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NAPA CONVENTION.

Wine - Growers' Deliberations.

TALKING AND TASTING.

IPboi

The Napa Viticultaral Club, under the

active presidency of the Hon. M. M. Ester,

held a convention on Thursday 19th inst., for

the discussion of viticultural aflfairs in that

county and the State at large. Every effort

was made by Mr. Estee and his associate

to make the convention a social success and

carry out the intention of doing something

beneficial to all. The labor was divided

amongst committees. Over 400 invitations

to attend were sent out. Also all the lead-

ing wine merchants of this part of tht

State were solicited to forward some of thr-

choicest samples of their cellars for com-

parison. The object of this was not ad-

vertising, but mutual instruction. In spit-

of the Severity of thestorm which overtook

the Central Pacific regions on Wednesday

night and Thursday morning, the conven-

tion was a great success, there being some

three hundred persons assembled during the

day. An excellent lunch was provided free

for all invited guests. Mr. Joseph Cowan.

of the Revere House, was the caterer, and

the tables were laid out in the Banntr

warehouse, the only building available in

the city which had accommodations for tht-

400 guests who were expected, and would

have been there had it not been for thc

storm. The hall was Uberally decorated

with flags and evergreens, the edibles were

choice in quality, and made attractive iu

appearance, the wine was excellent in qual-

ity and supplied in profusion, and the wait-

ing was everj'thing that could be desired.

Altogether the occasion was most enjoyable,

and to those who had none of the labor of

committee work to do as pleasant a day,

despite thy rain, as a man could desire ot

spend.

Openlnj; Che Convention.

M. M. Estee of Napa, on calling the

convention to order, announced that it hsid

been decided that his address, with which

it had been intended that he should open

the proceedings, should be reserved until

after lunch.

The President—The first question for dis"

ensBion, thereiore, will be preparation of

the ground and the selection of a proper
soil for vineyards, and I call upon Captain
Mclntyre of Rutherford, Xapa county, to

address the convention on that subject.

Captain Mclntyre—In respect to the

preparation of the soil it is generally con-

Ceded that th-- land should be thoroughly
gmbb.'d out. and the stones and all ob-

structions to cultivation removed; then it

Bhooldbe plowed quite deeply and well pul-

Terized. I am not satisfied yet as to the

Itdvantage or disadvantage of subsoiLing,

Mr. Krug—The soil in the vicinity where
Live is a free loam, and it is our custom to

plow deep and subsoil. In planting I use

a spade, and I am careful to see that the

lower lour inches of the cutting is well

packed. I would suggest to plant cuttings

from eight to twelve inches deep. The- soil

being moist in my vicinity, longer cuttings

are apt to rot.

Mr. C. A. Wetmore.—This question of

the preparation of the ground, and of the

proper soil for vineyards, is one that is to

be answered by experience. I have found
vints growing well in almost all sections of

the State. I would not advise planting on
land with an underlying stratum of impervi-

ous clny, near the surface of the ground.
The strength of the vine is in proportion to

the cubic quantity of soil and subsoil ac-

cessible to the roots. Preference should al-

ways be given to land that is naturally

draintd. Mountain sides which are warm,
light and drj' are preferable; damp valley

land is not good, but whether the land
should be valley land or hill land would de-

pend on what we want to use the grapes

for. Soil that would produce good
table gi-apes will not always raise good
wine grapes. The main things to be

considered are warmth, facility for drain-

age, depth and richness of soil. Vines grow
best in dry countries, not in wet ones. Wtt
will keep the vines green so late that th«r

grapes will not mature.
(A member stated that the soil in the vi-

cinity of Auburn was the same as near St.

Helena, and could be purchased for fivr

dollars per acre, and he asked why the

vines would not do as well there.)

Mr. Wetmore—The soil near St. Helena
is volcanic, while near Auburn it is granitic.

Grapes v,T,ll grow there if the conditions

are proper.
As to the value of land, Mr. Wetmore

urged that the necessity of community set-

tlements necessarily advanced the cost of

the land, and said that there was no busi-

ulss which succetds so well by association

as viticulture. It is worth one hundred
dollars per acre to have a vineyard near
such experienced men as Mr. Krug. Isola-

tion is a disadvantage.

Mr. Schramm—My experience is, that a

southeastern exposure is preferable. I havr

seen vineyards in the mouutiiins with it

northwest exposure where there was only a

full crop once in three or four yi

have found that subsoiling is advantageous
in damp valley laud. It serves the purposi

of drainage.

Mr. DeTurk—I have always adWsed
people in my stction to plant grapes

hillsides, in deep and warm soil. I do not

agree with Mr. Schramm in regard to thi

exposure. I find that some of the best

grapes I buy are grown on a northern ex-

posu The: eral causes for this,

ests longer

slope, but the extremes of

not to sunburn tht

out of the influenc-

m in favor of sub-

ou the northe]

heat are reflected

fruit. The situation

of the West wind. 1

SOiliDg.

Mr. Schramm—When I spoke of a south-

eastern exposure being preferable to a north-

western exposure, I meant preferable to a

northwestern or western exposure. I know
there is no frost iu northern exposures

when there will be in northwestern.

Dr. Pond asked what would be the result if

there were not subsoiling done previous to

planting, with reference to what is called

hard-pan in farming. After the ground has
been plowed four or six inches deep, at the

bottom of the plowing we have often seen

what is called hard-pan.

Mr. Krug—That hard-pan should be

penetrated in some way, if not with a plow,

then with a spade.

Mr. Ewer—My place is old land. I did

not subsoil, but I plowed ten or twelve

inches deep, and I hud a very good stand

considering the frosty year. In plowing
the land twelve inches deep I plowed
through the hard-pan and broke the soil

up below it, and I believe I was equally

successful with those who use the subsoil

plow, and I think my vineyard was as well

prepared as it would have been by subsoil-

ing. I know that the land of my nearest

neighbor who subsoiled was not bettor pre-

pared than mine was. If I had the land

that Dr. Pond speaks of, and the hard-pan
had not been broken, I would have used a

spade. I would not be afraid of under-

drainings. but I would cut down through
the hard-pan. I succeeded in my vineyard

by plowing it twelve inches deep; plowing
as deep as I wanted the vines to gi-ow; but
to get through the hard-pan I would use a
spade; otherwise I beheve the dibble to be
as good as the spade aud succeed equally
Well. There are many persons iu oui'

neighborhood who do not use the spade at

all. I have used the dibble where I plowed
twelve inchts deep without subsoiling. If

I plowed only six inches deep in a gravelly
soil I would use the dibble, but I would use
the spade in hill land. Where there are
stones you must use a spade, but in friable,

gravelly soils I would use the dibble. The
dibble is equally good in loose, loamy soil,

but in the red land iu the hills I would us-
a spade for planting.

The President—We will now pass to the
next question for discussion as to the variety

of grapes to plant. I have been requested
by Si_-veral \-iticulturist3 by letter from re-

mote portions of the State to ask that those
gentlemen who have had large experience

in this matter would express themselves
freely, so that they might receive instruc-

tion as to what variety of grapes to plant,

because, as has been well stated, after the

selection of soil, of course the most im-
portant qutstion is what kind of grapi

they should plant, and therefore I shall 1

ch oblig.d to any viticulturist here

to express his \-iews upon that subject; and
commence the debate I have been re-

ested to ask Mr. Wetmore, because of

his official position, and because of his ex-

', to start off by telling us what he
knows on that subject.

Mr. Wetmore— I would first say on this

subject that there is danger of too much
generalizing. This is a great subject, and
the question naturally resolves itself into

cUstinct branch* s. When a man asks for

advice on what variety- of Wne to plant wt-

must first know what his ambition is

—

whether he wants to make a fine wine, or

wants to get the greatest quantity with a

given amount of expense; whtther he be-

lieves that a large quantity of common wine
will pay better than a small quantity of

choice wine, aud then the answer will de-

pend very much on his climate. Here in

Napa county, of course, when we talk about
grapes we talk about wine-grapes generall

but there are large sections of the State that

would be asking for information with
spect to table-grapes and raisin-grapes,

that this is a verj- vnd*^ question. Now lor

this section, I think we ought to devote our-

selves to the vines that are best known for

making fine dry wines rather than to trj' to

give ad\-ice as to what they should plant iu

Fresno. By aud by th< y will have a meet-

ing there, and will discuss the question per-

haps from their standpoint, but understand-

ing that I am talking to people who are

planting wine-grapes iu a district adapted
to dry ^^-iues, we can narrow the subject

do'wu very much.
First, I will say that I have a theory

which I have been preaching for two or

three years past, which I think everj* wine-
grower should consider and not forget, and
that is, that we are trj'ing to enter into an
industry', the object of which is practically

to change the habits of the whole nation,

or a large part of it. We are preparing to

make more wine than our people now drink,

aud we are intending to offer it in markets
where it is not asked for, and the question
is how shall we get thn people to use our
products? That is the question that will

gov n us in the selection of wines. In an
old lAine-drinking cotintry like France it

pays better to raise wine for quantity rather

than quality, because they have a market
larger than their products, and the demand
is for cheap wine, because everj' one is in

the habit of drinking wine. We, however,
do not have such a population to cater to;

we must go to the beer-drinker and the

whisky-drinker, and must ask them to

drink our wine and brandy in preference to

beer and whisky, and they will not do it

unless they like our wine and brandy bet-

ter than they do their beer or their whisky.
We must offer them good goods first, and in

order to do that we must commence by
building up a market Tvith fine articUs.

Common wines vnll not satisfy them
nor draw them away from th-i-ir bad
habits. You cannot
coffee and tea drinker. :

wines better than our o

for instance, and there

she should be prejudit

for that is that the Frei

to the palate, while oui

rTi. My wife does,

is no reason why
,d. But the reason
ch wines are mellow
are generally too

young and are harsh and rough. We are
making too much noise now over ordinary
new wines which we offer for sale. We
have samples of choice wines, sufficiently .

matured, but none for sale in quantities for

the general market. This valley cannot
now offer Riesling wine enough to supply
one large house with a pure, unblende/i
article. It is nothing but a noble variety

of vine that will make a fine wine. You
cannot get the American women,
who do not like wine, to drink our product
until We get it smooth and delicate to their

palates. They say that our wines are too

coarse and rough. Most of our brandies
are made by distillation in a coarse, rough
way; not sufficient regard is ordinally paid
to how they are made, and they do not suit

the whisky elrinker.

You will sre that we have an immense
market in the United States if you will only
thiuk of it. Take out that class of people
who have "prejudice against uU classes vt

wiue-elrinking," count them out, and then
take the German, the Italiau, the Spanish,
the Irish, the French, the EugUsh, the un-
prejudiced and cultivated native American

—

these all have been brought up to believe

that good wine is a blessing, and you will

find that there are as many people now ex-

isting in the United States, as a basis for

our wine market, as there are in the whole
Republic of France, where they consume
over a billion gallons of wine annually,

aud we shall do it in the United States

when we give the people a good article aud
educate them to use it.

But most of our wine does not suit the

palates of a great many people, and again,

whenever they want to get it, the hotels

and restaurants will not give it to them,
except at a high price. For instance, here,

in Napa, they charged us, last evening, a
dollar a bottle at the hotel for Zinfandel,

which only cost them fifty or sixty cents a
gallon, and we would not take it, because
we could not afford to pay a dollar a bottle.

This subject leads us back to the ques-

tion of varieties. We must select noble
varieties, or we cannot make our market in

America. We cannot send poor wine to

England; we cannot sell such wine. They
do not want to import poor wines any-
where in the world. We have a big mar-
ket, but we can only fill it with fine va-

rieties. That narrows the subji-ct down.
For high-classed clarets and dry and red

wines, you will want

—

From the Medoc district, near Bordeaux,
the noble Cabernet Sauvignon and Franc
Cabernet, with their valuable associates,

especially the Malbec.
From Burgundy, the noble Pinot, al-

though it is probable that the time has not

yet come when we can afl'ord to cultivate

iu large quantity the true Franc Pinot,

which is an exceedingly shy bearer. Most
of us will probably be content to plant the

fine varieties, generally classed as Bur-

gundy iu type, but which are not properly

so-called. I meanthosethat produced wines
of types which commerce honors with the

name of Burgundy, such as the Ploussard,

Trousseau and Charbono, of the Jura; the

Gamay of the lower Burgundy; but the more
important, the Black Burgunely (so-called

Petit Pinot), the Meuuier (or JlilUr's Bui--

gundy) and Chauche: Noir (or Pinot de

Poiton). These varieties, while not as no-

ble as the Franc Pinot, still make wines,

and bear sufficiently well to be profitable.

From the Hermitage district, the Petite

Syrah, a most notable aud promising va-

riety' for this district.

Properly speaking, for the Jinest products

for three distinct tj-pes, study and experi-

ment with the Cabernets of Bordeaux; the

Franc Pinot of Burgundy; the Petite Syrah
of the Hermitage. These are France's no-

blest vines for red wiu. s. We may expect

to associate them partly with the varieties

found useful for them iu France, but more
especially with our Ziufandel and Mataro.

The Mataro has splenehd qualities, im-

portant among which is the tannin ond
n over the . transportability of its wine. With Ma-
the pie-eater, ! taro and Zinfandel, raised in jimsfte by
choice wines, either of the noble French varietie

People in England will not drink any of hope to challenge the world with good
our wine unless it is mellow to the palate , clarets.

our harsh wines they do not like. I have
|

For white wines, we want the nobU
met many people here who like good French BiesUng of the Rhine, and its proper asso*
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elates; and the noble Sauvignon and Semil
lou of the Sauterne district. The Char
donay, or AVhite Pinot of the Burgundy
districts, is to be sought for by those -who art

are not afraid of trying a very shy bearer

and the Plant Vert Dor^, with such asso

ciates as experience may suggest for Cham-
pagne.
We have to consider what grapes we have

already, among them the Zinfandel. On
low ground many times that variety makes
very poor wine, and ought to be grafted

with the Pinots, which ripen earlier.

Wherever our wines are harsh, it is gener-

ally because the grapes have not properly
matured, and they have not matured be-

cause we have not the proper vines in some
Ox OUT low, damp, cold grounds. The Zin-

fandel is almost worthless, and never will

succeed in such localities. It must have a

good, warm exposure in this district to de-

velops well. "We cannot cut all the cuttings

here tbat we require, because the rule seems
to be almost without exception that noble
varieties need long pruning. All these va-

rieties have been tried and discarded in the

past, because they would not bear well vdth
short pruning. Long jaruning has been
little understood. Now that we come back
to them, we must study the principles of

pruning more than in the past. The finer

varieties we need. There will always be
enough poor and cheap wine—you need not
be afraid that somebody will not raise it.

We do succeed well with the Zinfandel in

certain places, but I know of no grape that

records so many failures in this State, or

that has made so much poor i\-ine. It is

only in a few places that I have ever seen

good Zinfandel ^-ine. The present great

want is to raise the quality of oui* wines by
using noble varieties of grapes. If we go
further than that question to-day, we have
a large question opened.
A Member—You call them noble because

they are approved varieties, is that it ?

Mr. Wetmore—They have been so called

by authors and writers on viticulture. They
have been enobled practically, and are so

called noble \'ines.

A Voice—Can cuttings of those vines be
procui'ed in the State?

Mr. Wetmore—A great many such as the
Hiesliug can be had, but of most others not
so many as the people wish. Some have
begun to propagate them in earnest; some
are importing. It would be impossible to

plant a large area with them. They have
been planted here, but the cuttings of those
varieties are veiy scarce, because, as I say,

they all require long pruning, and when the
people experimented \nth them they pruned
them short, as they did the Mission vine,

and they did not jield, and they were dis-

carded.
I would recommend planting the noble

Wnes, and if you cannot get cuttings

enough plant something else that is vigor-

.ous to graft upon; for instance, the resist-

ant wild stock. They propagate rapidly;

from a few cuttings you can get enough to

propagate a whole vineyard in a few years.

There is no reason why you should not
have in three years' time a whole vineyard
by grafting on old vines.

A Member— How does the Franc
Pinot comx^are with the Zinfandel as to

bearing qualities?

Mr. Wetmore—The Franc Pinot does not
bear one quarter as much as the Zinfandel,
but that is an extreme case. We have
hardly reached the point of raising the
Franc Pinot yet, but we can get along with
the other varieties and make a wine suffi-

ciently good to suit a critical taste. I think
we would do better to follow the Bordeaux
varieties, which are better bearers and more
vigorous.

Mr. J. L. Beard—With regard to varie-

tits, I do not see how any man can advise
any planter who is just starting into busi-

ness what varieties he shall plant, because
the conditions of soil and climate make an
entire change in the product of the vine-

yard. I tliink it is advisable for a person
planting out a ^'ineyard to plant these dif-

lereut varieties, several of them, and find

out by his own experience what succeeds
best, and then gi-aft the rest of his vine-

yai'd with that variety.

A person just starting into business can
derive a great deal of information from ob-

serving the vineyards in his own neighbor-
hood, and seeing the varieties that succeed
best there. And it is a well-known fact,

that in some sections of Santa Clara the
Greuache succeeds very well on a looser

,
gravelly soil, while if you take that

grape on an adob^ or clay soil it is not
a success. On the other hand, the Zin-
fandel "ttiU do very well on the adobe soil,

while in other sections of Santa Clara it

will not succeed on loose soil. So it is

very hard to tell exactly the varieties that

a man should put in. I think, however,
that we are safe in planting several varie-

ties, and then when they come to maturity,

make our selection, and then graft that va-

riety that we find has succeeded.
Mr. Portal—The question of the selec-

tion of grapes natui-ally follows after the
selection of the ground, because after the
ground is selected, the question comes,
what are we going to produce? What is

the experience in America of the wines
that you are going to produce? Do you
know anything about making a popular
brand of ^vine? What kind of market have
you? Is it one that calls for a fine or a

common mne? These are the questions,

and the inquiry arises, what pays the best?

Have you the kind of a location to raise the

kind of \viue that you would like to raise?

If you want to make the finest brand of

wine you have the Savteme as a white
wine, and the Burgundj'—those are the
grape cuttings that you can select for in-

vestment, to keep and invest your capital

in. If your means are limited, and you
have a rich soil and yoiu- place is accessible

to market, you would be governed by those
conditions, and could select the Kousillon
varieties, being coarse, heavy wines easy to

keep, marketable thirty days after their

first fermentation, and being such a vnne
that the grower only has to open the faucet,

let the wine run, sell it and pocket the

money. These wines are probably the best

for beginners. The varietiL^s that I would
select to make Eousillon wines, a cheap,
good, common wine would be the Mataro.
in some places called the Mourvedre, others
call it the upright Burgundy. The Mataro
has a number of good qualities; it stands
well, it erects its branchss in such a way
that when the plowing season comes you
can come very close with a pair of horse
and with a large cultivator; it is less sub-
ject to frost, and brings a heavy crop
almost every year, making a good common

bouquet and a good fruity

than all, its qualities as

I have a cask of Mataro
s which, I left open from
some time last month. I

left it with the bung out, intending to sacri-

fice that much of the ^vine in that experi-
ment, because I have understood that

in France they tap a cask of sixty

gallons, and draw it until they can
draw no more. In the experiment
that I made, I found very httle

difierence in the wine standing open as
it did, 60 that I am con\-inced that we have
in the Mataro the foundation of an export-

ing wine. The Mataro alone does not make
an agreeable wine, but we have some
to blend with that, which will produce well
in certain locations—those are well known
here in the State. The Cornichon is one.
That corrects in a great degree the defects of

the Matero. The Coiniichon if used in a

small proportion with the Mataro wine ^^'ill

make a first-class cheap marketable \rine

that you can always get from two to five

cents more for than ordinary Zinfandel

—

not that I wish to be understood as saying
that the Zinfandel is not a good wine. I

think the Zinfandel ought to be raised in

small quantities in all the Wneynrds of Cali-

fornia, in order to give the bouquet that the
Zinfandel possesses; it is nice in quality, it

is mild. Our people need soft ^vines to be-

gin v.'ith, and if you give them a little light

Zinfandel first, by and by they can drink
any heavy wine you can give them. We
will have to educate oui* young grouiug
families to drink wine. Ten years ago j'ou

could hardly see a young boy who would
drink wine; they did not know what it was.
To-day I do not find a boy that will refuse
a glass of wine. Let us educate our young
population—we do not work for ourselves,

we work for our children.

Now we have the coarse, common wines
of those varieties that I have mentioned in

a proper soil, bearing heavily, easj' to keep,
free from suckers, and we can make a -wine

at a cost of fifteen or eighteen cents a gal-

lon, and can get from twenty to thirty-five

cents for it, according to quality and soil.

The differences in soil have been mentioned.
Then let us make a white wine of the

Bautema varieties, like the Sauvigjnon Vert, '

wine, agreeable in

taste, aud better

a keeping wine,
of twentj' gallot

November until

and some may use the Franken Kiesling or

the real German Riesling, according to

taste. Some may make a harsh wine, and
others a light, di'y ^ine. But I have not
experimented much on white wine, so I will

leave the discussion of that matter to those
who are better qualified to speak of it. But
from my experience I would say to select

the finest wine, and when you determine
what is the finest vi"ine, that is the one to

select. I would select it for the sake of an
investment, as one in which I could invest

that much money to bring me regular inter-

est on my capital.

Then, coming to the Burgundy varieties,

although there have been mentioned thirty-

five dilftrent varieties, yet there are but
one or two that are estensivtly or ex-

clusively cultivated in the Burgundy dis-

trict. The first one is the Franc Pinot.
It is doubtful as yet if we really possess in

the State the true Franc Pinot, at least in

any quantity. I have a Pinot that I would
like to call the Franc Pinot, but as yet I

cannot get enough of the wine-growers to

agi-ee on the name, and I have got the
Petite Pinot; it btars fairly. It is healthy
and makes a fine article of ^vine, and it be-

longs to the noble varieties of ^-iue that Mr.
Wetmore refers to. To make a first-class

red wine 1 would then put in that Petite

Pinot that I have spoken of, because there

is no use in talking of the Franc Pinot,

for we have not got it, and even if we
had it would vary in nature from its con-
dition in France, and I do not think
we would make anything by raising it

until we have more amatexu's of fine Arines.

So we have the Petite Pinot, which, mixed
in small proportions with the variety that

has been mentioned before, the Pious-
sard, makes a fine, mild claret; it is nice

color, not too dark, easy to drink, keeps
well, and has a decidedly agreeable flavor

that ladies particularly like. If we would
ducate the laches we must produce what

they like, and bj- and by their husbands will

like it.

Then, for the red wines, as I have said,

the Petite Pinot aud the Ploussard are my
choice. The Cabernet aud the Sauvignon,
if taken in the propoition of seventy-five
measures of Cabernet and twenty-five meas-
ures of Sauvignon Vert, or Columbar, makes
a very fine heavy-flavored wine. I have
uuderstood that some have used a little

Mataro, but I have never tried it, but the
Cabernet and the Sauvignon Vert mil make
a fine Bordeaux tj'pe, such a one that we
can imitate until we understand it bette

There is another grape that produces
Hermitage \rine, and that is the Petite

SuTah. I would like to know whei
get it. That would make a wine similar to

Zinfandel of the first-class, a wine suit-

able for a young drinking people who have
not been accustomed to di-ink heavy mne.

Mr. Hussmau—My experience has been
too short in California to say anything
definitely on this subject, and therefore I

would prefer to hear from Mr. Crabb and
others, who have been engaged in business
longer. But since it seems that we cannot
have the pleasinre of hearing from him
I want to say a good word for one
vine which lias b-.en strangely over-

looked, whether it is because it is

American, and does not come with
a high sounding reputation from Fi-ance, or

whatever the reason may be. I think
the Lenoii", a simple American wine, will

take the fii-st rank in producing high class

Biu-gundy, aud especially as a blending
wine with other varieties. What we want
in our clarets, and what I think the gentle-

men who has spoken before me also desire,

is to have a gi-ape to blend ^^ith, which will

give our Zinfandtls aud other varieties

more richness and more fullness, and at the

same time produce sufficient quantity and
make it worth while to gi'ow it, and this, I

think, we will fiad in the Ltnoir. ilr. Crabb
tells me that it produced as much as the
Zinfandel last year, and he tells me that the
must ran up to twenty-eight per cent, aud
Certainly the wine he has made from it,

which I have had the pleasui'e of receiving

samples from, as well as tasting in his cel-

lar, is as fine as any Bm-gundy I have seen.

Now with the rapid and vigorous growth of

the Lenoir, and its seemingly good bearing
qualities, together with other desirable

qualities, amongst which should not be for-

gotten resistance to the phylloxera, it

y me that that is one of the first

vines that we ought to take into considera-

tion if we want to produce good clarets and

brandies. I am surprised that not a word
has been said in its favor here to-day, and
I cannot let the opportunity pass without
doing it. I suppose that we will have sam-
ples here from Mr. Crabb, of the vnne he
has made from it, and the gentlemen whose
duty it will be to taste the red \viues will

have an opportunity of judging for them-
selves.

The white wines, as far as I have learned,

have received the cold shoulder, and yet,

Mr. President and gentlemen, I believe it is

just as important for this State to produce
the choicest w^hite wines as it is to produce
the choicest clarets and Burgundies; but it

is hardlj' necessary for us to say that the
Riesling and Traminer produce good white
wines. We all know that they do, but
there are a great many others that also pro-
duce gcod white wines, and which, perhaps,
are better bearers than those two. I have
not heard a word said in favor of the Chau-
che Gris, or Gray Riesling, as it is com-
monly called, yet I think that grape pro-
duces an admirable wine, perhaps fully as
good as the true Johannisberg, and what
I have seen of it, products abundantly also.

Of course it wants longer pruning than
some other varieties. You cannot prune it

like the Berger, or the Mission, and pro-
duce a sufficient crop, but with longer prun-
ing I have sten as heavy crops on it, and
have tasted as fine wine from it, as from
any variety that I know.

There is a variety of Riesling that grows
over in Sonoma, known there as the Klein-
berg, which is like the Johannisberg and
Riesling in its flavor, and in the wine it

makes, while it produces a great deal more.
Then I have not heard a word of the Chas-
selas, and yet the Chasselas produces a re-

markably fine wine, perhaps not as high' a
quality as the Riesling, but still sufficiently

high to produce fine wine, and we all know
that it is one of the most reliable bearers.

As I said before, I have been too short a
time in the State to be as well versed on
this subject as some, but I think those are

among the varieties that have been over-
looked so far.

Mr. Wetmore—I would like to ask Pro-
fessor Husmann where the impression came
from that the Lenoir made a fine wine by
itself. There has none been made in this

State that is more than a year old, and that
is only a small lot in Mr. Crabb's cellar. I

have never heard any one speak of it as
making a fine wine by itself, either in

France or here. The reputation it has
comes mainly from France, and I would
like to know where the Professor gets his

authority for the statement that it makes a
fine wine.

Mr. Husmann—I would like to ask Mr.
Wetmore whether he has tried Mr. Crabb's

Mr. Wetmore—I have.
Mr. Husmann—Well, I have heard others

say, who I thought were good judges, that
it was as good a red wine as has yet been
produced in this State.

Mr. Wetmore—It is only a matter of

taste. In France the Lenoir has acquired a
great reputation as a fine resistant vine,

but its great value depends upon its color.

In this country and in this valley there has
been a great lack of color in a great many
wines, and consequently the Lenoir has at-

tracted a great deal of attention because it

has a great deal of color. But there is great
danger of people considering a single qual-
ity too much in their estimation of the value
of a wine. I will recommend blending'the
Lenoir with the Zinfandel in a small pro-
jjortion—ten ptr cent., not more. I never
yet found a place where they pretend that
the Lenoir alone is a grape which will

make a fine table wine. Here is what is

said of the ^vine of the Lenoir by Professor
Fopx, President of the CoUege of Mont-
pellier, which is devoted almost exclusively

to the introduction of American wines, and
where they are almost extreme partisans in

its favor. He writes:
" It is a wine which can never be drank

alone, aud which, in consequence, com-
merce can buy only in limited quantities.''

And he therefore advises planting this

variety in limited quantity only because
commerce will soon get all it wants in color.

But he advises them not to forget their rare

and fine ^Yines, and rather use resistant

stocks of easier propagation to be grafted

with fine varieties. They have found some
difficulty in France with the color of Lenoir
wine, being sometimes bluish, and that ob-

jection they have tried to overcome by treat-
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irig the m\ist in fermentation. It do^s not

always exftctlv suit their shades for blend-

ing, but yrt it is a very valuable w-ine for

color, and I am planting it, and I advise

others to have it in a limited proportion.

Mr. Estee—It has a fine color, the Lenoir.

It is not bluish here.

Mr. Wetmore—There is only one place

that I know of where it has been grown here

to make -wine.

Mr. Estee—The grape has a fine color

and not at all tinted blue. There will be

Bome at our lunch to-day, and the discus-

sion of it will probably be the most inter-

esting part of the ceremony.
Mr. Huflsman—I would like to remark

that we all understand that the experience

and observation of a wine in France is no
criterion of what we can do here with it,

because the conditions here may be very
different.

Mr. Estee—I grafted some last year, and it

is a wonderful grower. I think the average

growth in point of length of the Lenoir
that I grafted on old CaUfomia \-ines was
probably from six to twelve feet, and very
many of them as big as your wrist. I

never saw such growers. Of course, I do
not know anything about the wine; I have
never made any. I would like to hear from
Mr. Pobndorff. He has had a large expe-

rience in wine.

Mr. Pohndorflf—I have seen some of the

wine at Scheffler's. I do not know who
grew it, but I saw it. I had seen it before

but had not paid much attention to it, but

the other day I saw the Lenoir and my im-
pression was then—color, splendid, ns deep
as one would desire to see; in fact, three or

four years ago I would not believe that

such color could be reached here; tannin

something extraordinarj* and bouquet exact-

ly like a good Bordeaux wine. But then
after I had taken it from under my nose,

and put it to my mouth I said: "Well,
there's a disappointment."' It will never

bring us a fine wine; it is a good ^\ine and
a most useful blender, but I never expect

that that wine will be classed as a fine wine.

It is, however, a splendid variety, and
ought to be plantc-d abundantly, not only

for its color but for its tannin and its ca-

pability to bring some of those low varie-

ties around, and give us something really

palatable and good, and I shall be glad to

endorse it.

Mi\ Portal—Did you blend it ?

Mr. Pohndorff—No; but I have seen Mr.
Crabb's Lenoir in the two years which he

has used it, and I have attentively looked

at it; it is surprisingly beautiful, but its

taste does not correspond to its bouquet.

Mr. Portal—Did it pucker your lips and
tongue y

Mr. Pohndorflf—Xo; but there is more of

tannin in it than you are accustomed to in

the wines of California, and then the
bouquet that I have spoken of gives it the

qualities of a wine that will aid our wines
here.

Mr. Portal—It will make a good blending

wine.

Mr. Pohndorff—Yes, sir.

Mr. Wm. McPhorson Hill—I will say a

word in regard to this subject. The wine
question appears to be the all-absorbing

one; but most of us here are planting

griipes with a view to make money out of

them, I suppose, and there is a branch of

the question that is deserving of some con-
sideration that has not been alluded to,

and that is the question ©f table-grapes.

Here in this valley and the valley of So-

noma we have been very successful in

raising table-grapes, and I think, as a rule,

they have been quite as profitable as wine-

grapes, and of the varieties proper to plant,

it would be probably well to say a word,
because I believe in the near future they
are going to be the most profitable. I

think that a new market will be opened
for table-grapes in the United States, north
and south, and it is well for us to consider
that branch of the subject. In the last two
or three years large interests have been
developed in the way o^ shipping Cali-

fornia grapes to the East, and there have
been several ho\ises established on a very
fifm basis looking to the future shipping
of grapes to the East. My own business
has been drawn in that direction for the
last two years, and ray judgment is that we
ought to give more consideration to that
qtiestion. I do not think that there is

much danger of our over-supplying the de-

mand for them for a number of years.

LoHt year thronghont this valley and in

Sonoma county and up in Solano county,
they paid from fifty dollars to sixty dollars
a ton for table-grapes, and could not get
sufficient, while at the same time our wine-
grapes wore in great demand at twenty-
five and thirty dollars, but the table-grapes
commanded a much higher price. There
has very little attention been paid to that
subject among planters for several years,

and I think that it will be found that we
are going to be ver>' short of the supply.
As for the particular varieties required

for that business. I may mention especially

the Flame-colored Tokay that appears to be
the chief variety in demand. I, myself,

sold all mine last year at fifty-five dollars a

ton, and have an ofFer now of fifty-two dol-

lars and a half a ton for the coming year.

That makes a fine pajing crop. It yields

very largt-ly,, although in some localities it

does not do well, but generally in this val-

ley and in Sonoma Valley it does well. The
great value of that grape is its color, and

rever you have a locality where it will

r well, I think a man should plant

Tokay grapes. There are some parts of

this valley and Sonoma, the lower parts,

that it does not do well. My first attention

called to this grape about fifteen years

ago, probably longer, but during the life-

time of one of your old settlers, one whose
name is mentioned always ^rith respect

—

Mr. Osborne, who was the first proprietor

of Oak Knoll. On a social visit to him
with my family, he called my attention to

this grape, and that was the first acquain-
tance I had with it, and he said: "Mr.
Hill, if you will take this grape and propa-
gate it in your valley it vn\l be a fortune to

you," and I always say that it saved me
from a failure in the grape business. I took

a few of them and I found that they

colored very well at my place. I have
propagated them quite extensively ever
since and at a time when the grape busi-

ness was very much depressed. I found
that they realized a very handsome profit,

and my principal income from my vine-

yard was from them. There are other va-

rieties that have a good reputation also.

There is one called the Black Ferrara. I

think this is one of the best carrying grapes
and one of the very best keeping varieties.

It is not so showy a variety as the Tokay.
Then there is another called the Comichon.
of which they have quite a number in this

vallej'. This is one of the very best keep-

ing varieties, one of the very best ship-

ping varitties. I experimented with the

carrying character and quality of these

different varieties of grap-s years ago.

Before the railroad was built I sent them
by way of Cape Horn, to see how they
would carry. I sent them to Niw Orleans.

New York and Boston, and packed in vari-

ous ways, and I found that the Comichon
was one of the very best. I prepared a

box or two of them for a friend of mine in

San Francisco, who sent them to Dublin,

and they came out in splendid order.

Now when you can put a fine variety of

grapes in the Eastern market or in the

market of Oregon or Washington in good
shape, there is no danger but what it

always is going to be a most profitabli

business. There is no dangr-r, Mr. Presi-

dent, in my judgment, of your over-doing

it. There is, in my judgment, a great dan-

ger, and in the near future, of our over-

doing the wine question. Somebody is go-

ing to be hurt very soon. It will come
right in the end. and those who live through
it will come out all right. I am a pioneer

in the grape business; I am one of the

oldest probably in this room. I com-
menced in in 1851 and 1852, and have been
at it ever since. I spent all the best of

my manhood in it. I have had some very
bitter experience in it. About six years
ago about half our vineyard men were
banlcrupt. Those that were raising wine-
grapes, their vineyards were rooted out;

wine was s.lling low, going begging at

twelve or fifteen cents a gallon. It was be-

ing sold to the vinegar-makers; we could not

find a buyer; the wine men would not take
our stocks ; they could not find any market in

the East. Let me not be misapprehended.
We are educating our people to drink these

fine -nines, and it is a very worthy, credita-

ble object that we are undertaking, to try

to have it take the place of whisky. I be-

lieve it is a creditable object, and aft<-r a

while we tatJI get our people into doing it.

But in the meantime some people, I am
afraid, are going to experience great loss. I

like to hear those gentlemen get up and

advocate extensive vineyards. It is a big
interest, and it has a big future, but I feel

a little like Commissioner Rose in Los
Angeles—you had better go slow a little

while. There will be great danger of our
everdoing it. This is not, probably,
pleasant to talk about. I probably ought
not to speak of it, but if any one in this assem-
bly would be justified in saying it, I suppose
it would be mj'self. We who are planting
table-grapes, my judgment is, that we had
better extend our plantations, and I think

an make more money out of it in a few
years than we will make out of wine
grapes.

Another variety of grapes, before I sit

down, I beg to mention, which is the
Emperor, grown by Mr. Blowers, one of the
best keeping varieties, and one of the best
shipping varieties. He tells me that he can
othing like supply the demand at fifty

dollars a ton for shipping Fast.

I throw out these few hints for others to

dvance their views about it, and if I am
incorrect, I am willing to acknowledge that

I may be in error; but that is the direction

that I am now turning myself to.

bave tried the White* Malaga, but it is

compact for the purpose. A shipping
grape must be loose. The Muscat of Alex-
andria, I may state here, do much better in

Yolo county than in Sonoma or Napa.
They ship earlier, and strike an earlier

market. The White Muscat of Alexandria
a better variety, raised in Y'olo or Solano

counties, but I think that here, more to

the west, it does not do so well.

A Member—What have you to say of the
^\*hite Tokay?
Mr. Hill—I am familiar with it, and I

think it an excellent variety.

A Member—It is an equal bearer to the

Flame Tokay. It is an immense bearer,
and of good keeping quality.

Mr. Hill—It has an open bunch, the ber-

ries are large and of fine flavor, and it is

going to be a good shipping variety. The
Rose of Peru is one of the best grapes for

the home market, but it is a poor carrying
grape; the bunch is too compact; they de-

cay quickly. As soon as a berrj' in the

midst of the bunch commences to decay the

bunch soon goes.

The President—I have seen the time when
I had to sell my grapes at ten dollars a
ton.

Mr. Portal—You cannot fail if you raise

first-class red claret, because if the first

year the wine does not bring your price, the
next year it ^ill, and fifteen years after

your first failure you \n\l get compensation
for all of it. In France the best known
wines they do not sell before they are ten

years old. Here they begin the first week,
and ask a man what he thinks of this and
whither it will do. We have seen and read
of the experience of all countries, and as to

failure, do not get discouraged. Putin what
you think is best for yourself.

Mr. Krug—Mr. President, the varieties I

would recommend have been all mentioned
to you already. The German varieties of

white wine are very familar here. We have
a Johannisberger, RiesUng and Franken
Riesling, the Chauche Oris, or as it is usu-
ally called, the Gray Riesling. We have
the Chasselas, the proper name of which is

the Gutedel. They are all weU known here,

and particularly the Riesling, not only on
account of their excellent flavor, but be-

cause tht--y contain the proper acids. They
have tannin enough, and have vei-y good
keeping quality. Some of our friends ad-

vocate the planting of claret grapes mostly,

but we ought to plant two-thirds claret and

I

one-third white wine, but particularly in

this valle-y, where we have abundance of

white graphs, Rieslings, Chasselas, etc., we
ought to be careful in selecting such vari-

eties of grapes as will give us a No. 1 claret.

The claret, it is supposed, will be the great

national drink oi America, more so than
white wine, although white \vine will always
find great admirers. Amongst the claret

grapes we have abundance of Zinfandel,

and we commit a great blunder in plant-

ing Zinfandel as we have done. Instead of

planting the Zinfandel on the hills, where
tht'ir proper home is, in warm, loose soil,

where they make a splendid A No. 1 noble
wine, we have often committed the blunder
of planting it in rich, adobe soil. I myself
confess to have committed that blunder. It

is only about five or six years ago that I

planted in my richest soil the Zinfandel,

and planted Rieslings high upon the hill.

I wish I had just done the reverse. The

German varieties of grapes do a great deal
better on cool soil than the fine claret

grapes. The disadvantages of raising the
Zinfandel in the valleys, on rich soil, are
manifold. First, it lacks color. The Zir-
fandel raised in the valley has very little

particularly in wet years. It will Co
tolerably well in dry seasons. Then it has
too much acid, that is, it gets too thin, and
the flavor is more doubtful. We should
raise the Zinfandel on warm, hilly soil,

wnth excellent drainage, and if possible on
red soil.

The Burgundys commence to be well ur- /

jlerstood. The Black Burgundy—and I

will not say that I give the proper scien-
tific name—is a splendid grape. ThePeti'a
Pinot and Chauche Noir and the Sauvignon

all fine A No. 1 gi-apes, and we ought to

try to raise them higher up, and get tho^e
fine varit ties more on the hillsidi s rath t
than plant them on the fiat ground.

words about the Lenoir. I am in-

clined to believe that the Lenoir does not
the finest of wines, nor a noble wine,

but it is a splendid, useful variety of grapes.
It has an excellent color, is a good bearer,

with lots of tannin, and the main thing for

me, and the reason wh}' I propagated it, is

se it is just the variety of American
that resist the attjicks of the phyllox-

era, and produce a good wine into the bar-
gain. For instance, if you take the Riparia

have to graft something else on the
roots, but with this we raise a resisting

grapevine that is phylloxera proof, and gives
us at the same time a good and very useful

variety of wine.
Now on the question of overdoing the

thing. The question is important, and Mr.
Hill created a sensation here by mentioning
the point. There is no question about it

that we have paid but very little attention

here in this neighborhood to raising table-

grapes, and there is no question that we
will have an elegant market always all

over the United States for all kinds
of table-grapes. The shipping facD-

ties will become better and better,

and freight will become cheaper, the

packing will be better, and I would
not discourage the planting of table-grape?.

But now come oxir -wine grapes. Several

gentlemen have alreadj- mentioned the fact

that we should only encourage the planting

of fine varieties of grapes. Now, gentle-

men, did you ever hear of a countrj* where
really fine wine is made that they could not
get a good price for that fine wine? Where-
ever we go, in France or Germany, or

wherever it is, where the wines are fine and
noble, there is always a high price paid for

it, and there is never enough of it in the

market. There is never an abundance of a

really fine, noble vriae in the market, and
if you have it you can get your
pay for it. But the poor wine we have
always with us. We. in our section of the

country, Sonoma, Napa, Mendocino, Lake,

Santa Clara, Contra Costa, Alameda and
Santa Cruz, need not be afraid of low

prices. We should go on and plant the fine

grapes that have been mentioned repeatedly

here to-day, because there cannot be raised

fine wine enough. It will always pay. And
when we come to the coarser varieties of

wines, inferior because made from grapes

like the Mission, etc., and also because

raised on soil unfit to produce that variety

of wine, I am inclined to think that

the grapes which are produced in the hot

valleys which to-day are producing wine-

bearing grapes will before long sink very

low in price; but I believe that the fact of

throwing large quantities of that coarse,

ordinary wine upon the market will be to

raise the price of good wines. And we will

not suffer anything on that account, even if

those ordinary wines should sink as low as

ten or twelve cents a gallon, if we
come in with fine wines raised

on the hills. For my part, I would
encourage the planting of wine-bearing

grapes, particularly on the high and dry

hillsides, where the advantages of elrain-

ing are so great. We have planted on the

valley land heretofore, and why? Because

it is easier to cultivate; we can make a

vineyard and can cultivate it with less

money. There are no difficulties at all,

whereas, if we go on a hill we have to

fight with rocks and trees and other ob-

jects, and with the unevenness of the soil,

and so we hesitated to do it. But it is dif-

ferent now. If you will go through our

valley from one end to the other, you see

right and left extensive vineyards, going up
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as high as they can go. Mr, Schram
was formerly the only one who had a vine-

yard on the hill, now there are lots of

them from one end of the valley to the

other. For my part I do not feel dis-

couraged, on the contrary, I think that

onr good times are coming.
Dr. Wilkins, Superintendent of the Napa

Insane Asylum—I am in my A-B-C class

in the cultivation of the \'ine. I have no
experience whatever in the matter of va-

riety, character of soil, or anthing else per-

taining to the grape, except that I am very

fond of some of those table-gi'apee that

Mr. Hill speaks of. They are the only

kinds that we have been raising at the

Asylum so far, hecause we have a vei*y

large family there, and use about half a

ton of grapes a day, when we can get them.
We have not vines enough yet to supply

our table, and have planted out this year
some five thousand more of the table-grape

Tarieties.

I am verj- much interested in this sub-

ject, and have been listening ^yith. great

interest to the gentlemen who have ad-

dressed this meeting, and particularly the

gentlemen to my left, Mr. Wetmore, and
my old friend, Mr. Ki-ug, who seemed to be
perfectly familiar with the question of the

varieties of grapes. I have always been
a believer in the best of everything. I

think that the fine winrs are those that are

to give character to the country, and the

ones which should be encouraged. And,
as has just been remarked, there will be

plenty of people to raise the poorer variety

of gi-apes, and those who are particularly

interested in the character of the wines pro-

duced, and the reputation of the State

abroad, it seems to me, should begin to

cultivate these better and nobler varieties.

I have no information to impart with re-

gard to the matter of soil and culture. I

will only say that good cultivation is one of

the principal things to be considered—as I

have heard Horace Greeley say many years
ago in a lecture before the State Agi-iculhi-

ral Society at Marysville—that there was
a great deal of useless land in this State,

because it was not plowed deep enough, and
he recommended a large plow and strong
teams, turning up the soil to the depth of

eighteen inches at least, if it were possi-

ble. I am satisfied that the preparation of

the soil is one of the first elements in the
successful culture of the grape.

There is one question that has not been
very much touched upon, but one that
seems to me to be of considerable impor-
tance, and that is the selection of the loca-

tion for the culture of the grape, and par-
ticularly ^ath regard to its freedom from
injury from frost. That is what we suffer

from very much in this valley. There is a
great deal of land yet imcultivated that is

free from frost, the hillside exposures par-
ticularly, as Mr. Krug has said, being best
for the best varieties of grapes.

I am delighted to be with you to-day. I

can truthfully say that I have learned much,
and I hope in the future to be a regular
attendant upon these meetings.
Mr. L. W. Buck of Vaca^ulle—I have

listened with much pleasure to what I have
heard here, mainly from gentlemen repre-
senting Napa and Sonoma counties, with
regard to the wine interest of the State. Of
the \vine interest I know very little, as we
in the neighborhood of Vacaville raise but
few if any but table and shipping grapes,
although I believe some of the vnne men of
the State have come into our locality and
bought of us the refuse and second crop,
and I believe from some things that I have
heard, they claim that they have made a
a very fine Avine even from our second qual-
ity and second crop of grapes.
Of the shipping varieties, we at Vaca-

ville send the first that goes over the Sierra
Nevadas, and in part I agree with Mr. Hill
of Sonoma, and in part I disagree with him

.

The shipping of grapes to the Atlantic
States starts from our county, and often
ours are partly gone, or sometimes entirely,

beforethe supply is obtained from near Sacra-
mento. As Mr. Hill has said, the prices at
Vacaville have for some years run to
fifty dollars, and up even as high as one
hundred dollars per ton, and the price at
Sacramento has been from thirty-five to
fifty dollars. I believe the last season they
paid a little more than fifty dollars, but the
ordinary' price for years past, at Sacramen-
to, has been from thirty-five to forty dollars.
Now the pecuniary' profit in raising table-

grapes, or shipping grapes, at thirty-five,

forty, or fort3'-five dollars per ton I believe
to be less than in wine grapes, at from
twenty-five to thirtj^ dollars. There is very
much more expense in putting them up, a

great waste in trimming, etc.. while iu a

\vine grape there is very little or no loss.

Now I have heard the Ziufandel much
spoken of to-day. I have some of them,
and in our locality it is a very good grape
to raise, even upon heavy, rich soil, as they
always mature, while on the hghter soils

they burn somewhat. I believe that in our
valleys they will make a very desirable

\vine grape, one very strong in saccharine.

I have no experience or knowledge of wine-
making, but I have a grape that I call, or

that is called there, bv two names, one is

the "UTiite St. Peters", and the other the
Madeleine Blanche, and Mr. Smith of Cor-
deha has had the second crop of that grape,

and it is a heavy bearer of a second crop.

The first crop is a very early one, and is

always sold in San Francisco. They are

not good shipping grapes, and are only sent

to San Francisco in small packages, in good
order. Mr. Smith, I believe, has made a
very good quality of wine, as he claims,

from the second crop, and there is an Ital-

ian in San Francisco who has had the same
grape from Vacaville for several years, and
he has always been very anxious to get it,

although for the last two years, I think, he
has not had it.

Now for the shipping varieties. We com-
mence at VacaA-ille ^ith the Fontaine-
bleau, one of the Chasselas varie-

ties. It is not a good shipper, but
it does sometimes cany as far as Chi-
cago in good condition. FoUo^'ing that
comes the Muscat familv, which ordinarilv

carry very w.-ll. The* Tokay is a No. 1

shipper, very much bttter than the Muscat
of Alexandria. Then the only grape we
have of any account up there that follows
that is the Cornichon, though there are not
many of them, and the Emperor. But the
Tokay is the finest shipping grape East. I

would also name the Rose of Peru. It is a
good shipping grape if shipped to Denver
and sections this side of Chicago. But the
citj' of Chicago and the Eastern market
does not want a black grape of any kind.
They want a white or colored grape, but
not black, as the black gi-ape is the
predominant grapo raised in the Eastern
States.

Mr. H. M. Lame—Being a new beginner
in the grape business, I came here to listen,

not expecting to say a word. I have been
engaged in agriculture here in the various
branches for many years, but have only
started in the grape business within the last

two years. I am anxious to ham, and
I have come for the purpose of hear-
ing these questions discussed by
those who have been in the business and
who have made it a study, and I find from
listening to the discussion here that we
have very much to learn. As has been
very properly said by resid-nts of this val-

ley, certain localities are far preferable to

others; that it is necessary to have sun ex-

posures, hillsides, and light soils to mature
your grapes. I have planted a vineyard
on the plains of Yolo county. Many have
objected to the location, and claim that we
cannot raise good grapes there, because in

France and Germany and Spain it has been
their custom to plant their grapes upon the
steep hillsides. While the soil may be bet-

ter on the mountain sides, I have some
doubts whether it is absolutely necessary
that we should, in all localities, plant them
on the hillsides. In this valley you have a
great deal of moist weather and heavy fogs,

and your bottom lands are cold and moist,
and it is necessary that you should seek
the mountain side for the purpose of drain-
age and sun and warmth, and depth of soil

probably, while with us it is the reverse.

In our valleys the soil is rich, it is true, but
it is deep and porous and warm. Our
grapes there mature lying right on the
ground. You go into the vineyard and you
^"ill find \iues bearing fifty, sixty or
seventy pounds of grapes, and half of them
are lying right on the ground nestling
among the clods. That could not be done
in Napa Valley; you have to go to the
mountain sides to get drj'ness, and to pre-
vent mold and mildew.

I say that these questions have attracted
attention, and this discussion has been in-
structive and entertaining to me, be-
cause I have just embarked in the
business. I planted a hundred acres
of vines two years ago. My land is

level and strong, but it is dry, and of a

porous character. I have hopes of raising

wine-grapes there, and I have planted noth-
ing but the wine varieties, from the verj'

fact that from the drj'ness of our climate

there I think probably we can raise a larger

quantity, and probably of as good quality

as if on the hillside. But I am only a be-

ginner, and have to learn from experi-

ence, and in the hundred acres that I

have planted I have put in but a few va-

rieties. I consulted several grape-growers,
especially Mr. Hose of Los Angeles, and
though he had a great number of grapes
in his ^-ineyard, he recommended four va-

rieties, and those I have planted . Of
course, they are not bearing yet, and I

cannot tell what quality of grape I will

raise. I planted the Berger, the Blaue
Elba, the Charborno and the Ziufandel.
In the other branches of agriculture am

horticulture I am better posted than on th
cultivation of vines. I have been able to

1 arn much from this meeting. Through-
out the agricultural portion of the country
these meetings are always instnictive and
interesting, and in these meetings we should
discuss, not only the proper varietii s o

grapes, soil, etc., but we should discuss al

other agricultural productions, so that th
farmer and wine-grower may benefit by
each other's experience. Although
gaged principally in gTain-gro^^'ing and
stock-raising, I feel that I would be bene-
fitfd, and so would all other farmers, in at-

tending meetings of this character.

Mr. E. B. Smith—Since the White St.

Peters has been mentioned. I want to say
that I made a small quantity of wine from
Mr. Buck's vineyard, and I have a sample
of it here. It was made from the second
crop, but we thought it was very fine wine.
I am told that in some localities the White
St. Peters is a very shy bearer. It is called

in some places the Madeleine Blanche, but
in Pleasant Valley it is a good bearer, es-

pecially of the second crop. I have seen
in Mr. Buck's vineyard four or five tons to

the acre, of the second crop, but in some
locahties I have been told that it does not
do so well.

Mr. Buck—The two grapes that have
been mentioned as being the same are two
distinct grapes, and very opposite. The
White St. Peters and the Madeleine Blanche
in our locality are entirely different. I sold
from an acre of land there four years ago
eight tons of the second crop from that
same patch of vines.

The President—That shows that you
have a good second crop, and it also shows
that the man who tells the first story has no
chance in this meeting. [Laughter.]
Mr. Buck—I have an acre of vines, and

from the acre I sold eight tons of the second
crop of White St. Peters. And I will state

this, that Mr. Cantelow insists upon it that
itisthe Midelein-; Blanche. I have both
varieties of grapes. The one I call the
White St. Peters and the other the Made-
leine Blanche. The Madeleine Blanche is a

verj' shy b arer, and the White St. Peters

is a heavy bearer—oftentimes the second
crop is heavier than the first.

A Meniber—What was the first crop in

this case, when you got eight tons from the
second crop?

Mr. Buck—Probably about the same.
The quantity of the first crop I have no
means of knowing, but the second crop I

sold for wine, and consequently I do know.
Mr. Smith—The grape that Mr. Buck

has I do not think is the Madeleine Blanche
from Mr. Crabb's description of it.

Mr. Crabb stated to me that in

that valley the Madeleine Blanche
was a light bearer. He described the form
of the bunch and the shape of the grape,

and in my opinion it is not the Mad^-leine

Blanche that Mr. Buck has. What it is I

do not know, excepting that it is known as

the White St. Peters.

The President stated to the convention
that he had received a number of letters,

among others one from Major Wm. Scheff-

ler of St. Helena, apologizing for his in-

ability to be present, and expressing in the

strongest terms his hope that the conven-
tion will be successful.

Also a letter from Mr. M. Denicke, Presi-

dent of the Henrietta Viticultural Associa-

tion of Fresno count}', stating that they had
had a frost there, and that some of their

grapes had been injured, but that the most
of them had not been, and also expressing

profound regret that he was unable to be
here.

Also a letter from Captain J. Chamon de
St. Hubert, saying that he cannot be here,

but that Mr. Boysen in the room would
represent him.

Also a letter from H, W. Crabb of Oak-
ville, stating that he has sent some of his
vn.ne, which would be tested by the wine
committee, and regretting, that owing
to ill health, it is impossible for him to ba
here.

Ijnnctaeon.

At this stage of the proceedings the Presi-

dent announced that lunch was the next

order of business, remarking that the con-

vention would probably be in a better con-

thtion to judge of the success of viticulture

in California, after sampling the wines at

table. The convention then repaired in a

body to the Banner warehouse, at the foot
of Brown street, where a fine lunch had
been prepared. The large room had been
beautifully adorned with flags and flowers,

and presented a gay appearance. On five

tables, each ninety feet in length, covers

had been laid for upwards of four hundred
persons. In about the centre of the room
was a large table, on which was the wine
exhibit, which was certainly very fine and
extensive. After the luncheon had been
dispatched, various committees were ap-
pointed as follows:

On Clarets—C. Krug, Chairman.
On White Wines—Prof. G. C. Hasmann.
On Ports and Sherries—C. A. Wetmore,

Chairman.
On Brandies—J. B. J. Portal, Chairman.
The committees remained at the ware-

house, engaged in their labor of testing the
\viues and preparing their reports, while the
convention reassembled at the Opera House.

Af'ternoou Session.

The President announced the next sub,

ject for discussion as " The Cultivation,

Pruning and Training of Grapevines,
'

'

and called on T. B. McClure to speak upon

that subject.

Mr. McClure—I am sorry, Mr. President,

that you called on me, because I do not
expect that I can give you any information
that will amount to much. In regard to

cultivation, I suppose we all know that the
more thorough the cultivation the better

for the vineyards—the better the cultiva-

tion, the finer we can keep the soil, the
more moisture it will hold, the better

it Arill be for our vineyards.
Pruning is one of the most important

operations connected with raising a vine-

yard, and it is one that I think the people
of this valley have erred in ver^' much.
I think that the pruning in this valley has
been too extensive; too much pruning, too
much cutting, too many large limbs cut off.

I know that it is the case with myself.

I commenced raising a vineyard twenty
years ago, and did not know anything
about it, and left eight or ten limbs, which
finally got to be as large as my vines. After
a few years I found they were too lai^e,

and I took a saw and sawed off one or two
of those big branches every year. It went
on, and the vines did not seem to be very
thrifty after that for some years, and when
the phylloxera got into the orchard I began
to pull up some of them, and when Ijwould
hitch to one of those vines which had had
one or two large limbs sawed off, the horses
would pull it out without any trouble, but
when I came to one that had not had any
limbs sawed off, and had not been de-

stroyed that way, they could not pull it

out at all without a good deal of digging.

I began to investigate, then I found that
where there had been any bearing branches
cut off by the saw, there was a bad streak

through the whole vine running clear down
into the roots, and the roots were not
healthy. That caused me to be of the
opinion that a saw ought never to go into

the vineyard, and^I do not beheve that a
limb ought to be ever cut off that you cjin-

uot cut off with the shears.

1 regard to the different modes of prun-
ing, I do not know what is best. I think,

igh, we prune our spurs too short. I

eve we would get much better results by
leaving longer limbs. Last year I investi-

gated that matter in one piece of my vine-

yard. My vines are trained up about a

foot. I never stake any, and last year there

one part of my vineyard where I just
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left three limbs four feet from tlie ground.
I then left three or four short spurs on
and kept the viue neat, and dre-w the
long ones up and tied them, and the
result was that I got more than double the
grapes off that piece of vineyard than I had
got for three or four years; more than double
the amount of any one year for three or

four years, and I attributed it solely to that

long pruning. This year, then. I cut off

those long branches that were left last year,

and left long branches from the shorter
spurs that I have left last year.

I did not come here prepared to say any-
thing about it, but as the President asked
me, I thought I would get up and just make
thes? remarks. I expect to learn from others

how to prune vineyards. It is a matter that

very much depends on, and my opinion is

that if the vineyard is started right, a saw
never should go into it, and that th:.'re never
Ghotild be anj-thing cut that you could not
cut with the shears.

I would like to hear when the time comes
from experienced vineyardists here, in re-

gard to pruning vines the second year, to

start them right. Thtre have been hun-
dreds of acres of vineyard in this valley

set out in the last two years. I do not know
the proper method of starting a vineyard
myself to have it exactly right, and I would
like to have the opinion of those who have
been raising vineyards here, how you prune
the second year, how low you cut down,
and what you leave; if you leave several

eyes, whether you rub them off or not.

The vines that I speak of were Mission
and Chasselas, both. We ouly tried a very
few of the Chasselas, but I know there is

one vine last year that I pruned that way,
that I picked b'.twcen sixty and seventy
pounds of grape off of myself, and as to all

the surrounding vines, it took four or five to

make that much.
A Member—Did those grapes ripen prop-

erly when staked up?
Mr. MeClnre—They did. However, I

did not tell all. "When I got through culti-

vating, I took my knife and cut the string,

and the weight of the grapes took them
down to the ground. Whi re I live, it is

cooler of nights than in the valley, and the
grapes will ripen and grow better near the
ground there, because the ground gets hot
through the day, and the vine is warmer on
the ground than it is higher up.
Mr. Ewer— I want to say something in ref-

er nee to what Mr. McClure said. I thought
as he thinks now, and a good many have
thought, that we could increase the crop
very largely by lea\'ing the old canes and
training them up high. They would b.-

freer from frost, we all know that. We
conced- that in our section of the country
that where they are trained up from two
feet to four feet high, they are much freer

from frost than where they are left near the
ground. That is not denied; but I saw
three vineyards last year that were seriously

injured by being raised up that way, that is

to say the grapes were not good; they wort

inferior, quite so. Those were the Zinfan
del, and they were trained up from four to

six feet high on stakes, and the crop in

Bome instances was from fifteen to twenty
tons to the acre, which was a perfectly enor-
mons crop, but the grapes never ripened
properly. There was very little sugar in

them, and they never colored well, and I

made up my mind that I had to change it.

I thought that was the proper way from
what I had learned, but I modified my Wews
entirely, and I think that there is such a
thing as ieaWng too many cones and raising

too large a crop. I do not believe that any
vineyard ought ever to raise over ten tons
to ripen well and get a sufficif-nty quantity
of saccharine matter to make good wine.

Ten tone is, I think, as much as anybody
ongbt to desire to raise on an acre of vines.

The President—That is more than ever I

raised.

A Member—Suppose they had fallen

down and had got the warmth of the ground,
would not they then have matured?

Mr. Ewer—Mr. Norton, a gentleman who
lives on the county road iip there, had
a first crop that he picked and marketed, I

believe, and his second crop was so large

that he was obliged to drive stakes and tie

them up, or they would not ripen at all. He
got some of them ripe by tying them up
and exposing them to the air and sun, and
that is the difficulty that they do not ripen
where they lay down in our county. There
are gre*n grapes in the bnnches, and there

is no sugar in them, and hence my judg-

ment is that there is just as much care to be
used in not producing an overcrop as in

producing a reasonable and sufficient crop.

Mr. McClure—I think ten tons is quite

a heavy crop.

Mr. Ewer—I had two acres that I did
not consider of any value, and I tried the
experiment ^s-ith two rows across the place.

I staked them four feet high. I was not
there. I do not live on the place myself. It

is carried on bv hired men, and the boys on
the place told me that they jitlded fully

twice as much as any other two rows in the
vineyard. But they said that they were
green and had but little color. They
picked them with the balance, because there
were so few of them. But really if there
had been a whole crop of them they would
have been unmarketable. Now, I think
there is just as much care to be used in not
t}-ing up the old canes—too many of them.
Some of our people tie up the young canes.

They do not leave any of the old canes long
at all, but as the young canes grow they tie

them to high stakes. We believe in staking
high. A four-foot stake is as low as I want
to use at all. I am using some from
necessity. I want five-foot stakes, but we
are using four-foot stakes because we can-
not g4-t others. On the bottom land we are
in doubt now whether we should leave any
long canes at all. If we do, we do not
leave but a few. If the soil is productive
we are in danger of producing too much to

the acre to have grapes that are fit to make
wine. That is my conclusion, and I believe

is the one generally arrived at in that sec-

tion of the countrj'. So they train up the
long vines, and I believe that is going to be
successful. But I am not quite positive

enough to give an opinion. To train up
long ^anes as they grow and tie them up on
a high stake, they ripen better, and color
better, and become sweeter^more saccha-
rine matter. And I believe in long stakes,

not less than four or five feet high, and tie

them up so that the air and sun get at the
grap' s. and ripen them, and sweeten them.
But I do not believe that it will do to try to

leave four or five long old canes and tie

them up. By so doing I believe 'that you
will over-produce and injure your crop of

wine, and it will not be as good for the wine
as it would be to raise a less crop.

As to sawing off large limbs I have no
experience at all— do not know any-
thing about it, I know one thing, that
there are phylloxera in a vineyard not
thirty st^-ps from where I live in the town
of St. Helena, and they are grafting now
and have been for the last day or two be-
fore this rain, digging them up, cutting
them up and grafting and putting in Lenoir
cuttings, with the hope that it will take root

and would beat the phylloxera. This is

supposed to be a resistant stock, and they
are grafting with that kind of vine. I do
not know what the result will be, but they
are in hopes to succeed. These vines
are Mission, and twenty years old about.
Where the phylloxera first made its ap-
pearance they had been pruned in the old
mannr-r, sawed off as Mr. McClure states,

and the gentleman who owns it tells me
that the head of the vine has become
almost dry-rotted. But that condition does
not extend down as low as stated by Mr.
ilcCIure, but it extends considerably below
the stem of the vine, but the root is good,
sound and h- althy. I know that he told

me that th-^ heads of the vine appeared to

be affected with the drj'-rot, but whether
it is from the ordinary pruning or not, I am
unable to say.

Mr. McClure—I would like to say one
thing. My experience is that grapes do not
color better in the sun; they color much
better in the shade. I know about fifteen

years ago I heard of their summer pruning
about St. Helena, and I went up there and
saw them cutting off the ends of the limbs,

and I wondered what benefit there would
be in that, and when I went home—I had a

rineyard then of three acres, five or six

years old—and I went through every other
row, and as it is called summer pruned it.

and I left every other row just as they were,

and when I came to gather them I found
no difference in the quantity, but those that
I had summer pruned were up on the top,

not nearly so well colored, not nearly so

saleable in the market. "WTiere they hung
in the sun they did not color so well, but
those that ripened in the shade nearer the

ground, were better color and larger grapes.

Now I spoke about some of those vines that

had been sawed off that I could not pull

them up with horses, where the phylloxera
was in it. I sawed some of them off, and
they were perfectly green through the stock,

I mean clear down, and the vines, where I

found I had cut a limb, were dead in the

middle, and that condition ran clear down
into the ground, so that is what makes me
think it bad policy to saw off any large

limbs in a vineyard. I think it destroys and
cracks open the wood and the rain gets

into it, and it begins to rot and makes the

vine unhealthy.
Mr. Ewer—There has been a good

deal of discussion in one club on the ques-
tion of summer pruning, and there has been
difference of opinion. We had a commit-
tee appointed there last year or year before.

Mr. Fellows was one of them, quite an
experienced vineyardist, and the report

was in favor of summer pruning, but prun-
ing them lightly, not quite so heavy as

they had been in the habit of. Mr. McCord
here was against summer pruning, but the
club adopted the view of the committee
that it was best to summer prune, but to

prune lightly once or twice. Generally
they summer prune about twice, cutting off

the mere end of the cane, and so far as

summer pruning was concerned that is the

conclusion arrived at.

Mr. Smith— I was going to ask the ques-
tion, Mr. McClure, whether in cutting off

those branches the stump, where it had
been cut off, had been covered with wax or

paint or something to keep the air off, and
whether that would not prevent the rotting ?

It is so considered in cutting off and cutting

back trees. Some orchardists believe in

always covering the sawed off stump vriih

some substance to prevent air or moisture
from entering it.

Mr. MoClure~I never tried wax, and I

do not think it has been tried.

Mr. E. W. Woodward—Suppose your
rines had the black knot, caused by frost,

would it uot be better to cut off from the
vine that portion which bad the black knot
and leave it fresh, the same as if you had a

sore on your hand, you might have to take

it out and put in a little wax, perhaps, and
have it heal up. Some of our vines will

get the black knot from the frost, and you
have to take the saw or something and get

the black knot off, and then the question is

whether you had better not put wax on the

cut, in order to make your vines look
healthy.

Mr. McClure—I have no experience in

that, but when you cut off a black knot it

is not like cutting off a large limb leaving a
square place, because the knot is on the
side of the vine and, it will probably bark
over again.

Mr. Hatch—In regard to the black knot,

what I do to eradicate it, and at the same
time save the vine from the influence of

the moisture and air that enters where the

cut was made, we cut them below the
ground and cut off the entire top, and make
our vine head from there.

Mr. John H. Wheeler—I am not sufficient-

ly well versed in this matter to give my ex-

perience, but my obser^ation leads to high
pruning and long pruning as appropriate,

that is, appropriate to the varieties that I

raise. It often is the case where frost is

injxuious, that by long pruning we encourage
the terminal bud to extend, and the frost

taking that, the next lot of buds may be
taken, and finally we get a good crop of

grapes from the first crop without throwing
it into second crop.

And with regard to the black knot, I think
it is well understood that the late fall frosts,

which it is our misfortune sometimes to

suffer from, are the principal causes of the

black linot. That is undoubtedly en-

couraged by short or close pruning, where-
as long pruning might give the vine a
chance to protect the sap properly; but the
reason is frost coming before the cane is

properly matured, and that is impossible td

prevent, and these remedies I think, which
have been suggested, are apparently the
best—that if the vine be a desirable

variety it should be cut off below the

ground, and the sucker allowed to come up,

and if it be not a desirable variety, to cut it

off below the ground and graft upon it.

se remedies are so well defined and well

understood as to hardly need comment.
r. DeTurk—With regard to the pruning

of second-year vines, I do not think an^' of

the gentlemen have mentioned that point

of the subject at all. I would like to know
t is the best method to bring the young
s to the proper height. '

Mr. Portal—My experience in pruning
two-year-old vines is to leave the branch
nearest to the ground, because thereby j-ou
renew your stock and do away with the old
wood. That is the simplest and shortest
way to get started a h< althy vineyard.
Some will leave the old stock, "but if you
will cut that old stock in two you will find
that it is wormy, and in fact that it is a
piece of wood that should be done away
with. You ought not to raise a vineyard
in shorter time than four years; it will take
that long before you get roots enough to
bring all the shoots you want and where
you want them. '

Mr. McClure—After the second year, how
many do you leave on that limb—do you
leave all that grow on it from the ground
up?

Mr. Portal—You cut all but one or two,
that is enough, end the least number the
better, and the lower the ground the better.
It is just this way: if you put too big a
burden on a young child you break its

back, but give it less to do and it will be
better for it.

M. M. Esteems A:li1reRS.

Fellow-Citizens: In the name of the

Napa Viticultural Association I welcome
you among us. We have taken the liberty

to call together many of tho vine-growers

and wine-makers of the State to consult

upon questions of mutual interest. Grape-
growing and wine-making ar^ comparatively

new to many of us; we admit we have much
to Uarn in this business, but we are to be
congratulated in this, that we have very
little to forget, for we have no old preju-
dices to remove, nt thing to unlearn. AVe
are now trjing to start right: with that view
we want the best experience of the best and
wisest men among us.

We want to know the best kinds of grapes
to plant, and in what localities to plant
(hem; for instance, what kind of grapes
will do best in Napa, and what kind of wine
wUl the soil and climate of Napa b,st pro-
duce; what Idnds in Fresno, in Santa Clara,
in the Foot Hills, in Sonoma, in Los An-
geles. We already know we cannot pro-
duce as heavy wines in Napa as in some
)ther localities, but we can make very fine
light Twines. Nor can we successfully pro-
duce raisins here. We know that at Fresno
and Riverside they make excelUnt raisins
and can make heavy \s-ines. We know the
Zinfandel is a good wine grape -with us, but
we don't think it is the best obtainable, and
we cannot well afford, in the infancy of this
great industry, to plant any grapes but the
best, bf cause we have to prove to the world
that we can make not ouly good wine but
the best -wine, or we can never succeed. If

our soil and climate are all right, then we
alone will be at fault if wc fail.

At the commencement of grape culture
in California we planted the vines we
could most easily get, not knowing which
were the best. Now we look only for those
vines that make the bf st wine, and among
the best grapes for vane within our practi-
cal knowledge are the Grenache. the Ma-
taro, the Malbec, the Black Burgundy, the
Pinot, the Lenoir, the Charbono" the
Riesling, the Golden Chasselas, tho Carbe-
net, the Verdot or Vedelot, and the Zin-
fandel. It is quality more than quantity
that should be sought for. We must in-
spire a generous competition and an ambi-
tion to excel, and we cannot tail. We
should be willing to learn from every source
within our reach or we will deserve to fail.

For that reason meetings like this should
be frequent.

'
I every department of France conven-

tions are held frequently by the leading
ine-growers and wine-makers. Journals
re printed devoted entirely to these inter-

sts. The government gives these great
industries its fostering care. The news-
papers of the whole civilized world note
with marked jiarticularity the prospect fora
good or a short crop of grapes.

The questions of the quantity and quali-

ty of the vintage become a subjtct of news
change, and of great commercial interest

the public marts of London, Viennn,
Berlin. St. Petersburg, New York and Paris,

and this is so because there is onlj' a small

part of the earth's surface where grapfS
prospf r; a little comer of Sjiain, about half

of France, a nook only in Southern Ger-
many, a single section of Italy and Switzer-

land, and our own California, comprise
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nearly all of the grape-growing portions of

tlieT^'orld; aud in many of the very finest

grape aud \nne producing sections of the

world, like the champagne district of

France, a really good crop only occurs

about every third or fourth year.

In the champagne district refeiTed to the

dangers which surround the gi-ape are far

greater than with us; the frost does damage
in the spring, heavy showers in June, and

hail in July and August, and during the

vintage the frost again, and heavy rains also

seriously damage the crop. I mention this

in a verj' gtneral way to show how delicate

the grape is and what care and attention is

required to successfully cultivate it. The
grape has no home on all the broad earth

where it will successfully grow without

man's watchful attention.

I have already mentioned some of the

varieties which, according to our experi-

ence in the State, make most excellent

wine. Much depends upon soil and cli-

mate, and upon an experience in which we
are yot very deficient; this will be one of

the subjects open for discussion to-day. I

may, however, be pardoned in saying that

there are some varieties recognized every-

where as superior grapes, and he who
plants them can make no mistake. Take
the Carbernet Sauvignon, from the Haut
Modoc, a French gi-ape, and a most splendid

wihe-grape. " Though not a large bearer,'

'

says August Dupre, "this grape makes fine

wine in France; at Madeira, in Spain, in

Algeria, everywhere, you obtain excellent

wine from it." I do uot know personally

that there is any of this grape in this State,

but it is claimed we have some of them.

The Franc Piuot, from the Bourgognc,

in France, is also a very fine white grape.

It is said there are some of these in this

State, but they have not been planted to

any large extent. The Black Burgundy is

another good grape, and it is being rapidly

introduced here.

The Kiesling is a good grape everywhere,

and makes a distinctive wine everywhere,

though in some localities it makes a much
better wiue than in others, depending very

greatly upon the character of the soil.

Dupre claims that the best wines of the

southwest districts of France, where the

climate is very similar to ours, are made
from the grape known as the Carbenet and
the Carbenet Gris before mentioned. Other

varieties are named by him, but these stand

first in the list.

The principal vine grown in the cham-
pagne district is the Black Burgundy or

Pinot. As the name indicates, it is a

black grape, and some of these vines are

grown in this valley. From this grape,

chiefly, the champagne of the world is

made. It is not a very large bearer, but it

is a fine, delicate grape, and makes good

wine evei7whcre, and is a fair grower in al-

most all situations.

In the eastern, the central and western

disti'icts of France the grapes known there

as the Epinette, the Fromoutis and the

Pinot are mentioned as the best vari-

eties. There are many other kinds grown,

but these are spoken of as among the

choicest varieties, a very few of which are

found in this State, and some of which
might not prosper here, but so far as we
have had experience any grape that thrives

in Fi-ance will do well here.

With us the Ziufandel is preeminent as a

clfl-ret gi'ape, but in a few years we may be
planting other and better varieties. It is a

grape quite unknown, at least by that

name, in other countries, unless it be thi

Black St. Peters, which many of our oldest

grape-growers seem to believe.

THE QUANTITY OF GRAPES RAISED TO THE ACRE
IN FRANCE COMPARED WITH THE AMOUNT
RAISED IN CALIFORNIA.

To show that California is a marvelous
gi-ape-producing country, we need but com-
pare our grape crop with that of France.

In France they do not average to produce
more than one and one-half tons to the

acre, notwithstanding the great care be-

stowed upon the vine. Here three and one-

half to four tons to the acre is not above
the average, and eight or ten to the acre is

not at all unusual. But in this connection

it must be noted that the very best variety

of French vines are not large bearers. But
those leading French vines, some of which
we have, bear more than double the

amount of grapes to what they do in

Fra
THE PRICE OF GRAPKS IN FRANCE.

Good grapes in the principal vine districts

of France sell, in our money, at from four

cents to twelve cents a pound, and bearing

vineyards sell for what would amount, in

our money, to from $800 to $5,000 an acre;

and each year the French vineyardist ex-

pends from S15 to $60 an acre in the culti-

vation and care of his vines, although
labor is only worth from one to two francs

a day. Indeed, as to cultivation, we in

California are mere novices. In France
every pound of manure that can be ob-

tained is carried to the vineyards, and
every bit of earth that washes from the

hills is caiTied back and placed around the

vines. No one not acquainted ^"ith the

maimer of cultivation in France, can un-
derstand or appreciate the extent of the

labor expended on their vineyards. Why,
in some localities they actually make straw
matting and cover their vines to protect

them from the frost and cold north winds.

THE PRICE OF WINE IN FRANCE AND ITS ADUL-
TERATION.

Raw wine at the close of the vintage sells

at from twelve cents a gallon to $2 SOagal-

lon. This is pure wine. From thirty-five

cents to $1 a gallon is the usual price for

good wines at the close of the vintage in

the leading wine producing districts in

France.
But it must be remembered that a large

portion of the wines now made in France
are not pure. Indeed the very largest por-

tion of the wines manufactured there are

made from a mistui-e of grapes with other

substances.

One of the processes adopted by the

French is to take the grapes and press

them slightly before fermentation and make
a white wine of this; then they add a neces-

sary part of sugar-water with the remain-
ing must and pulp and let it ferment,

and in due time press again: This
makes the French claret Americans
drink. And then they add more sugar-water

to the pulp and ferment it again, and this

makes the wine that the masses of the people

of France di-ink. This is only one process;

there are many others. Why, so universal

is this process now adopted in France that

a verj' leading wine-maker actually called

together some of the best chemists of France
to observe the experiment, and he worked
over the pulp of his grapes by adding sugar-

water five times, and in the language of a

vei-y distinguished %vi*iter, "thus obtained

from a quantity of grapes—which according

to the ordinary proceeding would have given
him 500 hectolitres of wine—2,000 hec-

tolitres, the quality of which gave general

satisfaction." By general satisfaction I

must presume that the author meant general

satisfaction to the American snob who pre-

fers French fermented sweetened-water.with

poisonous substances put in to add color

and taste, than the pure juice of the grape

if from California.

So universal are the many methods of

adulteration of wines in France now pur-

sued, that we read of lectures delivered in

the very crntre of the gi-eat wine-producing
districts of France, "'on the French art of

making from a quantity of grapes four times

the quantity of wine which the grapes

would j'ield by the ordinary method." I do

not argue by this that no pure wine is now
made in France, for there are many of the

leading wine-gi*owers who make nothing
but pure wine, and who denounce every-

where the almost universal system now
adopted there in the manufacture of im-
pure mne. But there is not power enough
in the French Goveniment to stop this;

how then can the competing wine-makers
do BO ? I am prepared to say that the

French claret of commerce is largely manu-
factured from substances other than grapes;

indeed this is admitted everywhere but in

America. No man who buys a 60.gallon

cask of French wine for ©60 after ship-

ment here, and a payment of 40 cents a gal-

lon duty, can expect to get a pure article

In a few years French claret wines, if sold

at all in America, must be sold under Cali-

fornia labels to give them character; that

is, if the time ever comes when it is fash-

ionable to drink pure American wine.

REMEDY AGAINST ADULTERATION.

The most stringent laws should be passed
on the subject, and these laws should be
enforced. But the surest remedy is that
suggested by Guyot, Dupre and others,

namely : Make wines distinctive by giving
them the name of the grape from which
they are made. From the Riesling grape
ake a Riesling wine, and call it by that
ime. The Pineaux or Black Burgundy

makes a fine wine—name the wine after

the grape. The Carbenet grape is known
among the best viticulturists of the world
—call it Carbenet wine. So with the Zin-
fandel, we have already commenced right.

We would say Zinfandel wine from Napa,
or Sonoma, or from Santa Clara, and then
if these localities produce a better Zinfan-
del wine than some other parts of the State,

they will have the benefit of it.

THE SOILS FOE GRAPES.

here are no soils so poor and none so
rich in the grape zone of the world where
the grape vine will not grow, and there are
comparatively few places even in the grape
zone where the grape grows successfully.
The question of soil then becomes an im-

portant factor, and in a new country like

i we cannot be too careful in the selec-

tion of the proper situations.

In the famous Haut Medoc district,

department of the Gironde, France, the
soil is generally gravel, covering a subsoil
which is sometimes clay and sometimes a
sandy, rock-hke material, all of which is

impervious to water.
In the Languedoc district, which consists
over 600,000 acres, and where viticul-

ture flourished at the time of the Romans,
the soil is chalky on the slopes, chalky and
clayey on the plains, and mixed with more
tr less gravel, especially on the high plat-

The soil of the Burgundy district is loose
halk mixed with clay. The soil of the
famous champagne district is chalk, silica

and clay, with more or less pebbles.
In France for vineyards they generally
ek a southern aspect. Yet in the cham-

pagne district many of the best vineyards
face to the north, and everyw^here in France
the very best vineyards are found on roll-

ing lands, and of course face in every direc-
tion.

In this State, where the climate is dry
and Warm for much of the year, I cannot
think the situation makes any material dif-

ference-; the character of the soil, however,
is all important.

\ deep, gravelly soil, more or less vol-

^c in its character, is the best soil we
l^^ve thus found for gi-apes. This soil ^oll

not produce as many grapes as alluvial

lands, but the grapes are very much better

for wine.

PROTECTION OF THE GRAPE AGAINST FROST.

All European writers on the subject show
that only protection from frost is secured

by shutting out the sky overhead and pre-

ting racUation towards it. The frost

will not seriously afi'ect the young shoots if

you can keep drops of water radiating from

the earth from being deposited on them.

If you can stop the vines and the surface

of the ground from losing heat by reason

of the cold air above, you are all right. A
fog will do this, smoke will do it, but you
must commence smoking before the vines

freeze, you then stop the rapid radiation of

moisture and heat from the ground—and
the vines retain all the heat they possess,

which is almost sufficient to repel a frost,

and your vines are uninjured. There is no
doubt that smoking is a successful remedy
against frost, if thoroughly carried out.

The best vineyards of the world, except

possibly the Johannisberg vineyard, are

more or less subject to frosts.

THE QUESTION OF TRANSPORTATION.

We cannot hope to succeed as wine pro-

ducers unless we have the world for a mar-
ket. To do this we must have equal and
just freights. There should be no discrimi-

nation either in favor or against any sing]

individual or any number of individual!

because, if the powerful corporations of the

country, engaged as common can-iers, can

select a favored few from among our peopL
and either in consideration of past political

services or for any other reason, give tl

better terms than are accorded to other

shippers, then the transportation companies
alone have the power to cripple and finally

destroy this great but struggling industry.

The Pacific Mail Steamship Company at

present transports most of the California

wines shipped to New York.
For some years a few wine merchants of

San Francisco have been given special rates

for the shipment of wine, so that they

could ship their wine to New York for from
"'

' to 5 cents a gallon cheaper thnn any
other merchants or producers. Feeling
that this was a most harsh, cruel, unjust
and illegal discrimination, many of the
leading wine-merchsnts and wine-makers of

the State sent to the Pacific Mail Steamship
Company the following:

ill Pacific !tfail Steamship Company, Fan Fran-

sisting between
your company aod certain seven wine merchants of
San Francisjo lot the followinK reasons :

The above named rarties under the existing con-
tract with your company are al owed to ship their
wines by your steamers to New \ork for 33i cents
per gallon less than you charjje all the other wine
producers and wine merchants of this State for trans-
pmting the same kind of wine in similar packages
from the same port to the same destination.

Tills, we are informed and believe, is contrary to
law. We know it is unfair and grossly unjust, for. if

permitted to continue, all wine producers here must
L-ither sell their wines to the favored people above
named, or yo into the Eastern marKet and compile

QH2

other of our fellow citizens. What we do request
is, that vou treat us all equally, and carry every
man's freight of the same kind, the same distance fur
the same money.

In conclusion, we most respectfully, but earnestly,
ask you to give every producer ana every dealer an
even chance, by favoring no one, but by being just to

That company wholly disregarded this

remonstrance, and renewed the contract
pre\'iou6ly existing between the parties.

Unless this discrimination can be stopped
then the grape-growers and ndne-makers
and wine-merchants of California will be
completely undtr the control of the trans-

poriation companies, and whatever profit

there will be in the business the transporta-
tion companies will make, and whatever
loss will be sufl'ered the producers will

suffer. The law is with us; our own statute
forbids discrimination by common carriers,

our constitution prohibits it, the decisions of

the Supreme Courts of the various States
are against it, and the Supreme Com-t of

the United States has decided in our
favor.

On the one side we have right and jus-

tice, the majesty of the law, to whose man-
dates all must bow, the combined strength
of the producers of the country. On the
other side the powerful corporations who,
heedless of every lesson of the past and re-

gardless of every right which the people
possess, have made a law unto them-
selves which they enforce at their vn\\, and
though they are creatm-es of the law, and
owe their existence to the law, they trample
upon the very power that gave them being,
and disregard principles of justice as old as
written laws and as universal civilization.

Steps for Future Action.

The President—I wish to ofi'er a resolu-

tion, which I will have the Secretary read.

The object of it is, more particularly, that

there be a permanent organization of the

vine-growers and wine-makers of the State,
and for that purpose a committee of twelve be
appointed, who shall report at a subsequent
convention, to be held some time during
the summer, at such a time as this conven-
tion might agi'ee upon, at another point,
because of course Napa would not want to
monopolize the place of holding the con-
vention, but it T,vill be held at a point to be
agreed upon hereafter.

The Secretary read the following resolu-
tions, which were unanimously adopted:
Whebeas, for over two years the Pacific Mail Steam-

ship Company has made and enforced a contract with
seven wine merchants of San Francisco, which gives
these merchants a preference over all other shippers
of wine, both as to time of shipment and price of
freif;ht, and
Whereas, most of the wine producers and many of

the wine merchants of the State, realizing that it was
impossible to compete with the ring in New York and

unless thev could have equal facili-

. lent of their wine, did on the 25th
day of January, 18S3, send to the Pacific Mail Steam-
ship Company the followinR' communication:

[See communication ag published in M. II. Estee's
address in another part of this report.]
And whereas, the said company, as we are informed,

wholly disregarded the prayers of the signers of said
petition and renewed the contract previously existing
between the said company and the parties herein
named. Therefore be it

Resolved, That a committee of twelve be selected,
representing the wine and grape interests of the State,
whose duly it shall be

iBt. To .

chants' and wine-makers' union throughout the State.

2nd, To prepare a memorial to beaddressed to the

grape-growers'.

To And out as to the legal rights of shippers jn

. To report fully at an a4.1journed meeting of
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this Convention to be held at San Jose, on the

day of 18S3.

Ou motiou of Mr. Portal, n committee of

four, consisting of the President ftiid three

members to bs appointed by him, waB ap-

pointed to select the committee of twelve

mentioned in the resolutions.

"Whereupon, the President nominated
Messrs. Portal, Krug and De Turk, to serve

^rith the Chair as an appointing committee.

The President—The next question in or-

der is insects that are considered injurious

or beneficial to vines. I never found any
of the last kind on my place. [Laughter].

That is a very important subject, and I call

upon Mr. Boggs as the executive officer of

the State Horticultural Commission.
Mr. Wm. Boggs—I am much obliged to

you for the compliment you have paid me
in Tflrantiug me to address you on such an
important subject as entomology. While I

do not profess to be the chief entomologist
on this coast, I have had some little expe-

rience in the past time in horticulture and
viticulture, and it has afforded me a great

deal of pleasure to listen to eminent viti-

culturists and horticulturists here to-day,

many of whom I know and am most inti-

mately acquainted with, and among them
my friend Krug, who, in earlier timts, was
a pupil of mine iu viticulture, that is in

preparing cuttings to plant. I have now
became a pupil of his in making wine. But
the position which I have been promoted
to by the State Board of Horticulture, a re-

oeat organization in Sacramento, is one of

executive character and not so much as a
knowledge of entomology. While it is im-
portant that we ought all to be possessed of

a knowledge of entomology', yet our early

schools did not teach that branch of in-

dustry. The subject of entomology proper
belongs to our scientific men in our colleges

and schools of learning, where they have
works which we can. all get tit. It is not so

much the knowledge of entomology that we
require, as the knowledge of how to get rid

of these insect pests. That is the question
now and that is the identical question in

which this bill, that has recently passed the
Legislature, requires the executive officer

to perform his duties in an executive man-
ner in seeing that the law is carried out,

which, however, is a very defective bill, so

pronounced by men experienced in horti-

culture and viticulture. The bill was re-

ferred, after its first introduction, to the
Committee on Judicial^, and the Commit-
tee on Judiciary not having a horticultural

or viticultural experience alten^d the bill,

and it is scarcely recognized by the original

author. Now, this bill provides that the
executive officer or inspector shall go about
the diflferent fruit districts and appoint
local inspectors, whose duty is to see that

the law is carried out, and not the duty of

an entomologist to go around and lecture,

as, if you will examine the bill, you will find

it 80.

Now as to the manner of getting rid of

these insects, all the various authors on
that subject diflfer. We have various in-

gredients pi'Oposed for the dtstruction of

the fruit pest, moths, worms and all these

enemies to our fruit which now prevail,

and among them is a very enterj^rising gen-
tlemen from Stockton, who has samples of

it here, and who is well versed on the sub-

ject of entomology and the means of de-

stroying the insects. He has been experi-

menting for fourteen years. He has a cap.-

tal of some thirtj- or forty thousand dollars

invested in a plantation of a plant com-
monly known as the Buhach plant, He
employs from fifty to a hundred men, and
they have in experimenting recently suc-

ceeded to their satisfaction and to the sat-

isfaction of many horticulturists and fruit-

growers throughout the State. It is to

such men as that that we have to refer to

. for . knowledge and experience in getting

hold of the material and the means which
are efficacious in destroying the ins-.-cts pre-

vailing. It is not so much how an in-

sect is formed or created, it is enough
for us to know that thej' are amongst the

fruit and doing a great deal of injury,

depositing their pupae and larvae and
propagating their spocies in every man-
ner and form, and new varieties per-

haps, or different varieties of the same kind.
I am told by my predecessor iu office that

it IB a different kind of insect that is detri-

mental to the fniit-growers' interest, which
' is a very important branch of industrj' in

'-this State, but it is not quite so much as
thu viticulture. I have originally been

more interested in the subject of viticulture

than I have iu horticultiire. They are kin-

dred associations, but now the law recently

passed has separated the Wticultm-e from
the horticulture in the appropriation and
disbursement of the funds appropriated by
the State. These different insects which
are originating in different parts of the

country require different treatment, and
may require a different remedy, and like the

question of pruning and culture of the

grape, and the character of soils, you have
got to adapt the remedies to the character

of the insect. It requires learned men, of

course, to study out and experiment on
these different subjects, and while I do not
profess to be a thorough entomologist in a

common sense, natural laws teach me that

the best remedy is the best thing to employ
to get rid of them, and it is for you, who
are engaged practically, to experiment with
them. Our friend has come all the way
from Stockton, and he has a lot of material
which he proposes to introduce on this oc-

casion. He has expended some thirty or
forty thousand dollars, and he has kindly
come over herewith a sample of the article

which he proposes to distribute among you,

and he asks you to try it. He does not ask
you to buy it, but to trj* it, and if you find

it efficacious we ask you to report to the

committee on horticulture, and the report

will be made and (hstributed, and that is

the duty which, as the executive officer, I

have to do.

Mr. Portal suggested that as several of

the membt-rs who had been appointed on
the committees lived outside of the county
it would ba well to hear their reports on the

wines exhibited at the present time.

The President—If the chairmen of the

committees are ready to report I suggest
that we hear them. It is understood that

they are to make a written report at a later

date, but a verbal report will be sufficient to-

day. Have the committees agreed upon
a report?

Mr. Krug—The Committee on Clarets

sampled all the ^vines that were given to us.

We acknowledge that we cannot do justice

to the matter in such a short time. We
have tested about twenty or twenty-five

samples of wines, from seven years
old to half a year old, from different locali-

ties, with different names, the grapes com-
ing from different counties, and the main
point that I have to say ia that we were all

surprised at the excellent quality of the

clarets that were given to us in those sam-
ples. We were perfectly surprised, and
there were men among us who know what
claret is, and they all agreed that the sam-
ples were splendid, first in color. We have
not seen a single sample that was bad in

color. As to tannin, they were mostly good,
some excellent. The acids were in right

proportion to the tannin and the other in-

gredients needed. The flavor was gener-

ally excellent. We are proud, really, to

state here in this connection that the pro-

gress made in clarets in the last few years,

and particularly in the last year, gives us
the right to hope the best for our viticulture

in the future. The names of the exhibitors

will be given by our secretary. The names
of the wines are the Zinfandel, the Carig-

nan, the Malvoisie, the Cabernet, the Pluss-

ard, and others, comprising those varieties

which give a noble wine. SVe request that

you allow us in the future to prepare our
written report. It will be done just as soon
as we are able to get together again; but the

business is very encouraging.
The Secretai-y of the committee on

Clarets submitted the following written re-

port:

J/. M. Esiee, President Napa Viticultureral

Convtntion.

The few hours into which the proceed-
ings of the Convention were crammed,
together with the necessary choice of an
unreasonable period for the operation of

tasting (immediately after lunch) did not
'allow your committee on red wines to make
such a scrupulous and thorough compari-
son as the subject required.

We therefore, on presenting our report,

beg to have these unfavorable circum-
stances taken into consideration.

At the same time we have to express the

satisfaction our examinations gave in see-

ing the marked improvement in the gen-

eral tone of our staple varieties; not one
sample of wine objectionable in any sense
came into our hands, but on the contrary

the most agreeable surprises were experi-

enced in taatiog a numb«r of n«w intro-

ductions of wines which give the highest
hopes for future grand results in our \'ine-

yards.

J. W. Simonton. presented by G. Hus-
mann, Napa—Zinfandel, 188), very good;
do, 1882, good.

Uncle Sam Wine Cellar, Napa—Zinfan-
del, 1878, good; do, 1881, very good; do,

1882, very good; Claret, 1881, good.

Henry Hagen, Napa—Zinfandel, 1881,

very good and fine.

I. DeTurk, Santa Eosa—Zinfandel, 1879,

very good, heavy; do, 1882, good, full

bocUed.

A. Grossman, Napa—Zinfandel, 1880,

very good, delicate.

W. W. Lyman, St. Helena—Zinfandel,
1881, excellent; do, 1882, verj* good.
James Shaw, Glen Ellen—Zinfandel,

1882, excellent.

J. Gallegos, Mission San Jose—Zinfan-

del, 1881, good.
J. B. J. Portal, San Jose—Ploussard

and Burgundy, 1878, rich, a good adapta-
tion.

J. H. Drummond, Glen Ellen—Claret,
1882. good; Zinfandel, 18S0, very good; Cab-
ernet, 1882, excellent; Ceil da Perdriz, 1882,

excellent; Petite Sj-rrah (Hermitage), 1882,

excellent ; Burgundy, 1882, good. These
last two giving great promise for a glorious

future of California Reds.
G. Niebaum, Inglenook, Rutherford

—

Zinfandel, 1881, good; Grenache, 1882, ex-

cellent; Carignan, 1882, excellent; Black
Burgundy (Petite Pinot), 1882. excellent;

Upright Burgundy (Mataro). 1882, good.
Of the Grenache, Carignan and Black Bur-
gimdy the same may be said as of Drum-
mond's new varieties.

Ed. Heymann, St. Helena—Zinfandel,
1882. verj' good.

J. Schram, St. Helena—Zinfandel. 1881,

Very good; Burgxindy, 1881, sample over-

looked.
Charles Krug, St. Helena—Zinfandel and

Black Burgundy (Petite Pinot). 1880, ex-

cellent; Zinfandel, 1881. good; Zinfandel,

1882. excellent; Zinfandel, 1882, very good;
Malvoisie, 1882, good.

Migliavacca, Nupa—Zinfandel, 1882, very
good.
H. W. Crabb, OakviUe—Telnturier, 1882,

color excellent; Gavmay, 1882, very good;
Charbono, 1882,-good; Odl de Perdriz, 1882,

excellent; Black Burgundy (Petite Pinot),

1882, excellent; Malbec, 1882, excellent,

very commendable for propagation; Lenoir,

1882, very good, excels in color and tannin;

Australian Claret, no age given, very good;
Australian Hermitage, no age given, re-

markably good wine.

The President—If th.;re is no objection

that will h3 the order, that the written re-

ports shall be made at a subsequent meet-
ing of the convention.

The next committee is the committee on
White Wines, of which Prof. Husmann is

the chairman. They have not yet prepared
their report.

Mr. Wetmore—The committee on Sweet
Wines can report to-day in full—their duty
is short and sweet. The number of exhib-
itors were small, and we were able to ex-

amine them all, and report as we went
along. Your committee on Sherry and Port
n-ines were required to examine also the
samples of sweet wines not so classed. We
found the samples exhibited to be of good
quality generally, and that there were two
which were deserving of special mention,
namely. Sherry exhibited by Joseph
Mathew, and Tokay, exhibited by Chas.
Krug.
We examined carefully all the samples

exhibited, and found the following deserv-

ing reports as follows:

Sherry, by Joseph Mathew, vcrj' good.
Malaga, so called, not resembling Mal-

aga, but a very good sweet wine, by Henry
Htigan.

Muscatel, very good, by Charles Krug.
Tokay, extra fine, with good character,

by Charies Krug.
Angelica, very good, by the Uncle Sam

Wine Cellar.

There were other samples of sweet wines
and sherries, which the committee did not
consider worthy of mention.

Chaeles a. Wktmoke, Chairman.
F. POHNDORFF, I J. ChaURET,
N. Degocey,

I

G. N. Miles.
Mr. Portal—The commitee on Brandy

have a very small number of samples to-

day, and have agreed in their decision. I

have not prepared a writtten report, but will

in the fntur»,

We first go according to age, and test the
quality, and we give our verdict as to age
and quality, and find that the brandy of
Naglee, of 1870, is a very fine article, and
we give that brandy the first mention.
We tested another sample of Anduran's

three years old. That brandy deserves a
special mark from this committee. It is a
well-matured, distilled and prepared brandy,
and although compared to the Nagleo
brandy, is inferior iu point of age, yet ac-
cording to the impression of the com-
mittee it will, when equal in age and con-
dition, be as good as the Naglee brandy, but
as the age is not there, we have in our re-
port to give the second mention to the An-
duran as a fine class brandy of that age,
the best of that age that the committee
have ever tested, well prepared, full in
body and flavor, a first-class distilled

brandy.
We had another brandy exhibited by Mr.

S. Migliavacca, of 1882. That brandy was
made of pomace after second fermenta-
tion. It is a remarkable article of that
production. Hardly a man, unless his
attention was called to it specially, would
be able to detect the defect of the pomaca
taste in it, and would hardly believe that it

was pomace brandy. It is an excellent
quality of pomace brandy. We will reduce
our report to writing hereafter.

The President—The question may as well
be decided now when our next meeting will
be and where it will be. We all agree that
there should be stated meetings, in which the
best thought and the wisest experience in this
new industry should be called together, and
the question is first as to the place we will
meet.

Mr. Wetmore—It has long been my de-
sire to inaugurate a system of meetings to
hs called by the local clubs in the different

parts of the State, and out of those even-
tually create local societies, with repre-
sentation in a State society, which will
eventually take the place of our State Viti-

cultural Commission, because I expect the
time will come when our Viticultural Com-
mission will descend in politics, and then
the wine-growers must look out thesa
things themselves. At present we do not
assume that there are any politics in it, but
I think it is very important that in every
section of the State there should be local

viticultural societies, with delegates from
those societies to a State society, which
shall act for the whole State. This Con-
vention, I understand, was called by the
Napa Society. I presume that the St.

Helena Society will call a similar Conven-
tion during the year, and perhaps the Santa
Clara Society, according to their conven-
ience; but I think we are not called to-

gether for the purpose of deciding upon a
plan of State action.

After some discussion of the question, in
which Messrs. Portal, Krug, Hill, Jordon
and DeTurk were heard, the motion of Mr.
Wetmore was carried that this convention
invite the viticultural clubs of the different

sections of the State to call similar conven-
tions.

Mr. Coruwall'suggested that in the reso-
lutions passed by this convention the re-

port of the committee of twelve was to he
presented to an adjourned meeting of this

convention to be held at some future time
and place, and that it was necessary for the
purpose of filling those blanks to decide
now upon the time and place to which this

convention should be adjourned.
Mr. Portal, on behalf of the San Jose

Club, extended a cordial invitation to the
convention to meet at San Jose at a time
hereafter to be fixed, at which time and
place the report of the committee of twelve
will be received and acted upon.
The motion was carried unanimously.
Mr. Milco made a few remarks in relation

to the pyreturem plaut, an insecticide

which he is introducing, and distributed

samples and circulj ri imongst the members,
and stated that Mr. \V'etmore was now en-

gaged in raising the plant from the seed,

and that full particulars with respect to it

can be obtained from Mr. Wetmore at San
Prancisco, or from himself at Stockton.

A motion to adjourn was made, and after

passing a resolution thanking the Napa
Society for their generous hospitality, the
convention adjourned to meet at San Jose

at a date to be hereafter fixed.

NAMES OK SOME OF THOSE PRESENT.

From St. Helena—Charlei Kriiir. J H McCord, A-
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E W Woodward, Cal Griffiths, Henry Rahn, Wm H
Jordan, W H Gibbs, Seneca Ewer, Chas A Gardner o(

the Star, W Diigan of the Times, Wm bcbcffler, D A
Strimijeur.

From Kutherford—H W Hclntyre, H H Harris, C P
Adamsoii, F E Lockwond, D Laungmer, J M Mayfield,

J E Atkinson, W Kri;kelei-.

From Yount\ ille-T B Hooper, W H Gibbs, Simon
Sax.

Elunk, Wm. Imrie, W R Cooper, Irvinpf Kester, Geo
E Goodman, Prof Husniann, J II Mansfield, C Levan-
Baler, T R Parker, W M Paden, A T Smith, I OrndofE,

Sim Buford. J E Walden, M B Pond, D L, Hass, C R
Gritnian, G Euatelli, Wm UUrich. W J Volk, NO
Ford, T W Mather, J A McClelland, H H Knapp, Wm
A Fisher, G M Frariois; J SIit,'liava(;ca, M C Alexander,
B James, D T Kvser. J Giles, H L Amstutz, M Jen-
Ben, E Callen. Ralph E Wilson. A E Bruck, Benj
Shurtieff, J Bo;;;;s, A Welti, Lee James, Levi
Coombs, iSmitli Brown, Lewis Lewton, F D Joy, E
Haun, F L Jackson, Ed Manasae, J H MaUett Jr, J B
Murphy, John McCoUara, LW Hardman, RCDeCoom.
A D Butler, J Bachelder. W S Jacks, S B Hosa, W
Fisher, G C Shurtieff, G F HartweU. F E Johnston, W
Edcingt^n. W W Thompson, A G Boggs, E D Beard,
C E Arnold, John Kean, C M Gregory, J A Fuller, H
Schwartz, Win Mellor, Henry Miyliavacca, A Sampson
E H Hardv. L H Allen, L S Paeeaud, E T Wilkins, G
N Cornwi;il, Wm M Bo^gs, Dennis Spencer, E T Shep-
pard, Robt Sterling, A Slater, J J Sigrist, Geo Sam-
mon, W W Kcnn.Uy, C Juarez, A H Conkling, G W
Baxter, W W Stillwagon, U M Stonkmon, FL Coombs,

A JClinkenbeard, T H Epley, W H Bachelder, J J
Sweet, W A Smith, J F Zollner, Nathan Coombs, L
Mini. B Seraorile, G Mi^liavacca. T E McClure, Henrv
Melish, Henry Briggs, Frank Turton, Robt Clark. M
Schwartz, Homer Norton. N H Wulff Jr, G H Oakley,
J McUowan. C H Alkn, M Ritchie, Robt Crouch.
From Sonoma County— I UeTurk, R P D D David-

son. Wm Mcpherson Hill, Calvin Holmes, J Chauvet.
From San Francisco--C F Montealegre. A D Bell

editor San Francisco Merchant, J M Morton, S Os-
borne, C K Graham, N Joost. P B Cornwall, John H
Wheeler, Chas A Wetmore.
From other places—S Wardner, Pope V., J C Merl-

thew and B T Pierce. Santa Clara; W W Smith, L W
Buck, F J Ba&ford. and W Cant^-low, Vacaville; H M
Larue, Yolo; G N^ Milcho, Stockton; J B J Portal, J
Gallegos and R Galltgos, San Jose; Judee E H Hea-

^'ill the Pliylloxci-a SpreafI T

Isaac DeTxirk says there are two ways by

whicli phylloxera, the grapevine pest, is

transplanted from one section of the coun-

try to the other. One is by the wind when
the insect is in its winged form, and the

other is by transplanting rooted vines from

an infected district. So far as he knows

there are no phylloxera this side of Glenn
Ellen in the Guilicos Valley, and there is no
probability that it Tiall reach further north
by the former way, as the prevailing winds
from this section and north of us are from
the northwest. He further said that the

pecuhar topograph}' rouud about Glenn
Ellen had an efi'eet upon the i;\T.nds coming
from the south, and that when they struck

Sonoma mountain they would whirl about
and form an eddy, and deposit the insect in

that section. He thought that those who
were planting young vineyards, or who
contemplate going into the business
north of us, should be careful not
to put out rooted vines from in-

fected districts; and that if the insect ever
obtuius a foothold in Cloverdale in any sec-

tion lying in the track of the northwest
^inds, it would, in the course of time, over-
ran every valley in Sonoma county. Mr.
DeTtU'k is a practical, painstaking and ob-
serving man. He made the subject of phy-1
loxera a study for many years, and his ideas
regarding the probabilities of its spread in

this county are necessarily deduced from
well-established premises. He suggests a
very effective remedy, and to our notion the
onlj'^ one that can possiblj' prove successful

:

The insects move in colonies, and when
they first attack a vineyard, are observed in

spots here and there, and the remedy is to

pull out aU the vines thus affected, and a

few others near by, and pile them over the
place or hole from whence the affected

vines art; taken, and having added kindling
and other combustible material, set fire to

them, thus heating the ground and killing

the insect and destroying the larvje, if per-

chance there happens to be any under the
bark.

—

Santa liosa Btpxthlican.

C. Anduran & Co., Napa, had shipped

23,000 gallons of wine this mouth up to

Thm-sday last. G. Migliavacca has a very
large amount on hand, having, besides his

own large product, that of several smaller

oellarB.—/S(. Mana Star, April 21.

DISTRICT RITAIiRIES.

We have received the following communi-

cation in reply to Mr. DeTurk's remarks on

Fresno wine:

Editok S. F. Meechant: According to

the St. Helena Times and San Francisco

Merchant, Mr. I. DeTurk has said some

not very kind words in regard to Fresno

nines, and wines from other southern coun-

ties. He is quoted with saying that our

county is " analogous to those parts of

France which manufacture wines for the
peasantry.'' This assertion is certain!}'

most astonishing to all of us, especially as

it is so much at variance with the opinion
of prominent wine experts. I am unable
to see why the success of Fresno as a wine-

making county, not only in regard to quan-
ity but also quality, should create such an
ill-will and call forth such unkind com-
ments as those from Mr. DeTurk and other
Sonoma and Napa wine men. Certainly

our success can in no way detract from
theirs. Any unprejudiced man, reading
Mr. DeTurk's article, may well ask him-
self why Mr. DeTurk should wish to use
expressions and have them published when
they are not warranted by any facts. It

would be the same bigoted way to say that
no other wines are fit for the refined man's
table than for instance those of Khein and
Burgundy, but that all other wines of Eu-
rope would only be fit for the pcasantrj-.

We must remember that as much Span-
ish, Portuguese, Hungarian and other south-

ern wines is drank as northern wines,

and it would certainly be unjust to regard

all the drinkers of the former wines as

only peasantry—we presume Mr. DeTurk
means only peasantry, in taste. How really

uncalled for have been Mr. DeTurk's re-

marks I will endeavor to show, by quoting
the opinions of a few experts, whose state-

ments will be taken by almost any one at

least "at par" with those of Mr. DeTurk:
Dr. J. J. Bleasdale, well acquainted with

Fresno wines, regarded some light and
very dry white wine, made from the Gray
Duchez, as being, at two years of age,

equal to the famous Bucellas of Portugal,

and in'regard to some light unmixed Feher-
zagos, he thought it some fine Manzanilla
wine, which would honor even Spain.

Again, W. B. Wtst, whose experience in

Spain is considerable, regarded some white,

diy Maderia-like wine, made in Fresno of

Malvoise grapes as equal to any he had
tasted. And now comes Mr. Eugene
Morel, and declares, after he has care-

fully tasted our wines here, that he sets

no reason why Fresno should not produce
a dry wine fully equal in value to that of

Sonoma and Napa, and, moreover, is so

satisfied with our wine prospects that he
has decided to settle here. We, here in

Fresno, have been so frequently misjudged,
rebuked and run down that it woidd be ex-

cusable if our patience would soon be at an
end. Still we viill try to keep it up a little

longer, and we now humbly ask: when shall

we be criticised with impartiality and with-

out prejudice? Yours respectfully,

GUSTAV ElSEN.

A WINE ESPEET's ANSWEE.

A well known and professional wine expert

who has, we believe, been in the Fresno

country, and has, we know, had several op-

portunities of tasting selected samples cf

Fresno wine, and has the reputation of be-

ing unswervingly impartial in expressing

his judgment, was in our office when Mr.

Eisen's letter arrived, and, the editor being

absent, kindly consented to write some re-

marks to accompany it. This expert sayi,'

I see no reason for any umbrage being
taken at the remarks of Mr. DeTurk, who
has spoken in general terms and shares the

opinion held by most wine-men, that the

aggregate of heat in the San Joaquin Val-
ley favors a really abundant crop of

giapes from a soil that has all the condi-

tions for producing quantity, viz: a warm
moist subsoil, but who doubt that the soil

contains the mineral elements which favor
high class qualities of the juice of the
berries, and that the climatic requirements
exist there for such a result. The few in-

stances of results cited by Mr. Eisen show
little to prove that these requirements do
exist. A Febej-Zftgos from Freuno pom-

pared with even the lowest Spanish sher-
ries ranks poorly; in fact, it has no analog^'
with anything from the Jerez growths ; and
as to Manzanilla, would to God we could
think of having a grape the juice of which
made us recall, even in the least, its generous
flavor, and the acids, and the ethers of

the Feherzagos.
With due respect to Mr. West's impres-

sions received from the Fresno Madeira, we
should say compare it without going to

Portugal, and without even using the
acidimetre; smell the one and the other,

and you need not taste it to form youi-

opinion. It is not every one who can pass
correct judgment on the quality and value
of \Wnes. All depends upon the standard,
the ideal of perfection, which influences
the appreciations of a wine connoisseur. If

you judge wines from your habitual use,

or only according to the pleasure your
own biased palate receives, you do not
come up to what the interested dealer,

who has to please the public palate, re-

quires; and as to value, commercial value,
let people judge of that whose sole occupa-
tion is handling wines and dealing in them
in markets where refined tongues and deli-

cate smelHng organs guide the tests. Mr.
Morel, seeing the Fresno district in this cool

April weather will, like many, believe in
splendid possibilities. But let him see the
the dilncuititsas the summer rolls on;above
all, let him and let us wait a few years,
until we can see results from the fine varie-

ties of vines said to be set out there. In
fact, let us see qualities when they are
produced, and then it will be time enough
to reform the judgments and convert
those who doabt. I do not think that
anj'thing disparaging has been said of

fresno, and I do not believe in an ungentle-
manly feeling against either Mr. DeTurk or
the gi'owers of the districts which have so
far proved to be best adapted to produce
quality in light wines from good grape va-
rieties. But I have read and heard many
an exaggeration from the Fresno district,

where the press seems to be extremely sus-
ceptible. The pr^ss should rather s'ee ad-
vice than an attack in any expression of

doubt, which cannot yet be reformed by
proof that the people of refined palate in
the Fresno ehstrict do not any longer get
thr ir supply of wine from other parts. The
prtss of Fresno should advocate and eD-
com-age perfection in planting, in getting
the best varieties of vines, and working the
vineyards, and in making and handling
wines in the most intelligent way. Wine-
growers should listen to such advice, and
then, when results are reached, their pro-
duce will speak for itself. Really good, but
certainly not light, and much less fine wine,
was made in Fresno last year from Zinfau-
del grapes, timely gathered and well fer-

mented. Let endeavors to reach granel re-

sults continue, and then surely Mr. DeTurk
will be the first to recognize that ^\ine fit

for gentlemen can be grown in Fresno.

The wine interests of this State being as

yet comparatively small, require mutual

good will and unity in action among gi-ape-

growers, viine-makers and v^dne-dtalers for

many important purposes, and their col-

lected strength should not be wasted in

petty jealousies and mean motives. Gener-

ous rivalry, honest emrUation will produce

results that could hardly be obtained with-

out these stimulants to seek improvement

We are sure from our knowledge of Mr
DeTurk that he had no intention of wound-

ing the feelings of the Fresno wine-men,

and in what he said he only expressed an

opinion very generally held by the older dry

wine-makers. Between Fresno and the So-

noma-Napa countrj- there need be no rival-

ry. Our own opinion—subject as all our

opinions are to review and modifica-

tion under the teachings of enlarged ex-

perience—is much like that of Mr. DeTurk.

Fresno will not be able to excel or equal the

latter district in light dry wines of the

noblest quality, but in other wines of equal

desirability, equally noble in their class, and

of equal commercial value, Fresno may, in

a few years, excel Sonoma and Napa.

Every district in the State, soil and climate

being so various, cannot reproduce in equal

perfection every kind of ^ine that any
other locality in California produces. We
have much to learn yet, but in time we will

find by experiment, through mortifying

failures and gratifying successes, which ia

our Burgundy, which is our Bordeaux, which
is our Ehine, which is our Portuguese, and
which is our Spanish district. In the mean-
time let us keep our tempers, and not resent

everj' well-meant word of criticism or avow-
al of diverse opinion as an ungenerous re-

flection or a selfish or a prejudiced judg-

ment.

California Vineyards.
The following are some of our leading

Wine Producers and Brandy Distillers, with
Post Office Address.

WEIKBERGER JOHN C,
St. Helena, Napa County, Cal.

All Dry Wines produced from Foreign
Grapes. Sweet Wines and Brandies from
Foreign and Mission Grapes,

KRl'G CHARI.es,
Krug Station, St. Helena, NnpaCc.Cal,

All Dry Wines produced from Foreign
Grapes. Sweet Wines and Brandies from
Foreign and Mission Grapes.

Wines.
ARPAD HARASZTHY&CO.

QSOflAVashJuftou Street,

San Francisco.

Wine Growers and Dealers.
—peoprietoes op the—

Orleans Hill Vineyard Property.

Consisting of 650 Acres.

140 ACHES OF KEISLING AND ZIN-
FANDEL VINES IN FULL

BEARING.

GRAPE CrTTINGS FOR SALE.

530 WASHINGTON STEEET, S. F.

3ML^oTi i -n exry

,

J. L. HEALD'S
Agricultural Works,

Crockett, Contra Costa County, Cal.

Postoffice address, for the present, Vallejo.

esses, Grape Crushei
ElevatonH, aud M'iiic f
arc our Speeinltles.

the latest and most approved arrangements.
Plans and specifications furnished for Wine Makers
and Fruit Distillers. Inventor and Sole Manufacturer
of Heald's Patent Grape Elevators, Crushers, Stem-
niers. Hydraulic Presses, etc,

REFERENCES : '

NAPA COUNTY.--Charles Krug, Mrs. J. C. Wcin-
berger, Beringer Bros., John Thomas, W. Scheffler.
and others, St. Helena; G. Niebaun, Rutherford;
H. W. Crabb, Oakville; G. Groezintier, Yountville.
SONOMA COUNTY.—Mrs. Warfield, J. Chauvet.

Glen Ellen; J. Gundlach, Julius Dresel, Henry Wink-
le, F. Erlk-h, Sonoma; Isaac De Turk, SanU Rosa:
Barmy F. Williaius, Windsor.
ALSO—Kohler ii Frohling, J. Bumiller, I. Keefer it

Co., Los Anp-eles; Egpers, &, Co., Fresno; Barnard,
Auburn. Placer County; J. H. Carroll. Sacramento.

LANDSBERCER & CURTIS,
123 CALIFORNIA ST., S. F.

UENERA BROKERS AND COMMISSION
lUEKCHASfTS,

For tiie sale and purchase on commission of

all kinds of merchandise, and
especially of

California Wines and Brandlea.

Agencies for Eastern houses in good
standing, for the sale and purchase of

goods, solicited


