e  winery i f  I chose t o  go i n t o  
it. Also D r .  Cruess w a s  p lac ing  everybody he  w a s  graduat ing a t  
t h e  t i m e ,  and t h a t  wasn' t  t r u e  of a l l  departments. H e  apparen t ly  
had no t r o u b l e  f i n d i n g  jobs  f o r  people i f  they  graduated i n  food 
t e c h ,  i n  one food i n d u s t r y  o r  another .  

Te i se r :  Well, one of h i s  many a t t r i b u t e s  was h i s  a b i l i t y  t o  keep c l o s e  
t o  i n d u s t r y ,  wasn't  i t ?  

Mart in i :  Tha t ' s  t r u e .  Yes, t h a t ' s  a b s o l u t e l y  r i g h t .  H e  kept  ve ry  c l o s e  
t o  indus t ry .  H e  h e w  my dad and mother, and h e  had been down t o  
Kingsburg, and he  v i s i s t e d . t h e m .  I n  f a c t ,  he 'd  even c a r r i e d  ou t  
some experiments t h e r e .  A s  I r e c a l l ,  D r .  Cruess s t a r t e d  a row of 
b a r r e l s  of she r ry  ander  t h e  f i l m  process  a t  Kingsburg. I b e l i e v e  
wines were made from d i f f e r e n t  grapes  a t  d i f f e r e n t . a l c o h o l s ,  
e t c e t e r a .  I cannot r e c a l l  what happened t o  t h e  experiment. 

A t  UC, when I f i n a l l y  went t o  see him, which was t h e  end 
of my freshman y e a r ,  h e  s a i d ,  "Why d i d n ' t  you come s e e  me before  
you en te red  school here?"  I s a i d ,  "Well, I d i d n ' t  want t o  bother  
anybody." H e  s a i d ,  "I'd have go t  you s t a r t e d  i n  t h e  r i g h t  p lace  
i n  t h e  f i r s t  place!" But a l l  t h e  courses  t h a t  I had i n  t h e  
College of Chemistry would have been required  f o r  t h e  o t h e r  
anyway, s o  I d i d n ' t  l o s e  out  on t h a t  a t  a l l .  

P ro fessors '  In f luences  

Teiser:. Did D r .  ~ r u e s s  kind of d i r e c t  your th ink ing  about your s t u d i e s ?  
Did he focus  them? 

Martini :  Yes, he  focused them. When w e  had i n d i v i d u a l  p r o j e c t s  he  always 
focused m e  toward winemaking. [ l a u g h t e r ]  He always gave me t h e  
job t h a t  u s u a l l y  had something t o  do with winemaking. I know I took 



Martini:  a 199 course from him when I was a j un io r ,  and t h e r e  aga in  he 
put  me on a p ro j ec t  t h a t  had t o  do wi th  winemaking, studying 
some Chalon yeas t  from France. Also, whenever we' had p r o j e c t s  i n  
l a b  experiments and so on, he  always saved t h e  ones t h a t  had 
something t o  do wi th  winemaking o r  grape processing.  He gave 
me t hose  t o  do. 

So I did  a l i t t l e  research work f o r  D r .  Cruess on t h e  Chalon 
y e a s t ,  but  none of it was ever published. F i r s t  of a l l ,  I never 
f i n i shed  t h e  p ro j ec t  because I d i d n ' t  have t ime a t  t h e  end of t h e  
year .  

Teiser :  . On what yeas t?  

Martini :  Well, you know, t h e  Chalon yea s t  a r e  a f i l m  yeas t  t h a t  grow i n  
t h e  J u r a  d i s t r i c t  of France, and they  form a kind of a s l i g h t l y  
oxidized wine wi th  a very  pecu l ia r  f l a v o r  of t h a t  p a r t i c u l a r  
region.  

So he had a ga l lon  jug of t h i s  s t u f f ,  ha l f  f u l l ,  wi th  t h e  
f i l m  growing on it. He handed me t h i s  jug and he  s a i d ,  " I so l a t e  
and i d e n t i f y  a l l  t h e  organisms i n  t h a t  film." And I got  about 
twenty i s o l a t e d ,  bu t  I only got  through i den t i f y ing  about seven 
of them before  t h e  term ended. Since I w a s  carrying a f u l l  load 
of o the r  courses anyway, I j u s t  d i d n ' t  have t h a t  much time. I 
t h i n k  t h a t  was t h e  year  I was carrying seventeen u n i t s ,  and mostly 
l a b  courses ,  so I r e a l l y  d i d n ' t  have t h a t  much time. I shouldn ' t  
have undertaken it t o  begin with.  

I got  t h e  food tech  courses a l l  i n  i n  one yea r ,  p lu s  I t h ink  
two i n t e r s e s s ions ;  I had t o  go t o  i n t e r s e s s ions  because they 
wouldn't f i t  otherwise,  t h e r e  were t oo  many c o n f l i c t s .  I had t o  
go t o  i n t e r s e s s i o n  t o  t ake  some of t h e  o ther  courses t h a t  I had t o  
t a k e  t h a t  would have i n t e r f e r e d .  They were p a r t  of t h e  curriculum, 
bu t  were not  i n  food tech.  

In  t h e  s en io r  year  I moved t o  Davis and took a l l  of t h e  
enology and v i t i c u l t u r e  courses t h a t  they  had t o  o f f e r  a s  e l e c t i v e s  
a t  t h a t  time. I wanted t o  f i n i s h  i n  four  years ;  I d i d n ' t  want 
t o  d i l l y -da l l y  around f o r  a f i f t h  year.  

A t  Davis, Maynard [A. ] Amerine asked me i f  I wanted t o  t ake  
some 199 courses.  

Teiser :  What a r e  199 courses? 



Martini:  Well, t h a t ' s  undergraduate experimental  work. I suppose t h a t ' s  
s t i l l  t h e  des ignat ion.  A t  t h a t  t ime 199 always meant undergraduate 
experimental  work. 

And he  asked m e  i f  I wanted t o  t a k e  some, and a f t e r  my 
experience wi th  D r .  Cruess, I s a i d ,  "No, bu t  I ' d  be glad t o  work 
on some p ro j ec t  i f  you want me t o ,  but  I don ' t  need t h e  c red i t s , . .  
and I don ' t  want t o  t ake  it f o r  c r e d i t  because then I ' v e  got  t o  
complete something and w r i t e  it up and so  on and so  f o r t h ,  and i f  
I don ' t  f e e l  l i k e  it, I don ' t  want t o  have t o  do it. [ l augh t e r ]  
But I w i l l  t a k e  on a p r o j e c t  i f  I can complete it o r  do some work 
on it dur ing t h e  semester ,  f ine . "  

So he gave me a p ro j ec t  t o  work on--glycerol formation i n  
wines--that had been s t a r t e d  by somebody previously  who hadn ' t  
completed it and had q u i t e  a b i t  more work t o  do on it. So I 
worked on t h a e d u r i n g  my sen io r  year  a s  a s p e c i a l  p r o j e c t ,  and 
t h a t  was published eventual ly .  

Teiser :  You wi th  two co l l abo ra to r s ,  is  t h a t  it? 

Martini :  Yes, [William] DeMattei and Amerine on t h a t . *  

Then a f t e r  I got  out--I w a s  always i n t e r e s t e d  i n  t h i s  f i l m  
yeas t  f o r  sherry--I had j u s t  got  s t a r t e d  on doing some experimental  
work up he r e  a t  t h e  winery when t h e  war came along. I l e f t ,  and 
four  years  l a t e r ,  when I came back, then  I s t a r t e d  a l l  over 
again ,  and w e  d id  some work here  a t  t h e  winery on f l o r  s h e r r i e s .  

Teiser :  Let me t a k e  you back, then ,  t o  Cal ,  be fore  you come up h e r e  again. 
Did you work c lo se ly  wi th  anyone bu t  Cruess and Amerine? 

Martini :  No, not  r e a l l y .  You mean t h e  experimental  work? 

Teiser :  O r  i n  study? People who influenced you? 

Martini :  Well, f o r  p rofessors  a t  Berkeley of course  I had [George L.] Marsh 
and [Emil M.] Mrak and [Maynard A.] Jos lyn and Cruess, those  were 
t h e  four  main ones i n  food tech .  And a t  Davis t h e  two main ones 
were Amerine and [Alber t  J . ]  Winkler; those  were t h e  only two I 
can r e a l l y  remember up the re .  

*M.A. Amerine, L.P. Mart in i ,  and W. DeMattei, "Foaming P rope r t i e s  
of Wines ," 



Teise r :  Well, you c e r t a i n l y  s tud ied  wi th  d i s t i n g u i s h e d  men. 

Mart in i :  Yes, 1 'd  say t h e y  were. 

Teiser :  Did t h e  o t h e r s  bes ides  Cruess and Amerine have i n f l u e n c e  upon 
you i n  any way? 

Martini :  Well, I don ' t  know. I suppose t h a t  when you work c l o s e l y  wi th  
some p r o f e s s o r s  t h a t  an  awful l o t  of t h e i r  s t y l e  of t h i n k i n g  and 
assess ing  t h i n g s  and eva lua t ing  them rubs  o f f  on you whether you 
r e a l l y  r e a l i z e  it o r  no t .  

I ' l l  g ive  you an example of t h a t .  Some y e a r s  ago we no t i ced  
i n  our  Napa vineyard some damage on t h e  v i n e s  by 2-4-D. We had an 
experimental  block a t  t h a t  t ime of one row each of maybe twenty 
d i f f e r e n t  v a r i e t i e s ,  s o  when I no t i ced  some damage on t h e  o t h e r  
v ineyards  ou t  i n  t h e  f i e l d ,  I went t o  t h e  experimental  block and 
looked t o  see. Well, I no t i ced  t h a t  some v i n e s  were badly i n j u r e d ;  
symptoms showed up p r e t t y  s t rong  on some v i n e s ,  some v i n e s  weakly, 
some v i n e s  no t  a t  a l l .  So I j u s t  took a pad and a p e n c i l ,  and 
I went through and I marked them according t o  f o u r  p l u s e s  f o r  t h e  
badly i n j u r e d ,  t h r e e  p luses ,  two p l u s e s ,  one p l u s ,  and so  on. Then 
I threw t h a t  t h i n g  i n  t h e  desk drawer and completely f o r g o t  about 
it. 

About t e n  y e a r s  l a t e r ,  I was s i t t i n g  i n  h e r e  i n  t h e  o f f i c e  
and t a l k i n g  t o  D r .  Winkler, and h e  s a i d  h e  was about t o  come ou t  
with a paper on 2-4-D damage f o r  grapevines ,  but  h e  d i d n ' t  q u i t e  
have enough d a t a  on some v a r i e t i e s ,  and he  was wondering whether. 
I had ever  not iced any damage o r  anything on d i f f e r e n t  v a r i e t i e s .  
I s a i d ,  "Gee, you know, t h a t  r i n g s  a b e l l .  Somewhere I ' v e  got  
some notes."  AndIscrambled around through t h e  desk,  and f i n a l l y  
I found t h i s  o l d  pad, and I came o u t  wi th  t h e s e  t h i n g s  and he  looked 
a t  it and he  s a i d ,  "That 's e x a c t l y  what I want !" [ l a u g h t e r ]  So 
he incorpora ted  it i n  t h e  paper and it gave him more confidence 
i n  it. And it was a l s o  t h e  same way h e  had them evaluated  i n  h i s  
paper; he  had given them f o u r  p l u s e s ,  t h r e e  p l u s e s ,  two p l u s e s ,  
and one plus .  So obviously I d i d n ' t  dream t h a t  one up by myself. 
You know, somewhere i n  t h e  background t h a t  must have s tuck  with 
m e  t h a t  t h a t  would be a l o g i c a l  way of a ssess ing  damage t o  a 
vineyard. .So I suppose more of t h e  t h i n g s  t h a t  you do a r e  probably 
t h e  r e s u l t  of con tac t  wi th  some of t h e s e  p ro fessors  than  you 
r e a l i z e  a t  t h e  t i m e .  

Te i se r :  D r .  Mrak, a s  I r e c a l l ,  was i n c l i n e d  t o  ques t ion?  



Martini :  Yes, t o  some ex ten t .  The one t h a t  was r e a l l y  i n c l i n e d  t o  ques t ion  
a l l  t h e  t i m e  I thought was Jos lyn.  I mean he  was t h e  u l t i m a t e  
a s  f a r  a s  ques t ioning.  Even more s o  t h a n  Mrak was, I t h i n k .  
H e  was a l s o  very  much more of a s t i c k l e r  f o r  d e t a i l  than Mrak was. 

Te i se r :  Do you f e e l  t h a t  h e  gave you an a n a l y t i c a l  sense  t h a t  you might 
no t  have had? 

Martini :  Yes, I t h i n k  both h e  and Amerine gave me--I would say t h a t  i f  I 
have any a n a l y t i c a l  sense  a t  a l l  t h a t  probably h e  and Amerine 
con t r ibu ted  t h e  most t o  it, of t r y i n g  t o  de lve -  i n t o  something 
and r e a l l y  ana lyse  it, more s o  t h a n  t h e  o t h e r s  d id .  

Though Amerine used t o  impart a l o t  of informat ion,  Jos lyn  
imparted a l o t  of informat ion but  s o  much of it went over  my head. 
I ' m  no t  s u r e  how much I a c t u a l l y  r e t a i n e d !  H e  had an almost  
photographic memory of t h i n g s  i n  books. You could never  - not  read 
an  article--let's say,  read only t h e  summary of an art icle--and 
then expect  t o  answer h i s  ques t ions ,  because h e  knew t h e  words i n  
t h e  a r t i c l e .  When h e  asked t h e  ques t ions ,  h e  knew e x a c t l y  what - 

t h e  answer w a s  going t o  be,  and i f  you t r i e d  t o  b l u f f  your way 
through it he 'd  ca tch  you every  time; you could never g e t  by wi th  
it wi th  Jos lyn.  And it never  bothered him t o  embarrass you i n  
c l a s s  i f  he  d i d  ca tch  you a t  it. [ l a u g h t e r ]  

Teiser :  Your con tac t  wi th  Winkler, then ,  came i n  your l a s t  yea r ,  and you 
took courses  wi th  him? 

Martini :  Yes. The v i t i c u l t u r e  courses  were, a s  f a r  a s  I can remember, a l l  
given by him; I don ' t  remember anybody else g iv ing  them. 

Te i se r :  Was t h a t  your f i r s t  r e a l  s tudy of v i t i c u l t u r e ?  

Martini :  Yes, t h a t ' s  r i g h t .  Most of my s t u d i e s  be fore  t h a t  had a l l  been 
concerned wi th  t h e  enology s i d e  of it. 

Te i se r :  Not p l a n t  sc ience .  

Mart ini :  Well, I ' d  had some courses  i n  p l a n t  physiology and t h i n g s  of t h i s  
n a t u r e ,  b u t  I ' d  never had any i n  v i t i c u l t u r e .  

Te i se r :  I ga the r  t h a t  you were not  a s  i n t e r e s t e d  i n  t h e  vineyard a s  t h e  
winery. 

Mart ini :  Tha t ' s  r i g h t ,  yes.  

Te i se r :  Where d i d  you s t a r t  your work on c l o n a l  s e l e c t i o n ?  



Martini:  We s t a r t e d  t h a t  i n  Napa County a f t e r  t h e  war. 

Te i se r :  You d i d n ' t  s t a r t  it a t  Davis? 

Martini :  No, no. I d i d n ' t  have anything t o  do wi th  it a t  Davis. It a l l  
came about i n  cha t t i ng  wi th  [Harold P. ]  Olmo one t ime,  and I 
mentioned t h a t  I thought t h a t  maybe we ought t o  t a k e  a c l o s e r  look 
a t  a l o t  of t h e s e  c lones ,  and he s a i d  he 'd been wanting t o  do t h a t  
f o r  a long t ime,  and he  i n  f a c t  had a l ready  s t a r t e d  t h e  work before .  
But with h i s  he lp ,  w e  went ou t  and s e l ec t ed  some var ious  c lones  
i n  mixed vineyards ,  and s t a r t e d  propagating them i n  Napa. That ' s 
when we r e a l l y  s t a r t e d .  And I would'say t h a t  wasn' t  u n t i l  a f t e r  I 
was a c t u a l l y  l i v i n g  i n  Napa County. I s t a r t e d  l i v i n g  t h e r e  .in '47 
and it wasn' t  u n t i l  '48 o r  '49 t h a t  we s t a r t e d  t h a t  work. 

Teiser :  You hadn ' t  s tud ied  wi th  Olmo a t  Davis? 

Martini :  No. In  f a c t ,  I don ' t  remember meeting him u n t i l  a f t e r  I came back 
from t h e  senr ice .  

Teiser :  He had w r i t t e n ,  I t h ink ,  a r a t h e r  i n f l u e n t i a l  paper on improvement 
wi th in  v a r i e t i e s . *  

Martini :  Yes. 

Teiser :  Tha t ' s ' c l ona l  s e l e c t i o n ,  i s n ' t  i t ?  

Martini :  Yes, r i g h t .  

And then  we s t a r t e d  working on Chardonnay, Ries l ing ,  and 
P ino t  n o i r ,  those  t h r e e  v a r i e t i e s .  

Teiser :  I ' l l  ask you more about t h a t  l a te r .**  

A t  Davis, everybody knew your f a t h e r ,  I suppose. 

Martini :  Oh yes. 

Teiser :  So you.must have been greeted a s  an o ld  f r i end .  

*"Improvement Within Grape Var ie t i es , "  Grape Growers, December 
1947. 

**See pages 82-83. 



Martini:  Well, I d i d n ' t  know any of them; I was j u s t  g ree ted  l i k e  another 
s tuden t ,  I d i d n ' t  n o t i c e  anything s p e c i a l ,  o the r  than  Maynard 
[Arnerine], who looked me up a f t e r  I got  i n t o  c l a s s  and asked me 
i f  I wanted t o  do some s p e c i a l  work o r  not .  Other than  t h a t ,  I 
d i d n ' t  n o t i c e  any d i f fe rence .  

Te i se r :  I s ee ,  but  he  d id  t h a t .  

Martini :  Well, he  d id  t h a t  p a r t i a l l y  because of t h e  background t h a t  I ' d  
had' from Berkeley and h e  had t h i s  work s t a r t e d  which required 
q u i t e  a l o t  of ana ly s i s ,  and s i nce  I ' d  had t h a t  background a t  
Berkeley he  thought probably I ' d  be a good one t o  work on it. 

Teiser :  And you've remained f r i e n d s  s i nce ,  haven ' t  you? 

Martini :  Oh ye s ,  we've been good f r i e n d s  ever s ince .  I n  f a c t ,  t h a t  w a s  
one n i c e  t h ing  about both  enology and food t e c h  i s  t h a t  you 
remained good f r i ends  wi th  a l l  your p rofessors ,  more so than  
c e r t a i n l y  l o t s  of o ther  d iv i s i ons  i n  t h e  un ive r s i t y  scene. 

Teiser :  I should ask  a l s o  about your contemporaries. The people who were 
a t  Berkeley and Davis i n  your years ,  many of them have become 
prominent i n  t h e  wine i ndus t ry ,  have they no t?  

Martini :  Yes. Especia l ly  a t  Berkeley. I c a n ' t  r e c a l l  too  many of them t h a t  
were a t  Davis i n  my c l a s s .  

Teiser :  Who were they?  

Martini :  Well, a t  Berkeley t h e r e  w a s  Char l i e  [Charles]  Crawf ord ,  wi th  
Gallo. The l a t e  Ze' ev Halperin,  who died a year  and a h a l f  o r  two 
years  ago; he  w a s  with Ch r i s t i an  Brothers.  And Myron Nightingale,  
j u s t  t h i s  year  r e t i r e d  from Ber inger ' s .  

Te i se r  : He ' s r e t i r e d ?  

Martini :  Yes. He's kind of s t i c k i n g  around a s  a consu l tan t ,  but  h e ' s  
r e t i r e d .  

And t h e  o the r  fe l low i n  t h a t  same group t h a t  ended up i n  t h e  
wine indus t ry  w a s  Aram Ohenasian. He was wi th  Cel la  Vineyards i n  
Fresno and then  l a t e r  with United Vintners.  

Teiser :  You s t i l l  have reunions,  don ' t  you? 



Martini:  We've been g e t t i n g  together  about once every two, t h r e e  years ,  
something l i k e  t h a t ,  a t  one place  o r  another.  Of course t h e  t h r e e  
of us  t h a t  a r e  s t i l l  a c t i v e  i n  t h e  indus t ry  a r e  on s eve ra l  Wine 
I n s t i t u t e  committees toge ther ,  so we  see  each o ther  f a i r l y  o f ten .  

Teiser: You graduated i n  '41 a t  Berkeley? 

Martini:  Yes, I graduated a t  Berkeley. 



I1 CAREER AT THE LOUIS M. MARTINI WINERY, ST. HELENA 

Working i n  t h e  Winery. 1941 

Te i se r :  You must have known t h a t  your f a t h e r  hoped t h a t  you would come 
. i n t o  winemaking wi th  him, I suppose. 

Mart in i :  Oh yes ,  I assumed he d id .  But t h a t  d i d n ' t  make any d i f f e r e n c e  t o  
m e ;  I f igured  t h a t  I was going t o  do what I wanted t o  do! I 
thought t h a t  I should probably come i n ,  but  i f  I was going t o  
a b s o l u t e l y  h a t e  it once I got  i n  it, I wasn't  about t o  s t a y  i n  it. 

Teiser :  So you came home-- 

Mart ini :  And I went t o  work i n  t h e  winery. 

Te i se r :  What d id  you do? 

Mart in i :  Well, i n  t h o s e  days I d i d  a l i t t l e  b i t  of everything.  The f i r s t  
t h i n g  I s t a r t e d  doing was s e t t i n g  up a l a b ,  i n  between doing 
whatever needed t o  be done ou t  i n  t h e  winery. I d i d  kind of he lp  
my dad run t h e  fermenting room t h a t  one y e a r ,  1941. 

Te i se r :  Was t h a t  t h e  f i r s t  t i m e  you'd been through a h a r v e s t  season? 

Martini :  Yes, because every o t h e r  t ime dur ing fermenting season I was always 
i n  school. I remember Cal used t o  s t a r t  i n  August, so  I was 
always a t  school when fermenting season came around. So o t h e r  than 
j u s t  maybe coming up on a weekend o r  something, I never r e a l l y  go t  
much chance t o  be i n  t h e  fermenting room before .  So t h a t  was my 
f i r s t  r e a l e x p e r i e n c e  wi th  a f u l l  season anyway. 



Wine Cha rac t e r i s t i c s  and Winemaking Goals 

Teiser :  Had you been t a s t i n g  e a r l i e r  wi th  your f a t h e r ?  

Martini :  Not t o o  much. m, f i r s t  r e a l  exposure t o  t a s t ing- -ana ly t i ca l  
t a s t i n g ,  no t  j u s t  d r ink ing  wine a t  home--came f i r s t  a t  Berkeley 
and then  t h a t  year a t  Davis; more a t  Davis a c t u a l l y  than  a t  
Berkeley, we did  a l o t  more t a s t i n g  up t he r e .  Of course they had 
some of t h e  wine up t he r e .  

Teiser :  Did you t a s t e  wi th  D r .  Cruess? 

Martini :  Yes. 

Teiser :  Was he  a good t a s t e r ?  

Martini :  Yes, I t h i n k  so.  Yes, I t h ink  he  was probably very  good. But I 
wouldn't have known t h e  d i f f e r ence  then.  [ l augh te r ]  

Then, a t  Davis they  were I thought much more a n a l y t i c a l  i n  
t h e i r  t a s t i n g  and took more t ime with it and went through t h e  
s t a t i s t i c a l  a n a l y s i s  and d id  a l l  t h e s e  s o r t  of t h ings  t h a t  they  
d id  not  do a t  Berkeley. But we t a s t e d  o the r  t h ings  too.  A t  
Berkeley w e  had c u t t i n g s  of cinned f r u i t  and a l l  s o r t s  of t h ings  
l i k e  t h i s  t h a t  we t a s t e d ,  and it was a l l  very  i n t e r e s t i n g .  

Teiser :  I suppose t h e r e ' s  some carry-over? 

Martini :  Yes. Well, I t h i n k  i t ' s  a p a r a l l e l  t o  t a s t i n g  almost anything.  
I t h ink  i f  you can judge one food i tem, providing you have some 
idea  of what t h e  c r i t e r i a  a r e ,  you could almost judge any food 
item; providing you know what you ' re  supposed t o  be looking f o r ,  
and not  something completely s t range .  But you can genera l ly  t e l l  
whether something is i n  good balance o r  i s n ' t  i n  good balance,  
whether something is too  sweet o r  not  sweet enough, o r  t o o - c o a r s e ;  
t h e r e  a r e  so  many th ings .  

I remember one t ime my wife  got  t h e  job of judging cakes down 
a t  t h e  f a i r .  She went through and judged and she  had about f i f t e e n  
cakes t o  judge, a job I would have loved! [ l augh te r ]  But anyway, 
she  brought a l i t t l e  p iece  of each cake home f o r  me t o  t a s t e ,  and 
she s a i d ,  "I wanted t o  s e e  how you would r a t e  them. " Well, it 
ended up we r a t ed  them t h e  same way. Then when she asked me, ''W 
did  you r a t e  t h i s  one over t h a t  one?" I s a i d ,  "Well, t h i s  i s  
okay, but  t h i s  has  got  a f i n e r  t ex tu re"  o r  " i t ' s  got  a better--"  



Mart ini :  And I don ' t  know anything about cakes,  o t h e r  than  I ' v e  e a t en  
them a l l  my l i f e .  So I t h ink  r e a l l y  i f  you have some idea  of what 
you ' re  looking f o r ,  i f  you, can judge one i t e m  you can p r e t t y  w e l l  
judge almost any o the r  food i t e m .  I t 's  because I t h i n k  you ' re  
t r a i n e d  t o  t a k e  it a p a r t  and consider  it component by component 
r a t h e r  than  j u s t  an o v e r a l l  t a s t e .  

Teiser :  You have been dr inking your f a t h e r ' s  wine s i n c e  you were f a i r l y  
young--I suppose you drank it a t  home with meals-- 

Martini :  Oh, w e  drank wine and water .  I t h ink  I drank very l i t t l e  s t r a i g h t  
wine u n t i l  a f t e r  I came back from t h e  se rv ice .  A t  home w e  always 
drank wine wi th  water  i n  it. 

Teiser :  J u s t  p l a i n  water;  no t  b o t t l e d  water? 

Martini :  No, j u s t  p l a i n  water .  

Te i se r :  Do you t h i n k  t h a t  t h a t  e s tab l i shed  any c r i t e r i a  f o r  t h e  way you 
be l i eve  wine should t a s t e  though? 

Martini :  Oh, I t h ink  I ' m  d e f i n i t e l y  b iased t o  our  s t y l e  of wine, yes .  Now 
whether t h a t ' s  because w e  make it o r  t h a t ' s  because I ' v e  been 
dr inking it a l l  t h e  t i m e ,  I don ' t  know, bu t  yes ,  I t h ink  it would 
e s t a b l i s h  some c r i t e r i a  i n  your t a s t e  a s  t o  what you l i k e  f o r  wine. 
I f i n d  t h a t  t h e r e ' r e  a  l o t  of wines on t h e  market t h a t  a r e  declared 
very ,  very  good, and t e chn i ca l l y  I c a n ' t  argue with it, they  - a r e  
very ,  very good, but  I wouldn't buy them. I wouldn't enjoy 
dr inking them. 

Teiser :  A s  a  consumer., I t h ink  i f  you can f i nd  a  winemaker who makes t h e  
kind of wine 'you like-- 

Martini :  Yes, w e l l ,  genera l ly  y o u ' l l  f i n d  t h a t  d i f f e r e n t  winemakers have 
c e r t a i n '  s t y l e s ,  and t h e y ' l l  s t i c k  wi th  it p r e t t y  c lose .  

Te i se r :  Your t a s t e  i n  genera l  agreed with your f a t h e r ' s ?  

Martini :  Yes, p r e t t y  much, p r e t t y  much. We had small d i f f e r ences .  One of 
t h e  d i f f e r ences  t h a t  w e  had: H e  was more f o r  g e t t i n g  a  pe r f ec t l y  
balanced and rounded wine t h a t  was good a s  a  wine. It d i d n ' t  
concern him too  much i f  t h e  Cabernet t a s t e d  a  l o t  l i k e  Cabernet 'or  
d i d n ' t  t a s t e  a  l o t  l i k e  Cabernet, o r  i f  t h e  Zinfandel t a s t e d  l i k e  
Zinfandel  o r  d i d n ' t  t a s t e  so  much l l k e  Zinfandel. When I s t a r t e d  
t ak ing  over t h e  winemaking, I go t  a  l i t t l e  more concernex: I s t i l l  
wanted a  n i ce ,  rounded wine, but I a l s o  wanted it t o  t a s t e  s t rong ly  
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o r  as s t rong ly  a s  pos s ib l e  of a s p e c i f i c  v a r i e t y  so  it could be 
more e a s i l y  d i s t ingu ishab le .  But h e  was more f o r  making a r e a l l y  
good wine a s  such, a  wine t h a t  has  a l l  of t h e  i ng red i en t s  i n  it 
t h a t  make it a well-rounded wine, and what it w a s  l abe led  d i d n ' t  
concern him so  much as whether it w a s  r e a l l y  good o r  no t .  This 
w a s  h i s  genera l  philosophy. 

I n  o the r  words, i f  h e  had t o  blend it t o  50 percent  t o  make 
it an except ional ly  good wine and t h a t  blended out  most of t h e  
v a r i e t a l  cha r ac t e r ,  he  would r a t h e r  blend it t o  50 percen t ,  blend 
out  most of t h e  charac te r ,  and make a very good wine out  o t  it, 
a well-balanced wine, than t o  l eave  more charac te r  i n  and no t  have 
q u i t e  a s  p e r f e c t  a  balanced wine. 

I wonder i f  t h i s  r e l a t e s :  I remember t h a t  Frank Schoonmaker came 
he r e  and saw t h a t  your f a t h e r  had v a r i e t a l  wines separated i n  
s torage.  I guess h e  was going t o  blend i n t o ,  maybe gener ic  wines. 

Well, yes ,  o f t en  t h a t ' s  t r u e .  

And Schoonmaker suggested t h a t  he l a b e l  them-- 

Separate ly ,  yes. 

By va r i e t y .  Did t h a t  change h i s  th ink ing  a t  a l l ,  do you t h ink ,  on 
t h i s  sub jec t  ? 

No, he bel ieved i n  pe r fec t ing  a wine by blending. Of primary 
importance was per fec t ing  t h e  wine, of secondary importance was 
t h e  degree of v a r i e t a l  c h a r a c t e r i s t i c  t h a t  t h a t  wine would ca r ry .  

I s t i l l  want t o  p e r f e c t  a  wine i f . 1  can, but  I do t h i n k  t h a t  
i f  you l a b e l  a  wine by a c e r t a i n  v a r i e t y ,  it should have a t  l e a s t  
a  very  e a s i l y  de t ec t ab l e  c h a r a c t e r i s t i c -  of t h a t  v a r i e t y .  I f  you 
have t o  blend it so  f a r  t h a t  you don ' t  d e t ec t  a c h a r a c t e r i s t i c  
any more, then you should l a b e l  it a s  something e l s e ,  you know. 
Simply because i t ' s  made from Cabernet grapes does no t  automat ical ly  
make it a Cabernet; it has  t o  t a s t e  l i k e  Cabernet too.  

H i s  way could t a k e  you i n t o  p rop r i e t a ry  names, couldn ' t  it? 

Yes, yes. 

~ e i s e r :  Did he  consider it ever? 



Mart in i :  H e  d i d  it once. H e  put  o u t  a wine t h a t  h e  c a l l e d  Monte Rosso f o r  
a while.  It w a s  g e n e r a l l y  a blend of t h r e e  o r  four  d i f f e r e n t  
v a r i e t i e s .  We put o u t  another  one i n  t h e  f i a s c h i  when we used 
t o  be a b l e  t o  g e t  t h e  f i a s c h i  t h a t  a l s o  w a s  t h a t  l a b e l .  But 
n e i t h e r  one of them s o l d  ve ry  w e l 1 , a l t h o u g h  t h e  wines were good 
wines. They d i d n ' t  c a t c h  on, so  w e  dropped them even tua l ly .  But 
t h a t  w a s  t h e  i d e a ,  t o  put  out  a wine j u s t  c a l l e d  Monte Rosso and 
make a red  ou t  of grapes  from t h a t  v ineyard ,  but  blend t h e  
d i f f e r e n t  v a r i e t i e s  so  it doesn ' t  have t h e  d i s t i n c t i o n  of j u s t  one 
v a r i e t y .  

Te i se r :  A wine wi th  a s p e c i a l  name l i k e  t h a t ,  you'd have t o  promote it 
p r e t t y  h e a v i l y  i n  o rder  t o  g e t  a decent  p r i c e  f o r  it, would you n o t ?  

Martini: That ' s  t r u e ,  yes.  The r e a l  problem was w e  d i d n ' t  have t h e  
promotion behind it, and it probably wouldn't  have been worth t h e  
promotion t h a t  it would have taken t o  s e l l  it. 

Teiser :  Now, wi th  t h e  h igher  v a r i e t a l  requirements,  t h e r e  a r e  more r e s t r a i n t s  
on l a b e l l i n g ,  are t h e r e  n o t ?  

Martini :  You have t o  have a t  least 75 pe rcen t  of t h e  named grape  i n  t h e  
blend. Over t h e  y e a r s  we've k ind of t aken  c a r e  of t h a t  by having 
t h e  same grape grown i n  more than  o n e , a r e a ,  an4 by doing t h a t  you 
accomplish almost  t h e  same t h i n g  a s  you d o . b y  blending d i f f e r e n t  
grape  v a r i e t i e s ,  without  r e a l l y  l o s i n g  t h e  c h a r a c t e r i s t i c  of t h e  
v a r i e t y ,  a s  f a r  a s  t r y i n g  t o  p e r f e c t  a blend and balance  it. 

Te i se r :  You mean you grow, say ,  Zinfandel  grapes  t h a t  have one-- 

Mart ini :  Oh, we grow Zinfandel  grapes  f o r  i n s t a n c e  on our Monte Rosso ranch 
i n  Sonoma; we have a grower r i g h t  up t h e  road h e r e  a ways and h e  
grows some f o r  us ;  and w e  grow them i n  Chi les  Valley. And t h e  
f i n a l  l o t  of Zinfandel  t h a t  w e  put  o u t  i s  o f t e n  a blend of t h o s e  
t h r e e  vineyards.  Cabernet w e  grow i n  even more p l a c e s  than  t h a t .  

Te i se r :  How do t h o s e  t h r e e ,  say ,  d i f f e r ?  

Martini :  Well, t h e i r  c h a r a c t e r i s t i c s  a r e  genera l ly  d i f f e r e n t .  I f  you were 
t o  t a k e  t h e  wines s e p a r a t e l y ,  you could t e l l  them a p a r t  very  
e a s i l y .  For ins tance ,  t h e  Sonoma Zinfandel  i s  u s u a l l y  a h e a v i e r ,  
robus t ,  very  s t rong ly  f lavored wine, sometimes t o o  s t r o n g l y  
f lavored.  The Chi les  Valley Zinfandel  is  much mi lde r ,  genera l ly  
good a c i d i t y ,  but  much l i g h t e r  t a n n i n  and much l i g h t e r  body t o  it, 



Martini :  and n o t  a s  a lcoho l ic .  And then  t h e  one over h e r e  i s  c l o s e r  t o  
t h e  Sonoma one than it i s  t o  Chi les  Valley,  but  i t ' s  s t i l l  a 
l i t t l e  d i f f e r e n t  c h a r a c t e r  because it comes from t h i s  v a l l e y  
r a t h e r  than  on t h e  mountainside. So t h e y ' r e  a l i t t l e  b i t  
d i f f e r e n t ,  and w e  j u s t  f o o l  around with t h e  t h r e e  of them u n t i l  
w e  g e t  t h e  c h a r a c t e r i s t i c  t h a t  w e  want i n  t h e  Zinfandel .  And 
w e  do t h a t  wi th  most v a r i e t i e s  now. - 

Teise r :  Have you changed s i n c e  t h i s  h igher  requirement? 

Martini :  Well, wi th  one o r  two except ions ,  our  v a r i e t i e s  have always been 
75 percent  t o  85 percent  of t h e  t o t a l  anyway, s o  t h e  new requirement 
doesn ' t  r e a l l y  a f f e c t  us  one way o r  another  t h a t  much. And I 
t h i n k ,  f r a n k l y ,  t h e r e ' s  been a l o t  of n o i s e  by wine writers about 
t h e  new requirement,  but  f o r  most winer ies  t h a t  make top-qual i ty  
wines, I don ' t  t h i n k  i t ' s  going t o  have any e f f e c t  on them a t  a l l  
because we're a l l  us ing high percentages.  

Te i se r :  It must be t h e  p resen t  s u r p l u s  of grapes t h a t  is  br inging a l o t  
of blends under s p e c i a l  names onto t h e  market now. 

Martini :  I ' m  s u r e  t h e y ' r e  t r y i n g  every ang le  they  can t o  g e t  r i d  of some 
wines. You know, i f  it weren' t  f o r  t h e  s u r p l u s  s i t u a t i o n ,  you 
wouldn't have a l o t  of t h e s e  whi te  wines made ou t  of red  grapes  
e i t h e r ,  but  t h e y ' r e  making them out  of everything.  

Teiser: Do you do any of t h a t ?  

Martini :  No. We haven ' t  y e t .  We may f o r  t h e  f i r s t  t i m e  t h i s  year.  Mike 
[Michael Mar t in i ]  made some Beaujola is  nouveau, which I d o n ' t  
p a r t i c u l a r l y  l i k e ,  whether i t ' s  ours  o r  anybody else's, I j u s t  
don ' t  l i k e  young, raw wines. Some people raved about it, but  I 
c a n ' t  see it. I ' v e  t a s t e d  t o o  many young wines i n  my l i f e ,  I guess,  
so  t h a t  I t h i n k  wine needs some maturing. But t h e  small amount 
we  made seems t o  sel l  a l l  r i g h t ,  so  I suppose w e ' l l  do it again  
next  year.  

Te i se r :  What happens i f  you l eave  it around? 

Martini :  Well, it'll age i n t o  a r e g u l a r  wine, eventual ly .  But it obviously 
h a s n ' t  go t  t h e  same charac te r .  1t j u s t  t a s t e s  l i k e  any o t h e r  .Garnay, 
though it won't have t h e  same c h a r a c t e r  t h a t  t h e  nouveau has .  . 

Teiser :  So you went through t h e  v i n t a g e  season i n  '41  here .  

Mart ini :  Yes, I went through t h e  v i n t a g e  season; we l l ,  r i g h t  up u n t i l  
P e a r l  Harbor. 



Armv A i r  C o r ~ s  Service .  1941-1945 

Mart in i :  When P e a r l  Harbor came along,  I scouted around and decided t o  
e n l i s t  i n  one s e r v i c e  o r  t h e  o t h e r ,  and I ended up i n  t h e  A i r  
Force. It was c a l l e d  t h e  Army A i r  Corps then.  I was i n  armament. 
We maintained a l l  of t h e  armament equipment. 

Teiser :  Was your experience i n  t h o s e  years--the f o u r  y e a r s  t h a t  you were 
i n  t h e  service--of va lue?  

Martini :  Well, I would say yes.  I n  handling personnel  it was very  valuable .  
You had a l l  s o r t s  of men under you. By t h e  t i m e  I g o t  up i n t o  
group headquar te r s ,  I had t h r e e  o f f i c e r s  and about 300 men t h a t  
were working on armament of a group of a i r p l a n e s ,  and t h a t  experience 
a lone  was very  valuable .  The exper ience  of a c t u a l l y  working on 
armament equipment doesn ' t  do much good i n  t h e  winery, o t h e r  t h a n  
i t ' s  mechanical. [ laughing] I lea rned  a l o t  about guns. But 
p r imar i ly  it w a s  t h e  personnel  t h i n g .  Of course ,  I ' d  had t h e  f o u r  
y e a r s  of m i l i t a r y  school be fore ,  so  t h e  m i l i t a r y  p a r t  of it I had 
gl ready had. I n  f a c t ,  t h e  d i s c i p l i n e  w a s  f a r  tougher a t  t h e  
m i l i t a r y  school t h a n  it ever  was i n  t h e  Army A i r  Corps. [ l augh te r ]  
But I would say i n  handling personnel  and j u s t  genera l ly  maturing 
and, you know, g iv ing  you an oppor tuni ty  t o  do something on your 
own and g a i n  confidence,  t h a t  s o r t  of t h i n g  was undoubtedly h e l p f u l  
af terwards .  

Te i se r :  A t  t h e  l a r g e s t ,  how many people do you have involved i n  t h i s  
winery? I mean i n  t h e  whole opera t ion.  

Mart ini :  I n  t h e  whole opera t ion ,  probably a t  t h e  ve ry  peak of ha rves t  
season,  when a l l  v ineyards  a r e  p icking,  a hundred a t  t h e  most. And 
t h e  v ineyards  p r e t t y  we l l  t a k e  c a r e  of themselves. . We have a 
foreman on each ranch and t h e y ' r e  ve ry  good and they handle our 
men, s o  w e  don ' t  r e a l l y  d i r e c t l y  from here  have much t o  do wi th  t h e  
i n d i v i d u a l  people on t h e  ranches.  

Te i se r :  When you came o u t  i n  '45 was your term of duty  over? 

Martini :  Well, a t  t h e  end of t h e  war they  s t a r t e d  d ischarging people t h a t  
wanted o u t ,  according t o  t h e  number of p o i n t s  you had accumulated-- 
and t h a t  depended upon a l o t  of t h i n g s  during t h e  se'rvice--and 
when my t u r n  came, I had a choice.  I could have stayed i n  i f  I ' d  
wanted t o .  And I would have thought about it had I no t  had t h e  
winery t o  come back t o ,  because I d i d n ' t  mind it. J u s t  be fo re  I 
go t  o u t ,  I ' d  made major, and t h e  pay w a s  p r e t t y  good and I cou ldn ' t  
complain about t h e  l i f e  o r  anything;  I d i d n ' t  mind t h e  m i l i t a r y  
p a r t  a t  a l l .  



Return t o  t h e  Winery 

Mart in i :  But I thought I r e a l l y  ough t . to  come back t o  t h e  winery and g i v e  
it a crack and s e e  how it would work ou t .  So I j u s t  mustered ou t  
i n t o  t h e  rese rves ,  t h a t ' s  a l l ,  and s tayed i n  t h e  reserves. I s t i l l  
am i n  t h e  rese rves .  

Te i se r :  I f  you'd g o t  back h e r e  and decided you r e a l l y  d i d n ' t  l i k e  it, 
could you have gone back i n t o  t h e  m i l i t a r y ?  

Martini :  Probably. I was c a l l e d  back f o r  Korea, back t o  a c t i v e  duty.  But 
whether it was a s t r o k e  of luck  o r  n o t ,  a t  t h e  time I had a-- 
Well, I ' v e  had a bum back a c t u a l l y  a l l  my l i f e ,  b u t  I never t o l d  
t h e  army about it when I f i r s t  went i n .  But t h i s  t i m e  I r e a l l y  
*d idn ' t  want t o  go back because t h i n g s  were going t o o  good here .  
So I t o l d  them about it t h i s  time and gave them a h i s t o r y  of it 
and s o  on. Then they s a i d  u n l e s s  I waived my back so  t h a t  they 
wouldn't  end up being respons ib le  f o r  it, they  wouldn't l e t  me back 
i n .  So I s a i d ,  w e l l ,  I d i d n ' t  r e a l l y  t h i n k  I wanted t o  waive my 
back. [ l a u g h t e r ]  So they s a i d ,  "Well, t h e n  w e ' l l  have t o  pu t  
you i n  t h e  r e t i r e d  reserves. " And I s a i d ,  "That is  f i n e  wi th  m e .  " 

I f igured  t h e r e  wasn ' t  any po in t  i n  remaining i n  t h e  a c t i v e  
reserves i f  every t i m e  w e  g e t  involved i n  a skirmish someplace 
you g e t  c a l l e d  back t o  a c t i v e  duty ,  and i f  you ' re  running a p l a n t  
you j u s t  c a n ' t  t a k e  o f f  f o r  two y e a r s  he re  and two years  t h e r e .  I t ' s  
one t h i n g  going f o r  two weeks someplace; i t ' s  something else going 
f o r  a year o r  two years .  So I f igured ,  "Well, I b e t t e r  g e t  out  
of t h i s  a c t i v e  reserves business."  And they  d i d n ' t  need m e  
anyway. They had o f f i c e r s  running ou t  of t h e i r  e a r s  i n  t h a t  p l a c e  
t h a t  they d i d n ' t  know what t o  do wi th ,  s o  I f igured  t h e r e  was no 
p o i n t  i n  going back. I wouldn't mind having gone back i f  w e  were 
i n  an  a l l - o u t  war and I r e a l l y  f e l t  w e  were needed, bu t  I d i d n ' t  
f e e l  w e  were needed a t  a l l .  

Te i se r :  So you stayed here .  

Mart in i : .  So I f igured  I might a s  w e l l  s t i c k  wi th  t h e  winery. 

Te i se r :  Did your experience i n  '41 g ive  you a b e t t e r  i d e a  of what you would 
f i n d  when you re turned he re ,  then? 

Martini :  I never thought about it t h a t  way, bu t  probably yes ,  it gave m e  
a l i t t l e  b e t t e r  idea .  My main concern about coming back wasn' t  
so  much whether I l i k e d  t h e  work o r  n o t ,  it was whether I and my dad 



Martini :  could g e t  along,  q u i t e  f rank ly .  And I t h i n k  t h a t ' s  a concern 
anybody t h a t  g e t s  i n t o  a family o rgan iza t ion  should have. You 
know, I t h i n k  t h a t ' s  very important .  I f  w e  could f i n d  a way t h a t  
w e  could both work i n  t h e  same p l a c e  and g e t  a long,  why, it was 
f i n e .  I d i d n ' t  mind t h e  work; I thought t h e  winery work was 
okay, as f a r  as I was concerned. 

The format t h a t  w e  found by which w e  could work t o g e t h e r  
w a s  t h a t  I kind of adopted t h e  a t t i t u d e  t h a t  t h i s  w a s  h i s  winery; 
he  w a s  t h e  genera l ,  I w a s  p a r t  of t h e  s t a f f .  I made my recommendation-- 
i f  h e  accepted it, f i n e ;  i f  h e  d i d n ' t  accept  it, it w a s  r e a l l y  h i s  
money, he  had earned it, and i f  h e  wanted t o  waste it doing t h a t ,  
we'd go ahead and do it. I c o u l d n ' t  see any o t h e r  way it would 
work. 

And I found o u t  a f t e r  a whi le  t h a t  t h a t  worked p r e t t y  w e l l ,  
because i f  I r e a l l y  made recommendations--whether it w a s  t o  buy 
equipment o r  whether it w a s  t o  make a blend o r  whatever it was-- 
t h a t  w a s  d i a m e t r i c a l l y  opposed t o  what h e  wanted t o  do, he  genera l ly  
d i d n ' t  do anything.  Sometimes h e  would come around t o  my way of 
th ink ing  later on, and sometimes h e  wouldn,'t. But i n  any event  it 
stopped t h e  a c t i o n  r i g h t  t h e r e ;  h e  d i d n ' t  do anything f o r  a while.  
A t  least h e  d i d n ' t  j u s t  go jumping ahead and doing it i n  s p i t e  of 
what I s a i d .  So I found o u t  t h a t  t h a t  w a s  t h e  most e f f e c t i v e  way 
t o  do it. 

And I wouldn't  a rgue wi th  him. Of course h e  d i d n ' t  l i k e  
t h a t ;  he  used t o  l i k e  t o  argue.  But I j u s t  wouldn't  a rgue wi th  
him. I would say ,  "Well, t h i s  is  what I recommend w e  do ," and 
I ' d  t e l l  him why, and then  I ' d  l e a v e ,  and l e t  him t h i n k  about it! 
[ l a u g h t e r ]  

Teiser :  T h a t ' s  i n f u r i a t i n g .  

Mart ini :  I know. [ l a u g h t e r ]  Then, i f  h e  wanted t o  do it t h e  o t h e r  way, 
t h a t ' s  up t o  him. Then he 'd say ,  "Well, I want t o  do it t h i s  way." 
I ' d  say ,  "Okay, i t ' s  your money. I t ' s  going t o  c o s t  more t h i s  way." 
O r ,  "It's going t o  t a k e  longer ,  l' o r  something. "But i t ' s  your money, 
you go ahead and do it t h e  way you want." 

That way it worked o u t  a l l  r i g h t ;  w e  g o t  by. And I found o u t ,  
as years  went on, he 'd  t a k e  more and more recommendations, o r  he 'd  
j u s t  l e t  m e  go ahead and do something without  bother ing t o  g e t  h i s  
okay. And I a l s o  found out  t h a t  i n  a l o t  of t h i n g s  it r e a l l y  
d i d n ' t  matter; i f  he  wanted t o  do something a c e r t a i n  way, you know, 



Mart in i :  l e t  him do it. Even though I wouldn't  have done it t h a t  way, 
it d i d n ' t  make any d i f f e r e n c e  t o  m e  which way it was done, j u s t  
so  t h e  f i n a l  r e s u l t s  ended up t h e  same. But t h a t  way we' managed 
t o  h i t  a formula t h a t  worked. 

Mar t in i  Sherries//// 

[ In te rv iew 2: January 4, 19841 

Teiser :  Your f a t h e r  s a i d  t h a t  when he  l e f t  Kingsburg h e  brought h i s  she r ry ,  
o r  some of h i s  she r ry  here .  

Mart ini :  We brought some of t h e  sweet wines up he re ,  yes. Tha t ' s  r i g h t .  
H e  had set a s i d e  both cream and dry  s h e r r i e s  t h a t  h e  brought up 
he re ,  and p a r t  of t h a t  i s  t h e  s t a r t  of our c u r r e n t  s o l e r a  system 
t h a t  w e  a r e  s t i l l  us ing,  a c t u a l l y .  

Teiser :  And s i n c e  you yourse l f  had been i n t e r e s t e d  i n  she r ry ,  why, t h a t  
worked o u t  we l l?  

Mart ini :  Yes, I was i n t e r e s t e d  i n  it a t  t h a t  t i m e ,  and we've always had a 
continued i n t e r e s t  i n  she r ry  production,  even though t h e  p u b l i c  
h a s n ' t  had a ve ry  g r e a t  i n t e r e s t  in"sherry  purchasing.  

Teiser :  It goes i n  and o u t  of f a sh ion ,  doesn ' t  i t ?  

Mart ini :  Apparently. I ' d  l i k e  t o  see it go back i n  now f o r  a change; i t ' s  
been ou t  f o r  q u i t e  a while.  

Teiser :  I have read t h a t  your f a t h e r  bought t h e  Rennie Winery f o r  h i s  
she r ry  house. 

Mart in i  : That musthavebeen on t h e  ranch,  nea r  h i s  home. It used t o  be t h e  
Rennie Winery; it wasn' t  a winery any more. A l l  it w a s  was f o u r  
w a l l s  and a r o o f ,  and w e  j u s t  used t h a t  t o  s t o r e  she r ry  i n  because 
we were working wi th  some f l o r  y e a s t  and w e  d i d n ' t  want t o  
contaminate t h e  winery down here ,  so  w e  used t h a t  up t h e r e  t o  
s t o r e  t h e  sherry .  I t ' s  t h e  winery now t h a t  has  been so ld  t o  t h e  
Komeses and converted over t o  F l o r a S p r i n g s ; i t l s  now known a s  
Flora  Springs Wine Company. 

Te i se r :  And where do you keep your she r ry  now? 



Mart in i :  Well, now we keep it h e r e ,  b u t  we  have b e t t e r  b o t t l i n g  techniques  
and s o  on, s o  we're n o t  a s  f e a r f u l  of t h e  f i l m  y e a s t  now a s  w e  
were then.  

Te i se r :  It never occurred t o  m e  you could g e t  f i l m  y e a s t  from s h e r r y  i n t o  
o t h e r  wines. 

Mart in i :  Well, it could g i v e  you some t r o u b l e ,  b u t  i f  you use  good b o t t l i n g  
techniques  and good c e l l a r  p r a c t i c e s  it r e a l l y  shou ldn ' t .  

Te i se r :  But you s t i l l  make a f l o r  she r ry?  

Mart in i :  We s t i l l  make a s h e r r y ,  bu t  w e  make it more by blending.  The 
l a s t  twenty y e a r s  o r  so ,  we've been buying young our s h e r r y  
material t h a t  has  been a l ready  s u b j e c t  t o  t h e  f l o r  process ,  and 
t h e n  aging it and blending it ourse lves ,  and in t roducing it i n t o  
our  s o l e r a .  

Te i se r :  Who makes f l o r  she r ry  now? 

Mart in i :  We've been g e t t i n g . i t  from S i e r r a  Wine Company i n  Tulare.  

Te i se r :  They're no t  us ing  t h e  submerged process?  

Martini :  Yes, t h e y ' r e  us ing  t h e  submerged process.  

Teiser :  Which is  n o t  t h e  conventional  process.  

Mar t in i  : That ' s r i g h t .  

Te i se r :  Is it j u s t  a s  good? 

Martini :  Well, it doesn ' t  work o u t ,  I don ' t  t h i n k ,  q u i t e  a s  w e l l  a s  t h e  
Spanish a r e  a b l e  t o  g e t  by t h e  conventional  system, bu t  it works 
o u t  b e t t e r  t h a n  we're a b l e  t o  g e t  by t h e  conventional  system. The 
conventional  system had t o o  many headaches i n  wi th  it; t o o  much 
chance f o r  s p o i l a g e  and too  many o t h e r  problems connected wi th  
it. 

Teiser :  Was t h a t  j u s t  because of exposure t o  oxygen o r  t h e  a i r ?  

Mart ini :  Yes, p r imar i ly .  You could ge t  o t h e r  organisms t h a t  would come i n  
and set up ,housekeeping, you could g e t  excess ive  ox ida t ion .  
Sometimes you got  b e a u t i f u l  f i l m  growth and no f l a v o r  a t  a l l ,  
and you c a n ' t  f i g u r e  out  why. So t h e  submerged-culture process  
doesn ' t  g e t  q u i t e  t h e  same r e s u l t s ,  but  l ends  i t s e l f  b e t t e r  t o -  
our type  of opera t ion.  



Teise r :  Is anyone t r y i n g  t o  make £ l o r  she r ry  a t  p r e s e n t ?  

Martini :  I don ' t  t h i n k  s o ,  any more. Almaden may s t i l l  have some. I 
d o n ' t  know whether t h e y  s t i l l  have some o r  n o t ,  but  they 'd  be 
about t h e  only ones I know o f .  

Teiser :  You have continued making both d r y  and sweet s h e r r i e s ?  

Martini :  Yes. But very  small q u a n t i t i e s .  

Teiser :  Maybe it'll be back i n  popu la r i ty .  

Mart ini :  Well, I hope so. A s  a matter of f a c t  we've g o t  enough sher ry  on 
hand r i g h t  now t h a t  i f  w e  d i d n ' t  buy ano ther  drop f o r  t e n  yea rs ,  
a t  t h e  c u r r e n t  r a t e  of s a l e s  we'd have enough t o  l a s t  us  f o r  t e n  
years .  

Teiser :  Your s o l e r a  goes back t o  Kingsburg, then?  

Martini :  Oh yes ,  yes.  

Te i se r :  So i t ' s  how many years  o ld?  

Martini :  Well, t h e  sweet one was a c t u a l l y  s t a r t e d  i n  '47; t h a t  was s t a r t e d  
he re .  The dry  one was s t a r t e d  i n  '36, I t h i n k ,  i n  Kingsburg, and 
then  brought up here .  

Teiser :  I d o n ' t  suppose anyone else h a s  t h a t  o l d  a one. 

Mart ini :  Well, t h e  d i l u t i o n  f a c t o r  between then  and now i s  considerable .  
[ l a u g h t e r ]  There may be a few molecules l e f t  of t h e  o ld  s t u f f  i n  
it. 

Vineyard Acquis i t ions  

Te i se r :  Your f a t h e r  had bought t h e  Monte Rosso vineyard i n  Sonoma County 
i n  t h e  1930s? 

Martini :  In '42, I t h i n k  it was, h e  bought what was known a s  t h e  Stanly  
Ranch i n  Napa County, on S tan ly  Lane i n  t h e  Carneros d i s t r i c t .  It 
i s  our La Lorna vineyard.  



Mart ini :  Then i n  t h e  l a t e  f i f t i e s  and e a r l y  s i x t i e s  we decided t o  expand 
t h e  vineyards.  Up till then  we had t h e  two vineyards ,  and a 
l i t t l e  b i t  of home vineyard here  a t  t h e  winery. Then i n  t h e  l a t e  
f i f t i e s  we decided we needed more grape l and ,  and we s t a r t e d  
looking around. In  1962 we picked t h e  Healdsburg ranch,  Los Vinedos 
d e l  Rio, i n  nor thern  Sonoma County on t h e  Russian River.  

It was a l s o  a t  t h a t  t ime t h a t  we decided t h e r e  wasn ' t  any 
po in t  i n  t h e  winery owning it because it would j u s t  add t o  t h e  
e s t a t e  of my f o l k s ,  which was a l ready  b ig  enough, so  we formed 
another  corpora t ion  i n  which my wife  and I were t h e  p r i n c i p a l  
s tockholders ;  we formed Edge H i l l  Farms a t  t h a t  time. I t h ink  
Edge H i l l  Farms w a s  formed i n  1962, and a c t u a l l y  f o r  t h e  purpose 
of buying t h e  Healdsburg ranch; t h a t ' s  t h e  one t h a t  we got  f i r s t .  

And then  we weren' t  r e a l l y  i n  t h e  market f o r  any more l and ,  
bu t  t h i s  one down i n  Las Amigas i n  t h e  Carneros came up f o r  s a l e ,  
and t h e  r e a l  e s t a t e  agent came around and asked u s  i f  we were 
i n t e r e s t e d ,  and we s a i d ,  "No, we've j u s t  bought 200 a c r e s ,  and we 
r e a l l y  don ' t  want any more r i g h t  now.'' And h e  s a i d ,  "Well, make 
an o f f e r  on it. " We knew BV [Beaulieu vineyards] a l ready  had 
bought t h e  p lace  next  door. We knew what they had paid f o r  it, so 
we made an o f f e r  of about ha l f  t h a t  much, f i g u r i n g  we'd never g e t  
it, and t h e  son of a gun comes back i n  t h r e e  days and s ays ,  " A l l  
r i g h t ,  you've go t  it. " [laughing] So we ende'd up wi th  it. A t  t h a t  
t ime,  1962, it w a s  a s ix ty-acre  pa rce l .  Since then we've added 
e igh ty  a c r e s  t o  it, so now i t ' s  a 140-acre ranch. But we r e a l l y  
d idn ' t  want it, because we r e a l l y  f e l t  t h a t  we had more than  we 
could chew a l ready  without adding something e l s e .  

Then a l s o ,  j u s t  a l i t t l e  b i t  l a t e r ,  i n  1964, Glen Oak ranch 
i n  Chi les  Valley [Napa County] became ava i l ab l e .  I s a w  t h a t  q u i t e  
by accident .  The r e a l t o r ,  who is a f r i end  of ours  up he r e  i n  
S t .  Helena, asked me t o  go ou t  and t ake  a look a t  it and s ee  what 
I thought of it a s  vineyard land.  So I went out  and took a look 
a t  it and decided t h a t  it looked very  good a s  vineyard land.  I 
asked him what he wanted f o r  it, and t h e  p r i c e  seemed reasonable ,  
so  we bought t h a t  one. So we r e a l l y  got  more than  we wanted i n  
land a t  t h e  t ime,  and we cou ldn ' t  poss ib ly  g e t  it a l l  p lan ted .  

Teiser :  But you must be glad now. 

Martini :  Yes, now I ' m  g lad we have it, sure .  That ' s  r i g h t .  But a t  t h a t  
time we were not  only wondering how we were going t o  g e t  it a l l  
p lan ted ,  bu t  how we were going t o  g e t  it a l l  paid f o r .  [ laughing] 
But it worked out a l l  r i g h t . *  

*For d i scuss ion  of t h e  more recen t ly  purchased Lake County ranch, 
s e e  pages 70-72. 



Teise r :  Having bought land a t  p re - in f l a ted  p r i c e s  must make it e a s i e r  f o r  
you t o  hold  down your product  p r i c e s .  

Mart ini :  Well, it h e l p s  t o  keep p r i c e s  of wines down a l l  r i g h t .  It 
c e r t a i n l y  does. 

Te i se r :  I t 's  cur ious  because I suppose it makes some people t h i n k t h a t  
s i n c e  your wines a r e  p r i c e s  lower than  o t h e r s  of what many 
consider  s i m i l a r  q u a l i t y ,  t h e y ' r e  no t  r e a l l y  a s  good. 

Mart ini :  Yes, w e l l ,  I ' v e  g o t t e n  t h a t  argument a l o t  from people,  even from 
s t o r e  owners t h a t  say ,  ."Well, why don ' t  you p r i c e  them up higher?"  
and so  on. And c e r t a i n l y  from a l o t  of o t h e r  winery people. But 
my f e e l i n g  has  always been, "We don ' t  need t o  do t h a t .  Why charge 
t h e  consumer more than h e  should be paying f o r  i t ? "  We'd j u s t  
t u r n  around and g ive  it t o  t h e  government l a t e r  anyway! 

wines of  t h e  1940s 

Te i se r :  I t h i n k  your f a t h e r  i n  h i s  in te rv iew t o l d  about Frank Schoonmaker' 
coming i n  1940 and looking a t  h i s  wines and suggest ing v a r i e t a l  
l a b e l s ,  a s  w e  mentioned. Did Schoonmaker then  p lay  a p a r t  i n  

. your marketing from then  on? 

Martini :  Yes. Schoonmaker had a marketing company back t h e r e ,  and he was 
a c t u a l l y  our f i r s t  d i s t r i b u t o r  t h a t  s o l d  our wines back e a s t .  

While Schoonmaker was a g r e a t  wine man, h e  apparent ly  was 
no t  a  g r e a t  businessman, and h i s  ma.rketing company wasn' t  doing 
a l l  t h a t  wel l .  Then he went o f f  t o  t h e  war; dur ing t h e  war h e  
was i n  OSS [Of f ice  of S t r a t e g i c  Serv ices ]  overseas.  It was during 
t h a t  t ime then  t h a t  t h e  company kind of f lubbed around, and "21" 
Brands moved i n  and bought ou t  t h e  company and t h e  wines t h a t  they 
were d i s t r i b u t i n g .  

Teiser :  Bought out  t h e  Schoonmaker company? 

Martini :  Right ,  co r rec t .*  

Te i se r :  Did he  himself have an e f f e c t  upon your wines, your merchandising, 
your p o l i c i e s ?  

*See a l s o  page 78. 



Martini:  I t ' s  hard t o  say. I don ' t  know r e a l l y .  When he  was a c t i v e  i n  t h e  
indus t ry  a t  t h a t  t ime,  I wasn' t  around; I was e i t h e r  i n  co l l ege '  
o r  i n  t h e  s e r v i c e ,  but  mostly i n  t h e  s e rv i ce ,  and I r e a l l y  don ' t  
know i f  he had any e f f e c t .  I t h i n k  he might have i n  some r e spec t  
i n  pu t t i ng  out  v a r i e t a l  wines, and he  might a l s o  have i n  t a l k i n g  
my dad i n t o  going na t i ona l  wi th  t h e  wines, even though we d i d n ' t  
have a l o t  a t  t h e  time, because h e  was going t o . ' d i s t r i b u t e  them 
back e a s t .  Other than  t h a t ,  I don ' t  t h i n k  he  had an awful l o t  of 
e f f e c t  on it. 

Teiser :  The Mart in i  wines became so  quickly r e spec t ed , . p r e s t i g igus .  

Martini :  Well, f i r s t  of a l l  I t h i n k  my dad made good, sound wines; they  
were c l ean  wines. They may not  always have been t h e  g r e a t e s t  
v a r i e t a l  c h a r a c t e r i s t i c s ,  but  they  were always c lean  wines, and 
people d i d n ' t  know v a r i e t a l  c h a r a c t e r i s t i c s  anyhow i n  those  days. 
But t h e r e  was an awful l o t  of unclean wines on t h e  market, and by 
c o n t r a s t  I t h i n k  they  looked p r e t t y  good. 

The o the r  t h ing  was t h a t  w e  got  helped tremendously by t h e  
war, because a l l  t h e  European wines were knocked o u t ,  and so  we 
got  a s t a r t  and a foothold  i n  a l o t  of markets simply because 
t h e r e  were no o the r  wines ava i l ab l e .  

Teiser :  The o the r  wines of p r e s t i g e ,  I guess,  were Beaulieu-'- 

Martini :  Inglenook, Wente. Krug was j u s t  g e t t i n g  s t a r t e d ;  during t h e  war 
I - d o n ' t  t h i n k  they were much of a f a c t o r .  In  f a c t  they weren' t  
a  f a c t o r  a t a l l  because I don ' t  t h ink  they s t a r t e d  t h e  Krug l a b e l  
u n t i l  a f t e r  t h a t ,  a f t e r  t h e  war. 

Teiser :  Beringer had a small p a r t  of i t ,  I suppose. 

Martini :  Beringer,  ye s , ' t h ey  were i n  it. Of course Almaden. Paul  Masson. 
Ch r i s t i an  Brothers were i n  t h e r e ;  al though they were near ly  a l l  
sweet wines then ,  they made very  l i t t l e  dry wine. 

Te i se r :  Not a l l  of those  were of t h e  same q u a l i t y  t h a t  you and Beaulieu-- 

Martini :  Yes, but  a s  f a r  a s  t h e  consumer i s  concerned I t h i n k  they were. 
You know, i n  t h e  e a s t  they  were a l l  i n  toge ther ,  more o r  l e s s .  
Among t h e  people t h a t  knew wines, I t h i n k  probably Beaulieu and u s  
and Wente and some of t he se  were a t  one l e v e l  above it. 

Te ise r :  Yes. The o the r s  of course went up and down a b i t  too.  



Martini :  Yes, t h a t ' s  t r u e .  Well, depending upon how f a s t  t h e i r  volume 
grew; what t h e  q u a l i t y  of t h e i r  wines w a s  a t  t h e  time depended 
a l o t  upon t h a t .  

Teiser :  Those t h a t  you mentioned were winer ies  t h a t  had c o n t i n u i t y . t o o .  
I mean you and Beaulieu and Inglenook had c o n t i n u i t y  a t  t h a t  t i m e .  

Mart ini :  W e l l ,  t h a t ' s  r i g h t .  I t a l i a n  Swiss and some of t h e s e  o t h e r s  were 
s o l d  t o  d i s t i l l e r s  and then  bought back and changed a l l  over t h e  
place.  So t h i s  i s n ' t  anything new, a l l  t h e s e  p a r t n e r s h i p s  and 
changes wi th in  t h e  i n d u s t r y  now; i t ' s  always happened. 

Na~a Vallev Wine Men of t h e  1940s 

Te i se r :  When you came back, t h e n ,  i n  1945, those  e s t a b l i s h e d  winer ies  were 
going we l l .  Did you know Mr. [Georges] de Latour? 

Mart in i :  I knew him, but  very  s c a n t l y ,  not  w e l l ,  because he r e a l l y  wasn't  
t h a t  involved i n  t h e  a c t i v i t i e s  of t h e  i n d u s t r y  up here .  

Te i se r  : You knew And& Tchel is tchef  f ? 

Martini :  Oh yes ,  I knew ~ n d r 6 .  

Te i se r :  What w a s  he l i k e  a t  t h a t  t ime? 

Martini :  Oh, j u s t  a s  dynamic a s  now, only with a l i t t l e  more energy. 
[ laughing] It seems hard  t o  imagine, bu t  h e  had. H e  was a very  
dynamic fe l low.  

Te i se r :  Did h e  b r i n g  t o  t h i s  v a l l e y  something it d i d n ' t  have before?  

Mart in i :  Yes, I t h i n k  t h e  one t h i n g  he  brought t o  t h i s  v a l l e y  was some 
s c i e n t i f i c  th inking t h a t  t h e r e  hadn ' t  been too  much of before .  
Everybody had kind of been making wine by t h e  s e a t  of t h e i r  pan t s  
u n t i l  And& a r r i v e d ,  and a few o t h e r s  t h a t  had had some t r a i n i n g  
i n  enology before  they go t  here .  But he  w a s  p r imar i ly  t h e  mover 
f o r  it. 

Like he  was t h e  one t h a t  moved t h e  r e s t  of u s  t o ' s t a r t  a Napa 
Valley Wine Technical  Group. H e  had an independent l a b o r a t o r y  
uptown, and he was doing some experimental  work, and some of us  
t h a t  d i d n ' t  have t h e  t i m e  t o  run analys is - - l ike  a f t e r  t h e  h a r v e s t ,  
where you've got  l o t s  of them t o  run a l l  a t  once--we'd send t h e  
a n a l y s i s  up t h e r e  f o r  him t o  run,  t h i n g s  of t h a t  na tu re .  



Martini:  I would say t h a t  he  was respons ib le  more than any o the r  one 
person f o r  g e t t i n g  t h e  winemakers i n  t h e  v a l l e y  i n t o  th ink ing  i n  
experimental terms and i n  s c i e n t i f i c  terms,  simply by our 
conversat ions  and get - togethers  i n  t h i s  Wine Technical  Group when 
it f i r s t  s t a r t e d .  

Teiser :  Well, t h a t  t i e d  i n  wi th  your own i n c l i n a t i o n  t oo ,  d i d n ' t  i t ?  

Martini :  Yes, I had t h e  i n c l i n a t i o n ,  bu t  I d idn ' t  have t h e  gumption t h a t  
~ n d r g  had i n  g e t t i n g  out  and organiz ing th ings .  [ l augh t e r ]  

Teiser :  John Daniel ,  Jr., was a c t i v e ,  wasn't  he,  when you came back? 

Martini: Yes. I knew him very  w e l l  because I worked wi th  him a l o t .  

Teiser :  Can you speak a l i t t l e  of him? We missed in terviewing him. 

Martini :  V e l l ,  he w a s  an outs tanding ind iv idua l .  Now he wasn' t  a  
s c i en t i f i c a l l y -o r i en t ed  person from a production po in t  of view, but  
h e  was very  bus ine s s l i ke  and he was a g r e a t  moderator of t h ings  
and a l s o  a good mover, and he was a good, ha rd  worker f o r  t h e  
indust ry .  I worked wi th  him a l o t  i n  t h e  Napa Valley Vintners a s  
w e l l  a s  t h e  Wine I n s t i t u t e ,  and he was very  a c t i v e  i n  t h e s e  ou t s i de  
i ndus t ry  a c t i v i t i e s .  

Teiser :  C lea r ly ,  he was important .  

Martini :  I t h ink  h i s  importance i n  t h e  indus t ry  was t h a t  he added s t a b i l i t y  
t o  it, i n  t h e  sense  t h a t  i f  t h e  indus t ry  s t a r t e d  off  0.n a t angen t ,  
he  was always t h e  one t o  t r y  and make some sense  out  of it. 

Te ise r  : For ins tance .  

Mart in i  : Oh, I c a n ' t  r e a l l y  t h i n k  of s p e c i f i c  th ings .  But I can r e c a l l  him 
a t  Wine I n s t i t u t e  meetings where somebody would s t a r t  g e t t i n g  
brainstorms and so  on, and he would always moderate and say,  "Well, 
l e t ' s  t h ink  about it a l i t t l e  more, l e t ' s  no t  rush i n t o  it, l e t ' s  
no t  do t h i s . "  He himself was a kind of s t a b i l i z i n g  in f luence  
because he  w a s  a b i t  of a  f ence - s i t t e r .  He wasn' t  r a d i c a l  one 
way o r  t h e  o ther  on any of t h e s e  i s s u e s  t h a t  used t o  come up. 
And he  a l s o  was very  good-- 
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Teiser :  You were speaking of John Daniel ,  and you s a i d  he was a l s o  very 
good a t  publ ic  r e l a t i o n s  work. 



Martini: Yes, h e  was very  good a t  pub l ic  r e l a t i o n s  work. He was very 
smooth, very a r t i c u l a t e ,  he could say what he needed t o  say i n  
t h e  minimum number of words. And he  was genera l ly  I t h i n k  very 
wel l  l i k e d  by t h e  o the r  members of t h e  indus t ry  and very  wel l  
respected.  

Teiser :  Did he uphold q u a l i t y  s tandards?  

Martini :  Oh, very  much so ,  yes.  He no t  only upheld q u a l i t y  s t andards ,  
h e  improved them I th ink .  He d e f i n i t e l y  s e t  t h e  s t andards  I 
t h i n k  i n  t h e  v a l l e y  f o r  l o t s  of wines, l o t s  of v a r i e t a l  wines 
t h a t  were made. 

Teiser :  By example? 

Martini: By example, yes. 

Teiser :  What w a s  he l i k e  personal ly?  I met him only once. 

Martini: Very p leasan t  and very soft-spoken, never seemed t o  g e t  exc i t ed ,  
had a r e a l  good sense  of humor, kind of a  dry one but  a  good 
one. He w a s  a  very  n i c e  person. He w a s  a  r e a l  l o s s  t o  t h e  
v a l l e y  when h e  died.* I t h i n k  he con t r ibu ted  a  l o t  t o  t h e  
i ndus t ry ,  both i n  t h e  v a l l e y  and t o  t h e  whole Ca l i f o rn i a  indus t ry  

. a s  well .  

Teiser :  What's happened t o  h i s  l i b r a r y ?  

Martini: I t h ink  Bet ty  [ h i s  w i f e ]  so ld  it. Not long a f t e r  h i s  death  I 
t h ink  she  so ld  i t ,  but I don ' t  know who bought it. 

Teiser :  It must have been one of t h e  g r ea t  l i b r a r i e s  of i t s  kind. 

Martini: Apparently it was, yes.  

Te i se r :  There were a  l o t  of people who were w e l l  known here ;  I t h i n k  of 
names l i k e  Louis S t r a l l a ,  who was a  l o c a l  man. 

Martini: Well, S t r a l l a  was I t h i n k  a  f a i r l y  important ind iv idua l  i n  t h e  
va l l ey .  He not  only served a s  mayor and so  on--I'm su r e  t h i s  is  
a l l  documented elsewhere--but he was a  mover; he got t h ings  going. 
He never r e a l l y  was a  q u a l i t y  wine man; he  was i n t e r e s t e d  r e a l l y  
i n  making bucks, and he made no beans about it. It d i d n ' t  make 

*John Daniel ,  J r .  died Ju ly  13 ,  1970, 'aged 63. 



Mart in i :  any d i f f e r e n c e  t o  him whether he  made them s e l l i n g  lees o r  
s e l l i n g  f i r s t - c l a s s  wines o r  anything else. H e  w a s  p r i m a r i l y  
i n t e r e s t e d  in making money. But he  was a ve ry  shrewd businessman 
and a ve ry  shrewd opera tor .*  

Te i se r :  Did he add t o  t h e  economic s t a b i l i t y  of t h i s  a r e a ?  

Mart in i :  Oh, I r e a l l y  cou ldn ' t  say  wi th  regard  t o  t h a t ;  I don ' t  know. H e  
had s o  many t r a n s a c t i o n s  going a t  t h e  time--land, and i n t e r e s t  
up i n  t h e  Russian River ,  and he  had S t a g ' s  Leap f o r  a  while-- 
he  had so  many t h i n g s  going t h a t  I r e a l l y  d o n ' t  have any i d e a  of 
what h i s  o v e r a l l  e f f e c t  was i n  t h e  v a l l e y .  

Te i se r :  What about t h e  o t h e r s ?  The Mondavis came i n t o  t h e  p i c t u r e  i n  
t h e  e a r l y  f o r t i e s ,  about when you f i r s t  came here .  

Mart ini :  Well, Bob [Robert Mondavi] must have been h e r e ,  I guess ,  i n  about 
1940 o r  '41. H e  was h e r e  then.  They had t h e  Sunny S t .  Helena 
Winery. The f i r s t  t i m e  I m e t  Bob, I r e c a l l ,  was a f t e r  I graduated 
from c o l l e g e  and was back h e r e  a t  t h e  winery,  and he  had been h e r e  
f o r  a year  o r  two before  t h a t .  

Teiser :  H e  w a s  t o o  young t o  be an  in f luence  upon t h e  i n d u s t r y  t h e n ,  I 
suppose . 

Mart in i :  Well, h e  became one p r e t t y  quickly  because, you know, h e ' s  p r e t t y  
dynamic. I r e a l l y  d i d n ' t  g e t  t o  know him very  w e l l  u n t i l  a f t e r  
I go t  back from t h e  s e r v i c e  and had spen t  some t i m e  wi th  t h e .  
v i n t n e r s  and so  on, and then  g o t  t o  know him b e t t e r  then.  

The Napa Valley Technical  Group 

Te i se r :  Who were t h e  o t h e r s  i n  t h e  Napa Valley Technical  Group t h a t  you 
spoke o f ?  

Mart in i :  That w e  f i r s t  s t a r t e d  wi th?  

Teiser :  Y e s .  

*Louis E. S t r a l l a  d ied  i n  1942. 



Martini :  The ones I can t h i n k  of were And& and Pe te  [ P e t e r ]  Mondavi. 
Of course  t h a t  d i d n ' t  s t a r t  u n t i l  '47,  t h e  t e c h n i c a l  group. So 
t h e r e  was And& and P e t e  Mondavi and Bob and A r t  [Arturo] Merla,* 
who worked f o r  Mondavis a t  t h e  time; h e ' s  d ied  s i n c e  then.  And 
Bard Suverkrop, who w a s  t h e  chemist f o r  Beaulieu a t  t h e  t ime; h e ' s  
a r e t i r e d  A i r  Force o f f i c e r  now. [ laughing] And George Deuer, 
who was John Danie l ' s  winemaker. Who t h e  heck else was i n  t h e r e ?  
Myself. [pauses]  T h a t ' s  a l l  I can t h i n k  of r i g h t  now. There 
must have been somebody else i n  t h e r e .  

Te i se r :  Nobody f rom.Sebas t i an i? '  

Mart ini :  No, t h i s  was only  Napa Valley. Nobody from Ber inger ' s  was i n  
t h e r e  a t  t h e  t i m e  t h a t  I can remember. Beaulieu,  t h e r e  was And& 
and Bard. And Inglenook, t h e r e  was--I c a n ' t  remember whether 
t h e r e  was anyone t h e r e  from C h r i s t i a n  Brothers o r  n o t ,  r i g h t  a t  
t h e  s t a r t .  

Te i se r :  Had t h e r e  been a t  t h a t  t i m e  secrecy about t e c h n i c a l  ma t te r s  between 
winer ies?  

Martini :  No, I d o n ' t  t h i n k  so.  I n  f a c t ,  I w a s  amazed i n  '50, which was 
my f i r s t  t r i p  t o  New York t o  see t h e  Finger Lakes d i s t r i c t  winer ies ,  
how much secrecy t h e r e  was t h e r e  among winer ies  t h a t  were wi th in  a 
s t o n e ' s  throw.of each o t h e r ,  whereas out  h e r e  t h e  f i r s t  t h i n g  we'd 
do i s  l e t  somebody .else know i f  we'd found a new p iece  of equipment 
o r  w e  discovered something else. A s  f a r  a s  I know, t h e r e  was 
very  l i t t l e  secrecy.  Among t h e  t e c h n i c a l  people it was p r e t t y  open. 

Te i se r :  I remember And& Tche l i s t chef f  saying t h a t  Georges de Latour d i d n ' t  
want anybody i n  h i s  winery a t  a l l .  

Mart ini :  Oh, I know; they were a l i t t l e  on t h e  secrecy s i d e ,  but  I t h i n k  
t h a t  was, you know, t h a t  was t h e  bosses. I t h i n k  when you go t  
down and t h e  t e c h n i c a l  people i n  t h e  p l a n t  got  t o  t a l k i n g  t o  each 
o t h e r ,  t h a t  same secrecy d i d n ' t  e x i s t .  There was very  l i t t l e  
secrecy.  You wouldn't  h e s i t a t e  a t  a l l  t o  c a l l  up somebody and say ,  
''Hey, I ' m  having a problem here .  You got  any ideas?"  And they 'd  
t e l l  you i f  they had any. You know, "Why don ' t  you t r y  t h i s  o r  t r y  
t h a t  o r  t r y  something e l s e ? "  O r ,  "Yes, w e  had t h a t  problem l a s t  
yea r ,  and w e  seemed t o  c l e a r  it up by doing t h i s . "  Among t h e  
t e c h n i c a l  people I thought it was very  good. 

*Arturo Merla, who worked f i r s t  a t  C .  Mondavi & Sons and l a t e r  a s  
manager of t h e  Beaulieu Vineyard winery, d ied  March 21, 1960. 



Martini :  I w a s  appal led  how it was back east--of course ,  they  were much 
o l d e r  winer ies  and had been opera t ing  f o r  a long time--because 
I ' d  go and v i s i t  one winery i n  t h e  morning and go t o  another  one 
i n  t h e  af ternoon,  and t h e  guys i n  t h e  a f t e rnoon  would qu iz  m e  
on what kind of equipment t h e  one i n  t h e  morning had; t h e  p lace  
w a s  only down t h e  road a  l i t t l e  ways and a l l  they 'd  have t o  do 
i s  go down and look. [ l a u g h t e r ]  

Winery Innovations and Dai ly  Routine, L a t t e r  1940s 

Te i se r :  When you came back h e r e  t h e n ,  i n  1945, what d i d  you do immediately? 

Mart in i :  Well, t h e  f i r s t  t h i n g  I d i d ,  a s  f a r  9s I can remember, was t h a t  I 
go t  t h e  l a b  set up, which wasn't  much u n t i l  then.  

Teiser :  You s a i d  you s t a r t e d  s o r t  of doing it i n  '41. 

Mart in i :  Yes, b u t  my dad hadn ' t  r e a l l y  used it very  much. He'd used it only 
f o r  blending,  bu t  he hadn ' t  done any of t h e  a n a l y s i s .  So I- set 
t h e  l a b  back up, and I set up a  system of records  t h a t  I could 
fol low; he  wasn't  much of a  record  keeper e i t h e r .  [ laughing] And 
t h o s e  were - the  f i r s t  two t h i n g s  t h a t  I did .  Then I j u s t  slowly 
s t a r t e d ,  you know, t ak ing  over some of t h e  winemaking r e s p o n s i b i l i t i e s .  

Te i se r :  When you speak of "records," what do you mean? 

Mart in i :  I mean c e l l a r  records.  He had a  l o t  of chicken s c r a t c h e s  running 
around on p ieces  of paper. And I set up a l s o  a  system where a l l  
of t h e  movement o r d e r s  t h a t  went out  t o  t h e  winery went a s  movement 
o r d e r s ,  not  o r a l l y .  He  d i d  everything o r a l l y .  H e  never wrote 
anything down t o  speak o f ,  and i f  he thought about it t h r e e  days 
l a t e r ,  he'd say ,  "Oh yeah, I b e t t e r  keep a  record of t h i s , "  and he 'd  
w r i t e  it down. [ l a u g h t e r ]  And I was a  l i t t l e  b i t  more concise  
than  t h a t .  I wanted t h i n g s  w r i t t e n  down and I wanted them i n  
o rder ,  and a l s o  I wanted t o  make s u r e  t h e  guys ou t  t h e r e  understood 
what t h e  movement o r d e r s  i n  t h e  winery were. And I t r i e d  t o  s e t  
up a  system t h a t  could be checked e a s i l y ,  you know, and rechecked. 
So t h a t  was t h e  f i r s t  t h i n g  t h a t  I d id .  

Then I j u s t  s t a r t e d  doing t h e  d a i l y  work. You know, I ' d  
p ick  up t h e  samples, run t h e  a n a l y s i s ,  make some of t h e  blends-- 
I ' d  s t a r t e d  making some of t h e  blends--and g e t  toge the r  wi th  my dad 



Mart in i :  On making o t h e r s ,  and t h i n g s  of t h a t  na tu re .  And we'd g e t  ou t  t o  
t h e  v ineyards  a l i t t l e  b i t ;  of course  w e  only  had a couple of them 
a t  t h a t  time. And d i d  whatever else had t o  be done, anything from 
d r i v i n g  a t r u c k  t o  whatever came up t h a t  no one else had t i m e  t o  
do; we  d i d n ' t  have t h a t  many people around here .  

Te i se r :  Did you have a winemaker? 

Mart in i :  No. 

Te i se r :  You were i t ?  your f a t h e r  was and then  you were? 

Martini :  Yes. No, we've never had a winemaker t h a t ' s  a c t u a l l y  respons ib le  
f o r  making t h e  b lends  and doing t h e  winemaking who was o u t s i d e  
t h e  family.  We've always kept  it i n  t h e  family.  It 's always been 
my dad o r  I, o r  Mike, who's doing it now. That may be bad, bu t  
never the less  t h a t ' s  t h e  way it is. [ laughing] 

Te i se r :  Your wine has  a family t a s t e !  

Nar t in i :  Yes, 

Te i se r :  I assume your f a t h e r  was g lad  t o  see you back t o  s h a r e  some of 
t h e  r e s p o n s i b i l i t y  because t h e  business  was growing, was it n o t ?  

Martini :  Yes, it was growing f a i r l y  w e l l .  I don ' t  r e c a l l  [ t h e  f i g u r e s ]  i n  
'45, when I came back. The f i r s t  f i g u r e s  I can remember were i n  
about '47, and w e  were s e l l i n g  around 25-30,000 cases  a year  then.  
A l o t  of it though was no t  v a r i e t a l s .  A l o t  of it was s tandard  
burgundyandchabl is ,  and Mountain Red and Mountain White, and t h a t  
type of wine; maybe 60 percent  was t h a t .  It was mostly Monte Rosso. 

"Mountain" Wines and Vineyard Locations 

Teiser :  That word "mountain," were you t h e  f i r s t  t o  use  it on your l a b e l ?  

Martini :  I t h i n k  s o ,  and t h e  reason w e  used it was because w e  had t h e  
Monte Rosso vineyard over i n  Sonoma. We used t o  c a l l  t h e  v a r i e t i e s  
from t h e r e  Sonoma; we used t o  put  ou t  a Sonoma Zinfandel  and a 
Sonoma ~ f i v a n e r  and so  on. And then  BATF came along and s a i d ,  
"You c a n ' t  do t h a t  because t h e  winery is  i n  Napa County, and even 
though t h e  grapes a r e  grown i n  Sonoma County, you have t o  have 
both t h e  winery and t h e  vineyard i n  t h e  same county i n  o rder  t o  use  
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an a p p e l l a t i o n  of o r i g i n .  " So t h e n  we went t o  "mountain," and 
w e  d i d  t h a t  f o r  a  couple of y e a r s ,  j u s t  s t r a i g h t  "mountain"; we 
had Mountain Barbera, Mountain Zinfandel .  And t h e n  they came 
along and they  s a i d ,  "You c a n ' t  do t h a t  because Mountain doesn ' t  
mean anything a s  f a r  a s  an  a p p e l l a t i o n  goes,  you've go t  t o  pu t  
C a l i f o r n i a  on the re . "  So t h e n  w e  went t o  C a l i f o r n i a  Mountain, 
and w e  used t h a t  l a b e l  up u n t i l  f a i r l y  r e c e n t  years--ten, twelve 
yea rs  ago--when w e  e l imina ted  t h e  "mountain' because everybody 
else was coming out  wi th  t h e i r  cheapes t .wines  a s  mountain wines, 
and w e  decided t h a t  t h e r e  wasn' t  any advantage i n  keeping mountain 
on t h e r e  anymore. 

How i n  t h e  world d i d  t h a t  tern migra te  so?  Most of t h e  "mountain 
wines" came from t h e  f l a t e s t  of l a n d s ,  d i d n ' t  they?  

Oh yes. I don ' t  know how t h e  name migrated,  and why people 
thought it was such an a t t r a c t i v e  term. I f  they hadn ' t  thought it 
w a s  a t t r a c t i v e ,  they  wouldn't  have put  it on t h e i r  l a b e l s .  

It calls up v i s i o n s  of v ineyards  growing up a  h i l l s i d e .  

Yes , . i t  c a l l s  up v i s i o n s  of h igher  qual iey .  But we  decided t h e r e  
wasn' t  any p o i n t  i n  us ing it any more because most of t h e  cheap 
wines on t h e  market were the ,mounta in  wines. 

That b r ings  up t h e  whole ques t ion  of h i l l s i d e  and f l a t l a n d  vineyards.  
I g u e s s  everyone was t o l d  e a r l y  on t h a t  grapes t h a t  grow on 
h i l l s i d e s  where they  have t o  s t r u g g l e  make t h e  b e s t  -wine. (Am I 
overs impl i fy ing t h a t ? )  

Well, I t h i n k  t h a t ' s  probably t r u e .  I ' m  no t  s o  s u r e  whether i t ' s  
s o  much t h a t  i t ' s  because t h e  grapes  have t o  s t r u g g l e  a s  it i s  
t h a t  you've go t  u s u a l l y  b e t t e r  dra inage on h i l l s i d e s  and you 
genera l ly  have b e t t e r  exposure, e s p e c i a l l y  i f  you ' re  f ac ing  t h e  
south.  But w e  f i n d  t h a t  i t ' s  t r u e ;  t h e  grapes  t h a t  come of f  our 
mountain v ineyards  seem t o  have a  d i f f e r e n t  balance and they seem 
t o  have a  l i t t l e  more elegance t o  them than t h e  grapes  t h a t  come 
off  more f e r t i l e  s o i l s  i n  t h e  v a l l e y .  

But i n  t h e  Napa Valley an  awful l o t  of t h e  land i s  p r e t t y  nea r ly  
f l a t  . 
Well, t h a t ' s  t r u e ,  but  i t ' s  s t i l l  Napa Valley. You know, a  v a l l e y  
is  supposed t o  be f l a t .  [ laughing] 



Teiser :  But a l o t  of t h e  grapes t h a t  come off  t h a t  f l a t  land i n  t h e  Napa 
Valley a r e  very high qua l i t y .  

Martini: Oh su re ,  they make good wines. My f ee l i ng  i s  t h a t  t h e  t e x t u r e  
and t h e  elegance of t h e  wine is  a l i t t l e  d i f f e r e n t  i f  you grow it 
i n  t h e  mountains than i f  you grow it i n  t h e  va l ley ;  t h a t  doesn ' t  
necessar i ly  make it b e t t e r ,  bu t  it does make it d i f f e r e n t .  It 
depends. I f  you want a b ig ,  in tense  Chardonnay, l i k e  a l o t  of 
t h e  ones t h a t  a r e  popular now, t h e  b ig ,  o i l y  kind of Chardonnay, 
they general ly  come from t h e  va l l eys ,  from t h e  r i c h e r  lands .  
The ones from t h e  mountains a r e  usua l ly  much l i g h t e r  and much 
more de l i ca t e .  I t ' s  j u s t  a quest ion of s t y l e ,  which s t y l e  Chardonnay 
you want t o  make a s  t o  where you're going t o  g e t  your grapes. 

Teiser :  The Carneros a r ea  is  f l a t ,  i s n ' t  i t ?  

Martini: Reasonably f l a t .  It 's got  r o l l i n g  h i l l s .  It 's not  f l a t  l i k e  a 
val ley.  

I th ink  t h e  d i s t i n c t i o n s  i n  t h e  va l l eys  and t h e  mountains 
should be no t  whether t h e  th ing  is r o l l i n g  o r  s t eep ,  but  whether' 
t h e  s o i l  i s  a deposited s o i l  from your r i v e r  going through t h e  
va l l ey  and has a l o t  of r i chness  i n  it, o r  whether i t ' s  a type of 
s o i l  t h a t ' s  been eroded and does - not  have t h e  r ichness  i n  it. I 
th ink  t h a t ' s  more important than whether i t ' s  s i t t i n g  on a s lope 
o r  not ;  t h a t ' s  not  so  import-ant. your deposited s o i l s  i n  t h e  
va l ley  d e f i n i t e l y  make a heavier  wine, unless  you g e t  on t h e  
grave l ly  p a r t s  l i k e  up aga ins t  t h i s  [ e a s t ]  s i d e  of t h e  va l l ey  where 
i t ' s  p r e t t y  gravelly.  

Teiser:  Some of t h e  newer vineyards a r e  r e a l l y  on s teep  h i l l s i d e s ,  and 
t h e i r  es ta te -bo t t l ed  wines I suppose have a d i s t i n c t  f l avo r .  

Martini:  Yes. They're d i f f e r e n t  a l l  r i g h t .  We can general ly  pick up our 
Monte Rosso vineyards over o ther  vineyards around t h e  a r ea  very 
e a s i l y  a s  a d i f f e r e n t  wine, and we're s t a r t i n g  t o  put them out 
under a separa te  l a b l e  too ,  a s  Monte Rosso. 

Teiser:  I th ink  Donn Chappellet 's  i s  a l l  h i l l s i d e .  

Martini:  That ' s  r i gh t .  He's very s imi l a r  t o  our Monte Rosso vineyard i n  
loca t ion ,  only except t h a t  h e ' s  facing Napa Valley and we're facing 
Sonoma Valley. They're both facing southwest. 



Growth of t h e  Winerv 

Te i se r :  I suppose t h a t  your func t ions  i n  t h i s  winery, from t h e  moment you 
came back i n  '45 t o  t h e  p r e s e n t ,  changed g radua l ly .  

Mart ini :  Everything phased i n t o  each o t h e r  ve ry- . eas i ly ,  j u s t  l i k e  I ' m  
phasing o u t  now i n  a l o t  of it. I phased i n t o  it i n  e x a c t l y  t h e  
same way. [ laughing] 

Teiser :  A s  you phased i n ,  of course  t h e  winery grew. Was it your i n t e n t i o n  
t h a t  it ihould?  

Martini :  It j u s t  grew because we  had t h e  sa lespeop le  o u t  t h e r e ,  and of 
course  you ' re  always pushing f o r  more sales. For a long t i m e  w e  
had wines on a l l o c a t i o n  ac tua l ly , ,  where we  cou ldn ' t  even supply 
them, but  I t h i n k  everybody had f o r  a while.  But yes ,  it w a s  our 
i n t e n t i o n  t o  grow, a t  kind of a n  even rate. For a whi le  it grew 
f a s t e r  t h a n  w e  wanted it t o  grow, but  now i t ' s  slowed back down 
aga in ,  s o  we're about where twenty yea rs  ago w e  f e l t  w e  would be. 

Teiser :  Did you make a c t u a l  p r o j e c t i o n s ?  

Martini :  Well, I t r i e d  t h a t  and they never worked. [ laughing] The reason 
they  don' t work i s  because your sa lespeop le  don' t se l l  a c r o s s  
t h e  board. They ' l l  t a k e  one i t e m  and run wi th  it.. I n  o t h e r  words, 
i f  they see an opening t o  se l l  Cabernet,  o r  they 've  bought a l o t  
of Cabernet,  i f  i t ' s  p a r t i c u l a r l y  goad o r  t h e  v i n t a g e  of it is 
p a r t i c u l a r l y  good o r  t h e r e  starts t o  be a l i t t l e  b i t  of a  demand, 
t h e y ' l l  push on t h a t  one i t e m ,  and they won't sel l  a c r o s s  t h e  board. 
Tha t ' s  t h e  real d i f f i c u l t y  i n  communicating wi th  t h e  sa lespeople .  
We could,  say ,  s tand an i n c r e a s e  of 5 percent  a  year  i f  they 
increased every i t e m  we  make by 5 percent  a y e a r ,  bu t  they don ' t ;  
i f  you g e t  an  i n c r e a s e  of 5 percent  you may have t o  t a k e  it a l l  
up by one i t e m ,  and then  you c a n ' t  s t and  it, you c a n ' t  keep up wi th  
it. Sa anytime I made p r o j e c t i o n s ,  they  always f e l l  s h o r t  
somewheres o r  t h e  o t h e r ;  one t h i n g  s o l d  mare ' than I pro jec ted  and 
everything else s o l d  less than  I pro jec ted .  

Changes i n  Pub l ic  Tas te  and Wine S t y l e s  

Teiser :  You c a n ' t  p r o j e c t  pub l i c  t a s t e ,  of course.  

Mart ini :  Tha t ' s  r i g h t .  A t  one time we so ld  more Pinot  n o i r  than Cabernet,  
you know. Now Cabernet i s  40 percent  of. our s a l e s .  



Teise r :  Well, of course ,  P ino t  n o i r  g o t  i n t o  controversy ,  d i d n ' t  it, about 
what i t ' s  supposed t o  be? 

Martini :  Yes. And t h e r e  was a l o t  of Pinot  n o i r  ou t  on t h e  market t h a t  
w a s  n o t  a l l  t h a t  outs tanding.  We a r e  l e a r n i n g  more about it, and 
I t h i n k  i t ' s  going t o  come back. It w i l l  t a k e  a whi le ,  bu t  I 
t h i n k  i t ' s  going t o  come back. 

Te i se r :  What s t y l e  a r e  you going t o  make i t ?  

Mart ini :  Each winery i s  going t o  have t o  set t h e i r  own s t y l e ;  t h e y ' r e  doing 
t h a t  wi th  every o t h e r  wine anyway. Some a r e  going t o  make it very  
heavy, and some a r e  going t o  make it l i g h t  and more e l e g a n t ,  bu t  
each winery w i l l  set t h e i r  own s t y l e ,  and I t h i n k  it w i l l  slowly 
come back. It i s n ' t  going t o  do l i k e  Cabernet d id  and shoot  way 
up t o  t h e  t o p ,  bu t  I t h i n k  it'll be i n  a b e t t e r  p o s i t i o n  i n  t h e  
f u t u r e  t h a n  it h a s  been i n  t h e  p a s t .  

Te i se r :  I ' v e  been s u r p r i s e d  t h a t  your F o l l e  blanche h a s n ' t  zoomed, o r  h a s  
i t ?  

Mart ini :  No. The main reason,  I t h i n k ,  t h a t  it doesn ' t  zoom, o r  t h a t  w e  
don ' t  s e l l  more of it, f i r s t  i s  t h e  i a c t  t h a t  i t ' s '  a whi te  wine 
and we're no t  ve ry  s t r o n g  on whi te  wines. ~ u t  i n  a d d i t i o n  t o  t h a t ,  
we're t h e  only ones making it, and whenever y o u ' r e ' t h e  only  one 
making a product ,  n o t  enough people know about it. 

Teiser :  I should t h i n k  t h a t  F o l l e  blanche would have caught t h e  p u b l i c ' s  
imagination. 

Mart ini :  Well, maybe it would have.had we had t h e  means and t h e  resources  
t o  make it a t t r a c t i v e  t o  them; i n  o t h e r  words, a d v e r t i s e  it, 
promote it, and s o  on. But you've r e a l l y  g o t  t o  do t h a t  i f  you 
want t o  g e t  anywheres. 

Te i se r :  D r .  Richard Peterson r e c e n t l y  descr ibed a wine a s  "reminiscent 
of t h e  pre-1970s Cabernet sauvignons of t h e  Napa Valley." (It 
was a Monterey Vineyard Cabernet from San Luis  Obispo County.) 
What d i d  he  mean by t h a t ?  

Martini :  H e  probably meant it w a s  n o t  q u i t e  a s  heavy and robus t  a s  many 
c u r r e n t  Cabernets and was a b i t  more d e l i c a t e  and r e f i n e d .  

Te i se r :  You've continued more i n t e r e s t  i n  red  than  whi te  wines, have you 
n o t ?  
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Yes, we l l ,  because we've had our s a l e s  more i n  red than white 
wines; t hey ' r e  a l s o  a l o t  more fun t o  make! [laughing] 

I see  you have a Chenin blanc. I d idn ' t  r e a l i z e  it. 

Yes, w e  make a dry Chenin blanc. 

Have you t r i e d  t o  not  make too  l a r g e  a range of wines? 

I f  we look a t  our pas t  h i s t o r y ,  we've found t h a t  many of our 
increases  have come along when we've added another wine, never 
when we've subtracted a wine. I n  o ther  words, subtracing one 
wine from t h e  l i s t  does no t  increase  your s a l e s  i n  ' the o the r s  
neces sa r i l y ,  f o r  some reason. So we've found t h a t  a s  long a s  we 
can make a '  d i s t i n c t i v e  l i n e  of wines and keep up with it, our 
s a l e s  probably improve with more i tems r a t h e r  than w i t h  l e s s  
items. 

Many people who t r y  t o  make one o r  two wines say: "Oh, t h e  
t rouble  i s  t h a t  s a l e s  people want a whole l i n e . "  

yes. And you a l s o  never know when t h e  pub l i c ' s  t a s t e  is  going 
t o  change, and i f  you're out t h e r e  with t h e  one wine t h a t  t h e  
pub l i c ' s  t a s t e  suddenly changes aga ins t  it, you've got  a problem. 

IS Chardonnay continuing t o  increase  i n  popula r i ty?  

It 's s t i l l  increasing,  yes. The supply of it has go t ten  so much 
b e t t e r  than it was t h a t  i t ' s  not  so d i f f i c u l t  t o  g e t  grapes any 
more, but t h e  demand f o r  it i s  s t i l l  increasing.  

I thought t h a t  t h e  combination of i t s  p r i c e  and some other  
competi t ive white wines might work aga ins t  it. 

Well, a t  our p r i c e  l e v e l ,  ours  i s  s t i l l  increasing.  Now some 
p r i c e  l e v e l s  t h a t  may not  be t r u e .  

That 's  a wine, however, t h a t  you've been in t e r e s t ed  i n  f o r  a long, 
long time, i s n ' t  i t ?  

Well, we've made it f o r  a long, long t ime, yes. We've r e a l l y  
only recen t ly  though s t a r t e d  ge t t i ng  some good vineyards and good 
grapes. I t  wasn't u n t i l  we got  t h e  Healdsburg vineyard [Los Vinedos 
d e l  Rio] t h a t  came i n t o  bearing t h a t  we r e a l l y  had any good grapes 
of Chardonnay. 



Adding Winery F a c i l i t i e s  and Equipment - Since t h e  1940s 

Te i se r :  The winery h e r e  has  grown p h y s i c a l l y  s i n c e  1945, has  it n o t ?  

Mart in i :  Yes. 

i/ i/ 

Teise r :  I was asking you about t h e  expansion of t h e  winery and i f  you 
could t r a c e  i t s  growth. 

Mart in i :  When we f i r s t  s t a r t e d ,  t h e  main bu i ld ing  was a l l  we  had,  and up 
u n t i l  about '55 t h a t  was it. Everything was done i n  t h e r e :  
b o t t l i n g ,  fermenting,  everything.  I n  1955 w e  expanded t o  provide 
a new fermenting room, out  i n  back. Then, about t e n  yea rs  l a t e r ,  
w e  expanded our f a c i l i t i e s  o f f  on t h e  s i d e  h e r e  f o r  s t o r a g e  of 
a d d i t i o n a l  case  goods, j u s t  a c a s e  goods.warehouse. That was 
about '65. Then, i n  1970, w e  b u i l t  a new o f f i c e  and l a b  and 
t a s t i n g  room. Then, i n  1975, we  s t a r t e d  i n  on another  warehouse 
f o r  t a n k s  and case  goods, and t h a t ' s  where w e  a r e  now. 

Te i se r :  I can remember t h e  f i r s t  t i m e  I came t o  t h i s  winery--many y e a r s  ago-- 
t h e  t a s t i n g  was i n  t h e  winery. 

Mart ini :  Yes, we  j u s t  s tuck  a t a b l e  i n  a corner  of t h e  winery. 

Teiser :  Yes, and your f a t h e r  was o u t  t h e r e  haul ing cases  around. 

Mart ini :  Yes. 

Teiser :  It was j u s t  d e l i g h t f u l .  [ l a u g h t e r ]  

You have added and r e f i n e d  equipment, have you n o t ?  

Martini :  Oh, q u i t e  a b i t .  A l l  our fermenting room now i s  s t a i n l e s s  s t e e l ,  
wi th  t h e  exception of a few of t h e  o l d  concre te  fermentors t h a t  
w e  pu t  i n  i n  '55 t h a t  a r e  s t i l l  t h e r e .  But a l l  t h e  wood i s  gone 
from t h e  fermenting room. We had wood fermentors o r i g i n a l l y .  
We j u s t  had t anks  t h a t  we  took t h e  t o p s  o f f  of and used f o r  t h e  
f ermentors. 

Te i se r :  Redwood? 

Martini :  Redwood, yes. And we've e l iminated  a l l  those .  We don ' t  use  
t h o s e  a t  a l l  anymore. 



Teise r :  What was s o  bad about redwood fe rmentors  anyway? 
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Well, t h e y ' r e  t o o  hard t o  keep dur ing t h e  off-season,  was t h e  
main t h i n g .  F i r s t  of a l l ,  t h e y  d ry  up on you and you've go t  t o  
resoak them. Besides t h a t ,  i t ' s  awful ly  hard t o  keep t h e  i n s i d e s  
of them sweet and keep them from going bad. During t h e  off-season,  
t h a t ' s  one of t h e  worst  problems. But t h e y ' r e  hard t o  c l e a n  even 
dur ing t h e  season. Compared t o  a well-painted concre te  fermentor  
o r  s t a i n l e s s  steel, t h e y ' r e  ve ry  hard  t o  c lean.  And t h e  o t h e r  
problem t o o  is t h a t  you can only go one way i n  them, whereas i n  
t h e  s t a i n l e s s  steel t a n k  you can u s e  it f o r  e i t h e r  r ed  o r  white.  
And you can j a c k e t  it. A l l  our  s t a i n l e s s  steel fermentors a r e  
jacketed  now. There ' r e  j u s t  s o  many advantages t o  it t h a t  it 
i s n ' t  even f u m y .  It makes l i f e  much e a s i e r .  

The concrete-- 

Concrete works f i n e  t o o  except  t h a t  g e n e r a l l y  on a concre te  
fermenter  you have t o  r e f r i g e r a t e  when you pump over i n  o r d e r  t o  
coo l  your wine, whereas on t h e  s t a i n l e s s  fermentor you j u s t  have 
a cool ing j a c k e t ,  and w e  t u r n  on a thermosta t  and t h a t  t a k e s  c a r e  
of it. 

Was t h e r e  any r e f r i g e r a t i o n  h e r e  i n  t h i s  winery o r i g i n a l l y ,  i n  
t h e  1.940s? 

We b u i l t  t h e  co ld  room i n  1941. No, wa i t  a  minute, w e  b u i l t  it 
before  t h a t .  Oh y e s ,  t h a t  was a l ready  b u i l t  i n  1941. We b u i l d  
t h e  cold  room s h o r t l y  a f t e r  my dad b u i l t  t h e  r e g u l a r  winery,  t h e  
main bu i ld ing .  

And what d i d  you use  t h a t  f o r  then?  

We used it f o r  d e t a r t r a t i n g ,  and w e  used it f o r  fermenting whi te  
wines i n .  

That was advanced f o r  t h a t  t i m e ,  was it n o t ?  

Well, r e f r i g e r a t i o n  f o r  d e t a r t r a t i n g  was g e n e r a l l y  used. Not 
very  many people fermented whi te  wines t h a t  cold  though, a t  t h a t  
time. I t h i n k  t h a t ' s  one t h i n g  t h a t  my dad kind of w a s  a  pioneer 
i n ,  was us ing very  coo l  temperatures f o r  fermentat ion.  And w e  
always had a l o t  of r e f r i g e r a t i o n ,  even f o r  red  wine fermenta t ion;  
w e  used e i t h e r  tower water ,  o r  when t h e  tower water  wasn't  enough 
w e  used t o  buy i c e ,  f i v e  t o n s  a t  a  t i m e ,  and dump it i n  t h e r e ,  i n  
t h e  coo l ing  water .  



Teise r :  So cold  fermenta t ion was not  invented yes terday.  [ laughing] 

Mart in i :  NO,  no, no t  r e a l l y .  

Te i se r :  What else then?  I suppose f i l t e r s  have changed tremendously, 
haven ' t  they?  

Martini :  Not tremendously. We're s t i l l  us ing  diatomaceous e a r t h  f i l t e r s  
and pad f i l t e r s .  We use  Mi l l ipore  now f o r  whi te  wines, which 
were no t  used i n  t h o s e  days. But o t h e r  t h a n  t h a t ,  t h e  f i l t r a t i o n  
p a r t  i s  no t  t o o  d i f f e r e n t .  Well, and w e  d o n ' t  use  asbes tos  a t  
a l l ;  f o r  twenty y e a r s  we haven ' t  used asbes tos .  But a sbes tos  used 
t o  be one of t h e  p r i n c i p a l  f i l t e r i n g  media, and i t ' s  s t i l l  t h e  
b e s t .  And I s t i l l  don ' t  t h i n k  t h e r e ' s  any danger i n  it, bu t  you 
don ' t  d a r e  use  it because you don ' t  know when [ t h e ]  Food and Drug 
[Administrat ion] o r  somebody i s  a p t  t o  ban it and quaran t ine  a l l  
t h e  wines t h a t  have been f i l t e r e d  wi th  it. 

Te i se r :  It w a s  a s b e s t o s  fragments, was it, t h a t  they  thought-- 

Mart in i :  Yes, but  nobody has  ever shown t h a t  inges ted  asbes tos  fragments 
have done anybody any harm; i t ' s  a l l  been because of t h e  b rea th ing  
of them through t h e  lungs.  And they 've  a l so 'been  a b l e  t o  show t h a t  
a sbes tos  fragments break up s o  smal l  t h a t  they  can hardly  be 
f i l t e r e d  out .  

Te i se r :  Not through Mi l l ipore?  

Martini :  Not even ,through Mi l l ipore  can it be f i l t e r e d  o u t ,  al though i f  
you g e t  down t o  .45 you can c e r t a i n l y  g e t  99.99999 percent  of them, 
but  t h e r e ' s  always one t h a t ' s  going t o  g e t  through endwise 
somewheres. 

Te i se r :  I n  t h e  1940s were they s t i l l  us ing rewashable f i l t e r  pads? 

Martini :  We used rewashable asbes tos  pulp when I f i r s t  came back from t h e  
s e r v i c e .  Now t h a t ' s  one t h a t  I t h i n k  probably d i d  c o n t r i b u t e  some - 
b i t s  of a sbes tos  p a r t i c l e s .  But it was no t  a s a t i s f a c t o r y  system 
a t  t h a t  t i m e ,  not  because of t h e  p a r t i c l e s ,  bu t  because it was 
very  unsan i t a ry  t o  keep rewashing t h e  same s t u f f .  And you took 
a chance: i f  you r a n  one contaminated wine through you had a 
good chance of contaminating something else l a t e r  on. 

Te i se r :  I understand t h a t  you yourse l f  have improvised o r  adapted some 
equipment. 



Mart in i :  Well, everybody adap t s  some equipment. We're kind of s t i n g y  about 
buying new s t u f f  t h a t  we can adapt  from something e l s e ,  and s o  we  
make use  wi th  a l o t  of used equipment and t h i n g s  of t h i s  n a t u r e ,  
but  I don ' t  t h i n k  we've done anything very  dramatic. 

Te i se r :  What have you done? 

.Mart ini :  Well, f o r  i n s t a n c e ,  a few y e a r s  ago w e  needed more r e f r i g e r a t i o n  
back i n  t h e  fermenting room, and t h e  p r i c e  of a n i c e ,  new contained 
u n i t  brought i n  looked t o o  high t o  m e ,  s o  w e  went down and found 
some o l d  tomato cookers and converted them over t o  h e a t  exchangers, 
and d i d  buy a new compressor though, one wi th  a l l  t h e  moving 
p a r t s .  But we  pu t  t o g e t h e r  a s ix ty - ton  r e f r i g e r a t i o n  u n i t  f o r  
about h a l f  t h e  p r i c e  t h a t  y o u c o u l d  go ou t  and buy one by doing 
t h a t .  And i t ' s  kind of fun  doing it. Tha t ' s  p a r t  of t h e  fun  of 
running a winery, anyway,doing some of t h e s e  improvisions.  

Aging Wines 

Te i se r :  What about c o n t a i n e r s  f o r  s t o r a g e ,  have t h e y  changed? 

Martini :  Well, we haven ' t  bought any redwood r e c e n t l y ;  we've gone p r imar i ly  
t o  oak, some b a r r e l s  and some tanks ,  but  w e  do f e e l  t h a t  oak i s  ' 
a b e t t e r  aging medium, e s p e c i a l l y  f o r  r ed  wines. 

Te i se r :  Have you changed your techniques  and p r a c t i c e s  a t  a l l  f o r  aging 
wine? 

Martini :  Really no t  t o o  much, o t h e r  than  we're aging more wines i n  oak 
t h a n  we used t o .  The only o t h e r  technique i s  t h a t  f o r  some wines 
w e  a r e  using--and we're s t i l l  experimenting wi th  th i s - -ba r re l s  
f o r  a l i m i t e d  amount of t h e  wine and t h e n  blending back i n t o  wines 
t h a t  were aged i n  l a r g e r  oak cooperage t o  t r y  and g e t  some h i n t  of 
wood i n  it bu t  t o  t r y  and c o n t r o l  t h e  wood c h a r a c t e r  more t h a n  i f  
you put  everything i n  b a r r e l s .  

Teiser :  A man from I t a l y  I know s a i d ,  "Your wine t a s t e s  a s  i f  it were made 
by carpenters ."  [ laughing] 

Martini :  Yes, t h e r e  a r e  some wines t h a t  a r e  t h a t  way. 

Te i se r :  I t a l i a n s  v i s i t i n g  he re  used t o  say t h e y  t a s t e d  redwood, t h a t  
redwood ruined t h e  t a s t e  of C a l i f o r n i a  wine. 



Martini :  I t h i n k  brand-new redwood probably would, bu t  once i t ' s  aged it 
doesn ' t  have any e f f e c t  on it; I c a n ' t  taste  any redwood i n  wines. 
And u s u a l l y  t h e  redwood t a n k s  a r e  s o  b i g  t h a t  your surface-to-  
volume r a t i o  is small compared t o  t h e  c o n t a c t  wi th  wood. Now i f  
you made small b a r r e l s  o u t  of redwood, thenyouprobab ly  would have 
some problems. 

Te i se r :  This winery t ends  t o  age wines longer  t h a n  most, does it n o t ?  

Mart in i :  I t h i n k  w e  u s u a l l y  a r e  about a  year  behind everybody e l s e ,  yes. 
[ l augh te r ]  On t h e  market. I n o t i c e  t h a t ,  t h a t  everybody w i l l  be 
having t h e  '79s o u t ,  and we're s t i l l  working on '78, t h i n g s  of 
t h a t  na ture .  

Te i se r :  Do you pay any s p e c i a l  a t t e n t i o n  t o  b o t t l e  aging? 

Mart in i :  Yes, w e  t r y  and g ive  a l l  our r ed  wines a t  l e a s t  s i x  months be fore  
w e  s h i p  them o u t ,  and some of them g e t  more than  t h a t .  The ones 
of t h e  l a r g e r  q u a n t i t i e s ,  l i k e  Cabernet,  g e t  six months. Some, 
l i k e  Barbera, which is  a  smal ler  q u a n t i t y ,  w e ' l l  probably b o t t l e  
up t h e  whole l o t  a t  once, and t h a t ' s  a  y e a r ' s  supply;  s o  some of 
it w i l l  be  s ix  months and some of it w i l l  be longer .  We won't 
t r y  and put  it o u t  be fore  i t ' s  a t  l e a s t  six months i n  b o t t l e s ,  and 
w e  have.enough s t o r a g e  f o r  t h a t .  

Right now our case  goods i n  s t o r a g e  almost equals  our  y e a r l y  
s a l e s ,  when our case  goods a r e  a t  t h e i r  peak, which is  u s u a l l y  
t h e  end of J u l y  inventory.  Now i n  December t h e y ' r e  down because 
of heavy draw during t h e  hol iday season,  but  w e  u s u a l l y  come i n  t h e  
v i c i n i t y  of 250,000 cases  of wine i n  b o t t l e s  i n  s to rage .  

Laboratory Work 

Te i se r :  I suppose your l a b  has  been r e f i n e d  over t h e  yea rs?  

Martini :  Yes, we're doing a l o t  more l a b  work. Mike h a s  h i r e d  a g i r l  now 
t h a t  does q u a l i t y  c o n t r o l ,  and she  t a k e s  b o t t l e s  o f f  t h e  l i n e  
p e r i o d i c a l l y ;  we never d i d  t h a t  before.  W e  never had t ime r e a l l y ,  
because I d i d n ' t  have t i m e  t o  do it and we d i d n ' t  have anyone e l s e  
t o  do it. But t h a t ' s  h e r  primary job. Another f e l low t h e r e  
t h a t ' s  Mike's a s s i s t a n t  h e l p s  wi th  t r a n s l a t i n g  a  l o t  of our o rders  
back t o  t h e  c e l l a r  and keeps t h e  c e l l a r  records .  



Teiser :  Do you do any pure ly  experimental  work f o r  t h e  f u t u r e ?  

Martini:,  Mike does a l i t t l e  b i t  on fermentat ion techniques ,  managing t h e  
cap and t h ings  of t h i s  na tu re ,  and h e ' s  got  some' wines t h a t  he 
t r e a t s  d i f f e r e n t l y  and then  p u l l s  out  a small amount and s ee s  
how they develop. But t h a t ' s  about a l l  we've been doing on t h a t .  

Teiser :  Have you r e l i e d ' o v e r  t h e . y e a r s  a good d e a l  upon t h e  un ive r s i t y  
f o r  experimentat ion? 

Martini: Yes, usua l ly  t h e y ' r e  f a r  b e t t e r  equipped f o r  doing experimentat ions 
than  we a r e .  I f  w e  d id  experimentat ions of any very  t e chn i ca l  
na tu r e ,  w e  r e a l l y  don ' t  have t h e  equipment t o  run t h e  ana ly s i s  
'of a l l  t h e s e  va r i ous  t h ings  t h a t  they  're now t a l k i n g  about. You 
know, you've got  t o  have a spectrophotometer, and you've go t  t o  
have a ,  what do you c a l l  it, a gas-l iquid chromatography se tup ,  
and t h a t ' s  very  expensive equipment f o r  a smal l  l a b  t o  have. ' Our 
l a b  is  simply set up s t r i c t l y  f o r  a qua l i ty -con t ro l  l a b  f o r  t h e  
winery. 

Teiser :  Havea there  been innovat ions  t h a t  have come t o  you from t h e  
u n i v e r s i t y ,  no tab le  ones? 

Martini :  Yes. Right offhand i t ' s  hard t o  t h i n k  of what they might be, but  
i n  t h e  vineyard a r e a  the re 've  c e r t a i n l y  been a l o t  of . them, a l l  . 

the. way from c l o n a l  s e l e c t i o n s  t o  new c rosses .  And then  i n  t h e  
winery a r e a  t h e r e  have been t oo ,  bu t  r i g h t  now I c a n ' t  t h i nk  of 
what they a r e .  

Teiser :  I ' m  su r e  you were using con t ro l l ed  yeas t  fermentat ions  from t h e  
beginning. 

Martini: Oh yes ,  sure .  

Malolact ic  Fermentation 

Teiser :  How about malo lac t i c  fermentation? 

Martini :  We have such an i n f e s t a t i o n  of malo lac t i e  b a c t e r i a  i n  t he  winery 
t h a t  we j u s t  don ' t  need t o  do anything about it, and it happens 
t o  be a good s t r a i n ,  s o  it j u s t  does t h e  job. We check f o r  it t o  
make s u r e  t h e  job f s  done, but  we've almost never found one t h a t  
has  not  gone through by spr ing  anyway. 



Teise r :  So what c o n t r o l  you have over it is  j u s t  done wi th  temperature ,  
is  t h a t  r i g h t ?  

Martini :  Yes, temperature and SO and w e  t r y  n o t  t o  b u i l d  t h e  SO up t o o  high 2 ' s o  t h a t  it goes ahead and f i n i s h e s .  And t h e n  w e  do checg, w e  
monitor t h e  t a n k s  r e g u l a r l y  t o  see what s t a g e  t h e y ' r e  a t .  

Te i se r :  Do you go d i r e c t l y  from f i r s t  fermenta t ion i n t o  t h e  malo lac t i c ,  
then?  

Martini: Sometimes it goes with t h e  last s t a g e s  of a l c o h o l i c  fermenta t ion,  
sometimes it doesn ' t  go till t h e  fo l lowing sp r ing ,  sometimes it 
goes d i r e c t l y ,  l i k e  you say. We don ' t  r e a l l y  c a r e  how it goes,  w e  
j u s t  monitor it t o  make s u r e  w e  know what s t a g e  i t ' s  a t ,  t h a t ' s  a l l .  
It doesn ' t  make much d i f f e r e n c e  t o  u s  whether it goes i n i t i a l l y  
o r  whether it goes a l i t t l e  l a t e r .  We want it t o  go, however, on 
red  wines; w e  don ' t  want t o  l eave  anything behind t h a t  h a s n ' t  
undergone malolac t ic .  

Teiser :  How about whi te  wines? 

Martini :  Whites w e  t r y  not  t o  encourage it. Once i n  a whi le  w e  g e t  one 
t h a t  does t a k e  o f f  on it, bu t  most of t h e  t i m e s  they do not  undergo 
malo-lact ic .  We keep t h e  SO2 up on them. 

Teiser :  You're f o r t u n a t e  then?  

Martini :  Well, you know, i f  you ' re  s t a r t i n g  a brand-new winery, you ' re  
s t a r t i n g  wi th  everything new--new tanks ,  new b a r r e l s ,  and 
everything--you've got t o  do something about it because you simply 
don ' t  have t h e  organism around i n  l a r g e  enough numbers t o  ge t  
anything s t a r t e d .  But when you've g o t  a winery t h a t ' s  been i n  a 
p lace  f o r  f i f t y  y e a r s ,  and you're us ing t h e  same cooperage, t h e r e ' s  . 
j u s t  no way you can. r e a l l y  c o n t r o l  it and c l e a n  up t h a t  cooperage 
s o  t h a t  you don ' t  have anything i n  it. So i f  you've got  t h e  r i g h t  
s t r a i n ,  you ' re  lucky. I f  you've got  a bad s t r a i n ,  you ' re  unlucky. 
And t h a t ' s  about t h e  way it works. 

Te i se r :  You'd have t o  change your cooperage? 

Martini :  Well, i f  you have a bad s t r a i n  i n  t h e  cooperage then  I t h i n k  
you would i n o c u l a t e  t o  t r y  and g e t  t h e  fermenta t ion over with a s  
quickly  a s  poss ib le  be fore  it g e t s  a chance t o  grow spontaneously. 
But as long a s  we've go t  a good s t r a i n  and t h e  m a l o l a c t i c  seems 
t o  come out  a l l  r i g h t ,  w e  j u s t  l e t  n a t u r e  t a k e  i t s  course.  



Changes i n  Bottlingilil 

[ In te rv iew 3: January 11, 19841 

Teiser :  I no t i ced  i n  a 1952 a r t i c l e ,  a d e s c r i p t i o n  of what seemed t o  be 
e s s e n t i a l l y  hand-bott l ing and .hand-labeling i n  t h i s  winery. Was 
it r e a l l y ?  

Martini :  Y e l l ,  n o t  completely,  but  compared t o  what we have now it 
c e r t a i n l y  w a s  by hand. U n t i l  1958, w e  used what i s  c a l l e d  a 
siphon f i l l e r .  I d o n ' t  know i f  you've seen one, bu t  i t ' s  j u s t  a 
t a n k  wi th  a bunch of s iphons  on it and you hand-place t h e  b o t t l e s  
on it; you end up looking l i k e  you're milking a cow. You p l a c e  
t h e  b o t t l e s  on it and t a k e  them of f  by hand. We used a hand 
corker ;  you pu t  t h e  cork  i n  by hand and push down on a handle.  

Te i se r :  So you corked one a t  a t ime? 

Mart in i :  One a t  a t i m e ,  t h a t ' s  r i g h t .  W e  t hen  would t a k e  t h e  b o t t l e s  and 
set them on l i t t l e  wagons--l i t t le  r o l l i n g  t a b l e s  i s  what they  
r e a l l y  were--and moved them over t o  a bo- t t l ing  l i n e  where a g i r l  
would p i c k  up t h e  b o t t l e ,  c l ean  it o f f  i f  it had any s p i l t  wine 
o r  anything on it, because hand f i l l e r s  were n o t  l i k e  t h e  
automatic one; t h e r e  was s o  s u c t i o n  u n i t  on it and they  s p i l t  
wine occas iona l ly  i f  it f oamed over.  

We would t h e n  hand-clean it, hand-wipe it, l e t ' s  say.  It 
would be  shoved down t h e  t a b l e  t o  t h e  next  person who would set it 
on a l i t t l e  s t and  and put  one l a b e l  on. It would be shoved down 
t o  t h e  next  person who'd set it on a s tand and pu t  t h e  back 
l a b e l  on. And sometimes t h e r e  was a t h i r d  person i f  we'happened 
t o  have a neck l a b e l ,  which w e  d i d  u n t i l  t h e  l a t e  f o r t i e s .  We' 
had a l i t t l e  bu t ton  [button-sized l a b e l ]  t h a t  pu t  t h e  v i n t a g e  on. 
And t h e n  it would go t o  t h e  end of t h e  l i n e  where it was wrapped 
i n  t i s s u e  paper and cased. 

Te i se r :  Was t h e r e  a capsule?  

Martini :  Let  m e  t h i n k  now a minute. Where d i d  w e  pu t  t h e  capsules  on i t ?  
The capsules  w e r e  put  on on t h e  r o l l i n g  t a b l e s ,  and then  each 
b o t t l e  w a s  taken o f f  t h e  r o l l i n g  t a b l e  and p u t  through t h e  
squeezing machine f o r  t h e  capsu le ,  by hand, one a t  a t i m e ,  and 
then set on t h e  t a b l e ,  and t h e n  it went on t o  be l a b e l l e d .  

Te i se r  : Heavens ! Then you' went t o  automatic b o t t l i n g .  



Martini :  Y e s ,  w e  go t  t h a t  i n  '58, and w e  were a b l e  t o  c u t  t h e  b o t t l i n g  
crew from about four teen  t o  f i v e .  

Te i se r :  Have you had t o  r e p l a c e  t h e  b o t t l i n g  equipment you go t  then?  

Mart in i :  No, we're s t i l l  us ing t h e  same l i n e .  It.'s s t i l l  working f i n e .  

Te i se r :  You don ' t  have a sterile b o t t l i n g  room, do you? 

Mart in i :  No. We have t h e  b o t t l i n g  room r i g h t  i n  t h e  middle of t h e  winery. 
We've never moved it. We have p lans  f o r  bu i ld ing  one i n  a new 
warehouse when w e  g e t  around t o  p u t t i n g  t h e  warehouse up, bu t  
t h a t ' s  a few y e a r s  away y e t .  

Teiser :  What's t h e  advantage, a c t u a l l y ,  of a s ter i le  b o t t l i n g  room? 

Martini :  Well, t h e  advantage i s  t h a t  you can put  up wines t h a t  have 
r e s i d u a l  sugars ,  whereas w e  can '  t . 

Teise r :  Like Moscato Amabile? 

Martini :  Well, Moscato Amabile i s  okay because w e  keep it r e f r i g e r a t e d ,  but  
more l i k e  1% o r  1 percent  whi te  wines,  o r  1% o r  2 percent  whi te  
wines, which are very popular a c t u a l l y .  

Te i se r :  DO you make them? 

Martini :  No, w e  don ' t  make them. We don ' t  make them because w e  haven ' t  
t h e  f a c i l i t i e s  f o r  b o t t l i n g  them, s o  t h e r e ' s  no po in t  i n  making 
them. 

Teiser: You were a l i t t l e  p r i m i t i v e ,  l i t t l e . l a t e ,  weren' t  you? I mean 
d i d n ' t  you go on being p r i m i t i v e  a l i t t l e  longer  than  some? 
[ l a u g h t e r ]  

Mart ini :  Well, we've always been p r imi t ive .  On s t u f f  l i k e  t h a t ,  w e  seldom 
lead  t h e  pack. 

G r a ~ e  V a r i e t i e s  and V a r i e t a l  Wines 

Teiser: Now a s  t o  changes i n  t h e  vineyards.  Do you want t o  s t a r t  wi th  
v a r i e t i e s ?  I have a l is t  of grapes you grew i n  1952. September, 
1952. [ r eads ]  Cabernet Suavignon, Pinot  n o i r ,  P ino t  Chardonnay, 
Johannisberg Ries l ing ,  Pinot  b lanc ,  Gewurztraminer, F o l l e  blanche,  
Zinfandel ,  Sylvaner,  and Gamay. I t h i n k  a l l  i n  your own vineyards .  



Mart in i :  Okay. We s t i l l  have a l l  t h o s e  v a r i e t i e s  wi th  t h e  except ion of 
t h e  P ino t  b lanc;  we  don ' t  have any P ino t  b lanc .  But we  s t i l l  
have a l l  t h o s e  v a r i e t i e s ,  al though we're n o t  p u t t i n g  a l l  of 
them ou t  a s  v a r i e t a l s  anymore. 

Te i se r :  I don ' t  know t h a t  you were then.  

Mart ini : '  Well, t h e  only one t h a t  is r e a l l y  not  t h e r e  anymore is Sylvaner. 
We s t i l l  have t h e  grapes ,  b u t  w e  don ' t  pu t  ou t  a  Sylvaner anymore. 

Te i se r :  Tha t ' s  t o o  bad. I l i k e  Sylvaner. 

Mart ini :  I agree  wi th  you, b u t  t h e  p u b l i c  d i d n ' t  apparen t ly ,  o r  a t  l e a s t  
d i d n ' t  l i k e  t h e  name, and s o  they  d i d n ' t  buy it. 

Teiser :  But I suppose t h a t  t h e  p ropor t ions  of t h e  p l a n t i n g s  t h a t  you had 
then  have s h i f t e d  somewhat. 

Mart in i :  Oh, considerably ,  yes.  L e t ' s  see, i n  '52 w e  had very  l i t t l e  
Pinot  n o i r ;  now we've g o t  oodles  of P ino t  n o i r .  Actual ly ,  i n  '52, 
w e  d i d n ' t  have t o o  much Cabernet e i t h e r . .  But then  of course  our 
s a l e s  have s h i f t e d  considerably  s i n c e  then.  The b i g  change has  
probably been t h a t  I t h i n k  i n  '52 P ino t  n o i r  was our most popular  
red  wine. We s o l d  more o f t h a t  t h a n  w e  d i d  any o t h e r  v a r i e t a l ,  
and today we're s e l l i n g  f a r  more Cabernet than  any o t h e r  v a r i e t a l .  

Teiser :  You make P ino t  n o i r  i n  t h e  t r a d i t i o n a l  burgundy s t y l e  s t i l l ?  

Mart in i :  Well, I ' m  no t  s u r e  what t h a t  is. [ laughing] 

Te i se r :  Oh, t h a t ' s  r i g h t ,  t h e  - o l d  burgundy s t y l e ,  n o t  t h e  - new burgundy 
s t y l e .  [ laughing] The heavy s t y l e .  

Mart in i :  Well, w e  make it a s  heavy a s  w e  can make P ino t  n o i r ;  i t ' s  never 
going t o  t u r n  o u t  a s  heavy a s  some of t h e  o t h e r  v a r i e t i e s ,  b u t  
w e  do t r y  t o  make it medium- t o  heavy-bodiet3. We r e a l l y  don ' t  
make any wines wi th  t h e s e  excep t iona l ly  heavy, inky c h a r a c t e r s ;  
w e  t r y  and keep away from t h a t .  

Teiser :  Did your P ino t  n o i r  i n c r e a s e  mainly a s  a r e s u l t  of p l a n t i n g s  i n  
t h e  Carneros? 

Mart in i :  Yes, i n  f a c t  t h a t ' s  where we've go t  a l l  of it now, wi th  t h e  
except ion of a  small block up i n  Healdsburg. But everything e l s e  
i s  i n  Carneros. 



Teiser :  I t h i n k  Andrg Tche l i s t chef f  s a i d  h e  and your f a t h e r  who r e a l l y  
had f a i t h  i n  Carneros f o r  Pinot  n o i r .  

Mart ini :  I t h i n k  t h a t  ' s r i g h t ,  yes. 

Teiser :  Was it planted very  l i t t l e  when your f a t h e r  and Beaulieu went 
i n  t h e r e ?  

Martini :  Oh yes. A s  a matter of f a c t ,  back i n  t h e  l a t e  f o r t i e s ,  r i g h t  
a f t e r  t h e  war, t h e r e  was very  l i t t l e  t r u e  P ino t  n o i r  around t h e  
country. ~ t '  t h a t  t ime a l o t  of t h e  P ino t  n o i r  , inc luding o u r s ,  
w a s  made wi th  a ve ry  high percentage of what we now c a l l  P inot  
Saint-George because some of t h e  people thought it was Pinot  n o i r  
and they so ld  it a s  P ino t  n o i r .  I n  f a c t ,  I would say ,  back i n  
'45 and '46, almost any P ino t  n o i r  on t h e  market,  wi th  t h e  p o s s i b l e  
except ion of a  few people l i k e  maybe Martin Ray o r  someone l i k e  
t h a t  t h a t  had ve ry  smal l  q u a n t i t i e s ,  was probably P ino t  Saint-George. 
Inglenook had some P ino t  n o i r  t h a t  I r e c a l l ,  and I t h i n k  BV [Beaulieu 
Vineyard] had some Pinot  n o i r .  We had very  l i t t l e ,  and w e  depended 
mostly on ,Pinot  Saint-George, and I t h i n k  most of t h e  o t h e r  
winer ies  d i d  too .  

Te i se r :  Now almost no one makes Pinot  Saint-George. 

Mart ini :   hat's r i g h t .  -. W e l l ,  . w e  s t i l l  have some grapes,  but  w e  use 
it . f a r  burgundy. 

Teiser :  I t h i n k  C h r i s t i a n  Brothers  makes a v a r i e t a l  wine from it. 

Martini :  Right ,  yes. And Inglenook used t o .  I don ' t  know i f  they 
s t i l l  do o r  n o t .  Inglenook used t o  c a l l  it Red P ino t  a t  one t i m e ,  
and they d i d  make it, but  I ' n  not  s u r e  whether they 've  abandoned 
it o r  not .  

Teiser :  How d i d  you g e t  t h e  t r u e  Pinot  n o i r ,  t h e n ,  t o  p l a n t  i n  t h e  
Carneros a r e a ?  

Martini :  Well, w e  f i n a l l y  discovered t h e  d i f f e r e n c e s  between t h e  two, and 
w e  s t a r t e d  looking f o r  some Pinot  n o i r ,  and t h e r e  were b locks  of 
good Pinot  n o i r  around. Inglenook had some blocks ,  which were 
mixed, and w e  had t o  go i n  and do some s e l e c t i o n  work and g e t  ou t  
budwood of s t u f f  t h a t  was t h e  t r u e  Pinot  n o i r .  But wi th  t h e  help  
of t h e  u n i v e r s i t y  and D r .  [Harold P.] Olmo i n  p a r t i c u l a r ,  w e  d i d  
p ick  ou t  t h e s e  b e t t e r  c lones  of P ino t  n o i r  and slowly s t a r t e d  
bu i ld ing  them up, and t h a t ' s  where our grapes  came from t h a t  w e  
have now. 
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I t 's  i n t e r e s t i n g  t o  me t h a t  whi le  v a r i o u s  w i n e r i e s  a r e  r e l a t i v e l y  
competitive--I 'm s u r e  t h a t  you f e e l  yourse l f  a  l i t t l e  compet i t ive  
wi th  Inglenook now--you a l l  t r a d e  v i n e s  and probably t r a d e  wines 
from t ime t o  t i m e  and s o  on. 

Oh w e l l ,  w e  se l l  wines t o  each o the r '  a l l  t h e  time i n  bulk;  i f  w e  
.have s u r p l u s  wine w e  pu t  it ou t  a v a i l a b l e  i n  bulk. Tha t ' s  t h e  
long-es tabl ished p r a c t i c e  i n  t h e  i n d u s t r y ,  and I suppose t h a t ' s  
t r u e  i n  almost  any i n d u s t r y  t h a t  t h e y ' l l  do t h a t .  

And you a l s o  u s e  each other ' s .  v ines .  

We g e t  budwood and t h i n g s  l i k e  t h i s  from each o t h e r  a l l  t h e  t i m e .  
I t h i n k  t h e  genera l  f e e l i n g  i n  t h e  i n d u s t r y  had been t h a t  t h a t ' s  
good f o r  t h e  i n d u s t r y  i n  g e n e r a l  is good f o r  me.  So i f  w e  can 
improve t h e  whole industry--whether i t ' s  by helping somebody 
in t roduce  a b e t t e r  c lone  of a  grape o r  g e t  a  new grape v a r i e t y  
o r  even s h a r e  technology and s t u f f  l i k e  that-- if  it enhances t h e  
whole i n d u s t r y ,  i t ' s  going t o  help  you o u t  sooner o r  later.  And 
a f t e r  a l l ,  you know, wi th  t h e  exchange i d e a  you r e c e i v e  a s  much 
as you g e t ;  it doesn ' t  a l l  come from one place .  

I wanted t o  a s k  about another  v a r i e t y  here .  I j u s t  had a b o t t l e  
l a s t  n i g h t  of Joseph H e i t z ' s  Grignolino.  Was it used much i n  
b lend ing  j u s t  a f t e r  Repeal? 

I doubt it because t h e r e  wasn't  very  much around. J o e ' s  got  a  
l i t t l e  block of it here ,  and t h e r e  may be a l i t t l e  b i t  a t  t h e  
growers'  l e v e l ,  but  I don ' t  t h i n k  t h e r e  was very  much around then.  
I t h i n k  most of t h e  wines a f t e r  Repeal were made from Zinfandel , '  
q u i t e  f r a n k l y ,  t h a t  were any good a t  a l l  t o  dr ink.  Zinfandel ,  
P e t i t e  S i rah ,  Carignane: t h o s e  were t h e  t h r e e  v a r i e t i e s  t h a t  
were i n  most abundance. 

They made so-called burgundy? 

Yes, j u s t  made a red  wine. 

I suppose o t h e r  v a r i e t i e s  have been moved around i n  your v ineyard ,  
t h e  way Pinot  n o i r  was? 

Tha t ' s  r i g h t .  We a r e  now g e t t i n g  t o  t h e  p o i n t  of where on t h e  
ranches t h a t  w e  have had f o r  twenty y e a r s  o r  more we a r e  l i m i t i n g  
new p l a n t i n g s  and replacements t o  two t o  t h r e e  o r  a t  t h e  most four  
v a r i e t i e s .  Most of Napa [ t h e  Carneros a r e a  v ineyards]  i s  Pinot  n o i r  



Mart in i :  and Chardonnay, and a l l  new p l a n t i n g s  a r e  going t o  be P ino t  n o i r  
and Chardonnay, and maybe, i f  it becomes popular  enough, some 
P e r l o t  i n  one block. 

But we  used t o  have Zinfandel  down t h e r e  a t  La Loma, we used 
t o  have Mondeuse, we used t o  have Tannat; we've g o t t e n  r i d  of a l l  
those .  W e  have a small block of P ino t  Saint-George l e f t ,  and 
t h a t ' s  going t o  be t h e  nex t  one t o  go. And t h e  Cabernet doesn ' t  
do w e l l  enough o f t e n  enough t o  merit keeping it on t h a t  ranch. 
Now t h e  o t h e r  ranch,  t h e  Las Amigas Ranch t h a t  w e  have, which i s  
down on Las Amigas Road, i s  c l o s e r  t o  t h e  bay and is a l i t t l e  more 
moderate and it r i p e n s  about a week e a r l i e r  than  t h e . S t a n l y  Lane 
Ranch [La Loma]. So t h a t  Las Amigas might do a t  l e a s t ' f o r  Merlot,  
and maybeevensome Cabernet.  But r i g h t  now i t ' s  a l l  i n  t h r e e  
v a r i e t i e s :  i t ' s  Pinot  n o i r ;  what w e  c a l l  Gamay Beau jo la i s ,  which 
i s  a c lone of P ino t  n o i r ;  and Chardonnay. 

And then  t h e  Napa ranch,  which w e  c a l l  L a  Loma Ranch, a l s o  
i n  t h e  Carneros, t h a t  one we're l i m i t i n g  p r e t t y  much t o  Chardonnay 
and Pinot  n o i r .  There ' r e  some experimental  b locks  of R i e s l i n g ,  
Traminer i n  t h e r e .  The Traminer, w e  might expand t h a t  someday i f  
we ever  need any more Traminer, but  t h e  Ries l ing  I d o n ' t  t h i n k  I ' d  
p l a n t  it down t h e r e  aga in  because it s i n p l y  d o e s n ' t  r i p e n  w e l l  
enough. And we've g o t t e n  r i d  of a l l  of t h e  lesser v a r i e t i e s ,  wi th  
t h e  exception of Saint-George. 

Te i se r :  Did you p l a n t  Merlot e a r l i e r ?  

Martini :  The f i r s t  Merlot w e  p lanted  w a s  i n  about 1964, a f t e r  w e  had acquired 
t h e  land up a t  Healdsburg. We o r i g i n a l l y  p lanted  it wi th  t h e  idea  
t o  see i f  w e  could make a Cabernet blend t h a t  was a l i t t l e  more 
complex and maybe matured a l i t t l e  sooner than our r e g u l a r  
Cabernet,  s t r a i g h t  caberne t ,  d id .  And then  a f t e r  w e  got  it, we 
decided t h a t  it made a n i c e  and d i s t i n c t i v e  enough wine t h a t  we 
ought t o  put  it up s e p a r a t e ,  i n  a d d i t i o n  t o  blending it. We 
s t i l l  use  it f o r  blending wi th  Cabernet,  but  w e  a l s o  se l l  it 
s t r a i g h t .  

Teiser :  I t 's  become popular .  

Mart ini :  Yes, i t ' s  becoming more popular  a l l  t h e  t i m e .  

Teiser :  How long have you been producing Merlot a s  a v a r i e t a l ?  

Mart in i :  The f i r s t  one w e  put out  was i n  1971. That was a blend of '68 
and '70 wines. And then  i n  '72 we put  out  a s t r a i g h t  1969. I n  
'68 we d i d n ' t  have enough t o  do more than make a 500-gallon cask,  



Martini:  and i n  '70 we had such a bad crop t h a t  aga in  we only had enough 
t o  make a 500-gallon cask,  s o  we blended t h e  two t oge the r  and 
made one wine out  of it. And t h a t  was t h e  f i r s t  one. I t h ink  
t h a t  was t h e  f i r s t  Merlot on t h e  market. I t h i n k  it was followed 
s h o r t l y  by S t e r l i n g ;  they came i n  a few months af terwards .  But 
I t h i n k  we a c t u a l l y  bea t  them on g e t t i n g  it on t h e  market, 
al though we weren ' t  even aware they were making one a t  t h e  time. 

Teiser: Barbera is one of your. s p e c i a l i t i e s ,  i s n ' t  i t ?  

Martini: Yes. There a r e n ' t  too  many winer ies  I don ' t  t h i n k  making Barbera. 
I n  t h e  coas t  coun t ies  t h e r e  a r e n ' t  t o o  many grapes  of Barbera 
aGai lable .  From t h e  San Joaquin Valley t h e r e  a r e  more grapes 
a v a i l a b l e ,  and w e  use  some coas t  grapes w e  have planted up i n  
Sonoma, and w e  do a l i t t l e  blending wi th  San Joaquin Valley 
grapes  because t h e  coas t  Barbera i s  almost t o o  ac id ;  i t ' s  very ' 
high i n  a c id  and it tends  t o  be  t a n n i c  without being heavy. So it 
needs a l o t  of blending. We've always blended P e t i t e  S i r ah  and 
Gamay wi th  it. One tends  t o  s o f t e n  it up a l i t t l e  b i t ,  and t h e  
o the r  g ives  a l i t t l e  more body t o  it than  it has  by i t s e l f .  

Teiser :  Why i s  it so  inexpensive? 

Martini :  Well, becuase t h e  grapes  a r e  a p r e t t y  good producer. You know, 
i t ' s  no t  a g r e a t  wine i n  t h e  sense  of Cabernet o r  P ino t -no i r - - i t  
doesn ' t  have t h a t  much f l avo r  o r  t h a t  much delicacy--but it ages.  
very  wel l .  Some of t h e  b e s t  r e a l  o ld  wines, forty-year-old wines, 
t h a t  I have a t  home a r e  o ld  Barberas r a t h e r  than.  o ld  Cabernets. 

Teiser :  Where does your Zinfandel  come from? 

Martini: The b e s t  and most of it comes from our Sonoma vineyard [Monte Rosso], 
al though we have a good p lan t ing  of it now ou t  i n  Chi les  Valley 
[on t h e  Glen Oak Ranch]. We needed t o  expand Zinfandel because 
nobody was p lan t ing  Zinfandel  he r e  a few years  back; everybody was 
p lan t ing  Cabernet. 

It go t  so  t h e  Zinfandel got  very  high-priced (wel l ,  reasonably 
high-priced, consider ing t h e  crop it pu ts  out)  f o r  t r y i n g  t o  keep 
it a kind of mid-price-range wine; it was g e t t i n g  very d i f f i c u l t .  
So we decided t o  expand our vineyards on Zinfandel  when we got  
t h e  Chi les  Valley p lace ,  and they do q u i t e  we l l  t he r e .  They make 
a d i f f e r e n t  wine than Sonoma: t h e  mountain vineyard is  more i n t ense  
and a b igger ,  more a l coho l i c  wine, whereas t h i s  makes a s o f t e r ;  
lower-alcohol wine--we don ' t  g e t  t h e  sugar out  t h e r e  t h a t  we g e t  i n  
Sonoma. It has  a re f ined  f l a v o r ,  no t  a s  powerful a s  t h e  Sonoma one. 



Teise r :  Do you blend them? 

Martini : '  We blend them t o  some ex t en t ,  yes.  We use  one t o  compensate f o r  
t h e  o the r  a l i t t l e  b i t .  

Teiser: I suppose w e  should speak of Fo l l e  blanche,  which is  yours a lone,  
i s  it not?  

Martini :  Well, a t  l e a s t  I t h i n k  we're t h e  only ones t h a t  put  it out a s  a 
l a b e l ;  I t h i n k  t h e r e ' r e  o the r  p l an t i ngs  i n  t h e  s t a t e .  But Fo l l e  
blanche j u s t  happened t o  be on t h e  ranch a t  Sonoma. 

I t h i n k  a p r e t t y  good s t o r y  i s  t h a t  when we f i r s t  bought 
t h e  ranch, which w a s  i n  '37, w e  were t o l d  t h a t  it w a s  Sylvaner, 
and w e  d idn ' t  know any d i f f e r ence ,  so we  s t a r t e d  l abe l i ng  it a s  
Sylvaner. Then, it wasn't  u n t i l  some t ime a f t e r  World War 11, 
around '46 o r  so ,  t h a t  w e  discovered it wasn't  Sylvaner, it was 
Fo l l e  blanche. So-we cou ldn ' t  very wel l  chop of f  t h e  Sylvaner 
and end up wi th  nothing t o  s e l l ,  so what we  d id  was t h a t  we kept  
s e l l i n g  it a s  Sylvaner and planted Sylvaner i n  t h e  meantime. And 
then  a s  t h a t  came i n t o  bear ing,  w e  s t a r t e d  blending t h e  Sylvaner 
i n  wi th  t h e  Fo l l e  blanche a l i t t l e  b i t  more and more and replaced 
t h e  Fo l l e  blanche wi th  t h e  Sylvaner and kept  r i g h t  on wi th  t h e  
Sylvaner l a b e l ,  and then  s t a r t e d  a Fo l l e  blanche l a b e l ,  s t a r t e d  
l abe l i ng  it a s  Fo l l e  blanche and p u t t i n g  t h e  Fo l l e  blanche where 
it belonged. That w a s  t h e  e a s i e s t  wav t o  g e t  around it. 

Teiser :  This is  a r e ac t i on  t o  consumer expecta t ions?  

Martini :  Well, yes ,  I ' m  s u r e  t h a t  we'd have l o s t  our Sylvaner s a l e s  a l l  a t  
once i f  w e  had suddenly dropped it and s t a r t e d  c a l l i n g  it Fo l l e  
blanche,  even though it might have been t h e  same wine. 

Teiser :  And now is  t h e  Fo l le  blanche 100 percent?  

Mart in i :  Yes. 

Teiser :  Are t h e r e  some o the r s  t h a t  you have s p e c i a l  p lan t ings  o f ?  

Mart in i :  No. Right now we're playing with a block of Carmine up on t h e  
Healdsburg ranch, but  we've only had a token amount of grapes so 
f a r .  

Teiser :  How do you expect t o  use  it? 



Mart ini  : Well, I t h i n k  i t ' s  a l i t t l e  b i t  overbearing t o  use  s t r a i g h t ,  a t  
l e a s t  i n  t h a t  vineyard;  it might g e t  a b e t t e r  balance and no t  be 
q u i t e  s o  heavy i n  a l i t t l e  warmer area .  But up i n  t h a t  Healdsburg 
vineyard,  i t ' s  a l i t t l e  overbearing t o  use  a s  a s t r a i g h t  wine. 
It might make a good blender  wi th  Cabernet. It might add t o  some 
Cabernets, l i k e  s p e c i a l  wines o r  something l i k e  t h i s ,  a l i t t l e  
more body and a l i t t l e  more tannin .  We have t o  s e e  f i r s t  though, 
you know, how w e l l  it ages and what it does. So f a r  t h e y ' r e  very  
young v ine s  and they  tend t o  be overcropped because of t h e i r  youth,  
so i t ' s  no t  a very  good i nd i ca t i on  of what t h e  grape w i l l  produce, 
al though it c e r t a i n l y  w i l l  produce a crop. 

Teiser :  What w a s  t h e  u n i v e r s i t y ' s  i n t e n t i o n  i n  c reas ing  t h a t  v a r i e t y ?  

Martini :  I t h i n k  they  were t r y i n g  t o  c r e a t e  a b e t t e r  Cabernet, t h a t  produces 
more grapes ,  and they  d id  t h a t  a l l  r i g h t ,  and it does have some 
Cabernet charac te r .  I n  f a c t ,  much t oo  s t rong  almost t o  be  a lone.  
But I t h ink  f o r  enhancing o the r  Cabernets o r  even o the r  standard 
wines, it might be g r ea t .  But I ' d  l i k e  t o  wa i t  u n t i l  t h e  v ines  
g e t  a l i t t l e  o lde r ,  when they s e t t l e  down t o  producing a more 
normal crop. 

Teiser :  Have you t r i e d  o the r  new v a r i e t i e s  o r  Olmo's? 

Martini :  I ' v e  t r i e d  Carnel ian ,  b u t ' i t  was on purchased grapes ,  and I d i d n ' t  
c a r e  much f o r  it. Actual ly ,  it w a s  grown over near  Woodland, 
and t h a t  might have something t o  do wi th  it, bu t  I wasn' t  impressed 
by t h e  wine- it made a t  a l l .  

Teiser :  When you speak of having made dec i s ions  about what t o  p l an t  where, 
t h i s ,  I suppose, i s  based on an inc reas ing  knowledge of va r ious  
f a c t o r s .  

Martini :  Well, b a s i c a l l y  i t ' s  based on--since we keep a l l  our wines separate-- 
t h e  q u a l i t y  of-  t h e  wine and t h e  consistency- of t h e  q u a l i t y  t h a t  
w e  ge t  o f f  of those  grapes from t h a t  vineyard,  r e a l l y .  We know - 
now t h a t  f r om- the  Monte Rosso vineyard i n  Sonoma we cons i s t en t l y  
g e t  a top-grade Zinfandel and a top-grade Cabernet. So n a t u r a l l y  
we're going t o  be p lan t ing  mostly those  two v a r i e t i e s  up t h e r e .  

Teiser :  So i t ' s  no t  f r o m t h e o r e t i c a l a n a l y s i s  of c l imates  and microclimates? 

Martini :  Well, t h a t  he lps  a l i t t l e  b i t ,  but  t h a t ' s  not  r e a l l y  t h e  f i n a l  
decis ion.  The f i n a l  dec i s ion  comes from what kind of wine it 
makes. 

Teiser :  That t akes  longer t o  f i nd  ou t .  



Mart in i :  Oh, it t a k e s  a l o t  longer  t o  f i n d  o u t ,  yes.  The ana lyses  w i l l  
t e l l  you whether you ' re  i n  t h e  b a l l p a r k  o r  not .  I n  o t h e r  words, 
w e  pu t  thermographs ou t  l i k e  on t h e  new vineyards  and s o  on t o  
g e t  some i d e a  of where t h a t  b a l l p a r k  is. 

Any new vineyard land t h a t  we acqu i re ,  w e ' l l  pu t  i n  an 
experimental  vineyard of maybe twenty v i n e s  of twenty d i f f e r e n t  
v a r i e t i e s ,  and t h e n  t a k e  a good look a t  t h o s e  v ines .  We're no t  
r e a l l y  set up t o  make r e a l  small  l o t s  of wine, bu t  w e  t a k e  them 
and w e  analyze t h e  grapes  and t a k e  a look a t  t h e  v i n e s  and t h e  
grapes  themselves and taste them and see how w e  t h i n k  they would 
f i t .  

Then i f  w e  t h i n k  they have some r e a l  p o t e n t i a l ,  w e ' l l  pu t  
i n  f i v e  a c r e s ,  enough t o  make a good-sized cask t h a t  w e  can 
handle commercially. And I don ' t  mind giving up f i v e  a c r e s  f o r  t h a t  
purpose, and i f  it doesn ' t  work o u t  I ' l l  t a k e  it o u t  and pu t  
something else i n .  

Like w e  t r i e d  Malbec over i n  Healdsburg, and it d i d n ' t  work 
o u t ,  no t  because t h e  wine wasn't  any good bu t  because I cou ldn ' t  
g e t  a crop on t h e  v ines ,  it s h a t t e r e d  s o  badly.  We kept  it f o r  
almost t e n  yea rs ,  and then t o r e  it up, and now we've go t  Chardonnay 
i n  t h a t  block. 

Teiser :  Were you us ing Malbec t o  blend i n  Cabernet? 

Martini :  Well, t h a t  was t h e  idea ,  it was t o  t r y  and blend it with  Cabernet.  
And it had a purpose: sometimes 5 o r  6 . p e r c e n t  of Malbec changed 
t h e  t e x t u r e  of t h e  Cabernet a l i t t l e  b i t .  But I c a n ' t  a f f o r d  t o  ' 

grow grapes t h a t  only produce a h a l f  a t o n  t o  t h e  ac re .  [ laughing]  
And we used t o  l eave  l o t s  of wood on them and g e t  l o t s  of c l u s t e r s  
and t h e  c l u s t e r s  had six b e r r i e s  each. So t h a t  wasn't  very  
e f f e c t i v e .  

Vinevard S ~ a c i n e  and Mechanical Harvesting 

Teiser :  When you p l a n t ,  a r e  t h e  p l a n t i n g  p a t t e r n s  d i f f e r e n t  than  they were 
e a r l i e r ?  Is t h e  spacing d i f f e r e n t ?  

Mart in i :  Well, t h e  spacing,  we've p r e t t y  we l l  gone t o  a twelve-foot row 
spacing because of mechanical ha rves t ing  and our equipment i s  s e t  
f o r  t h a t  now, s o  we've gone t o  t h a t .  On t h e  more vigorous v a r i e t i e s ,  



Martini :  w e  might go t o  twelve-by-seven o r  - e igh t ,  and on t h e  less 
vigorous v a r i e t i e s  w e ' l l  go t o  twelve-by-six. And of course  
i n  t h e  mountains w e  t r y  and p l a n t  on t h e  contour t o  some e x t e n t ,  
and when w e  do t h a t  your row widths  va ry ,  but  we  t r y  and s t a y  
n i n e  t o  s i x t e e n  f e e t  between rows, and f i v e  f e e t  between v ines .  
I f  w e  s t a r t  g e t t i n g  eyer s i x t e e n ,  w e ' l l  s t i c k  a row i n  t h e  middle. 

The major d i f f e r e n c e s  i n  most of our new p l a n t i n g s  a r e  t h a t  
we're t r e l l i s i n g  everything wi th  a two-wire trell is ,  and we're 
n o t  doing any head pruning any more. We're doing e i t h e r  cane o r  
cordon, and I t h i n k  w e  may even go more t o  cordon i n  t h e  f u t u r e  
than  we have i n  t h e  p a s t ,  w e  seem t o  have more success  wi th  t h a t .  

Te i se r :  T h a t ' s  f o r  mechanical h a m e s t i n g ?  

Mart in i :  Yes. I mean t h a t ' s  t h e  reason f o r  n o t  us ing head pruning any more 
is  t h a t  you c a n ' t  r e a l l y  mechanically h a m e s t  it. 

P r o t e c t i o n  Against F ros t  

Teiser :  Do you use  water s p r i n k l e r s  f o r  f r o s t  c o n t r o l ?  

Martini :  No, w e  only have a few blocks  where w e  u s e  water  f o r  f r o s t  c o n t r o l .  
The rest of t h e  p l a c e s  we  u s e  wind machines and orchard h e a t e r s .  

Te i se r :  Do they work? 

Martini :  Oh yes.  They work i f  it doesn ' t  g e t  t o o  c o l d ,  but  s o  f a r ,  i n  t h e  
p laces  t h a t  we  have them, we  haven ' t  had a problem with  them. 
I f  somebody t u r n s  them on,  they work. [ l a u g h t e r ]  The worst  problem 
is t o  g e t  them turned on. 

Te i se r :  But you do use  spray somewhere? 

Mart in i :  Yes. On t h e  Healdsburg ranch. 

t il 
Martini :  Our vineyard i n  Healdsburg is  r i g h t  on t h e  Russian River ,  and 

we're pumping r i g h t  out  of t h e  underground flow of t h e  Russian 
River,  so  t h e r e  we've got  a l l  t h e  water  w e  need. The vineyard 
s t a r t s  a t  r i v e r  l e v e l ,  a c t u a l l y  a t  water  l e v e l ,  and t h e r e ' s  a 
d i k e  between our vineyard and t h e  r i v e r  i t s e l f .  And then  from 
t h e r e  t h e  vineyard goes up t o  where i t ' s  maybe a hundred f e e t  



Martini :  h igher  a t  t h e  t o p  of t h e  ranch than  it is a t  t h e  bottom. I t ' s  
on kind of benchland. I t ' l l  go up f o r ,  oh, maybe t e n ,  f i f t e e n  
f e e t  and then  it'll l e v e l  o f f  and maybe you'd have a fo r ty -ac re  
f i e l d  t h a t ' s  a l l  l e v e l  and then  you go back up ano ther  t e n ,  
f i f t e e n  f e e t  and then  another  bench. So t h e r e ' r e  a  bunch of 
benches up t h e r e ,  and t h o s e  a r e  n o t  a s  s u b j e c t  t o  f r o s t  a s  down 
below where a l l  t h e  cold a i r  comes down t h e s e  benches and s e t t l e s  
down a t  t h e  bottom. It c a n ' t  g e t  o u t  because of t h e  l e v e e  t h a t ' s  
blocking t h e  water  from coming i n .  So t h e r e  we've got  water  
s p r i n k l e r s  p ro tec t ion .  The rest of it w e  u s e  wind machines, and 
we don ' t  even need p o t s  up t h e r e ;  t h e  f r o s t  inc idence  i s  n o t  t h a t  
bad, s o  j u s t  t h e  wind machines t a k e  c a r e  of it. 

I n  Napa w e  use  both wind machines and p o t s ;  t h a t  is ,  on t h e  
S tan ly  Ranch, t h e  La Loma vineyard.  About h a l f  t h e  p o t s  a r e  
fueled  by n a t u r a l  gas--we have a main l i n e  going through t h e  
property--and t h e  o t h e r  h a l f  a r e  fue led  by p ressur ized  d i e s e l  
f u e l  f  r o p  a c e n t r a l  l o c a t i o n  and it ' s a l l  piped i n .  

I ' d  r a t h e r  have it a l l  by n a t u r a l  gas ,  but  they  wouldn't 
g ive  us  t h a t  much gas ,  so w e  he ld  them up f o r  h a l f  of it but  w e  
couldn ' t  hold them up f o r  t h e  r e s t .  The reason w e ' w e r e  a b l e  t o  
even g e t  t h a t  was t h a t  they  wanted t o  change t h e  l o c a t i o n  of 
t h e i r  main l i n e  through t h e  v ineyard ,  s o  they  needed a new r i g h t -  
of-way, and w e  s a i d  w2,wouldn1t g ive  them a new right-of-way 
u n l e s s  they  gave u s  some gas .  [ l augh te r ]  So w e  go t  some gas  out  
of it. And t h e  balance  of t h e  f r o s t  p r o t e c t i o n  system is j u s t  
d i e s e l  o i l .  

Now, t h e  o the r  ranches. Chi les  Valley is wind machines and 
p o t s  again ,  aga in  on t h e  compressed o i l  system. And Healdsburg, 
a s  I mentioned, i s  water  and wind machines. Ch i les  Valley does 
have one block next  t o  t h e  r e s e r v o i r  t h a t  w e  do s p r i n k l e ,  simply 
because i t ' s  t h e  c o l d e s t  spot  on t h e  ranch;  t h e  co ld  a i r  a l l  
d r a i n s  down . t o  it. 

And i n  Sonoma and Las Amigas w e  don ' t  need any f r o s t  p r o t e c t i o n  
a t  a l l .  And I don ' t  t h i n k  we're going t o  need any a t  t h e  Lake 
County ranch e i t h e r .  It g e t s  cold t h e r e  i n  t h e  w i n t e r ,  but  i t ' s  
no t  during t h e  growing period.  



The Lake County Ranch 

Te i se r :  Where i s  t h e  ranch i n  Lake County? 

Martini :  I t 's  about four  m i l e s  southwest of Lower Lake. It 's o n  t o p  of a 
r i d g e  at  2000 f e e t  e l e v a t i o n ,  which i s  about 800 f e e t  above t h e  
l a k e  l e v e l .  It 's very  well-drained s o i l ,  r ed  vo lcan ic  s o i l  j u s t  
l i k e  t h e  Sonoma ranch;  t h e y ' r e  ve ry  similar type  s o i l s .  We have 
l o t s  of water, and a n a t u r a l  sp r ing  comes r i g h t  ou t  of t h e  ground 
a l l - y e a r  long t h a t  f lows a l l  t h e  way from 200 g a l l o n s  a minute 
a t  i ts lowest  up t o  probably 500 o r  600 g a l l o n s  a minute dur ing t h e  
winter. So w e  have p len ty  of water on t h e  p lace ,  and w e  a r e  
going t o  put  t h a t  i n t o  d r i p  i r r i g a t i o n .  

Now t h e  Chi les  Valley ranch is a l l  under d r i p  i r r i g a t i o n .  The 
Las Amigas Ranch i s  h a l f  under d r i p  i r r i g a t i o n ,  t h e  newer h a l f ;  
w e  don ' t  r e a l l y  have enough water t o  do t h e  whole t h i n g  down t h e r e .  
Some day w e  may g e t  a source  of reused water ,  you know, reclaimed 
water from t h e  Napa ponds, and i n  t h a t  c a s e  t h e n  w e  w i l l  be a b l e  
t o  pu t  it a l l  under d r i p .  

Drip makes a b i g  d i f f e r e n c e  i n  your y i e l d s  and i n  t h e  t i m e  
it t a k e s  t o  g e t  a crop on a young vineyard.  I n  o t h e r  words you 
can ga in  a year  o r  two years  i n  g e t t i n g  your f i r s t  crop by having 
d r i p  i r r i g a t i o n ,  simply because t h e  v i n e s  grow f a s t e r ;  o therwise  
t h e y ' r e  more s tun ted .  

I n  Sonoma w e  don ' t  have enough water  a t  t h e  Monte Rosso f o r  
i r r i g a t i o n  of any kind. I n  Lower Lake w e ' l l  have p l e n t y  of water ,  
and i n  Pope Valley w e ' l l  have p len ty  of water  when w e  g e t  around 
t o  p l a n t i n g  t h a t .  

Teiser :  When d i d  you buy t h e  Lake County v ineyard?  

Martini :  Two y e a r s  ago. 

Te i se r :  Was it p lan ted?  

Martini :  No, no, t h e r e ' s  nothing on it but  s ix ty - four  a c r e s  of walnuts.  
The whole ranch i s  490 a c r e s ,  of which somewheres between 300 
and 350 can go i n t o  v ineyards .  The rest of it is  n o t  s u i t a b l e .  

Te i se r :  Tha t ' s  unusual ,  i s n ' t  it, t o  f i n d  t h a t  l a r g e  a block of good 
vineyard land? 



Mart in i :  Well , , i t  j u s t  happened t o  be t h e r e .  You know, t h e  s t r a n g e  p a r t  
about t h a t  is  t h a t  it had been a t  one t i m e  a  r e s o r t ,  so  t h e r e ' s  
l o t s  of housing on it, l o t s  of o ld  cabins ;  t h e y ' r e  o l d ,  a s  a  l o t  
of t h o s e  Lake county' p laces  a r e ,  bu t  t h e y ' r e  good employee 
housing. And i t ' s  g o t  a  couple of houses on it. 

Te i se r :  What was t h e  name of t h e  r e s o r t ?  

Mart in i :  P e r i n i .  It was known a s  t h e  P e r i n i  Ranch, and t h e  P e r i n i  family 
had owned it s i n c e  1900. They had s ix ty-four  a c r e s  of walnuts on 
it, which w e  kept .  They t h e y . u s e d  t o  r a i s e  vege tab les  and c a t t l e  
and s o  on. I t ' s  g o t  about seventeen,  e ighteen a c r e s  of pas tu re land  
on it. And we're going t o  b u i l d  a l a k e  on it, probalby i n  t h e  
next  year  o r  two, t o  c a p t u r e  some of t h a t  water .  There ' r e  a  couple 
of smal l  r e s e r v o i r s  now, but  t h e y ' r e  n o t  r e a l l y  b i g  enough. So 
we're going t o  bu i ld  a l a r g e r  l a k e  on it s o  we  can cap tu re  some 
o f . t h a t  water  and use  it. 

Teiser :  And do you have plans  f o r  v a r i e t i e s  t h e r e ?  

Mar t in i  : Well, w e  have a v a r i e t a l  block planted .  We planted it t h i s  l a s t  
sp r ing ,  and we a l s o  p lanted  some l a r g e r  t r a c t s  of Barbera and 
some Cabemet up t h e r e  so  f a r .  Las t  yea r  w e  only p lanted  about 
t e n  a c r e s  because t h a t ' s  a l l  of t h e  d i sease - f ree  s tock  w e  could 
ge t .  And we're p l a n t i n g  each v a r i e t y  on i ts own r o o t  t h e r e ,  
because t h e r e ' r e  no vineyards  anywheres near  it, and Lake County. 
doesn ' t  have phyl loxera  y e t .  So we ' re  p u t t i n g  t h i s  s t u f f  on i t s  
own r o o t s ,  and I t h i n k  t h e  f i r s t  p l a n t i n g  w e ' l l  g e t  by wi th  it. 
Now, t h i r t y  y e a r s  from now when we have t o  r e p l a n t  t h e  v ineyard ,  
w e  probably won't be a b l e  t o  g e t  by wi th  it; w e ' l l  probably have 
t o  use  [ r e s i s t a n t ]  roo t s tocks  then.  

This  year  we're p u t t i n g  i n  another  twenty a c r e s ,  which w i l l  
b r ing  us  up t o  t h i r t y  ac res :  about twenty i n  Cabernet and t e n  i n  
c arb era. And then  we're going t o  s i t  on t h a t  f o r  a  while and wa i t  
till it produces and see what we're g e t t i n g  be fore  w e  do anything 
e l s e .  

This  is a l l  f o r e s t  land.  It had t o  a l l  be c lea red .  There 
were a tremendous number of rocks i n  it, b ig  rocks ,  t h a t  you've 
go t  t o  d i g  ou t  wi th  bul ldozers .  But once i t ' s  c l e a r e d ,  it looks  
l i k e  i t ' s  going t o  make good land.  

Te i se r :  What about t h e  Pope Valley ranch? 



Martini:  The Pope Valley ranch is about 250 a c r e s ,  about 125 t o  150 
p lan tab le .  It now has  1 2  a c r e s  of Semillon and 24 a c r e s  of walnuts 
on it. We expect  it t o  be a Region I11 l o c a t i o n ,  s u i t a b l e  f o r  
Cabernet, Barbera, and Gamy and some whites.  Our plans  a r e  t o  
hold off  p l an t i ng  t h i s  one u n t i l  we have p a r t  of t h e  Lake County 
ranch planted and producing. It was a l s o  purchased i n  1982. 

Control l ing vineyard Pes t s  and Diseases 

Teiser :  Speaking of roots tock:  when you can g e t  away wi th  it, do you 
p l an t  v ines  on t h e i r  own r o o t s ?  

Martini :  Well, t h i s  is t h e  f i r s t  t i m e  we've ever  t r i e d  it, because up till 
now we've always had vineyards  i n  an a r e a  where t h e r e  were l o t s  of 
o the r  v ineyards  around us  s o  t h a t  I wouldn't even bother  t o  t a k e  
a chance. But I t h ink  i f  you can p l an t  on i t s  own roo t  and ge t  
away wi th  it, so much t h e  b e t t e r .  

Teiser :  Are you a l l  l e a rn ing  something from t h e  recen t  phylloxera 
appearance i n  Monterey County? 

Martini :  Well, I don ' t  have any doubts t h a t  we ' l l  have phyl loxera  sooner 
o r  l a t e r .  I j u s t  t h i n k  t h a t  i f  you don ' t  have phylloxera a t  any 
given t ime,  I t h ink  t h e  f i r s t  p l an t i ngs  you can probably g e t  away 
with.  I t h i n k  a f t e r  t h a t ,  however,. you probably cannot. I ' m  
s u r e  sooner o r  l a t e r  phylloxera w i l l  g e t  up i n t o  Lake County too.  

Teiser :  Have you s tandardized what kind of roo t s tock  you use? 

Martini :  Qe've p r e t t y  much been using A x R 81. The main reason we switched 
over t o  A x R #l years  ago was t h a t  it was a l o t  c l e ane r  stock.  
The [Rupest r is ]  St.-George around had t oo  many d i s ea se s ,  t oo  many 
v i r u s e s ,  whereas t h e  A x R i/1 checked out  much c leaner .  So w e  
s t a r t e d  using t h a t ,  and we've been kind of s t i c k i n g  t o  t h a t .  

Te i se r :  Do you have t o  fumigate s o i l ?  

Martini: This is  something I ' m  no t  s u r e  whether we should do o r  no t .  
Fumigation has  go t ten  so  expensive t h a t  un less  you r e a l l y  have t o ,  
it hard ly  pays t o  do it. I f  we r e p l a n t ,  we fumigate; i f  we've had 
a vineyard i n  be fore ,  we fumigate. or '  i f  we've had a prune 
orchard i n  be fore ,  w e ' l l  fumigate. But i f  t h e y ' r e  j u s t  f o r e s t  
land o r  v i r g i n  l and ,  we don ' t .  



Teise r :  Do you have any s p e c i a l  d isease-  and pes t -con t ro l  p r a c t i c e s ?  

Mart in i :  No, o t h e r  than  t h e  normal s u l f u r i n g ,  and w e  have had occas iona l ly ,  
on c e r t a i n  s p o t s ,  t o  do some c o n t r o l  l i k e  f o r  leafhoppers  where 

, they  became concentra ted  i n  one spot .  But o t h e r  than  t h a t  we've 
done very  l i t t l e  spraying.  I ' m  n o t  an  exponent of going i n  and j u s t  
au tomat ica l ly  spraying whether you need it o r  no t .  

Te i se r :  Is t h e r e  a f a c t o r  i n  j u s t  normal good housekeeping i n  v ineyards  
t h a t  keeps d i s e a s e  and p e s t s  down? 

Martini :  Well, yes.  You've g o t  t o  keep your weeds down, and you c a n ' t  
l e t  them accumulate around t h e  t runk  of t h e  v i n e s  o r  y o u ' l l  s t a r t  
g e t t i n g  bugs t h a t  come i n  and set up housekeeping. And I t h i n k  
j u s t  p l a i n ,  good farming p r a c t i c e s  w i l l  p r e t t y  w e l l  keep them 
out .  The main t h i n g  is ,  of course ,  t o  g e t  good, sound v i n e s  t o  
begin with. 

Te i se r :  Where do you g e t  them? 

Mart in i :  W e  grow some of our own. We have a nursery .  Our r o o t s t o c k  w e  
genera l ly  grow our own, and i f  we  need more w e ' l l  buy from 
commercial n u r s e r i e s  wherever we  can f i n d  them; you know, n u r s e r i e s  
t h a t  have a c e r t a i n  kind of s tpck  a v a i l a b l e .  

More on Mechanical Harvesting 

Te i se r :  You spoke of mechanical ha rves t ing  i n  r e l a t i o n  t o  vineyard 
spacing*-- 

Mart ini :  We s t a r t e d  us ing mechanical ha rves t ing  about 1971, t h a t  was t h e  
f i r s t  year  when w e  f i r s t  bought a  machine. One of t h e  b i g  f a c t o r s  
i n  determining t h a t  w a s  t h a t  w e  had s o  much P ino t  n o i r  p lanted  
i n  Napa. P ino t  n o i r  is  very ,  very  d i f f i c u l t  t o  hand-pick because 
of t h e  very  small c l u s t e r s ,  and s i n c e  it was t h e  f i r s t  grape 
picked and was r i p e  ahead of anything else, w e  had an awful  hard 
t i m e  with t h e  p ickers .  They d i d n ' t  want t o  p ick  it. They cou ldn ' t  
p ick  enough i n  a day. No mat te r  what you paid them. P ickers  a r e  
kind of funny; they l i k e  t o  see t h e  r e s u l t s  of t h e i r  work almost 
a s  much as they  l i k e  t o  see a d d i t i o n a l  money. So i f  you pay them 
twice  a s  much and they  pick  h a l f  a s  much, t h e y ' r e  not  a s  happy a s  
i f  you pay them ha l f  a s  much and they  can p ick  twice  a s  much. 

*See pages 67-68. 



Martini: So we decided t o  ge t  a machine and t o  ge t  most of t h a t  Pinot n o i r  
picked, so it wouldn't t ake  so long. Otherwise it would take  us  
two weeks t o  go through a l l  t h e  Pinot no i r .  The machine, under 
our conditions down the re ,  w i l l  do t h e  work of about s ix teen  
 picker.^. Welve had them s i d e  by s i d e  and j u s t  about t h e  same 
number of tons  come i n  hand-picked a s  machine-picked when w e  have 
about s ix teen  pickers  picking by hand. That 's  a t  our crop l e v e l .  
Now i f  you had a bigger crop l eve l ,  of course it would amount t o  
more, but Pinot n o i r  i s  n o t a  very big crop, and i t ' s  a l s o  very 
hard t o  pick. 

Teiser: How about t h e  condi t ion of t h e  grapes a s  they come i n t o  t h e  winery 
then? 

Martiai: There again,  we've run experiments on t ry ing  t o  see i f  we ge t  a 
d i f f e r e n t  wine from t h e  two, and we e i t h e r  can ' t  t e l l  t h e  
d i f fe rence  o r  t h e  machine-picked wine sometimes i s  a l i t t l e  
darker.  And I can see why, because it has longer maceration time 
because it ge t s  more smashed up. I th ink  t h a t  t h e  s e c r e t  i s  t o  
ge t  them i n t o  t h e  winery, crushed with s u l f u r  i n  them, within t h ree  
o r  four  hours. I f  you can do t h a t ,  you don ' t  have any problems. 
I f  you're going t o  run them overnight and down through t h e  
San Joaquin Valley i n  110-degree temperatures, then you might have 
some problems. 

Teiser:  You don't  do any f i e l d  crushing? 

Martini: No. We don't  have long enough hauls ,  w e  f i gu re ,  t o  m e r i t  doing 
t h a t .  I f  you had a long haul ,  then t h a t  would be t h e  way t o  go: 
f i e l d  crush and add su l fu r  dioxide r i g h t  t he re ,  and then j u s t  
bring them i n  i n  a tank t ruck.  

Teiser:  How about t h e  roads from Lake County? 

Martini: Well, Lake County w i l l  t ake  us  probably an hour and a half  t o  two 
hours, which is not bad. By ca r  you can make it i n  an hour, but 
it is p re t ty  mountainous. 

Teiser:  .Do you pick a t  night?  

Martini: Yes. Where w e  have t h e  machine, we ' l l  s t a r t  picking around 
midnight and pick between about midnight and noon, and then knock 
off i n  t h e  afternoon. 

Teiser:  And hand-picking? 



Mart in i :  Well, by hand w e  have t o  p ick  during d a y l i g h t  hours.  But i f  i t ' s  
a real ho t  day, w e ' l l  knock o f f  about t h r e e  o r  f o u r  o 'c lock;  
t h e  p ickers  poop ou t  by then.  

Te i se r :  You have s t i l l  only t h e  one machine? 

Mart in i :  No, we've two now. We have one w e  keep mostly on t h e  Napa ranch,  
sometimes run it over t o  Chi les  Valley t o  f i n i s h  up t h e r e .  And 
t h e  o t h e r  one i s  up a t  Healdsburg. And Sonoma doesn ' t  lend i t s e l f  
t o  [mechanical] p icking,  i t ' s  t o o  mountainous. However t h e  Lake 
County ranch,  I t h i n k  a good percentage of t h a t  w i l l  lend i t s e l f  
t o  mechanical picking.  I t 's  mountainous, but  i t ' s  on t o p  of a 
r i d g e ,  and t h e r e  a r e  l a r g e  areas t h a t  a r e  reasonably f l a t  on it, 
wi th  less than ,  say,  a 1 0  percent  grade. 

Te i se r :  Drip i r r i g a t i o n  doesn ' t  g e t  i n  t h e  way of t h e  mechanical h a r v e s t e r ?  

Martini :  No. The hoses t h a t  you s t r e t c h  a c r o s s  a r e  below t h e  a r e a  where 
t h e s e  s t r i k e r s  h i t .  

Major Vineyard Advances 

Te i se r :  A r e  t h e r e  any o t h e r  f a c t o r s  t h a t  w e  haven ' t  d iscussed i n  r e l a t i o n  
t o  t h e  v ineyards ,  a s  they 've  changed o r  a s  they a r e ?  

Mart in i :  No, I c a n ' t  t h i n k  of too  much. I t h i n k  t h e  t h r e e  probably b igges t  
t h i n g s  t o  h i t  t h e  v a l l e y  a r e :  one, i r r i g a t i o n  i n  almost every 
place;  and two, f r o s t  p r o t e c t i o n  by water  o r  some o t h e r  method. 
Twenty o r  t h i r t y  yea rs  ago t h e r e  wasn't  any f r o s t  p r o t e c t i o n ,  so  
a l o t  of t h e s e  p laces  t h a t  a r e  growing grapes now could no t  grow 
them a t  t h a t  t ime simply because they 'd  f r e e z e  every year  and you'd 
end up wi th  h a l f  a crop. 

Te i se r :  Why was t h e r e  a change i n  i r r i g a t i o n ?  

Mart in i :  Well, wi th  t h e  d r i p  system coming i n .  Almost everybody now has 
some s o r t  of i r r i g a t i o n .  There a r e  very  few r e a l l y  new vineyards 
anywhere t h a t  a r e  s t r i c t l y  dry-farmed any more. Even i n  Napa, on 
t h e  S tan ly  Ranch, where w e  don ' t  have any wa te r ,  w e  developed a 
r e s e r v o i r  and a r e  picking up enough water  t h a t  w e  can s t a r t  
p u t t i n g  d r i p  i r r i g a t i o n  on t h e  new p lan t ings .  I don' t  t h i n k  it 
would do much good t o  t r y  and go i n t o  a twenty-year-old vineyard 



Mart in i :  and put  d r i p  i r r i g a t i o n  i n  t h e r e .  I t h i n k  t h e  r o o t s  a r e  e s t a b l i s h e d  
d i f f e r e n t l y ,  and I doubt i f  it would help .  But I t h i n k  i t ' s  
w e l l  worth it on t h e  new p l a n t i n g s  because when t h e  v i n e s  a r e  
young i s  when t h e y  g e t  t h e  maximum b e n e f i t  of it. 

Teiser :  You s a i d  t h e r e  were t h r e e  major changes-- 

Mart in i :  The mechanical h a r v e s t e r  i s  t h e  t h i r d  b i g  change. 

Mar t in i  Winerv P r a c t i c e s  Todav 

Te i se r :  What percentage of your grapes  do you grow and what do you buy? 

Mart in i :  It changes from year  t o  year because of t h e  crop l e v e l .  I f  w e  
have a smal l  c rop,  w e  have t o  buy a l i t t l e  more. I f  w e  have a 
b i g  crop,  w e  can buy a l i t t l e  l e s s . -  But g e n e r a l l y  i t ' s  running 
around 60 percent  of our  own production,  and 40 percent  we buy. 
And when w e  g e t  our new a r e a s  planted--i t  w i l l  be t e n  o r  f i f t e e n  
years  be fore  t h e y ' r e  a l l  bearing--we'll probably be  up t o  around 
80 percent  of our own production.  

Te i se r :  Do you buy grapes from o t h e r  a r e a s  t h a n  t h e  North Coast v a l l e y s ?  

Mart in i :  Right now w e  buy grapes only  from Napa and Sonoma Counties.  I n  t h e  
p a s t  w e  have used grapes  from t h e  Cen t ra l  Coast a r e a s  and i f  needed 
w e  would no t  h e s i t a t e  t o  use  t h o s e  v a r i e t i e s  t h a t  blended we l l  
wi th  o u r s  from t h e s e  a reas .  We have no t  purchased grapes  from 
t h e  Cen t ra l  Valley f o r  many years .  

Te i se r :  What about wine? Do you buy much wine? 

Mart in i :  No, r e c e n t l y  we- haven ' t  bought any. Years ago w e  used t o  buy some, 
and most of t h a t  was bought f o r  our s tandard  wines. We never 
bought any v a r i e t a l s ,  t o  speak o f .  Once i n  a while maybe one 
t a n k  o r  something, b u t  very seldom. 

See, our  bus iness  has  changed, purposeful ly ,  over t h e  l a s t ,  
w e l l ,  t e n  t o  f i f t e e n  years .  We used t o  se l l  about 60 percent  
nonvintage,  gener ic  wines--like burgundy and c h a b l i s  and Mountain 
Red and ldountain White--and 40 percent  v i n t a g e ,  v a r i e t a l  wines. 
And now we're s e l l i n g  80 percent  v in tage ,  v a r i e t a l  wines and 20 
percent  of t h e  o t h e r .  So our  requirements a r e  completely d i f f e r e n t  
We have more requirements f o r  t h e  v a r i e t a l  grapes ,  f a r  l e s s  
requirements f o r  s tandard  wines. 



Martini:  In  f a c t ,  our standard wines a r e  genera l ly  now made up from what's 
l e f t  over from our v a r i e t i e s .  I f  Cabernet has  a bigger crop one 
year than you need, you're going t o  have 20-30,000 ga l lons  l e f t  
over it, so t h a t ' s  blended up with something e l s e  and made 
i n t o  burgundy. So we r e a l l y  don' t  have t o  go out and buy wines 
any more. 

Te i se r  : What about jug wines? 

Martini: Well, we've stopped pu t t i ng  out  a l l  jugs ,  as you know jugs. The 
only th ing  we make i n  a  l a r g e r  conta iner  now a r e  magnums. And 
magnums a r e  i n  two ca tegor ies .  There 's  t h e  burgundy and chab l i s ,  
which have general ly  kind of replaced t h e  jugs. And then  t h e r e ' s  
t h e  Cabernet and t h e  Pinot no i r  and t h e  Chardonnay and so on, 
which a r e  pr iced exac t ly  t h e  same a s  t h a t  i n  b o t t l e s ;  t h e r e ' s  
no advantage i n  buying t h e  magnums over buying t h e  750 m l . ,  except 
t h e  advantage i s  t h a t  i f  you p lan  t o  age them, t h e y ' l l  age b e t t e r .  
But t h e r e ' s  no r e a l  advantage on a  cost-per-ounce ba s i s .  The 
popular-level wines we do p r i c e  down a  l i t t l e  b i t  i n  magnums. 

Teiser :  Do you s t i l 1 ,make  a  c h i a n t i ?  

Martini:  Yes. That ' s  only i n  750 m l .  

Teiser :  What do you use i n  your c h i a n t i ?  

Martini: Oh, most of those  wines, l i k e  c h i a n t i  and c l a r e t ,  t h a t  we make a r e  
mainly Zingandel. Again, they ' re  a  d i f f e r e n t  blend of t h e  l e f t o v e r  
wines. I n  o ther  words, f o r  burgundy we ' l l  put  more P e t i t e  Sirah 
i n  it and more of t h e  heavier  v a r i e t i e s ,  more Pinot no i r  i f  we 
have any l e f t  over ,  and a l l  t h e  Pinot Saint-George. What-we t r y  - 
and do on t h e  burgundy i s  t o  keep out  Zinfandel because i t ' s  so 
dominant i n  charac te r ,  and blend t h e  o ther  v a r i e t i e s  toge ther .  
We t r y  and put - a l l  t h e  e x t r a  Zinfandel i n  t h e  c h i a n t i  and c l a r e t  
and Mountain Red. And then  we blend them t o  give  them t h e  
d i f f e r e n t  degrees of l i gh tnes s  o r  heaviness simply by t h e  blends 
we make; t hey ' r e  t h e  same wines, but t hey ' r e  intermixed d i f f e r e n t l y  
i s  what I ' m  t r y ing  t o  say. 

Teiser  You yourself  do t he  blending? 

Martini:  Well, Mike does most of it now. I did  it u n t i l  t h e  l a s t  couple of 
years ,  but  s i nce  then h e ' s  been doing most of it. I check them 
and t a s t e  them before we do t h e  a c t u a l  f i n a l  blend--you know, 
t a s t e  t h e  l ab  blends--but he does t h e  blending p r e t t y  much. He's - 
doing most of t h e  winemaking ac tua l l y  now. 



Teise r :  Tha t ' s  wonderful,  i s n ' t  i t ?  

Mart ini :  Yes, i t ' s  g r e a t  except  t h a t  I ' m  no t  doing t h e  p a r t  t h a t  I l i k e  
t h e  b e s t .  [ l a u g h t e r ]  

D i s t r i b u t i o n  of Mar t in i  Wines 

Teiser :  Maybe your d i s t r i b u t i o n  today might be d iscussed i n  r e l a t i o n  t o  
t h e  "21" Brands and P a r r o t t  & Co. -You s t a r t e d  e a r l y  on i n  t h i s  
winery d i s t r i b u t i n g  through P a r r o t t  & Co.? 

Martini :  We s t a r t e d  r i g h t  a f t e r  t h e  war. Some t i m e  i n  I t h i n k  1946 w e  gave 
our wines t o  P a r r o t t ,  f o r  t h e  seven western s t a t e s  only;  "21" Brands 
had it back e a s t .  

During t h e  war, "21" Brands bought ou t  t h e  Frank Schoonmaker 
l i n e  of wines t h a t  he  was d i s t r i b u t i n g .  H e  was our f i r s t  
d i s t r i b u t o r  back in?he e a s t e r n  p a r t  of t h e  United S t a t e s .  Then he  
went i n  t h e  s e r v i c e ,  and t h e  company kind of fo lded up and wasn' t  
doing anything,  and "21" Brands bought t h e i r  d i s t r i b u t i o n  r i g h t s  
from them f o r  t h e  e a s t e r n  p a r t  of t h e  s t a t e s , *  and w e  r e t a i n e d  it 

. f o r  C a l i f o r n i a  and t h e  West; apparent ly  my dad d i d  it on h i s  own 
a t  t h a t  t i m e ;  he  was s e l l i n g  d i r e c t l y  t o  wholesa lers ,  and he  had 
a few wholesalers .  

Then, dur ing t h e  war, I m e t  John Menzies when w e  were both 
i n  t h e  se rv ice .  He  mentioned a t  t h e  time t h a t  a f t e r  t h e  war was 
over ,  he  would come up and see us ,  and I had f o r g o t t e n  a l l  about it; 
I wasn' t  paying any a t t e n t i o n  t o  t h e  business  then.  

Teiser :  He  was wi th  P a r r o t t  & Co.? 

Martini :  H e  was wi th  P a r r o t t  & Co., yes.  So a f t e r  t h e  war--sometime i n  '46; 
I don ' t  know j u s t  when it was--he came up and t a l k e d  it over,  and 
w e  decided t o  g ive  them our d i s t r i b u t i o n  f o r  t h e  seven western 
s t a t e s  i n s t e a d  of doing it ourse lves .  And t h a t ' s  how w e  go t  wi th  
them i n  t h e  f i r s t  p lace .  So we've been wi th  P a r r o t t  now s i n c e  1946. 

We s tayed wi th  both companies u n t i l  about 1972 o r  '73. 
Foremost t h e n  bought "21" Brands, and it became p a r t  of a b i g  
conglomerate of Foremost and McKesson. 

*See a l s o  page 37. 



Mart ini :  Well, they  r e a l l y  were no t  doing a  good job f o r  us  back e a s t .  
They r e a l l y  were no t  t h a t  i n t e r e s t e d  i n  wines; they  were i n t e r e s t e d  
i n  t h e  Scotch whiskeys and c o r d i a l s ,  everything else they  were 
d i s t r i b u t i n g ,  bu t  they  r e a l l y  had no i n t e r e s t  i n  wines. 

And P a r r o t t  a t  t h a t  t ime had j u s t  separa ted from another  
d i s t r i b u t o r  and had l o s t  a number of t h e  whiskey l i n e s .  So our 
wines and Wente's wines were t h e  primary i tems t h a t  they  had t o  
sell. They had a  few o the r  smal ler  l i n e s ,  bu t  we were t h e  primary 
i tems and cons t i t u t ed  a  h igh percentage of what they  were s e l l i n g .  

See, P a r r o t t  ran  a c t u a l l y  two companies: t h e  l i q u o r  department 
and a  kind of a grocery department; t h a t  i s ,  a  wholesale canned goods 
type  grocery setup.  John Menzies ran  t h e  l i quo r  department and Bob 
Menzies, h i s  younger b ro ther ,  r an  t h e  o the r  department. John wanted 
t o  sell  P a r r o t t  & Co. because he  w a s  g e t t i n g  o ld  and he  wanted t o  
r e t i r e ,  and Bob wasn't  so  crazy about s e l l i n g  h i s  p a r t  of it, but  
a t  any r a t e  it was one company. 

So they were looking around and so  on, and Karl  Wente and I 
got  toge ther  and we s a i d ,  "Look, i f  they s e l l  t o  another  conglomerate, 
we're going t o  be r i g h t  back where we were wi th  "21"; i t ' s  l i k e  
working wi th  t h e  Pentagon working wi th  some of t he se  o u t f i t s .  You 
never g e t  answers. They never c a l l  you back. You don' t  know who 
t o  pu t  t h e  f inger '  on i f  something goes wrong. " So Kar l  says ,  '"Why 
don ' t  w e  buy i t ?  J u s t  t h e  two of u s ,  and maybe inc lude '  Johnny 
Gallagher,"  who was a t  t h a t  t ime t h e  vice-pres ident ,  bu t  he was 
r e a l l y  running t h e  company. He w a s  t h e  guy t h a t  r e a l l y  knew t h e  
ropes a s . f a r  a s  running t h e  company, al though John Menzies made 
t h e  po l icy  and so  on. So we got  toge ther  wi th  them and we a r r i ved  
a t  a  f i g u r e  and bought them out .  Then we included Gallagher i n  
it,  so t h e  t h r e e  of us had a  t h i r d  each a t  t h a t  time. 

J u s t  be fore  we d id  t h a t ,  however, when "21" was f a l l i n g  by 
t h e  wayside, ,we asked P a r r o t t  i f  they were i n t e r e s t e d  i n . t a k i n g  t h e  
l i n e  f o r  t h e  whole United S t a t e s ,  because they had never d i s t r i b u t e d  
throughout t h e  whole United S t a t e s .  They had only d i s t r i b u t e d  on 
t h e  West Coast before.  And so they thought,  yes ,  t h a t  they  would. 
And we thought,  "Well, what t h e  heck have w e  go t  t o  l o s e ?  They 
know our wines. I f  they do a  good job,  fine--" 

Martini :  So they  took it, and they were success fu l ,  and then it was about 
two years  a f t e r  t h a t  o r  so t h a t  w e  decided t o  buy P a r r o t t  o u t ,  and 
it took another year of nego t ia t ions  and yak-yak and whatnot t o  
f i n a l i z e  it. So we f i n a l l y  ended up wi th  Gallagher and Wente and us  
owning P a r r o t t .  
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And t h e n  about two y e a r s  ago--Gallagher i s  my age,  h e ' s  s i x t y - f i v e ,  
and h e ' s  th ink ing  of r e t i r i n g  i n  a couple of years--he wanted t o  
g e t  h i s  i n t e r e s t  o u t ,  s o  we  and Wente bought him ou t .  So now 
P a r r o t t  belongs t o  j u s t  t h e  two of u s ,  t h e  two winer ies .  

Who runs  i t ?  

Oh, Gallagher s t i l l  runs  it. He's employed, as h e  w a s  be fo re ,  
t h a t  j u s t  went r i g h t  on. 

So you don ' t  have t o  manage? 

No, no. I wouldn't know what t o  do. [ laughing] I dori't know 
anything about sales. 

Suppose something happens t o  Gallagher,  t h e n  what? 

Well, we  have another  man. We have a n a t i o n a l  sales manager now. 

You have o t h e r  people i n  P a r r o t t ?  

Yes, we  have o t h e r  people i n  P a r r o t t  t h a t  are.coming up. And w e  
have an execu t ive  committee which i s  made up of Gallagher and E r i c  
Wente and I t h a t  p e r i o d i c a l l y  g e t  t o g e t h e r  and d i s c u s s  p o l i c y  and 
s o  on as f a r  as P a r r o t t  i s  concerned. 

So it works out?  

It works ou t .  

Is t h a t  an unusual  arrangement f o r  winer ies?  

Well, it' works o u t  p r e t t y  w e l l .  I t h i n k  C h r i s t i a n  Brothers has  
a s i m i l a r  arrangement wi th  Fromm and S i c h e l  now t h a t  t h e y ' v e  bought 
them ou t .  Our two companies always had a s i m i l a r  arrangement i n  
t h a t  we  had a primary d i s t r i b u t o r .  

Do you t h i n k  t h a t ' s  a t r end?  

Well, t h e r e  a r e n ' t  t o o  many companies t h a t  have a primary 
d i s t r i b u t o r .  A l o t  of them j u s t  do t h e i r  own d i s t r i b u t i n g  in-house. 
We've always f e l t  t h a t  w e  r e a l l y  d i d n ' t  want t o  bu i ld  up our own 
s t a f f  t h a t  big.  And it g e t s  very  expensive o u t  t h e r e  i n  t h e  f i e l d .  
Unless you know what you're doing and you've got  t h e  r i g h t  men, you 
can pour a l o t  of money i n t o  t h a t  d i s t r i b u t i o n  end. 
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Are any of t h e  younger members of your fami ly  i n t e r e s t e d  i n  s a l e s  
p a r t i c u l a r l y ?  

No, n o t  t o o  much. It s t i l l  works o u t  w e l l  t o  have I t h i n k  a 
s e p a r a t e  company doing it. 

So a l l  of your wines go through P a r r o t t ?  

A l l  of t h e  wines s o l d  domes t i ca l ly ,  yes ,  i n  t h e  U.S., go through 
P a r r o t t .  Except what 's  so ld  a t  t h e  winery. And w e  s e l l  a l i t t l e  
b i t  t o  p r i v a t e  customers by shipping and so  on; t h a t  doesn ' t  go 
through P a r r o t t .  But anything t h a t  goes through a wholesa ler  
goes through P a r r o t t .  

Yes, I n o t i c e  you have i n  t h e  t a s t i n g  room an  o r d e r  form. 

Yes. W e  r e s e r v e  t h e  r i g h t  t o  sell d i r e c t  t o  consumers, but  
anything t h a t  goes through t h e  t r a d e  goes through P a r r o t t .  

Your p r i c i n g  i n  t h e  t a s t i n g  room: I suppose it has  t o  be equa l  
t o  t h e  h ighes t  a t  any r e t a i l  s t o r e .  

Well, our  p r i c i n g  i n  t h e  t a s t i n g  room is set a t  what t h e  normal 
s t o r e  markup i s  of 50 pe rcen t .  I mean t h a t ' s  t h e  h i g h e s t  t h a t  
you should have t o  pay anyplace f o r  it. Otherwise we'd be .under- 
c u t t i n g  t h e  s t o r e s ,  and w e  d o n ' t  r e a l l y  want t o  do t h a t ,  because 
w e  need a l l  t h e  he lp  w e  can g e t  ou t  t h e r e .  [ laughing]  

I suppose people who are cons tan t  consumers d o n ' t  buy a t  t h e  
t a s t i n g  room. 

No, t h o s e  t h a t  use  a l o t  of wine I t h i n k  a r e  a l l  us ing  t h e  
Liquor Barn o r  t h e s e  d i scoun t  warehouses and s t o r e s .  The wine i s  
t h e  same, you know. It 's not  q u i t e  t h e  same a s  t h e  grocery  s t o r e  
where one might have b e t t e r  f r u i t  and vege tab les  than  t h e  o t h e r .  
Wine t h a t  comes i n  a  b o t t l e  i s  going t o  be  t h e  same; it doesn ' t  
m a t t e r  who's got  it. 

Do a l o t  of t h e  people who come t o  t a s t e  a l s o  buy? 

Oh sure .  I t h i n k  we f igured  ou t  one t ime w e  average about a  b o t t l e  
a  person i n  s a l e s  f o r  t h e  people t h a t  come he re .  Yes; it pays 
f o r  i t s e l f ,  t h e  opera t ion ,  inc luding t h e  wines t h a t  w e  g ive  away 
t a s t i n g .  So i f  it does t h a t ,  t h a t ' s  p r e t t y  good c o s t l e s s  promotion. 



Makine Clonal  Se lec t ions  

Te i se r :  You mentioned e a r l i e r  t h e  beginning of your work on c l o n a l  
s e l e c t i o n . *  Would you cont inue  d i scuss ing  t h a t ?  

Mart in i :  Well, t h e r e  i s n ' t  an awful  l o t  t o  d i scuss .  We d i d  some work back 
i n  t h e  l a t e  f o r t i e s  and e a r l y  f i f t i e s  i n  coopera t ion wi th  
Professor  0im0, and picked o u t  some i n d i v i d u a l  c lones  of P ino t  n o i r  
o u t  of t h e  Inglenook vineyard ,  Chardonnay o u t  of--where t h e  heck 
d i d  w e  g e t  that?--I  guess  our  Sonoma vineyard and a l s o  McCrea's 
[Stony H i l l ]  vineyard up h e r e ,  and some Ries l ing  out  of our  
Sonoma vineyard ,  and made some c l o n a l  s e l e c t i o n  blocks  down a t  
Napa [ i n  t h e  Carneros a r e a ]  ou t  of it, and kept  very c l o s e  records .  
The u n i v e r s i t y  a c t u a l l y  kept  c l o s e  records  on it f o r  t h e  f i r s t  
t e n  y e a r s  o r  s o  of t h e  v i n e s '  e x i s t e n c e  and took samples and made 
small l o t s  of wine and evaluated  t h e  wine, and they have a l l  t h e  
information on t h e  d i f f e r e n t  c lones .  

But w e  d i d  manage t o  g e t  some c lones  o u t  of t h e r e  t h a t  were 
s u p e r i o r  c lones .  A couple-of  them--I t h i n k  t h e  Chardonnay and t h e  
Pinot  noir--that a r e  g e n e r a l l y  i n  d i s t r i b u t i o n  i n  t h e  i n d u s t r y  now 
came from t h o s e  b locks ,  a f t e r  they  were cleaned up of v i r u s e s  by 
t h e  u n i v e r s i t y ,  using t h e i r  h e a t  t r ea tment  techniques.  And t h a t  
b a s i c a l l y  i s  about a l l  w e  d i d  wi th  t h e  c l o n a l  s e l e c t i o n .  Of course  
i n  p l a n t i n g  our own vineyards  and expanding our own vineyards ,  we 
used some of t h e  b e t t e r  c lones  a s  w e l l .  

Te i se r :  You went ou t  i n  t h e  vineyard and found t h e  b e s t  v a r i e t y ?  

Mart in i :  Tha t ' s  exac t ly  what we did .  I ' d  go out  i n  t h e  v ineyard ,  then  I ' d  
mark t h e  v i n e  so  t h a t  I could go back t o  t h e  same v i n e ,  and then 
w e  u s u a l l y  budded about f o r t y  v i n e s  of each v a r i e t y .  

Te i se r :  When would you go out  and s e l e c t  t h e  v ine?  

Martini :  We'd s e l e c t  a t  t h e  t i m e  t h e  f r u i t  was on, i n  August, j u s t  be fo re  
picking.  

Mart in i :  We'd mark t h e  v i n e  and t h e n  we'd ge t  t h e  bud wood a f t e r  t h e  wood 
w a s  r i p e .  A t  t h e  t ime t h e  wood i s  r i p e ,  t h e  f r u i t  i s  s t i l l  on t h e  
v ine ,  so  you can eva lua te  t h e  v i n e  f o r  type ,  p r o d u c t i v i t y ,  freedom 
from d i s e a s e ,  and t a s t e  [of t h e  f r u i t ] .  

*See -a l so  pages 20-21. 



Mart in i :  I t ' s  t h e  same as I d i d  with s e l e c t i n g  t h e  Gewsrztraminer clone.  
I no t i ced ,  when w e  had t h e  Gef i rz t raminer  i n  Sonoma, t h e  bud wood 
o r ig ina l ly .came  from t h e  u n i v e r s i t y ,  t h a t  some f r u i t  had a very 
i n t e n s e  f l a v o r .  I have a h a b i t  when I go through vineyards  of 
e a t i n g  a l l  t h e  t i m e ,  and I no t i ced  some v i n e s  had a very i n t e n s e  
f l a v o r  and o t h e r  v i n e s  d i d  n o t ,  al though everything else looked 
t h e  same: t h e  v i n e s  looked t h e  same, t h e  l e a v e s  looked t h e  same; 
I cou ldn ' t  t e l l  them a p a r t .  

So when w e  put  t h e  block i n  Napa, which w a s  a small block,  
I went around and go t  t h e  wood from only t h o s e  t h a t  t a s t e d  i n t e n s e .  
I t r i e d  t o  f i n d  v i n e s  t h a t  had a reasonably good crop,  bu t  i f  they  
d i d n ' t  have t h e  i n t e n s e  f l a v o r  I skipped them, no matter how good 
t h e  crop w a s .  And w e  d id  concen t ra te  t h a t  c lone-- i t ' s  probably 
more than one c lone ,  it i s n ' t  a s i n g l e  c lone  o r  anything--the more 
highly-flavored groups i n  t h a t  Napa ranch,  and then  w e  used t h e  
wood from t h e  Napa ranch t o  expand it on up t o  Healdsburg. And 
t h a t ' s ,  I t h i n k ,  one reason our Gewlirztraminer has  such a s t r o n g  
" ~ e & r z ~ "  f l a v o r  t o  it. 

Te i se r :  You keep t h e  r e s i d u a l  sugar down i n  i t ?  

Mart ini :  We l e t  it ferment t o  dryness ,  yes.  And sometimes we've had t o  
blend it with  e i t h e r  R ies l ing  o r  Sylvaner t o  t r y  and c u t  t h a t  
s t r o n g  f l a v o r  a f i t t l e  b i t ,  because sometimes i t ' s  j u s t  t d o  
powerful. But t h a t ' s  b a s i c a l l y  t h e  work t h a t  w e  d i d  on c l o n a l  
s e l e c t i o n .  

Te i se r :  J u s t  common sense  more t h a n  anything.  

Mart in i :  That ' s  e x a c t l y  r i g h t .  

A Family E n t e r p r i s e  

Te i se r :  Is t h e  ownership of t h e  winery i n  a family corpora t ion?  

Martini :  Yes. 

Te i se r :  A l l  family-owned? 

Mart in i :  Yes. We opera te  a c t u a l l y  a s  two companies. We opera te  some of 
t h e  vineyards t h a t  we've acquired more r e c e n t l y  a s  a separa te  
corpora t ion ,  which w e  c a l l  Edgeh i l l  Farms, Inc . ,  and t h a t  was 
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s t a r t e d  i n  '62.k Then t h e  Louis M. Mar t in i  Company--which i s  t h e  
one t h a t  my dad s t a r t e d ,  and w e  a c t u a l l y  incorpora ted  i n  1947; 
be fore  t h a t  it w a s  a pe r sona l  thing--that  company owns t h e  La Lorna 
vineyard and Monte Rosso. And t h e  o t h e r  company owns t h e  rest of 
t h e  vineyards.  I t 's  a l l  i n  t h e  family except  t h a t  t h e r e ' s  a 
d i f f e r e n t  s p l i t  of s t o c k  between t h e  two companies; our  c h i l d r e n  
own f a r  more of Edgeh i l l  t h a n  they do of Mart in i .  

I should ask  you some v i t a l  s t a t i s t i c s .  When were you married? 

We were married on t h e  f i r s t  of March i n  1947. 

And your w i f e ' s  maiden name. 

Her maiden name i s  M a r t i n e l l i .  

She d i d n ' t  have f a r ' t o  go. 

No, she  d i d n ' t  even have t o  change h e r  i n i t i a l s  on h e r  luggage. 
[ laughing] 

And your c h i l d r e n  are-- 

Our o l d e s t  daughter  i s  Carolyn. She was born t h e  f i f t e e n t h  of 
December i n  '47. And t h e n  t h e  next  one is  Michael, and .he  w a s  
born twenty-three months l a t e r ,  November 7, 1949. And t h e  
next  one is P e t e r ,  and h e  was born about twenty months l a t e r ,  
J u l y  6 ,  1951. And t h e  l a s t  one i s  P a t t y ,  and she was born about 
twenty months l a t e r ,  February 7, 1953. 

So you had a whole bunch of them i n  school  a t  once. 

Well, w e  s u r e  d i d ,  yes.  I guess w e  never d i d  g e t  a l l  four  i n  
h igh  school a t  once, I t h i n k  t h a t  they j u s t  missed by one year: 
There were f o u r  of them w i t h i n  a f ive-year  span almost ,  because 
Mike and Carolyn were twenty-three months a p a r t ,  and because of 
t h e  educat ion d i v i s i o n  d a t e  they  were only one year  a p a r t  i n  school.  

[ In te rv iew 4: January 17,  1984]## 

When d i d  you become pres iden t  and genera l  manager? 

I t h i n k  t h a t  w a s  i n  1968, and, you know, it was s t r i c t l y  a fo rmal i ty .  
It d i d n ' t  make any d i f f e r e n c e  i n  what any of u s  d i d .  

*See page 36, 



Teise r :  Did your f a t h e r ' s  dea th  i n  1974 make a d i f f e r e n c e ?  

Mart in i :  Yes, t o  some e x t e n t ,  a l though f o r  t h e  f i v e  o r  seven y e a r s  be fore  
h i s  death  he  r e a l l y  w a s n ' t v e r y  a c t i v e .  He would come around, 
but  h e  never r e a l l y  accomplished very  much. Before t h a t  t i m e  h e  
d i d  q u i t e  a b i t .  H e  used t o  l i k e  t o  handle t h e  v ineyards  a l o t ;  
t h a t  is ,  oversee., kind o f ,  t h e  vineyards.  And 'he used t o  do a 
l o t  of t h e  PR work. 

Teiser :  He s a i d  i n  h i s  in te rv iew t h a t  i n  1965 someone asked him about 
buying t h e  winery, and he  asked you i f  you wanted t o  s t i c k  wi th  it, 
and you s a i d  yes ,  and he  d i d n ' t  sel l .  

Mart ini :  I don' t  remember t h a t  s p e c i f i c a l l y ,  but  chances a r e  t h a t  i t ' s  
probably t r u e  because t h a t ' s  what I would have s a i d  i f  he  had 
asked m e ,  and I t h i n k  he  probably d i d ,  bu t  I c a n ' t  r e c a l l  t h e  
i n c i d e n t .  

Teiser :  Were t h e r e  many i n q u i r i e s  about s e l l i n g  t h e  winery? 

Martini :  Yes, between '65 and, say ,  I.72 o r  '73, t h e r e  were l o t s  of i n q u i r i e s ,  
l o t s  of people came around and wanted t o  purchase t h e  winery. 
Eventually t h e y  e i t h e r  got  discouraged wi th  t h e  wine i n d u s t r y  o r  
they  got  discouraged wi th  us  c o n t i n u a l l y  saying no, and they  never 
bothered u s  any more. 

Te i se r :  Now your c h i l d r e n  a r e  i n  t h e  f irm. There ' s  your son Michael; what 
i s  h i s  p o s i t i o n ?  

Mart in i :  Well, Michael is t h e  winemaker now, he  a c t u a l l y  does t h e  winemaking. 
He handles t h e  fermenting room. Now h e ' s  making t h e  b lends ,  and 
my r o l e  i n  t h a t  has  got  down t o  simply pass ing on them o r  making 
suggest ions ,  but  t h a t  ' s about it. 

Te i se r :  Did he t a s t e  wi th  you t h e  way you t a s t e d  with your f a t h e r ?  

Mart in i :  Yes. For t h e  f i r s t  couple of years  we  d i d  it t o g e t h e r ,  and we 
would make blends  t o g e t h e r ,  and then  I l e t  him slowly make more 
and more of them, and we'd go back and c o r r e c t  them. Then i n  t h e  
l a s t  couple of y e a r s ,  h e ' s  j u s t  been making them; he can do a s  good 
a job a s  I can,  t h e r e ' s  no ques t ion about t h a t .  

Te i se r :  He's a very  f a s t  l e a r n e r .  

Mart ini :  Well, h e  seems t o  enjoy t h a t  phase of it very  much and he l i k e s  
doing it and I t h i n k  h e ' s  done f i n e .  I mean I go back and t a s t e  
h i s  blends and I ' l l  go back and t a s t e  t h e  o r i g i n a l  wines t h a t  he 



Mart in i :  made them from, I c a n ' t  see where I would have done it any 
d i f f e r e n t ,  o r  i f  I had done it d i f f e r e n t ,  I cou ldn ' t  have done 
any b e t t e r ,  and sometimes probably 'not a s  good. [ laughing] 

Teiser: You have two daughters  i n  t h e  winery. 

Mart in i :  Right ,  yes.  Carolyn i s  t h e  one t h a t  jo ined us f i r s t .  She handles  
mostly admin i s t ra t ion ,  and s h e ' s  been handling PR and t h a t  t y p e  
of promotion and work a s  w e l l .  But we're going t o  t u r n  t h a t  over 
t o  somebody else a s  soon a s  w e  f i n d  somebody. 

Te i se r :  And your o t h e r  daughter  is-- 

Martini :  Pa t .  And s h e ' s  done accounting work, and s h e ' s  t a k i n g  over i n  
t h e  accounting department. 

Te i se r :  Well, t h a t ' s  a  good team you've r a i s e d .  

Mart in i :  Yes. Yes, i t ' s  r e a l l y  worked o u t  p r e t t y  w e l l .  A l l  w e  need i s  a 
vineyard super in tendent  now i n  t h e  family and we're a l l  set. 
[ laughing] 

Te i se r :  And your o t h e r  son i s n ' t  i n t e r e s t e d  i n  i t ?  

Mart in i :  Oh, I had . tha t  notch l a i d  ou t  f o r  him, but  he wasn' t  i n t e r e s t e d .  

Te i se r :  Three out  of f o u r  successes  i s  p r e t t y  good. 

Mart ini :  Yes, i t ' s  b e t t e r  than  none. [ l a u g h t e r ]  

Te i se r :  Well, you have one son-in-law; perhaps y o u ' l l  have another  who' l l  
be t h e  vineyard super in tendent .  

Mart ini :  Well, maybe. Yes, w e  have one son-on-law, and h e ' s  an a t t o r n e y .  
Well, he i s n ' t  handling our account. We s t i l l  have a San Francisco 
a t t o r n e y  do t h a t ,  but  he  comes i n  handy once i n  a whi le  on l o c a l  
th ings .  

Teiser :  Do you see t h e s e  young people t ak ing  t h e  winery i n  any d i r e c t i o n  
t h a t  i s  new? 

Mart in i :  Oh, of course  t h e y ' r e  young and t h e y ' r e  ambit ious.  Sometimes I 
g e t  t h e  f e e l i n g  they  want t o  t a k e  it f a s t e r  than  it should be 
going i n  some d i r e c t i o n s ,  l i k e  t h e s e  new l a b e l s  and so  on i t ' s  
been mostly t h e i r  idea .  In  f a c t  t h e  l a b e l s  were designed by 
Mike's wife  Cathy. She's  an i n d u s t r i a l  a r t i s t ,  al though s h e ' s  n o t  
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p r a c t i c i n g  now; s h e ' s  j u s t  t a k i n g  c a r e  of t h e  k ids .  But w e  had 
some i n d u s t r i a l  a r t i s t s  i n  t h e  c i t y  des ign some new l a b e l s .  We 
f e l t  w e  needed a change i n  t h e  l a b e l s  a  l i t t l e  b i t  and had them 
designed. We d i d n ' t  l i k e  any of them; w e  ended up l i k i n g  h e r s  
b e t t e r  t h a n  any of them, so  w e  took he rs .  T h a t ' s  one change t h a t  
they 've  made. 

Mike is making q u i t e  a  few changes, experimental  changes, i n  
small l o t s  of wine, and p u t t i n g  them o u t  a s  small l o t s ,  and some 
of t h e  v i n i f i c a t i o n  processes ,  and so  on. So t h e r e ' l l  be some 
changes, t h e r e ' s  no doubt about t h a t .  

When you have a smal l  l o t ,  do you have any way of t e s t i n g  it on 
consumers? 

No, n o t  r e a l l y .  We t a s t e  it ourse lves ,  and what w e  a r e  going t o  
be doing wi th  some of t h e s e  small  l o t s ,  i f  we're t r y i n g  a technique 
t h a t  we  might want t o  expand on t o  t h e  o t h e r s ,  w e ' l l  probably send 
it t o  one market and see how it goes t h e r e ,  l i k e  i n t o  LA o r  i n t o  
San Francisco,  r a t h e r  t h a n  t r y  and spread a smal l  q u a n t i t y  a l l  
over t h e  United S t a t e s  andeverybody g e t s  f i v e  b o t t l e s  o r  something. 

Your t a s t i n g  room is no good f o r  t h a t ,  i s  i t ?  

It's t o o  confusing over t h e r e .  The only way you could do t h a t  
would be t o  ask  some people from t h e  t a s t i n g  room t o ,  say ,  come 
i n t o  t h e  conference room and t a s t e  s e p a r a t e l y ,  but  t o  t r y  and g e t  
any eva lua t ion  i n  t h e  t a s t i n g  room, i t ' s  t o o  confusing;  i t ' s  t o o  
much of a  mess on weekends. You might do it dur ing t h e  week, but  
w e  have never r e a l l y  done it. A l o t  of t i m e s  t h e s e  small  l o t s  
of s p e c i a l  v i n i f i c a t i o n ,  t h e  d i f f e r e n c e s  a r e  n o t  t h a t . g r e a t  from 
t h e  r e g u l a r  wine; t h e r e ' r e  s u b t l e  d i f f e r e n c e s  t h a t  under t a s t i n g  
room cond i t ions  would be p r e t t y  hard t o  p ick  ou t .  

Does t h e  u n i v e r s i t y  consu l t  wi th  you a t  a l l ?  

When we a s k  them t o ,  yes ,  oh su re .  I f  w e  g e t  i n t o  t r o u b l e  wi th  
wine production problems o r  spo i l age  problems o r  something l i k e  
t h a t ,  we use them a l o t .  

I t 's  i n t e r e s t i n g  t h a t  Michael i s  a t tempt ing innova?ion. 

Well, you know, I wouldexpect him t o ,  because I attempted a l o t  of 
innovat ions  when I f i r s t  came i n ,  and then I s e t t l e d  on my way of 
making wines and s o  on, and when you b r ing  i n  a new winemaker 



Mart in i :  you ' re  bound t o  do t h a t .  T h a t ' s  one reason w e  want t o  keep it i n  
t h e  family;  w e  don ' t  want a new winemaker more o f t e n  than every 
t h i r t y  years .  [ laughing] I f  w e  can he lp  it. 

Teiser :  You've go t  some grandchi ldren coming along? 

Mart in i :  We have t h r e e  grandchildren.  

Teiser :  Do any of them look l i k e  winemakers? 

Martini :  Well, a t  f o u r  and two and t h r e e  months, no. I don ' t  t h i n k  I looked 
much l i k e  a winemaker u n t i l  I was p r e t t y  o l d  e i t h e r .  [ l a u g h t e r ]  

You know, t h e r e  must be something about t h i s  i n d u s t r y  because 
t h e  i n d u s t r y  does draw a l o t  of t h e i r  c h i l d r e n  back i n t o  i t s  
f o l d ,  i n  one way o r  another .  I f  you look a t  l o t s  of t h e  winer ies  
around u s ,  they  a r e  t h a t  way. 

Te i se r :  More now than  f o r  a time. 

Mart in i :  Right. You know, r i g h t  a f t e r .Wor ld  War 11, it d i d n ' t  look l i k e  
it w a s  going t o  be a l l  t h a t  g r e a t .  Now it looks  l i k e  a more 
s u c c e s s f u l  bus iness  than it d i d  a t  t h a t  t i m e .  

Mar t in i  Spec ia l  B o t t l i n g  and Labels  

Te i se r :  May w e  'd iscuss  your winery ' s  s p e c i a l  b o t t l i n g s  and vineyard 
s e l e c t i o n s ?  I n  earlier years  I b e l i e v e  you d i d  very  l i t t l e  of 
t h a t .  

Mar t in i :  Yes, t h a t ' s  r i g h t .  We always d i d  a l i t t l e .  We always had--well, 
I say always; s i n c e  t h e  l a t e  f o r t i e s  anyway--we've had.what we 
c a l l  Spec ia l  Se lec t ion  wines, where w e  he ld  o u t  p a r t  of them 
and gave them a d d i t i o n a l  age and a l s o  made s p e c i f i c  blends.  And 
i n  more r e c e n t  yea rs ,  i n  f a c t  very  r e c e n t  yea rs ,  w e  have gone t o  
t h i s  Vineyard Selection-- 

-Teiser :  I have i n  my n o t e s  t h a t  t h a t  was done i n  1981. 

Mart ini :  Yes. 

f f 

Teiser :  You s a i d  you had occas iona l ly  put  ou t  Vineyard Se lec t ions .  



Martini:  Yes. We've put  out  some Zinfandel  from Monte ROSSO, f o r  ins tance ,  
i n  t h e  pa s t ,  wi th  t h e  Monte Rosso name on t h e  l a b e l ,  and t h a t ' s  
p r imar i ly  t h e  main one. I t h i n k  we put  out  one from t h e  La Loma 
vineyard once before ,  but  t h e r e ' r e  very few; maybe a h a l f  a  dozen 
a t  t h e  most t h a t  .we've put out .  Now we' r e  doing it with  a l o t  
more consistency.  And t h e r e ' s  a  good reason f o r  t h a t .  The main 
reason i s  that 'we have t h e s e  var ious  vineyards now planted i n t o  
t h e i r  second generat ion of grapes,  and we've go t  t h e  grapes we 
want on them. So w e  have enough wine made from t h e s e  grapes  t h a t  
w e  can s e t  p a r t  of it a s i d e  f o r  a Vineyard Select ion.  

We wouldn't bother  t o  pu t  it ou t  i f  w e  d i d n ' t  f e e l  it was a 
b e t t e r  wine than,  say,  t h e  regu la r  l a b e l .  But w e  have a b e t t e r  
wine, and we have one t h a t ,  you know, we can age ' longer  and g e t  
more money f o r  it. 

Teiser :  Yes, I t h i n k  you mentioned t h a t  people had complained--dealers 
and so  forth--that  you d i d n ' t  have expensive enough wines. 

Martini :  Yes, s o  we thought we'd g ive  them something more expensive. 
[ l augh te r ]  

Teiser :  I t ' s  working ou t  we l l ,  is  i t ?  

Martini :  Well,, we've j u s t  got  s t a r t e d  wi th  it, so  w e  r e a l l y  don ' t  know how 
wel l  i t ' s  going t o  be s e l l i n g ,  but-we have such small q u a n t i t i e s  
t h a t  s e l l i n g  shouldn ' t  be a b ig  problem. 

Teiser.: Do you have t o  have spec i a l  l a b e l s  p r i n t ed?  

Martini: Well, i t ' s  more expensive. What we're doing now is t h a t  we're 
p r i n t i n g  t h e  l a b e l s  f o r  each batch of wine, r a t h e r  than  before  we 
p r i n t ed  up a yea r ' s  o r  two-years' supply of l a b e l s  and then  kept  
us ing them on succeeding batches,  maybe pu t  an overpr in t  of v in tage  
d a t e  on them and an overpr in t  of a d i f f e r e n t  v a r i e t y ;  but  we p r i n t ed  
up l o t s  of l a b e l s .  Now we're j u s t  p r i n t i n g  t h e  l a b e l s  f o r  each 
batch,  on t he se  s p e c i a l  wines. 

Teiser :  Have you been having your l a b e l s  p r in ted .by  t h e  same company f o r  
many years?  

Martini :  We changed a few years  back because we weren' t  completely 
s a t i s f i e d  with t h e  q u a l i t y  con t ro l  t h a t  t h e  o r i g i n a l  company was 
doing, and now we're having it a l l  done up here  i n  S t .  Helena, a t  
Herdel ' s  P r i n t e r s .  



Mart ini :  We used t o  have a Berkeley f i rm  do it, bu t  they  weren' t  keeping 
good enough q u a l i t y  c o n t r o l  on our v i g n e t t e ,  which i s  a three-color 
p r i n t  process.  When you looked a t  t h e  i nd iv idua l  v i g n e t t e ,  they  
a l l  looked f i n e ,  bu t  when you got  them on a she l f  l i ned  up, they 
looked d i f f e r e n t .  

.We now have s e t t l e d  on t h r e e  l a b e l s ,  ba s i ca l l y .  We have t h e  
r egu l a r  l i n e ,  which is  a l a b e l  t h a t ' s  been modified from our 
r egu l a r  l a b e l  but  s t i l l  looks  very  s i m i l a r e o i t .  We have t h e  
Spec ia l  Se lec t ion  l i n e ,  which i s  a completely d i f f e r e n t  l a b e l  
than  our. r egu l a r  l a b e l .  And then  we have t h e  Vineyard Se lec t ion  
l i n e ,  which is  again  a  d i f f e r e n t  l a b l e  from e i t h e r  of t h e  o the r  
two. 

Te i se r :  Do they  have a  family resemblance? 

Mart in i :  S l i gh t l y .  Well, they have a  family resemblance i n  t h e  terminology, 
bu t  not  so  much i n  t h e  appearance. 

Teiser :  They don ' t  have t h e  same v i g n e t t e ?  

Martini :  No, they don ' t .  

Teiser :  The p r i n t i n g  company t h a t  makes your l a b e l s  must be a  f a i r l y  
s u b s t a n t i a l  organizat ion.  

Martini :  Oh, they do a  l o t  of l a b e l s  up here.  I t h i n k  they  do a  l o t  of 
l a b e l s  from o the r  winer ies  a s  wel l .  

Wine Judgings and Recommendations 

Teiser :  I n  1958 your f a t h e r  wrote a  l e t t e r  t o  t h e  San Francisco News* 
expla ining why they weren' t  en te r ing  wines i n  s t a t e  f a i r  judgings. 
H e  had two reasons:  t h e r e  were too  many complex f a c t o r s  f o r  t h e  
judging t o  be valuable ;  and a l s o  wines entered weren't  always 
genera l ly  commercially ava i l ab l e .  Do you e n t e r  wines i n  f a i r  
judgings much now? 

Martini :  We s t a r t e d  aga in ; .  b a s i ca l l y ,  t h i s  is t h e  k ids '  idea.  I s t i l l  agree 
with those  o r i g i n a l  thoughts t h a t  my dad had on it, but  they  seem 
t o  f e e l  t h a t  i n  o rder  t o  ge t  t h e  p u b l i c i t y  and t o  g e t  mentioned 

*It appeared i n  t h e  i s sue  of June 16. 



Mart in i :  t h a t  you b e t t e r  go, and i f  you don ' t  g e t  anything,  okay, but  i f  
you g e t  something, a t  l e a s t  you've g o t  something t o  t a l k  about ,  
and your salesmen have something t o  t a l k  about.  And t h a t ,  a s  f a r  
a s  I ' m  concerned, i s  about t h e  only va lue  t h a t  t h e  f a i r  judging 
has. I r e a l l y ,  on a q u a l i t y  b a s i s ,  don ' t  t h i n k  t h a t  t h e y ' r e  
worth very much. Oh, s u r e ,  they'd throw o u t  bad wines and s o  on. 

But my problem with  f a i r  judgings is--I have s e v e r a l  problems. 
One of them i s  t h a t  a t  any f a i r  t h e  wines a r e  always judged o u t  
of t h e  context  from which they should be used,  which i s  wi th  food. 
And t e c h n i c a l l y  you can make a l o t  of comments about them, and 
you've g o t  a group of wines, a l l  of which a r e  good. Then when 
you s t a r t  p icking t h e  b e s t  among t h e  good, i t ' s  very  ques t ionab le  
a s  t o  whether t h i s  i s n ' t  opinions  on a matter of s t y l e  more t h a n  
it is  a mat te r  of q u a l i t y .  And l i g h t e r  wines and wines t h a t  a r e  
genera l ly  p a l a t a b l e  a t  t h e  t i m e  t h a t  t h e y ' r e  pu t  on t h e  market 
r e a l l y  s tand a ve ry  smal l  chance of winning anything a g a i n s t  what 
w e  c a l l  b lockbusters .  

And you c a n ' t  blame t h e  judges f o r  t h i s .  It's j u s t  t h e  n a t u r e  
of t h e  a f f a i r .  I would probably do t h e  same t h i n g  i f  I had a 
whole bunch of wines and r e a l l y  cou ldn ' t  f i n d  anything wrong wi th  
any of them, bu t  some were l i g h t e r  t h a n  o t h e r s  and more e legan t  
and I would p r e f e r  t o  d r i n k  them, bu t  I ' d  have t o  p ick  t h i s  [ o t h e r  
wine] a s  t h e  b e t t e r  wine, simply because it had more of everything:  
it had more character , .  it had more t h i s  and t h a t ,  and s o  on. 

So t h a t ' s  why I don ' t  t h i n k  they mean very much, o v e r a l l .  
And nobody's going t o  t u r n  - bad wines i n t o  t h e  f a i r .  I f  you've 
g o t  any kind of a winemaker a t  a l l ,  h e ' s  not  going t o  send bad 
s t u f f  t h e r e .  

And a l s o  I had some r e a l  r e s e r v a t i o n s  t h a t ,  o u t  of any c l a s s  
of t e n  wines o r  twenty wines a t  a f a i r ,  i f  you were t o  t a k e  t h e  
t o p  f i v e  o r  s i x  whether you could r e a l l y  show t h a t ' t h e y  were 
s t a t i s t i c a l l y  d i f f e r e n t .  Yet t h e r e ' l l  be a gold and a s i l v e r  and 
a bronze and an honorable mention, and from a p r a c t i c a l  s t andpo in t ,  
who g e t s  a l l  t h e  commotion? The one t h a t  g e t s  t h e  gold g e t s  a l l  
t h e  commotion. 

Te i se r :  Yes, I should t h i n k  a bronze would be a kind of demeri t .  [ laughing] 

Martini :  Well, t h a t ' s  r i g h t ,  i t ' s  almost a demeri t .  O r  i n  o t h e r  f a i r s  
where they don ' t  g ive  medals, bu t  r a t e  them a s  one, two, t h r e e ,  
f o u r ,  f i v e ,  who wants t o  buy wine number four?  Good heavens, t h e r e  



Mart in i :  a r e  t h r e e  wines t h a t  a r e  b e t t e r  t h a n  t h a t ,  you know! [ in te rv iewer  
laughs]  I t 's  misleading,  and t h e  g e n e r a l  p u b l i c  I d o n ' t  t h i n k  sees 
t h i s .  

Teiser :  I understand from pub l i she rs  of wine p u b l i c a t i o n s  t h a t  t h e  
genera l  pub l i c  l i k e s  t o  be t o l d  t h a t  t h i s  i s  a  good wine and you 
should buy it. 

Martini :  Yes, I t h i n k  t h a t ' s  probably t r u e .  But, you know, it seems t o  m e  
t h a t  it t a k e s  a  tremendous amount of ego t o  go o u t  and put  ou t  a  
p u b l i c a t i o n  and t e l l  people what they  should and shou ldn ' t  be 
d r ink ing ,  based on your t a s t e .  I cou ldn ' t  do it. I c e r t a i n l y  
cou ldn ' t  go ou t  and t e l l  you what  you should and shzu ldn ' t  be 
dr inking.  I could t e l l  you which wine I t h i n k  might be  b e s t ,  bu t  
it c e r t a i n l y  doesn ' t  n e c e s s a r i l y  mean t h a t  t h a t ' s  t h e  one you're 
going t o  l i k e .  Because a  l o t  of t i m e s ,  i f  I ' m  judging wines, a  
l o t  of t h e  wines t h a t  I t h i n k  a r e  b e s t  a r e  n o t  t h e  ones t h a t  - I l i k e ,  
but  not  t o o  o f t e n .  

Te i se r :  So you know t h e  spo t  t h a t  people a r e  i n .  

Mart ini :  Yes, I can see t h e  spo t  t h a t  t h e  judges a r e  i n  on t h a t  s o r t  of 
t h i n g ,  because you have t o  be completely o b j e c t i v e  when you ' re  
judging,  but  t h a t  doesn ' t  mean t h a t  t h a t ' s  what you l i k e  t o  d r ink .  

Louis P. Mar t in i ' s  Evaluat ion of . H i s  Contr ibut ions  

Te i se r :  You have charac te r i zed  your f a t h e r ' s  t a s t e s  and your t a s t e s  and 
your genera l  a t t i t u d e s .  Can you j u s t  say what yau t h i n k  your major 
c o n t r i b u t i o n  t o  t h i s  winery has  been s o  f a r ?  

Martini :  Well, I guess t h e  f a c t  t h a t  we're s t i l l  i n  bus iness .  [ l augh te r ]  
I don ' t  know, I r e a l l y  c a n ' t  s e e  where I ' v e  con t r ibu ted  an awful 
l o t  o t h e r  than t r y i n g  t o  keep an even k e e l  and mainta in  t h e  
q u a l i t y .  Well, w e  have expanded t h e  v ineyards ;  t h a t ' s  been most 
of my doing. But o t h e r  t h a n  t r y i n g  t o  keep an even k e e l  i n  t h e  
bus iness  and mainta in  us  on a  sound f i n a n c i a l  b a s i s ,  I c a n ' t  s e e  
where I ' v e  con t r ibu ted  a l l  t h a t  much t o  it, t o  t e l l  you t h e  t r u t h .  

Te i se r :  Someone t o l d  m e  t h a t  your c o n t r i b u t i o n s  t o  t h e  wine i n d u s t r y  a s  
a  whole had been t o  keep - it on an even kee l  and on a  sound b a s i s  
f i n a n c i a l l y .  



Martini: Well, maybe I ' m  t h e  type of person who j u s t  t r i e s  t o  keep th ings  
p re t ty  much on an even keel. I th ink  t h e  f a c t  t h a t  we've 
increased s a z s  and expanded has j u s t  been par t  of t h e  industry;  
I don't th ink  we did anything pa r t i cu la r ly  t o  do it. We kept from 
doing something t h a t  would de t e r  t h a t ,  but I th ink  t h a t  we d idn ' t  
do anything t o  promote it. 

Teiser:  However, l o t s  of wineries t h a t  were i n  t h e  same s i t u a t i o n  a s  
t h i s  one when you came i n t o  it, haven't expanded and maintained 
qua l i ty  and maintained reasonable pr ice  l eve l s .  

Martini: I th ink  maybe what w e  have done i s  t h a t  we've operated t h e  plant  
i n  a  manner t o  achieve our goals and not cared too much-of what 
other  people have done. In  other  words, other  people can increase 
tenfo ld ,  other  people can put out sweet white wines i f  they want, 
other  people can do what they want. We have t h e  very d e f i n i t e ,  
basic  be l ie f  t h a t  wine i s  made t o  go with food, and t h a t  t h e  wines 
t h a t  a r e  t r a d i t i o n a l  wines--like t h e  dry wines of Europe and so on-- 
a r e  t r a d i t i o n a l  f o r  only one reason: t h a t ' s  what t h e  people 
prefer  eventually when they s t a r t  drinking wine. And so we've 
stuck with simply t ry ing  t o  make t r a d i t i o n a l  wines. 



I11 ACTIVITIES I N  ORGANIZATIONS 

The American Socie ty  of Enoloe i s t s  

Teiser :  You became a c t i v e  i n  t h e  American Socie ty  of Enologis ts  a t  i t s  
formation? 

Martini :  Yes, t h e  American Society of Enologis ts  was formed i n  1950. It 
was formed due t o  t h e  e f f o r t s  p r imar i ly  of Cha r l i e  Holden, from 
t h e  P e r a l t a  Wine Company i n  Fresno, who came around and ta lked  t o  
a  group of t h e  t e c h n i c a l  people t h a t  were i n  t h e  i ndus t ry ,  one 
by one, and asked us  what w e  thought about s t a r t i n g  a  s c i e n t i f i c  
soc i e ty  bf eno log i s t s  and v i t i c u l t u r a l i s t s .  

I thought it was a  good idea .  I thought t h e r e  was a  need f o r  
something l i k e  t h a t .  Pr imar i ly  he was i n t e r e s t e d  i n  r a i s i n g  t h e  
s c i e n t i f i c  s t a t u r e  of an  eno log i s t .  I was more i n t e r e s t e d  i n  
seeing an organizat ion t h a t  would, say,  t u r n  out  a  journa l  t h a t  
would conso l ida te  t h e  t e chn i ca l  l i t e r a t u r e  on winemaking and grape 
growing so t h a t  we d i d n ' t  have t o  go t o  a  ha l f  a  dozen o ther  
s c i e n t i f i c  journa l s  t o  p ick  up what 's  new i n  t h e  f i e l d .  I was 
a l s o  i n t e r e s t e d  i n  seeing an o rgan iza t ion  t a k e  over t h e  annual 
conferences t h a t  had been held and sponsored by t h e  un ive r s i t y  up 
u n t i l  then ,  and t h a t ' s  what t h e  soc i e ty  did  a t  t h a t  time. 

Teiser :  Papers were given a t  t h a t  f i r s t  meeting? 

Mart in i :  Oh yes. Well, I was t a l k i n g  about t h e  meeting of what turned out  
t o  be t h e  board of d i r e c t o r s ,  f i r s t ,  a t  t h e  Hotel  Wolf, but  they 
d id  organize enough t h a t  year  t o  t a k e  over t h e  meeting a t  Davis, 
I th ink .  Let me check. [goes t o  r e f e r  t o  ma t e r i a l s ]  Yes, 1950 
was when they took over t h e  f i r s t  meetings, and t h e  proceedings of 
1950 t o  1953 were published during t h a t  time. 



Teise r :  Did it a c t u a l l y ,  then ,  immediately draw papers  t h a t  would have 
gone, say ,  t o  t h e  American Chemical Socie ty  journa l  and o t h e r s ?  

Martini :  Yes, t h a t ' s  r i g h t .  

Teiser :  What have been i t s  major accomplishments? 

Martini:. Well, one of them has  been conso l ida t ing  t h e  papers i n t o  one 
journa l ,  which has  made them more r e a d i l y  a v a i l a b l e  t o  t h e  people 
i n  t h e  winer ies .  The o t h e r  one i s ,  of course ,  t h e  annual  
conference,  where you g e t  t o  know your col leagues  and g e t  t o  t a l k  
t o  them and exchange ideas .  And t h e  t h i r d  i s  t h e  e x h i b i t s  a t  t h e  
annual  conference,  where you g e t  a chnace t o  see new developments 
and equipment and techniques  and so on, and t a l k  t o  t h e  people t h a t  
have developed them, and have them f o r  sale; and you a l s o  g e t  a 
chance t o  look over a l o t  of machinery t h a t  you otherwise  wouldn't 
r e a l l y  g e t  a chance t o  see.  Some of it i s  European, bu t  s o  f a r  
most of it- has  been American equipment. The Europeans have j u s t  
come i n  i n  t h e  l a s t  couple of yea rs  wi th  some of t h e i r  equipment. 
Not i n  t h e  same sense  of some of t h e  b i g  eno log ica l  f a i r s  t h a t  
they have i n  Europe, where they  r e a l l y  have tremendous d i s p l a y s  of 
European equipment. They have come i n  h e r e  t o  some e x t e n t  i n  t h e  
l a s t  few y e a r s ,  and I t h i n k  they  would l i k e  t o  come i n  s t ronger .  
But i t ' s  going t o  be up t o  t h e  s o c i e t y .  Most of t h e s e  p laces  have 
j u s t  s o  much room f o r  e x h i b i t s ,  and we've g o t  about 150 now, and 
i f  w e  s t a r t  l e t t i n g  t h e  Europeans i n ,  where they want l o t s  of 
square  footage ,  I ' m  n o t  s u r e  t h e r e ' s  going t o  be  room enough f o r  
everybody. 

Teiser :  Don't t h e  e x h i b i t o r s  pay f o r  t h e  space,  he lp  support  t h e  conference? 

Martini :  Oh s u r e ,  t h a t ' s  r i g h t ,  s o  t h a t  f i n a n c i a l l y  t h e  s o c i e t y  i s  . in very 
good shape now. I ' c a n  remember way back when it wasn' t .  I 
remember t h e  year  t h a t  I w a s  v ice-pres ident  and i n  charge of p u t t i n g  
t h e  conference on, t h e  f i r s t  year  t h a t  w e  l e f t  t h e  u n i v e r s i t y  
campus f o r  our  conference,  and w e  went t o  Asilomar, which was a 
very  n i c e  ground and s o  on, bu t  t h e  s o c i e t y  a t  t h a t  t i m e  w a s  so  
poor, you might say ,  t h a t  w e  had a hard t i m e  making ends meet and 
coming ou t  a t  t h e  end of t h e  conference wi th  a balanced budget. 

That was a l s o  an i n t e r e s t i n g  p l a c e  t o  hold a conference 
because w e  had contrac ted  t o  hold our conference t h e r e ,  w e  
discovered t h a t  Asilomar w a s  d ry ,  and t h a t  w e  wouldn't have any 
wine on t h e  property.  

Te i se r :  What d id  you do? 



Mart in i  : 

Teise r  : 

Mart in i  : 

T e i s e r  : 

Mart in i  : 

Teise r  : 

Mart in i  : 

T e i s e r  : 

Mart in i  : 

Well, w e  had our  lunches wi thout  wine, and f o r  our  annual banquet 
w e  moved it i n t o  town and I t h i n k  went t o  t h e  Mark Thomas Inn 
i n  Monterey. 

The r e q u i s i t e  f o r  membership i n  t h e  o rgan iza t ion  caused some 
d i scuss ion ,  d i d n ' t  i t ?  

Yes, t h e  r e q u i s i t e  f o r  membership a t  t h e  s t a r t  of t h e  o rgan iza t ion  
caused a l o t  of t h e  d i scuss ion .  There were b a s i c a l l y  two f a c t o r s .  
There w a s  one group t h a t  wanted t o  keep it on a  f a i r l y  s c i e n t i f i c  
b a s i s  and have a t  least a  minimal bache lo r ' s  degree  requirement 
f o r  r e g u l a r  members, and t h e r e  was another  group t h a t ,  i n . o r d e r  
t o  g e t  more bodies  i n  t h e  s o c i e t y ,  w a s  w i l l i n g  t o  expand t h e  
membership t o  inc lude  o t h e r  people i n  t h e  winer ies .  

For tuna te ly ,  t h e  group t h a t  wanted t o  keep t h e  academic 
requirements won o u t ,  s o  t h a t  a t  t h a t  t i m e ,  when it f i r s t  s t a r t e d ,  
t h e  s o c i e t y  membership requirements f o r  a  r e g u l a r  member were a  
bache lo r ' s  degree  i n  a s u b j e c t  u s e f u l  t o  enology o r  v i t i c u l t u r e  
and f i v e  yea rs '  experience.  

You were on t h e  board from t h e  beginning? 

Yes, I t h i n k  I was .  I t h i n k  I was r i g h t  i n  wi th  t h e  ones t h a t  
founded it a t  t h e  start. 

And you g radua l ly  moved up and up till you became p r e s i d e n t ?  Did 
they  have a  success ion of o f f i c e r s  l i k e  t h a t ?  

Only through t h e  vice-presidency,  I t h i n k ,  a t  t h a t  t i m e .  Now I 
t h i n k  it goes f u r t h e r  down t h e  s c a l e .  Right from t h e  s t a r t  almost ,  
t h e  v ice-pres ident  w a s  i n  charge of p u t t i n g  on t h e  conference,  and 
then  t h e  next  yea r  he  became pres iden t  and t h e  new vice-pres ident  
would put  on t h e  conference. So my term of presidency came i n  1956. 

What were your func t ions  a s  p r e s i d e n t  of t h e  o rgan iza t ion?  

Not a s  much a s  they were a s  v ice-pres ident .  [ laughing] The vice-  
p res iden t  does a l l  t h e  work because h e ' s  g o t  a  conference t o  put  
on, and t h e  p r e s i d e n t  p r e t t y  much j u s t  has  t h e  board meetings and, 
you know, makes s u r e  t h a t  t h e  o t h e r  people a r e  doing t h e i r  jobs ;  
t h a t ' s  about a l l  t h a t  you r e a l l y  have t o  do. 

Te i se r :  When you were p r e s i d e n t  though you pres ided over t h e  conference,  
I assume. 



Martini :  You pres ided over t h e  conference and you pres ided over t h e  board 
meetings, and you d i d  check t o  make s u r e  t h a t  t h e  v ice-pres ident  
and whoever was i n  charge of e x h i b i t s  and a l l  t h a t  s o r t  of t h i n g  
were doing t h e i r  job. 

Te i se r :  Does t h e  p r e s i d e n t  have any c o n t r o l  over t h e  p u b l i c a t i o n ?  

Mart in i  : That ' s  r e a l l y  more handled by an  e d i t o r i a l  board, which t h e  e d i t o r  
of t h e  j o u r n a l  is i n  charge o f .  And it r e a l l y ,  a t  l e a s t  i n  t h o s e  
days,  wasn't  t h a t  c l o s e l y  t i e d  i n t o  t h e  presidency o r  anything,  
and I s t i l l  don ' t  t h i n k  it i s  t o o  much, o t h e r  than  n a t u r a l l y  you 
would have in f luence  because you could b r i n g  up a t  t h e  board 
meetings anything t h a t  you disagreed wi th ,  and of course  t h e  e d i t o r  
would have t o  go along wi th  what t h e  board sa id .  The board passes  
on most of t h e s e  t h i n g s ,  but  no t  on papers ;  i n d i v i d u a l  papers a r e  
passed by an  e d i t o r i a l  board. 

Te i se r :  You w e r e g i v e n t h e  Award of Merit of t h e  ASEin1981. Your f a t h e r  
had been given it e a r l i e r .  

Mart ini :  Yes, I g o t  it about t e n  y e a r s  a f t e r  h e  d id .  

Teiser :  It was s a i d  t o  b e  t h e  f i r s t  time t h a t  f a t h e r  and son had both won 
t h e  same award. 

Mart ini :  Yes, t h a t ' s  r i g h t .  

Teiser :  Are you s t i l l  a c t i v e  i n  t h e  o rgan iza t ion?  

Martini :  Well, I ' m  on a couple of committees. I ' v e  been on t h e  award 
committee f o r  s e v e r a l  years .  The award committee a l s o  p icks  out  
t h e  gues t  l e c t u r e r ,  o r  whatever they  c a l l  it; they  have a  name. 
f o r  it. And I ' v e  been on t h e  e d i t o r i a l  board ever  s i n c e  I can 
remember, p r a c t i c a l l y .  

Teiser :  You have t o  read a l l  t h e  papers? 

Martini :  No, no, no,  w e  have a  l o t  of reviewers t h a t  read t h e  papers.  
[ l a u g h t e r ]  Bas ica l ly ,  t h e  board i t s e l f  simply meets u s u a l l y  once 
a  year  and reviews everything t h a t  t h e  e d i t o r  has  done i n  t h e  p a s t  
year  and any changes i n  t h e  format of t h e  journa l .  General ly,  i t ' s  
a  po l i cy  organizat ion.  I don ' t  review any papers. Once i n  a  whi le  
somebody sends m e  one t o  look over ,  but  not  very  o f t e n .  

Te i se r :  The o rgan iza t ion  is  nationwide now, you say,  and i n t e r n a t i o n a l ?  



Martini :  Well, i t ' s  always been i n t e r n a t i o n a l ,  bu t  now it has  a  chap te r  i n  
t h e  East, and wi th  D r .  [A.C.] Rice from New York, who I t h i n k  i s  
t h e  one t h a t ' s  heading it up, o r  a t  l e a s t  he  was. They have 
t h e i r  own conference back t h e r e ,  al though many of them a t t e n d  our  
conference o u t  h e r e  a s  w e l l .  But they  have t h e i r  own conference,  
and they t a l k  over t h e i r  problems, which sometimes a r e  q u i t e  
d i f f e r e n t  from people growing v i n i f e r a  i n  o t h e r  p a r t s  of t h e  world. 
Their  grapes  are d i f f e r e n t ,  t h e i r  c l i m a t i c  conditons a r e  d i f f e r e n t ;  
t h e i r  problems a r e  r e a l l y  q u i t e  d i f f e r e n t .  

The Wine I n s t i t u t e  

Teiser :  You have been a c t i v e  i n  t h e  Wine I n s t i t u t e  s i n c e  t h e  e a r l y  f i f t i e s  
a l s o .  

Mart ini :  Yes, i n  t h e  eaqly f i f t i e s  is  when I s t a r t e d  g e t t i n g  a  l i t t l e  more 
a c t i v e  i n  t h e  Wine I n s t i t u t e ,  and I s t a r t e d  o r i g i n a l l y  through 
being a  member of t h e  Technical  Advisory Committee, which i n  p a r t  
w a s  something l i k e  what t h e  s o c i e t y  does now. It would p resen t  
papers ,  and I t h i n k  we m e t  e i t h e r  t h r e e  o r  f o u r  times a  yea r ;  I 
c a n ' t  recall now. But it go t  t o  be  such a  l a r g e  and r a t h e r  unwieldy 
group t h a t  it w a s  more l i k e  a  conference than  a  committee t h a t  
advised.  .We s t i l l  have t h e  Technical  Advisory Committee a t  t h e  
Wine I n s t i t u t e ,  bu t  i t ' s  a much smal ler  committee now; i t ' s  maybe 
a  dozen people o r  something l i k e  t h a t ,  and it does advise .  It 
t a k e s  on problems and sees what can be done about them and adv i ses  
t h e  board of d i r e c t o r s  o r  t h e  execut ive  committee of t h e  i n s t i t u t e  
what should be done about them, whereas t h e  o t h e r  one was too  blg 
t o  r e a l l y  func t ion  we l l .  

Teiser :  It had a  Wine I n s t i t u t e  s t a f f  member a t t ached  t o  it, d i d n ' t  it? 

Martini :  Tha t ' s  r i g h t .  It had a  Wine I n s t i t u t e  s t a f f  member on it,  and it 
turned o u t  a  l o t  of p u b l i c a t i o n s  wi th in  t h e  Wine I n s t i t u t e  which 
were an in-house type  of pub l i ca t ion .  

Teiser :  Didn' t  it do t h i n g s  l i k e  s a n i t a t i o n  s t u d i e s  and-- 

Mart ini :  Well, it would d i s c u s s  t h e s e  th ings .  The i n s t i t u t e  i t s e l f  d i d n ' t  
do any of t h e s e  s t u d i e s ,  but  it would c a l l  on people t o  t a l k  about 
t h e i r  experiences and what s t u d i e s  they had done. It was b a s i c a l l y  
a  forum' f o r  exchanging t e c h n i c a l  i d e a s  among t h e  t e c h n i c a l  people 
i n  t h e  i n s t i t u t e .  



Martini :  

Te i se r  : 

Mart in i  : 

Teise r  : 

Mart in i  : 

Teiser  : 

Mart in i  : 

Teise r  : 

Mart in i  : 

The s o c i e t y  took over t h e  more s c i e n t i f i c  s i d e  of t h i s ,  and t h e  
more p r a c t i c a l  s i d e  has  been taken over by t h i s  o rgan iza t ion  
c a l l e d  WITS, which is Wine Indus t ry  Technical  Seminar, o r  
Symposium, I guess;  they changed t h e i r  name r e c e n t l y ,  now they 
cal l  it Symposium. And it was sponsored by Wines and Vines and 
s e v e r a l  o t h e r  people. But i t ' s  doing a l o t  of t h i n g s  t h e  Technical  
Advisory Committee of Wine I n s t i t u t e  used t o  do when it was a b ig  
committee. 

Does it over lap  wi th  t h e  ASE? 

Not r e a l l y ;  t h e  papers  are q u i t e  d i f f e r e n t .  The WITS papers have 
a much more p r a c t i c a l  a spec t  t o  them, and ASE has  a much more 
s c i e n t i f i c  a spec t  t o  it. 

What o t h e r  committees have you been on i n  t h e  Wine I n s t i t u t e ?  

I t h i n k  I ' v e  been on almost every one t h a t  they  have, and a t  one 
time o r  another  I t h i n k  I was chairman of most of them. J u s t  
offhand,  I ' v e  been on t h e  Medical and S o c i a l  Research Committee, 
o r  whatever they  c a l l  it; I ' v e  been chairman of t h e  Laws and 
Regulat ions Committee and t h e  V i t i c u l t u r a l  Research Committee; I ' v e  
been on t h e  Scholarship  Committee; on t h e  Wine Qua l i ty  Committee; 
and two ,or  t h r e e  o t h e r s  t h a t  I c a n ' t  r e a l l y  t h i n k  o f .  I have not  
been on t h e  Economic Study Committee, and I don ' t  t h i n k  I ' v e  
ever  been on t h e  By-laws Committee, and some of these .  

I ' d  say I ' v e  been on a l l  of those  t h a t  a r e  involved a t  a l l  
wi th  production problems, and n o t . n e c e s s a r i l y  wi th  o t h e r  problems. 
Well, t h e  Laws and Regulat ions Committee might be ' t h e  except ion  
t o  t h a t ,  al though i t ' s  very  much involved wi th  production.  

What do you consider  t h e  main va lue  of t h e  Wine I n s t i t u t e ?  

Oh, t h e  main v a l u e ,  I suppose, i s  t o  o f f e r  a  c o l l e c t i v e  vo ice  
f o r  t h e  winer ies  of C a l i f o r n i a ,  a t  both  t h e  f e d e r a l  l e v e l  and 
s t a t e  l e v e l .  To my mind, some of i t s  most important func t ions  
a r e  r e a l l y  dea l ing  wi th  governments of o t h e r  s t a t e s  and t h e  
f e d e r a l  government. 

Does t h e  Wine I n s t i t u t e  d e a l  wi th  o t h e r  o rgan iza t ions?  For 
i n s t a n c e ,  a  winemakers' o rgan iza t ion  i n  New York s t a t e  and o t h e r  
such groups? 

I don ' t  t h i n k  it has  up u n t i l  John De Luca came i n  a s  p res iden t .  
H e  has  been t r y i n g  t o  s o l i c i t  some of t h e  o t h e r  o rgan iza t ions  on 
a more coopera t ive  b a s i s  t h a t  have t h e  same goa l s  a s  t h e  Wine 



Mart in i :  I n s t i t u t e ,  on s p e c i f i c  problems. I don ' t  t h i n k  t h e r e ' s  any 
a t tempt  at  a l l  t o  t r y  and g e t  t o g e t h e r  and merge wi th  any 
o rgan iza t ion  o r  anything of t h i s  na tu re .  

Te i se r :  You were chairman of t h e  board of t h e  Wine I n s t i t u t e  long ago now; 
'66 and '67, I t h i n k .  

Martini: I t h i n k  t h a t ' s  r i g h t ,  yes.  

Te i se r :  What were your func t ions  then?  

Mart in i :  Oh, o t h e r  than  running t h e  meetings--the board of d i r e c t o r s ,  t h e  
execut ive  committee, and t h e  membership meetings--the main f u n c t i o n  
I found w a s  t h a t  I t r i e d  t o  a t t e n d  most of t h e  meetings of 
committees s o  t h a t  I ' d  know what w a s  going on when a  recommendation 
came up t o  t h e  execu t ive  committee o r  t o  t h e  board of d i r e c t o r s ,  
and I wouldn't  be caught f l a t - foo ted .  Then t h e  o t h e r  main f u n c t i o n  
was simply t o  be kind of advisory  t o  John D e  Luca who was a c t u a l l y  
t h e  day-to-day opera t ing  p r e s i d e n t  of t h e  i n s t i t u t e .  

He was new on t h e  job--he'd only been t h e r e  about s i x  months 
when I g o t  there--and I f e l t  t h a t  my f u n c t i o n  was more t o  guide 
him and t r y  and s t a y  i n  t h e  background and l e t  him g e t  accustomed 
t o  h i s  job and start s e t t i n g  h i s  own p a t t e r n  i n  t h e  i n s t i t u t e  
t h a n  it was t o  come forward and a t tempt  t o  puf some p o l i c i e s  of 
my own i n t o  it. My f e e l i n g  is t h a t  t h e  chairman is .only i n  t h e r e  
f o r  a  y e a r ,  and he  r e a l l y  c a n ' t  change t h i n g s  very  much i n  a  year  
wi thout  u p s e t t i n g  every th ing ,  s o  t h e  b e s t  t h i n g  he  can do i s  guide ,  
and i f  t h e r e ' s  something h e  r e a l l y  f e e l s  needs changing, make 
suggest ions  f o r  change and t h i s  s o r t  of t h i n g ,  but  you c a n ' t  go 
i n  and do l i k e  you would i n  a  bus iness  and t u r n  t h e  whole t h i n g  
upside down. 

Te i se r :  I wonder i f  every chairman a t t e n d s  a l l  t h e  meetings. 

Mart in i :  Oh, I don ' t  t h i n k  they a t t e n d  a l l  of them, bu t  they a t t e n d  a  
number of them. I wanted t o  be s u r e  t h a t  when I go t  t o  an execut ive  
meeting I wasn't  faced w i t h  a  bunch of s u r p r i s e s .  

Te i se r :  I remember John D e  Luca, g iv ing  a  t a l k  a t  a  Wine I n s t i t u t e  
luncheon, descr ibed an event  wi th  you and Mrs. Mar t in i  when he 
w a s  being considered f o r  t h e  p o s i t i o n .  He was very  amusing about 
it. 

Mart in i :  You heard t h a t  s t o r y ,  d id  you? [ l a u g h t e r ]  Well, a t  t h e  time t h a t  
he was being considered,  I thought it would be n i c e  i f  t h e  
execut ive  committee members from Napa and Sonoma Counties,  a l l  of 



Mart in i :  them, would meet t h e  guy. So w e  asked him up one day f o r  a 
barbecue luncheon on a Sunday and w e  asked t h e  execut ive  committee 
people from up h e r e  and t h e i r  wives over t o  it a l s o .  

We have a deck o u t s i d e  our d in ing  room, and we were s i t t i n g  
o u t  t h e r e  having some champagne be fore  lunch whi le  I was doing t h e  
barbecuing, W e  had r e c e n t l y  l o s t  t h e  oak tree t h a t  w a s  shading 
t h a t  deck because it j u s t  d ied ,  so  w e  were p r e t t y  much ou t  i n  t h e  
sun,  and it w a s  , p r e t t y  warm. It was i n  Ju ly .  And w e  kept  John 
out  t h e r e  i n  t h e  sun pouring champagne down, and t h e n  w e  had about 
t h r e e  o r  f o u r  wines t o  have wi th  luncheon and s o  on. 

Joe  Hei tz  w a s  one of our g u e s t s  t h a t  day, and a f t e r  t h e  
luncheon w a s  over and everybody w a s  up s tanding around, s t a r t i n g  
t o  go home, Joe  came over t o  m e  and whispered and says ,  "That 's  
our man. H e  drank champagne f o r  t h e  whole t i m e  o u t s i d e ,  he  drank 
p len ty  of wine wi th  d inner ,  and he  d i d n ' t  have t o  l e a v e ~ t h e  t a b l e  
once." [ l a u g h t e r ]  

Te i se r :  You knew h e  had l o t s  of stamina. 

Mart in i :  [ laughing] Y e s .  

Te i se r :  Well, I ga the r  t h a t  t h e  c h o i c e o f h i m  w a s  f o r  o t h e r  reasons  too .  

Mart in i :  I wasn' t  on t h e  committee t h a t  picked him o u t ,  but  I ' g a t h e r  t h a t  
he  w a s  a r e a l  s tandout among a l l  of t h e  people t h a t  appl ied  o r  
t h a t  t h e  committee reviewed. 

The Wine Advisory Board 

Te i se r :  Would you d i s c u s s  t h e  Wine Advisory Board? 

Mart in i :  Okay. 

Te i se r :  I b e l i e v e  you were on a Tast ing Committee? 

Mart in i :  Y e s .  Well, I was on t h e  Wine Advisory Board i t s e l f ,  and then  
they a l s o  had a Tas t ing Committee t h a t  reviewed t h e  work t h a t  was 
done a t  Davis on new hybr ids .  We f e l t ,  s i n c e  t h e  Wine Advisory 
Board funded a l o t  of t h a t  work t h a t  was done up t h e r e ,  t h a t  t h e  
indus t ry  members ought t o  t a k e  a look a t  some of t h e  c r o s s e s ,  a t  
l e a s t  some of t h o s e  t h a t  reached t h e  f i n a l s ;  t h a t  is ,  they ought 
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t o  t ake  a look a t  t h e  wines t h a t  they  made s o  t h a t  they  wouldn't 
g e t  discarded when some of us  might t h i n k  t h a t  some of them had 
some good po in t s  t o  them. 

For ins tance ,  t h e  tendency a t  t h e  t ime w a s  t h a t  un less  t h e  
grape made an outs tanding wine by i t s e l f ,  a t  l e a s t  as good a s  o r  
b e t t e r  than  a l ready  ex i s t ed  i n  t h a t  ca tegory,  and un less  it had 
some o the r r ea l r edeeming  po in t s ,  t h e r e  wasn't any po in t  i n  
r e t a i n i n g  t h a t  grape i n  t h e  c o l l e c t i o n  any more. 

We f e l t  t h a t  some of t h e s e  might have blending p o s s i b i l i t i e s  
and use  i n  t h e  winery t h a t  may .not  always be recognized by t h e  
p rofessors ,  and t h a t  w e  wanted ' to  t a k e  a look a t  them and s e e  
what we had and how it was developing and s o  on. So t h a t ' s  when 
t h e  Tasting Committee was formed. 

Did you rescue from ob l iv ion  some v a r i e t i e s ?  

We don ' t  know because w e  got  them before  they had a chance t o  be 
thrown out .  But we were a f r a i d  t h a t  t h a t  might happen un less  
indus t ry  people had a chance t o  t a k e  a look a t  them, and t h a t  
was t h e  reason t h a t  t h e  committee was formed i n  t h e  f i r s t  p lace .  
And then  it a l s o  helped t h e  un ive r s i t y  people a s  a guide a s  t o  what 
t h e  indus t ry  wanted i n  t h e i r  breeding programs. And it was very  
i n t e r e s t i n g  work; I enjoyed it. 

A s  a  member of t h e  board i t s e l f ,  you j u s t  d i r e c t e d  i t s  a c t i v i t i e s ,  
I assume. 

Tha t ' s  r i g h t .  A s  a  member of t h e  board, and it was a l a r g e  
board, we simply d i r ec t ed  i t s  a c t i v i t i e s  and how t h e  money was 
t o  be spent  t h a t  was co l l e c t ed  and t h a t  type  of a c t i v i t y .  

Were you on o the r  committees a l s o ?  

Yes, but i t ' s  been a whilenowand I r e a l l y  c an ' t  remember too  
much. They had, f o r  ins tance ,  t h i s  V i t i c u l t u r a l  Research 
Committee; a t  t h a t  time t h e i r  V i t i c u l t u r a l  Research Committee 
was t h e  one t h a t  was passing on v i t i c u l t u r e  funding,  funding f o r  
v i t i c u l t u r a l  r esea rch ,  and I r e c a l l  being on t h a t .  And they had 
s eve ra l  of t h e  committees t h a t  were l a t e r  on, when t h e  Wine 
Advisory Board d i s so lved ,  taken on by Wine I n s t i t u t e .  

Do you r e g r e t  t h e  passing of t h e  Wine Advisory Board? 



Martini :  I n  a way, yes ,  because t h e  i n d u s t r y ,  I f e e l ,  could do a l o t  more 
i f  it had t h o s e  kind of funds a v a i l a b l e  t o  it t h a t  t h e  Wine 
Advisory Board provided. The problem was t h a t  t h e  s t a t e  was 
g e t t i n g  t o o  involved i n  how w e  were t o  spend t h e  funds. And i f  i t ' s  
going t o  t e l l  you how you ' re  going t o  spend your own funds--we 
considered t h a t  they  were our funds and t h e  s t a t e  was merely being 
paid f o r  adminis ter ing t h e  program, but  t h e y  claimed, no,  it was 
s t a t e  funds and t h e r e f o r e  could not  be used t o  a t tempt  t o  break 
down s t a t e  b a r r i e r s  of o t h e r  s t a t e s .  And t h a t  would r e a l l y  be  
t h e  crux of why w e  d iscont inued t h e  Wine Advisory Board. 

T e i s e r  : Oh, t h a t  s p e c i f i c  sub j e c t  ? 

Martini :  Yes, w e l l ,  t h e r e  were o t h e r  t h i n g s  t o o ,  bu t  t h a t  was p r i m a r i l y  
t h e  reason,  a s  f a r  a s  I was concerned, t h a t  i f  w e  cou ldn ' t  use 
any of t h e  funds t o  break down b a r r i e r s  t o  C a l i f o r n i a  wines,  then  
t h e r e  wasn't  much p o i n t  i n  having t h e  funds;  t h e n  we'd r a t h e r  do 
it on a vo lun ta ry  b a s i s  and do what w e  want t o  do wi th  t h e  money. 

Te i se r :  When you speak of t h e  s t a t e ,  I assume we're t a l k i n g  about Governor 
J e r r y  [Edmund G., Jr. ] ~ r o h ?  

Martini :  Yes, r i g h t .  [ laughing] 

Te i se r :  H e  was a g a i n s t  lobbying? I n  genera l ,  was t h a t  h i s  i d e a ?  

Martini :  That ' s  r i g h t ,  yes. You know, l e t ' s  say another  s t a t e  wanted t o  
put  on a s p e c i a l  t a x  on wines, obviously w e  would want t o  lobby 
a g a i n s t  it because t h a t  i s  a b a r r i e r  t o  t h e  s a l e  of our wine. 
O r  whatever r e g u l a t i o n  they  wanted t o  pu t  i n  t h a t  would be a 
b a r r i e r  t o  t h e  s a l e  o r  t h e  f r e e  f low of goods i n  t h a t  s t a t e ,  why, 
w e  f e l t  w e  should lobby a g a i n s t  it, and i f  w e  couldn ' t  use  t h e  
funds,  our own funds t h a t  w e  c o l l e c t e d  f o r  t h a t  purpose, t h e r e  
wasn' t  much p o i n t  i n  c o l l e c t i n g  them. 

Te i se r :  I b e l i e v e  t h e r e  a r e  some t h i n g s  t h a t  t h e  Wine Advisory Board d id  
t h a t  I b e l i e v e  a r e  no longer  done. For i n s t a n c e ,  an a e r i a l  survey. 

Mart ini :  Yes. Tha t ' s  r i g h t .  I don ' t  t h i n k  t h a t ' s  done now. 

Well, obviously t h e  Wine I n s t i t u t e  had t o  c u t  o u t  some of 
t h e  t h i n g s  t h e  Wine Advisory Board had done because even though 
t h e  i n s t i t u t e  assessed t h e  winer ies  t h e  same amount they were 
paying ' to  t h e  Wine Advisory Board, membership was not  mandatory. 
I t a l i a n  S w i s s  Colony--or United Vintners ,  I should say--dropped 
o u t ,  and t h a t  made a b i g  d i f f e r e n c e  i n  Wine I n s t i t u t e  funds. So 
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they had t o  c u t  some t h i n g s  o u t ,  and I guess  t h a t  w a s  one of t h e  
t h i n g s  t h a t  went by t h e  wayside. I haven ' t  ever  paid  much 
a t t e n t i o n  t o  t h e  aerial survey because it d o e s n ' t  apply t o  our 
p a r t  of t h e  country.  

Not even i n d i r e c t l y ?  

It w a s  i n  t h e  [San Joaquin] Val ley ,  bu t  n o t  he re .  It gave more 
information on how much of t h e  v a l l e y  tonnage w a s  going t o  r a i s i n s .  
Tha t ' s  where I t h i n k  t h e  primary information came from, whether 
they  were going t o  have a b i g  r a i s i n  l a y  o r  a s m a l l  r a i s i n  l a y ,  
because obviously,  i f  they d i d n ' t  l a y  it down a s  r a i s i n s ,  it w a s  
going t o  end up i n  a winery. 

Are t h e  c o a s t a l  v a l l e y s  immune, i n  e f f e c t ,  t o  such cond i t ions?  

Not completely,  I ' d  say ,  but  t h a t  type  of survey I don ' t  t h i n k  
r e a l l y  had much e f f e c t  on grape p r i c e s  o r  anything up here .  You 
e i t h e r  need t h e  grapes  from h e r e  o r  you don ' t ;  i f  you don ' t  need 
them, you ' re  not  going t o  buy them, because t h e y ' r e  going t o  be 
a  l o t  more expensive t h a n  t h e  v a l l e y  grapes.  

The Wine I n s t i t u t e  had c a r r i e d  o u t  some of t h e  func t ions  f o r  t h e  
Wine Advisory Board. 

Oh yes ,  it c a r r i e d  ou t  a l o t  of t h e  func t ions  of t h e  Wine 
Advisory Board. 

But it is a  vo lun ta ry  o rgan iza t ion ,  and I suppose t h a t  t h e r e ' s  
something valuab le  i n  t h a t .  

Well, it can do what it wants wi th  i t s  funds,  t h a t ' s  one t h i n g .  
We never had any t r o u b l e  u n t i l  [Governor] J e r r y  Brown and Rose Bird 
g o t  up t h e r e  i n  Sacramento, wi th  t h e  Wine Advisory Board funds ,  
a c t u a l l y .  Then you had t o  keep c l o s e r  t r a c k  of them, and t h e r e  
were some a c t i v i t i e s  t h a t  you were no t  allowed t o  do,  but  lobbying 
was not  one of them a t  t h a t  t i m e .  

You know, t h e r e ' s  no po in t  i n  promoting wines around t h e  
country un less  you can break down t h e  b a r r i e r s  t h a t  t h e  s t a t e s  
put  up a g a i n s t  you. I n  o t h e r  words, i f  you've go t  t o  go a g a i n s t  
t h e  t i d e  a l l  t h e  t i m e ,  your b e s t  b e t  is  t o  t r y  and s t o p  t h e  t i d e .  

So, by impl ica t ion  t h e  new r u l e s  worked a g a i n s t  a l l  t h e  promotion 
t h a t  t h e  Wine Advisory Board d i d ,  a d v e r t i s i n g  and so  f o r t h .  



Martini :  It was some; it wasn' t  r e a l l y  a l l  t h a t  much, I don ' t  th ink .  
O r i g i n a l l y ,  it used t o  have personnel  around t h e  country--this  
i s ,  oh, way back, twenty yea rs  ago o r  more--but i n  more r e c e n t  
y e a r s  they  d i d  n o t  have t h a t ,  they  j u s t  worked by more o r  less a 
c e n t r a l l y  loca ted  PR program. 

Te i se r :  Do you t h i n k  t h a t  t h a t  was a va luab le  t h i n g ?  

Martini :  I t h i n k  it had some va lue ,  bu t  I t h i n k  it was s t i l l  t o o  l i m i t e d  
t o  r e a l l y  have a l o t  of va lue .  My f e e l i n g  i s  t h a t  i f  you ' re  going 
t o  do promotion and a d v e r t i s i n g ,  you've r e a l l y  g o t  t o  go a t  it 
b i g ,  and spend maybe f o u r  o r  f i v e  times what we had a v a i l a b l e  t o  
spend, t o  make it e f f e c t i v e .  I t h i n k  w e  were kind of i n  t h e  
in-between s t a g e  of where w e  were doing a l i t t l e  good, b u t  I ' m  
n o t  s u r e  it was c o s t - e f f e c t i v e  f o r  what w e  were doing. To be  
c o s t - e f f e c t i v e ,  w e  probably would have had t o  spend a l o t  more. 

Te i se r :  Any p o s s i b i l i t y  t h a t  i n  t h e  f u t u r e  such a t h i n g  could be done? 

Martini :  I don ' t  know. I doubt i f  t h e r e  is ,  u n l e s s  bus iness  g e t s  a l o t  
b e t t e r  t h a n  it has  been t h e  l a s t  yea r  o r  two, because most 
winer ies  a r e n ' t  about t o  go spend a l o t  of money on gener ic  
promotion; theyt 'd r a t h e r  p u t  it i n  t h e i r  own promotion. 

'hat - the  wine I n s t i t u t e  I t h i n k  is doing now, i t s  b igges t  
t h i n g ,  i s ' t r y i n g  t o  g e t  l i k e  t h e s e  p u b l i c  r a d i o  s t a t i o n  wine 
t a s t i n g s  around t h e  country and t h i s  s o r t  of t h i n g ,  g e t  wine 
introduced i n t o  a l o t  of t h e s e  p laces .  

But i n  an  i n d u s t r y  t h a t  its product  is  a s  v a r i e d  as ours  i s ,  
i t ' s  very d i f f i c u l t  t o  promote j u s t  wine a s  wine. I t h i n k  i t ' s  
more e f f e c t i v e  probably,  f a r  more c o s t - e f f e c t i v e ,  t o  promote 
i n d i v i d u a l  brands of wine, and then  hope t h a t  t h a t  s p i l l s  over 
on some of t h e  o the rs .  

Te i se r :  The winer ies  t h a t  have pu l l ed  ou t  of t h e  Wine I n s t i t u t e - - i s  t h e r e  
any a n t i c i p a t i o n  now t h a t  t h e y ' l l  come back? 

Martini :  Well, John keeps t r y i n g  t o  b r i n g  them back. Hopefully, some day 
w e  can g e t  t h e  Heublein group back. And I don ' t  know what t h e  
s i t u a t i o n  is ,  now t h a t  they 've  d ives ted  themselves of some of 
t h e i r  holdings ,  whether t h e  new I t a l i a n  Swiss Colony bunch is 
going t o  come i n  o r  no t ;  I suspect  t h a t  we might be a b l e  t o  g e t  
them back i n .  But t h e  Heublein group f o r  a while probably w i l l  not  
come back in .  The last  one I heard t h a t  might be leaving is  
Almaden; t h a t  would be a b i g  one too.  



The Napa Valley Vintners  Associa t ion 

Te i se r :  Going on t o  t h e  Napa Valley Vintners  Associa t ion,  t h a t ' s  an o l d  
o rgan iza t ion ,  i s  it n o t ?  

Martini :  That w a s  s t a r t e d  i n ' 1 9 4 4 ,  and a c t u a l l y  my dad i s  t h e  one t h a t  
s t a r t e d  it. He g o t  it going by having a  luncheon up a t  our Sonoma 
vineyard ,  a c t u a l l y ,  of j u s t  i n v i t i n g  f o u r  people up. I t h i n k  it 
w a s  h e  and John Daniel  [ J r . ]  and Louis S t r a l l a  and I c a n ' t  r e c a l l  
who else. Well, I wasn't  h e r e ,  s o  I ' m  n o t  r e a l l y  s u r e  who else 
w a s  t h e r e .  But t h a t  f o u r  g o t  it s t a r t e d .  

The real purpose of s t a r t i n g  it t o  begin  wi th  w a s  i n  response 
t o  wartime government r e g u l a t i o n s  and p r i c e  c o n t r o l s .  They f e l t  
t h a t  they had t o  g e t  t o g e t h e r  and d i s c u s s  some of t h e s e  t h i n g s  
t h a t ' t h e  government was wanting t o  impose on t h e  i n d u s t r y  because 
some of t h o s e  a f f e c t e d  t h e  i n d u s t r y  up h e r e  f a r  d i f f e r e n t l y  t h a n  
they would, say ,  a f f e c t  t h e  i n d u s t r y  i n  t h e  San Joaquin Valley.  

The a s s o c i a t i o n  a t  t h a t  time r e a l l y  s t a r t e d  wi th  t h e  idea  of 
having kind of a  forum i n  which t h e  v a l l e y  wineries--and t h e r e  
were only e i g h t  o r  t e n  of them a t  t h e  time--would g e t  t o g e t h e r  
once a  month and j u s t  have a  n i c e  lunch and have some good wines 
and g e t  t o  know each o t h e r  a l i t t l e  b e t t e r  and t a l k  over some of 
t h e s e  problems, l i k e  p r i c e  c o n t r o l s  dur ing t h e  war, and t h e  l a b o r  
problem. It was very hard t o  g e t  l a b o r  i n  t h e  v a l l e y ;  they had 
t o  use  p r i s o n e r s  of w a r  and a l l  s o r t s  of t h i n g s  f o r  p icking 
season. 

That was how it w a s  o r i g i n a l l y  s t a r t e d ,  and it continued 
t h a t  way r e a l l y  f o r  many years ,  u n t i l  t h e  s e v e n t i e s  when w e  
s t a r t e d  g e t t i n g  more and more members i n ,  and now we're up t o  
seventy-eight .  There 's  a  bunch of people t h a t  a r e  becoming p r e t t y  
a c t i v e  i n  t r y i n g  t o  make more of a  t r a d e  a s s o c i a t i o n  out  of it; 
t h a t  i s  b a s i c a l l y  what t h e y ' r e  t r y i n g  t o  do. We now have an 
o f f i c e ;  we  never used t o  have an o f f i c e .  We now have a fu l l - t ime  
execut ive  d i r e c t o r ,  o r  s h e ' s  r e a l l y  a  part- t ime execut ive  d i r e c t o r .  

Te i se r :  I see r e c e n t l y  t h e  a s s o c i a t i o n  was a d v e r t i s i n g  f o r  a  fu l l - t ime  
p u b l i c  r e l a t i o n s  s p e c i a l i s t .  

Mart ini :  They haven ' t  found one y e t .  We have somebody running it now, but  
she  doesn ' t  want t o  be doing it anymore; i t ' s  more work than  she 
wants t o  do. J u l i e  Dixon--it used t o  be J u l i e  Chapman--who was 
one of t h e  a t t o r n e y s  f o r  Wine I n s t i t u t e .  She married someone 



Martini:  from up here  and moved up here  on a ranch, and she took on 
t h e  job a s  part- t ime execut ive  d i r e c t o r  of t h e  o rgan iza t ion ,  and 
she ' s  doing f i n e  except she doesn ' t  want t o  spend a s  much time 
a s  i s  needed. 

Napa Valley Wine Promotion 

Martini :  Some of t h e  v i n t n e r s  want more a c t i v i t y  and promotion of Napa 
Valley appe l l a t i on ,  f o r  i n s t ance ,  and they want more a c t i v i t y  i n  
ge t t i ng  involved wi th  t h e  county government, t h i s  s o r t  of t h ing .  

Teiser :  I f  any wine i n  t h e  s t a t e  s e l l s ,  Napa Valley wine sells, doesn ' t  
i t ?  

Martini :  I would t h ink  so. [ laughing] I would t h i n k  so. But they s t i l l  
f e e l  t h a t  t h e  ot-her a r ea s  a r e  increas ing t h e i r  a c t i v i t i e s  and i f  
they j u s t  s i t  s t i l l - - I ' m  no t  i n  complete agreement with them. I 
t h ink  you can do t oo  much promoting of something sometimes. But 
t h e r e ' s  no po in t  i n  f i g h t i n g  it, so ,  unless  they g e t  t oo  expensive, 
why, we' 11 j u s t  l e t  them go. 

You know, some of t he se  people t h a t  have come i n t o  t h e  
indus t ry  a r e  p r e t t y  high-powered execut ives  from o ther  p laces ,  and 
a r e  used t o  a d i f f e r e n t  l i f e s t y l e  and a d i f f e r e n t  type  of promotion 
than  most of t h e  o ld  wine people a r e .  And maybe we - a r e  f a l l i n g  
behind t h e  times as f a r  a s  how you should promote wine, but  my 
personal  f e e l i n g  i s  t h a t  you j u s t  c an ' t  promote wine l i k e  you do 
7-Up o r  soap o r  something e l s e ;  i t ' s  not  t h e  same type of product. 
You need a completely d i f f e r e n t  approach. 

I n  o ther  words, I don ' t  t h i n k  t h a t  t r y i n g  t o  push people t o  
purchase wine is  as cos t -e f fec t ive  a s ,  l e t ' s  say,  it is  t o  t r y  and 
push them t o  buy a brand of soap o r  t o  buy something e l s e .  I 
t h ink  i t ' s  more of an evolut ionary process.  And t h e  people have 
got  t o  a t  f i r s t  g e t  t o  know and l i k e  t h e  wine, and then once 
they've done t h a t ,  then you can s e l l  them t h e  wine, bu t  u n t i l  
you've done t h a t  you might push a b o t t l e  o r  two on them, bu t  
you ' re  not  going t o  push very much. 

Teiser :  Has t h e  a s soc i a t i on  t ack led  t h e  quest ion of v i s i t o r s  t o  t h e  
wineries? 



Martini:  I don ' t  t h i n k  " tackle"  i s  t h e  word f o r  it. [ l augh t e r ]  "Tackling" 
impl ies  t h a t  they s top  it. [more l augh t e r ]  They've discussed 
it, and we have done some work on t r y i n g  t o  s ee  j u s t  what e f f e c t  
t h e  winery v i s i t o r s  have on t h e  va l l ey .  We have some s t a t i s t i c s  
on t h e  numbers of v i s i t o r s ,  t h e  numbers of p laces  they  v i s i t ,  and 
so  on, and i t ' s  very good ma te r i a l  a c t u a l l y .  They d id  t h i s  about 
f i v e  years  ago, and t hen  they  did it aga in  t h i s  l a s t  year  t o  see 
where t h e  change is. 

Well, t h e  l a s t  y e a r ' s  s t u f f  ha sn ' t  been pu t  through t h e  
computer y e t ,  so  w e  don ' t  know t h e  r e s u l t s  of it. The one f i v e  
yea r s  ago showed t h a t  t h e  winer ies  d id  no t  have a s  g r e a t  an e f f e c t  
a s  they  thought;  i n  o the r  words, t h e r e  a r e n ' t  a s  many people t h a t  
come i n t o  t h e  v a l l e y  t o  v i s i t  winer ies  only a s  they  thought t h e r e  
were o r i g i n a l l y .  

Teiser :  But is  t h e r e  general  f e e l i n g  t h a t  t h e  a r e a  i s  overcrowded i n  
summer, on t h e  weekends, and so  f o r t h ?  

Martini :  Oh, a l o t  of people t h i n k  t h a t ,  sure .  

Teiser :  Do y o u t h i n k  so?  

Martini :  Yes, f o r  personal  comfort, yes. For business ,  no. [ laughing] 
You know, it depends.upon what you want. No, I agree;  I ' d  l i k e  
t o  s e e  it back t o  where it w a s  i n  1933 when we-moved up here ,  but  
t h a t ' s  no t  f e a s i b l e ,  so  you put  up wi th  what you've got .  

Teiser :  Do you t h i n k  t h a t  t h e  t o u r i s t s  a r e  having any e f f e c t  upon shr inking 
t h e  amount of land f o r  vineyards? 

Martini :  No, not  an awful l o t .  The t o u r i s t s  don ' t  have an e f f e c t  on t h a t ;  
t h a t ' s  from t h e  people t h a t  want t o  move up here .  But I don ' t  
t h i n k  t h e  t o u r i s t s  themselves have any e f f e c t  a s  f a r  a s  t he  
vineyard land .is concerned. 

You know, t h e  reason I ' m  not t oo  exc i ted  about it is  t h a t  I 
c a n ' t  s e e  how you could s top  it without r e a l l y  g e t t i n g  involved i n  
personal  l i b e r t i e s  of people. 

Teiser :  Well, you could s top  giving them samples of wine. 

Martini :  Well, okay, but  t h a t ' s  our be s t  way of promoting. You know, 
t h a t ' s  t h e  only way we ever d id  any promotion here  a t  t h e  s t a r t  
w a s  l e t t i n g  people c G e  i n  and t a s t e  wines and buy it. I f  you s top  
t h a t ,  then you've got  t o  go through o the r  ways of promotion which 
a r e  a l o t  more expensive and a r e  not s e l f - l i qu ida t i ng ,  which 
t h a t  a c t i v i t y  is. 



Teise r  : 

Mart ini  : 

Teise r  : 

Mart ini  : 

Teise r  : 

Mart ini  : 

Teise r  : 

Mart ini  : 

Tef s e r  : 

Mart ini  : 

Teise r  : 

Mart ini  : 

The idea  of a c e n t r a l  t a s t i n g  p l ace  has  been discussed-- 

Oh, wi th  150 winer ies  i n  t h e  va l l ey?  What good would it do? 
There 's  no po in t  i n  even having your wines t h e r e ,  because nobody 

.would want t o  t a s t e  t h e  ones t h a t  they know o r  had heard about,  
they 'd  want t o  t a s t e  a l l  t h e  ones t h a t  they  had never heard 
about. For one of u s  o lde r ,  e s t ab l i shed  winer ies  t o  p resen t  our 
wines a t  a t a s t i n g  wi th  a hundred winer ies  I t h i n k  i s  abso lu t e ly  
worthless.  

I n o t i c e  you don ' t  of ten .  

Well, we  s t i l l  do occas iona l ly ,  bu t  I don ' t  t h i n k  i t ' s  worth it. 
It ' s completely not  cos t -e f fec t ive .  

When I go t o  l a r g e  t a s t i n g s  I t r y  t o  t a s t e  wines t h a t  I have never 
t a s t e d  before.  

Sure, o r  winer ies  you'd never heard of be fore  and so  on. .  And 
t h a t ' s  what everybody does. They ' l l  walk r i g h t  by our t a b l e  and 
say,  "Oh yeah, we know those  wines ,I' and go on t o  soembody e l s e  ' s. 
And they  do t h e  same t h ing  t o  Beaulieu and. Krug and some of t h e  
o the r s  t h a t  have been around. 

I no t i c e  i n  a l l  t h e  published ma te r i a l  on what consumers should 
l i k e ,  recommended wines t o  buy, r a r e l y  a r e  Mart in i  wines mentioned. 

I t h i n k  i t ' s  p r imar i ly  because we ' re  o ld  h a t .  You know, t h e r e ' s  
nothing exc i t i ng  about mentioning Mart in i  wines. Once i n  a while 
we g e t  a mention on some, bu t  most of t h e  t imes we're p r e t t y  we l l  
overlooked. 

Do you not  make an e f f o r t  t o  have your wines t a s t e d  by pub l i c a t i ons?  

We've made a l i t t l e  b i t  more of an e f f o r t  r ecen t ly  than we have 
i n  t h e  pas t .  For a long t ime w e  r e a l l y  d i d n ' t  make any e f f o r t  
a t  a l l .  

You have t o  g e t  your wines t o  them. - 
Yes. I t 's  d i f f i c u l t  t o  g e t  wines t o  people,  t o  s t a r t  with.  And 
you can ' t  depend on your d i s t r i b u t o r s  and so  on t o  do it because 
they won't do it, when you have a new r e l ea se .  We've been t r y i n g  
t o  g e t  a  l i t t l e  b i t  more on t h e  b a l l ,  and t h a t ' s  one reason we're 
looking f o r  someone--in f a c t ,  we may have found her--someone 
t h a t ' s  going t o  handle j u s t  t h a t  department and make sure  t h a t  we 
ge t  out  news r e l ea se s .  And j u s t  by sheer  weight of volume you're 
going t o  g e t  some of them l i s t e n e d  t o .  [ laughing] 



Regional Water Oua l i tv  Control  Board 

Teiser :  A r e  t h e r e  o t h e r  o rgan iza t ions  i n  which you've been a c t i v e ?  

' t  Martini :  Well, I w a s  on t h e  school board up h e r e  f o r  n i n e  y e a r s ,  and then  
I w a s  on t h e  Regional Water Qual i ty  Control  Board i n  Oakland f o r  
n i n e  y e a r s ,  from 1972 t o  1981. 

Te i se r :  Ah, yes. That does have a g r i c u l t u r a l  impl ica t ions .  

Mart in i :  Yes. The Regional Water Qual i ty  Control  Board a c t u a l l y  c o n t r o l s  
t h e  e f f l u e n t  t h a t  goes. i n t o  San Francisco Bay, everything i n  t h e  
watershed of t h e  San Francisco Bay. And it is made up of members 
w i t h i n  t h e  region t h a t  r epresen t  d i f f e r e n t  [groups].  There ' s  
somebody represen t ing  municipal  government, somebody represen t ing  
county government. I represented a g r i c u l t u r a l  i n t e r e s t s  on it. 

Teiser :  Does it have anything t o  do wi th  winery waste water?  

Martini :  Oh yes. We were involved i n a n y  kind of waste wate r ,  when it 
. p o t e n t i a l l y  contaminates s t reams o r  ground water .  Any kind of 
waste water t h e  board i s  involved i n ,  and you have t o  g e t  a permit 
from them t o  d ispose  of waste water .  

Teiser :  How about sprays  and t h i n g s  i n  a g r i c u l t u r e ?  

Martini :  It w a s  involved i n  it i f  they  f i n d  t h e i r  way i n t o  t h e  wa te r ,  yes.  
We were no t  involved i n  spraying programs o r  anything of t h a t  
n a t u r e  t h a t  d i d  n o t  p o t e n t i a l l y  contaminate water .  

Teiser :  Were you a b l e  t o  do a good d e a l  t o  keep t h i n g s  c l e a n ?  

Martini :  Well, t h e  board 's  been i n  ex i s t ence  I t h i n k  s i n c e  about 1952, 
and San Francisco Bay i s  about f i f t e e n  t i m e s  c l eaner  now than it 
was i n  1952. I n  most areas--if it weren' t  f o r  San Francisco,  it 
would be swimmable i n  a l l  a reas .  

Te i se r :  You could d ig .c lams i n  t h e  bay a s  your g randfa the r  d i d ?  

Martini :  Yes, w e l l ,  t h e r e  a r e  clam beds and shrimp beds i n  t h e  bay. 

Te i se r :  Coming back now? 

Martini :  Oh yes.  They're back. Once i n  a whi le  they  g e t  c lobbered,  l i k e  t h e  
ones down near  San J o s e  a couple of y e a r s  ago where they  had a b ig  
s p i l 1 , b u t  t h e y ' r e  coming back again .  And once t h e  San Francisco 
s i t u a t i o n  is  cleaned up,  t h e  bay w i l l  r e a l l y  show a marked improvement. 



I V  NAPA VINEYARD LAND AND CURRENT USE TRENDS 

Teiser :  What about t h e  g reenbe l t ?  I know t h a t  t h i s  v a l l e y  has  l e g i s l a t i o n  
p r o t e c t i n g  a g r i c u l t u r a l  lands .  How does it work? 

Martini :  Well, w e  have what w e  c a l l  t h e  Ag Preserve  a r e a s  i n  t h e  v a l l e y ,  
i n  d i f f e r e n t  p a r t s  of t h e  v a l l e y .  That was s t a r t e d  back i n  '68 
f o r  t h e  purpose of al lowing people wi th in  t h e  a r e a  t o  put  t h e i r  
land under c o n t r a c t ,  what 's  c a l l e d  a Williamson Act c o n t r a c t ,  
which i s  a c o n t r a c t  wi th  t h e  county. I t ' s  a ten-year c o n t r a c t  wi th  
t h e  county, au tomat ica l ly  renewable each year  u n t i l  e i t h e r  t h e  
county o r  t h e  farmer cance l s  it, and then  t h e r e ' s  a  ten-year 
phase-out period on it. 

The purpose of it is  t h a t  you a r e  then  taxed on t h e  a b i l i t y  of 
t h e  land t o  produce, and no t  what your neighbor paid f o r  - h i s  
property.  E s s e n t i a l l y  t h e  p r i n c i p l e  of t a x a t i o n  before  was t o  
t a k e  genera l  land va lues ,  r e g a r d l e s s  of t h e i r  use ,  and t a x  t h e  
land based on t h a t .  So a farmer wi th ,  say ,  100 a c r e s ,  and 
subd iv i s ions  a l l  around him, would have h i s  100 a c r e s  taxed a t  
subdivis ion p r i c e s .  Under t h e  Ag Preserve  s i t u a t i o n  you cont inue  
t o  be taxed a s  a g r i c u l t u r e  a s  long a s  you s t a y  i n  a g r i c u l t u r e .  

When w e  f i r s t  pu t  t h i s  i n ,  our hope w a s  t h a t  it would do two 
th ings .  F i r s t  of a l l ,  it would keep farmers from going o u t  of bus iness  
because of extremely high t axes .  And secondly,  it would maintain 
a g r i c u l t u r a l  land p r i c e s  a t  a g r i c u l t u r a l  l e v e l s .  Well, i t ' s  done 
t h e  f i r s t ,  but  it has  n o t  done t h e  second. Land p r i c e s  have s t i l l  
skyrocketed i n  s p i t e  of t h e  f a c t  t h a t  t h e y ' r e  used f o r  a g r i c u l t u r e .  
And my f e e l i n g  is  t h a t  any land on t h e  v a l l e y  f l o o r  now i s  simply 
n o t  worth farming i f  t h a t ' s  what you ' re  depending upon f o r  a  l i v i n g .  

Te i se r :  I f  you have t o  buy it now-- 

Mart in i :  I f  you have t o  buy it now, yes. It j u s t  c a n ' t  be farmed, and g e t  
your money ou t  of it, anyway. 



Teiser :  How much vineyard acreage do you guess i s  held  by people who don ' t  
have t o  ge t  t h e i r  money out  of i t ?  

Martini :  In  t h i s  va l l ey?  

Teiser :  Yes. 

Martini :  I r e a l l y  don ' t  know, because most of them a r e  no t  p a r t i c u l a r l y  
l a r g e  holdings.  You know, I ' m  assuming t h a t  t h e  l a r g e r  winer ies  
t h a t  have land i n  t h e  v a l l e y  a l l  a r e  doing it on a commercial 
b a s i s ,  and t h e y ' r e  n o t  going around spending $30,000 an a c r e  f o r  
land.  And t h a t  involves  a l o t  of acreage. So most of t h e  ones 
t h a t  a r e  p lay th ings  a r e  probably up t o  about f o r t y  a c r e s ,  I would 
guess. I r e a l l y  don ' t  know. I could make a guess and be 100 percent  
wrong. [ laughing] 

Teiser :  In  t h e  aggregate they a r e  no t  a s i g n i f i c a n t  p a r t  of the-- 

Martini :  Well, t h e y ' r e  s i g n i f i c a n t  enough t o  r a i s e  t h e  p r i c e  of a l l  t h e  
land,  however; t h e y ' r e  n o t ,  you know, i n s i g n i f i c a n t  a t  a l l .  

Teiser :  Do many of t h e  people who make wine f o r   pleasure--^ don ' t  know 
what e l s e  you'd c a l l  it--buy, however, from t h e  e s t ab l i shed  
vineyards? 

Martini :  To some e x t e n t ,  yes ,  they  do. A l o t  of them do have t h e i r  own 
small vineyard,  and then  may buy a d d i t i o n a l  grapes  s o  t h a t  they 
can try and g e t  t h e i r  winery b u i l t  up. For i n s t ance ,  they  may 
have twenty a c r e s ,  bu t  they want t o  s e l l  10,000 cases ,  and twenty 
ac r e s  is  not  enough t o  supply 10,000 cases ,  so  they buy it from 
t h e  ou t s i de  t o  make up t h e  d i f fe rence .  But most of them have 
vineyard land i n  connection wi th  t h e i r  winery some way. 

Teiser :  For t h e  e s t ab l i shed  winemakers and grape growers, have they helped 
them i n  any way? Have they hindered them i n  any way? 

Martini :  Well, they 've  made it impossible f o r  t h e  e s t ab l i shed  ones t o  buy 
any' more land,  i s  one t h ing  t h a t  they 've  done. A s  f a r  a s  helping 
them, they might have helped i n  t h e  sense t h a t  they made more good 
grapes a v i l a b l e ,  because a l o t  of t h e s e  landowners do no t  have 
winer ies ,  bu t  they do s e l l  t h e i r  grapes  ou t ,  and i f  they 've  rep lan ted  
t h e i r  v ineyards  o r  j u s t  s t a r t e d  p lan t ing  t h e i r  v ineyards ,  they 
would have planted them t o  b e t t e r  grape v a r i e t i e s ,  and it has t h e  
e f f e c t  of j u s t  making more good grapes ava i l ab l e .  And t h a t ' s  
obviously he lp fu l  t o  t h e  whole indus t ry .  
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FIFTY YEARS IN THE WINE INDUSTRY 

I WAS ALMOST BORN IN A WINERY - I MISSED IT BY ABOUT 100 FT. THAT 

WAS THE DISTANCE BETWEEN MY GRANDFATHER'S HOUSE AND HIS WINERY IN 

LIVERMORE. AT THAT TIME MY DAD WAS BETWEEN JOBS AND WE LIVED IN 

THE BAYVIEW DISTRICT O F  SAN FRANCISCO. A COUPLE YEARS LATER WE 

MOVED TO KINGSBURG WHERE I GREW UP AND WAS FIRST EXPOSED TO WINERY 

ATMOSPHERE. 

SOME O F  THESE EARLY EXPERIENCES I STILL REMEMBER WELL. I RECALL 

THE FIRST TIME I EVER EXPERIENCED THE EFFECTS O F  ALCOHOL. I WAS ABOUT 

7 YEARS OLD AND A SCHOOL CHUM AND I WERE HANGING AROUND THE WINERY 

ONE SATURDAY MORNING WHEN WE DISCOVERED SEVERAL ROWS O F  BRANDY 

BARRELS THAT HAD JUST BEEN EMPTIED. THE BUNGS WERE OFF AND I GUESS 

WE THOUGHT THEY SMELLED PRETTY GOOD. WE WENT RIGHT DOWN THE ROWS 

SMELLING THEM ALL AND MANAGED T O  GET COMPLETELY PLASTERED. THAT 

WAS PROBABLY MY FIRST CONSCIENCE OLFACTORY EXPERIENCE. 

OTHER FOND MEMORIES INCLUDE THE JUNK YARD - OR MUSEUM AS WE 

CALLED IT - A COLLECTION O F  DISCARDED WINERY EQUIPMENT RUSTING AWAY 

BEHIND THE WINERY. TO A LITTLE BOY THIS EQUIPMENT BECAME MOTOR- 

CYCLES, POLICE CARS AND FIGHTER PLANE COCKPITS - WHAT A GREAT PLAY- 

GROUND. 

ONE EVENT WHICH I DID NOT WITNESS BUT HEARD A LOT ABOUT LATER 

WAS THE BURNING DOWN OF OUR DISTILLERY. IT SEEMS THAT A GOVERNMENT 

GAUGER WANTED TO INSPECT THE INSIDE OF  AN EMPTY BRANDY RECEIVING 

TANK. HIS FLASHLIGHT BATTERIES WERE DEAD SO HE CARRIED A CANDLE IN 

WITH HIM - HE CARRIED IT OUT TOO - RIGHT OUT THE TOP ALONG WITH THE 



REST OF OUR DISTILLERY. THAT HAPPENED SOMETIME IN THE EARLY TWENTIES. 

f l  ONE YEAR WHEN GRAPE PRICES WERE $ 2 . 0 0 / ~ 0 ~  AND WE WERE OFFERING 

$6.00/T0~, OLD TRUCKS AND WAGONS LOADED WITH GRAPES FILLED THE YARD 

IN FRONT OF .OUR HOUSE AND STRETCHED FOR SEVERAL BLOCKS ALONG 

DINUBA AVENUE. SOME WERE THERE FOR THREE DAYS. TEAMS O F  HORSES 

AND MULES WOULD BE UNHITCHED FROM THEIR WAGONS AND RIDDEN HOME 

AT NIGHT AND BACK IN THE MORNING. THERE WERE FIGHTS AMONG GROWERS 

WHO WERE TRYING T O  CUT IN AHEAD O F  EACH OTHER. THE GRAPES WERE 

MOSTLY THOMPSONS, SOME MUSCATS AND MALAGAS. MANY WERE CULLES. 

I WELL RECALL THE DAY IN 1932 WHEN ROOSEVELT WAS ELECTED. HE 

HAD PROMISED TO REPEAL PROHIBITION AND O F  COURSE MY DAD WAS ALL 

FOR HIM. WE KEPT THE STEAM UP IN THE BOILERS THAT NIGHT UNTIL 

ROOSEVELT WAS DECLARED A WINNER AT WHICH TIME MY DAD TIED DOWN 

THE CHAIN O F  THE STEAM WHISTLE AND LET IT BLOW FOR ABOUT 15 MINUTES. 

THAT WAS SOMETIME AFTER MIDNIGHT. THERE WAS A BUMPER CROP O F  BABIES 

IN KINGSBURG NINE MONTHS LATER. 

AFTER PROHIBITION WAS REPEALED MY DAD WAS DETERMINED TO START 

A WINERY IN THE COASTAL COUNTIES. HE LOOKED AT SANTA CLARA, SONOMA 

AND NAPA COUNTIES. SANTA CLARA HE REJECTED AS HAVING THE GREATEST 

POTENTIAL FOR URBANIZATION. BETWEEN SONOMA AND NAPA HE CHOSE NAPA 

BECAUSE IT HAD MORE PREMIUM WINERIES THAN SONOMA. ORIGINALLY THE 

ST. HELENA WINERY WAS BUILT WITH THE IDEA O F  PRODUCING THE DRY WINE 

THERE AND SHIPPING IT T O  KINGSBURG FOR BOTTLING. WE DID THIS FOR A 

WHILE BUT IN A FEW YEARS DID BOTH PRODUCTION AND BOTTLING IN ST. 

HELENA. 



DURING THE SEVEN YEARS THAT WE HAD BOTH PLANTS., I WAS IN HIGH 

SCHOOL AND COLLEGE. I SPENT MOST O F  MY VACATIONS DOING ALL SORTS 

O F  THINGS IN THE WINERY. I THINK THAT AT ONE TIME OR ANOTHER I 

UNDERTOOK ALMOST EVERY JOB EXCEPT RUNNING THE STILL. MY DAD NEVER 

LET ME DO THAT. 

IT WAS ABOUT THIS TIME THAT I WAS IN THE FOOD TECH. (THEN CALLED 

FRUIT PRODUCTS) CLASS AT BERKELEY FROM WHICH IMMERGED 5 STUDENTS 

WHO SOMETIME LATER WERE RESPONSIBLE FOR THE PRODUCTION O F  OVER 70% 

O F  CALIFORNIA WINES. THE OTHERS IN THE SAME CLASS WERE CHARLIE 

CRAWFORD, zKi/ HALPERIN, MYRON NIGHTINGALE, AND ARAM OHANASIAN. 

PROFESSORS CRUESS, MARSH, MRAK AND VAUGHN WORKED US HARD 

BUT WE HAD FUN TOO. I'LL ALWAYS REMEMBER THE FIELD TRIPS T O  VARIOUS 

FOOD PROCESSING PLANTS, INCLUDING WINERIES AND BREWERIES. LIKEWISE 

THE EVENING PICNICS AT THE CRUESS' HOSTED BY HIS CHARMING WIFE, MARIE, 

WERE ALWAYS A DELIGHT. I RECALL ONE O F  THESE PICNICS WHEN I WAS 

GIVEN THE ASSIGNMENT O F  MAKING THE PUNCH. THEY SHOWED ME A SHELF 

FULL OF DISCARDED EXPERIMENTAL FRUIT JUICES AND SAID THAT THESE AND 

A BAG O F  CITRIC ACID WERE T O  BE MY INGREDIENTS. LITTLE DID I SUSPECT 

THAT I HAD JUST STARTED A LIFETIME O F  BLENDING. THAT WAS ALSO MY 

LAST YEAR AT BERKELEY - THE NEXT YEAR I SPENT AT DAVIS. 

IN 1940 WE SOLD THE KINGSBURG PLANT AND MOVED T O  ST. HELENA. 

ONE YEAR LATER I FINISHED COLLEGE AND JOINED THE WINERY OPERATION 

WITH BOTH FEET. WE WERE DOING ABOUT 10,000 CASES A YEAR THEN, A 

BONAFIDE BOUTIQUE. IT HAD TAKEN US 8 YEARS TO GET TO THAT VOLUME. 
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OUR FACILITIES WERE PRETTY PRIMPTIVE AND ANYTHING BUT SANITARY. 

WE FERMENTED OUR REDS IN TWO OPEN TOPPED 2,600 GALLON REDWOOD 

TANKS. COOLING W A S  DONE BY PUMPING OVER THROUGH A HEAT EXCHANGER. 

'IF WE DIDN'T NEED T O  COOL, WE'D STAND ON A 2 X 12 AND PUNCH THE CAP 

DOWN WITH A 2 X 4. THERE WAS NO OSHA THEN. FOR A COOLING MEDIA WE 

USED TOWER WATER AND ON HOT OR HUMID DAYS WE'D HAVE T O  BUY ICE BY 

THE TRUCK LOAD AND PASS THE WATER THROUGH IT. MANY EVENINGS WE'D 

WORK UNTIL THE WEE HOURS OF THE MORNING BREAKING UP ICE AND TOSSING 

IT INTO A SUMP. 

A FEW YEARS AFTER BUILDING THE ST. HELENA WINERY WE PURCHASED 

A COUPLE HUNDRED ACRES O F  VINEYARDS. IF WINERY OPERATIONS SOUNDED 

WAS PLOWED .BY HORSES AND HAND HOED. OF COURSE WE WERE PICKING IN 

BOXES AND DUE TO THE MOUNTAIN TERRAIN AND DISTANCE FROM THE WINERY 

EACH BOX WAS HANDLED 9 TIMES IN THE COURSE O F  A ROUND TRIP. HORSES 

WERE CONTINUED T O  BE USED UNTIL THE LATE '40s. BULK HANDLING O F  

GRAPES STARTED IN THE LATE '50s. 

MY TENURE IN THE WINERY IN 1941 WAS ONLY SIX MONTHS LONG AS I 

ENLISTED IN THE SERVICE AFTER PEARL HARBOR AND WAS AWAY FOR FOUR 

YEARS. WHEN I RETURNED THINGS HADN'T CHANGED MUCH. 

EARLY IN 1942 1 WAS DRIV.ING TO DENVER FOR A CHANGE IN ASSIGNMENT 

WHEN I STOPPED AT DAVIS TO SAY HELLO T O  MY FORMER PROF, DR. AMERINE. 

IT W A S  ABOUT 8:00 O'CLOCK AT NIGHT AND I FOUND DR. AMERINE AND FRANK 

SCHOONMAKER SEATED AT THE DINING ROOM TABLE WITH A DOZEN OPEN 

BOTTLES O F  EXOTIC FOREIGN WINES. IT SEEMED THAT DR. AMERINE HAD JUST 

RECEIVED HIS ORDERS TO REPORT FOR MILITARY DUTY AND THEY WERE 
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ENJOYING THE WINES FROM MAYNARD'S CELLAR THAT PROBABLY WOULD NOT 

LAST UNTIL HIS, RETURN. AFTER A COUPLE OF HOURS WITH THEM THE LONG 

DRIVE TO DENVER WAS A BREEZE. 

MY FIRST VINTAGE AFTER THE WAR REALLY GOT ME OFF ON THE RIGHT 

FOOT. DURING THE HARVEST SEASON WE HAD A VISIT BY A MEDICAL GROUP 

INTERESTED IN WINE. ONE O F  THEM SLIPPED AND FELL INTO A SUMP OF 

FERMENTING RED JUICE. FORTUNATELY ONLY HIS DIGNITY WAS INJURED. 

IN 1950 CHARLIE HOLDEN, THEN WITH PERALTA WINERY, DROPPED BY 

THE WINERY AND TOLD ME ABOUT A SCIENTIFIC SOCIETY FOR ENOLOGISTS 

THAT HE AND SEVERAL OTHERS WERE THINKING ABOUT STARTING. I RECALL 

HE SAID THAT THE PURPOSE O F  THE SOCIETY WAS TO IMPROVE THE PRO- 

FESSIONAL STATUS O F  THE ENOLOGIST, TAKE OVER THE SUMMER U.C.D. CON- 

FERENCE ON ENOLOGY AND VITICULTURE, AND PUBLISH THE PROCEEDlNGS O F  . 
fL.,/ f i c f t - > C  e , 

THE as as^^. I CANNOT RECALL 'IF THE EVENTUAL PUBLICATION OF A 

QUARTERLY JOURNAL WAS DISCUSSED. THAT MAY HAVE COME LATER. ENOL- 

OCICAL AND VITICULTURAL LITERATURE WAS BEING PUBLISHED IN SUCH A 

WIDE VARIETY O F  JOURNALS THAT IT SOON BECAME APPARENT A JOURNAL 

O F  OUR OWN WAS .NEEDED. 

THE BIRTHPLACE OF THE SOCIETY WAS THE WOLFE HOTEL IN STOCKTON 

WHERE I CAN WELL REMEMBER MANY LONG AND ARGUMENTATIVE NIGHTS 

FOLLOWED BY A FOGGY DRIVE HOME ALONG THE RIVER ROAD. 

IN 1955 I BECAME THE VICE-PRESIDENT AND IT WAS MY JOB TO PUT ON 

THE CONFERENCE. I THOUGHT IT TIME TO LEAVE THE SECURITY O F  THE DAVIS 

CAMPUS AND FIND SOMEPLACE WHERE WE COULD BRING OUR WIVES AND 

FAMILIES. THE BOARD AGREED AND INSTRUCTED ME TO FIND A SITE, A FRIEND 

TOLD ME ASILOMAR WAS SUCH A SITE SO I INVESTIGATED IT. IT WAS IDEAL 



FOR OUR FLEDGING SOCIETY. IT HAD GOOD CONFERENCE FACILITIES, NICE 

ROOMS, A NEARBY BEACH AND IT WAS RELATIVELY INEXPENSIVE. HOWEVER, 

NO ONE TOLD ME THAT ASILOMAR WAS IN PACIFIC GROVE AND PACIFIC GROVE 

WAS DRY. NOR DID THEY TELL ME THAT ALONG WITH YS WOULD BE A 

TEMPERENCE GROUP HAVING A CONFERENCE. I DISCOVERD ALL THIS WHEN I 

TRIED T O  ARRANGE THE BANQUET AND WINES FOR THE LUNCHES. IMAGINE 

MY EMBARRASSMENT, IT WAS TO LATE TO PULL OUT. SO WE HELD THE BANQUET 

AT THE SPINDRIFT AND ATE OUR LUNCHES WITHOUT WINE. THE SOCIETY MUST 

NOT HAVE CONSIDERED THE SITUATION INTOLERABLE AS THEY RETURNED TWO 

YEARS LATER. 

AFTER THAT THE CONFERENCE STARTED JUMPING AROUND THE STATE 

QUITE A BIT. FROM SAN DIEGO TO TAHOE AND MORE RECENTLY EVEN LAS 

VEGAS. IN THOSE EARLY DAYS WE ALWAYS HAD A BANQUET SPEAKER. SOME 

WERE GOOD BUT AFTER THE DINNER AND WINES IT WAS VERY DIFFICULT TO 

RETAIN AN  AUDIENCE^ TrkM 7 f ~ . A / e  

ONE OF THE BETTER ONES I THOUGHT WAS BERN RAMEYIS "THE WINESAP 

IS NOT NECESSARILY AN APPLE" DELIVERED WITH HIS USUAL GOOD HUMOR. I 

ALSO RECALL MY DAD'S SPEECH RELATING SOME O F  HIS EXPERIENCES DURING 

PROHIBITION. IN ONE PASSAGE HE DESCRIBED 1918 AS A PARTICULARLY 

DISASTROUS YEAR FOR HIM, HE SAID "I LOST MY JOB, CONTRACTED DOUBLE 

PNEUMONIA, AND LOUIS WAS BORN." 

ONE INDIVIDUAL THAT I THINK DESERVES A LOT O F  CREDIT FOR THE 
z &w 

SUCCESS OF THE SOCIETY IN ITS EARLY YEARS IS z i ~ ~  HALPERIN. WHEN HE 

WAS APPOINTED BUSINESS MANAGER HE TOOK A SOCIETY THAT WAS FINAN- 

CIALLY STRUGGLING AND MADE IT SOLVENT. 'HE DID IT BY A LOT O F  HARD 

WORK IN GETTING ADS AND INDUSTRIAL AFFILIATES. THESE ORIGINAL EIGHT 

I.A.'s IN 1956 REALLY HELPED. NOW THERE ARE 99. 



IN WINE PRODUCTION ONE COULD SEE SOME DEFINITE SIGNS O F  THE 

FUTURE. STAINLESS STARTED BEING MORE WIDELY USED BOTH FOR TANKS 

AND EQUIPMENT. JACKETED FERMENTERS WERE BEGINNING T O  SHOW UP. I 

HAVE SEEN IT WRITTEN THAT THIS WAS THE START O F  TEMPERATURE CON- 

TROLLED FERMENTATIONS. THIS IS NOT TRUE. MOST W I N E R I S  WERE ,CONTROL- 

LING FERMENTATION TEMPERATURES SINCE THE '30s. THE NEW TANKS JUST 

MADE IT EASIER. 

IN THE '50s SALES WERE NOT TOO BRISK S O  THE PLANTING O F  PREMIUM 

WINE GRAPES SLOWED DOWN. GROWERS WERE BECOMING AWARE O F  CLIMATIC 

REGIONS AND SOIL TYPES. IT HAD BEEN 10 YEARS SINCE AMERINE AND WINKLER 

PUBLISHED ON THIS AND SOME O F  THEIR RECOMMENDATIONS WERE STARTING 

TO BEAR FRUIT. THIS CONTINUED ON A FAIRLY EVEN KEEL INTO THE '60s. 

HOWEVER, IN THE SECOND HALF O F  THE 1960, DECADE THE DAM BURST. THE 

DEMAND FOR FINE W I N S  WAS EXPANDING S O  RAPIDLY THAT A CRAPE PLANT- 

ING BOOM STARTED. LOTS O F  NEW MONEY STARTED COMING INTO THE 
.,ej J& !.' 
, ,  . 

INDUSTRY AND FORGOT ABOUT AMERINE AND WINKLER. CABERNET 

SAUVIGNON AND PINOT NOIR WERE BEING PLANTED SIDE BY SIDE ON MOUNTAIN 

TOPS AND RIVER BOTTOMS, IN REGIONS I, 11, III, IV AND PROBABLY EVEN V. 

HOW MUCH BETTER O F F  WE WOULD NOW BE IF A LITTLE MORE THOUGHT HAD 

GONE INTO SOME O F  THESE PLANTINGS. THE REST IS HISTORY YOU ALL KNOW. 

WAS THIS SUDDEN ACTIVITY IN GRAPE GROWING GOOD O R  BAD FOR THE 

INDUSTRY? IN THE SHORT TERM I THINK IT WAS PROBABLY BAD. IT CREATED 

A HARDSHIP ON THE BONAFIDE FARMER EARNING HIS LIVELIHOOD GROWING 

GRAPES AND DEPRESSED PRICES DUE T O  OVERPRODUCTION. IN THE LONG 

RUN IT IS PROBABLY GOOD. IT HAS OPENED UP NEW GROWING AREAS, 



CONVERTED FARM LAND FROM OTHER CROPS TO GRAPES, GAVE THE WINE- 

MAKER A LARGER SELECTION O F  EACH VARIETY AND HAS GENERALLY UP- 

GRADED THE QUALITY O F  STANDARD WINES AND GAVE US A LARGER QUANTITY 

OF QUALITY PREMIUM WINES. THE VITICULTURAL ERRORS WILL EVENTUALLY 

IRON THEMSELVES 0 UT. 

I'M OFTEN ASKED WHAT I THINK ABOUT BOUTIQUE WINERIES AND WHAT 

IS THEIR EFFECT ON THE ESTABLISHED WINERIES? MY THOUGHT ON BOUTIQUE 

WINERIES IS THAT THEY ARE PRETTY MUCH LIKE OTHER WINERIES. SOME ARE 

TURNING OUT SOME GOOD WINES; SOME ARE TURNING OUT SOME GOOD PRESS; 

SOME ARE DOING BOTH; AND SOME ARE DOINGINEITHER. THEIR EFFECT ON 

THE ESTABLISHED WINERIES HAS BEEN PRIMARILY ONE OF DILUTION. THEY 

TAKE UP SHELF SPACE., THEY TAKE UP SPACE ON WINE LISTS, AND THEY TAKE 

UP COLUMN INCHES. THEY HAVE CREATED MORE INTEREST IN GOOD WINES * 

AND HAVE RAISED THE CONSUMER CEILING ON WINE PRICES. THEIR PRICING 

POLICIES AND GROWTH WILL BE INTERESTING TO MONITOR. IT WILL BE INTER- 

ESTING TO SEE WHERE THE POINT OF SATURATION IS. 

OF MORE CONCERN TO ME ARE THE MADISON AVENUE TACTICS USED IN 

OTHER BUSINESSES THAT HAVE BECOME A PART OF THE WINE BUSINESS. IT 

MAY CREATE QUICK GAINS FOR THE GREEDY BUT CERTAINLY MAKES THE 

ENTIRE INDUSTRY A MUCH LESS PLEASANT ATMOSPHERE TO LIVE UNDER. 

PERHAPS IN THE LONG RUN THERE IS NO NEED TO WORRY BECAUSE THESE 

ARE THE SAME PEOPLE THAT WILL DESERT THE INDUSTRY FOR MORE LUCRATIVE 

FIELDS. 

WHAT DO I THINK O F  THE FUTURE? LIKE EVERYONE ELSE I THINK IT IS 

PRACTICALLY UNLIMITED. DEMAND IS BOUND TO INCREASE. WE NEED TO 



TURN OUT A GOOD SOUND PRODUCT AT A FAIR PRICE AND THE COUNTRY IS 

READY T O  ACCEPT IT. NEW WINE DRINKERS WILL BE CREATED AND CURRENT 

WINE DRINKERS WILL UPGRADE. I LOOK FOR THE PER CAPITA CONSUMPTION 

T O  DOUBLE IN THE NEXT 10 YEARS. T O  KEEP OUR SHARE O F  THIS MARKET 

WE MUST PRODUCE MORE SOUND PALATABLE RED WINES AT LOWER PRICES 

AND LESS MEDIOCRE WINES AT VERY HIGH PRICES. IF THERE IS A FIVE DOLLAR . 
DIFFERENCE BETWEEN TWO BOTTLES O F  WINE THERE SHOULD BE PROPORTION- 

ATE DIFFERENCE IN QUALITY. IF THERE ISN'T WE WILL EVENTUALLY LOSE 

COMSUMER CREDITABILITY. 

I BELIEVE THE FOREIGN MARKET WILL SLOWLY DEVELOP INTO A SIGNIFI- 

CANT VOLUME IN THE NEXT 10 YEARS. WITH THE INTEREST AND HELP O F  

OUR GOVERNMENT, FOREIGN COUNTRIES MAY WELL REALIZE THAT EXCESSIVELY 

RESTRICTIVE TRADE BARRIERS MAY BE COUNTER PRODUCTIVE. I AM CONFI- 

DENT WE COULD CAPTURE A RESPECTABLE VOLUME O F  THAT MARKET IF GIVEN 

THE TIME AND OPPORTUNITY. 

d c  L/:X6%bWa#W HAS BEEN PRODUCING MANY VERY GOOD WINES, MANY AT 

REASONABLE PRICES. SHE WILL PRODUCE MORE. WHEN THE CONSUMER, BOTH 

HERE AND ABROAD, REALLY DISCOVERS THEM WITH HIS OWN PALATE INSTEAD 

OF DEPENDING UPON THE OPINIONS O F  OTHERS - LOOK OUT! THERE WON'T 

BE ENOUGH GRAPE LAND AVAILABLE TO SUPPLY THE DEMAND. 

IN CLOSING I WOULD LIKE TO SAY THAT THIS IS A GREAT INDUSTRY WITH 

GREAT PEOPLE IN IT. I AM HAPPY I CHOSE IT AS A CAREER. IT HAS TREATED 

ME WELL, I AM ALSO HAPPY SOME O F  OUR CHILDREN HAVE CHOSEN IT AS A 

CAREER AND I'M CONFIDENT IT WILL TREAT THEM WELL TOO. R S S A W 3  - 
1,,- ,, 
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95, 101-102 

Wente Bros. winery, 38, 79 
Wente, Eric ,  80 
Wente, Karl, 79 
Williamson Act, 111 
Wine Advisory Board, 101-105 
Wine Industry Technical Symposium, 
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Wine I n s t i t u t e ,  40, 98-101, 102, 

103-105, 106 
Wines & Vines, 99 
Winkler, Albert J., 18, 19, 20 
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Wines mentioned i n  t h e  Interview 
Barbera, 46, 55, 64 
Beaujola is  nouveau, 29 
burgundy, 45, 61, 62, 76, 77 

. . Burgundy, .60 
Cabernet Sauvignon, 26, 27, 28, 

48, 49, 55, 60, 63, 64, 66, 
67, 77 

chab l i s ,  45, 76, 77 
Chazdonnay, 47, 50, 77 
Chenin blanc,  50 
c h i a n t i ,  77 
c l a r e t ,  77 
Fo l l e  blanche, 49, 65 
Gamay, 29 
~ewi i r t z t raminer ,  83 
Grignolino , 62 
"Monte Rosso," 28 
Merlot , 63-64 
Moscato Amabile, 59 
"Mountain Red," 76, 77 
"Mountain White," 76 
Pinot n o i r ,  48-49, 60-61, 

64, 77 
Pinot Sa in t  C;'eorge, 61 
sher ry ,  - 18,  33-35 
Sylvaner, 45, 65 
Zinfandel,  26-27, 45, 46, 

64-65, 89 

Grape Va r i e t i e s  mentioned i n  
t h e  Interview 
Alicante  Bouschet , 8 
Barbera, 64, 71, 72 
Cabernet Sauvignon, 59-60, 63, 

64, 71, 72 
Carignane, 62 
Carmine, 65-66 
Carnelian,  66 
Chardonnay, 21, 59-60, 63, 

67, 82 
, Fo l l e  blanche, 59-60, 65 

' Gamay, 59-60, 64, 72 
Gamay Beujola is ,  63 
~ew&tztraminer .  See a l s o  

Traminer, 59-60, 83 
Grignolino , 62 
Johnannisberg Ries l ing ,  59-60 
Malbec, 67 
Merlot, 63 
Mondeuse, 63 
P e t i t e  S i rah ,  62, 64, 77 
Pinot b lanc ,  59-60 
Pinot Chardonnay. - See 

Chardonnay 
Pinot n o i r ,  21, 59-60, 61, 63, 

73-74, 82 
Pinot Sa in t  George, 61, 63, 
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Ries l ing ,  21, 63, 82, 83 
Sylvaner, 59-60, 65, 83 
Tannat, 63 
Traminer, 63 
Zinfandel,  28-29, 59-60, 61, 

63, 64-65, 66, 77 
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