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Here Comes Summer, Ready or Not!
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The way Spring rolled into Summer seemed especially
sweet and beautiful this year. I don’t know why. Maybe it
had something to do with the joy of feeling as if the
pandemic was finally waning and things might actually
soon get back to normal. Or perhaps it felt different
because we had so few rainy days. That was enjoyable
but will lead to problems later in the season. Our average
rainfall is about 35 inches. This year we have had just shy
of 19 inches. So, we’re facing serious drought conditions
and a terrifying wildfire season ahead.
Nevertheless, during the second quarter of this year, the
weather seemed to be almost-perfect most of the time-warm days, cool nights, the sky a bit brighter and the
clouds a tad puffier than usual, as the riot of blossoms on
flowers and fruit trees unfurled in slow motion. First the
daffys and tulips, then the poppies, then the fruit trees,
nuts, grapes and olives. I can’t help but go heavy on the
photos to share this phenomenon with you, so enjoy!

They say a picture is worth a thousand words, so see for yourself how our vineyard has developed over the past
few months. Jaime and Deborah have done a phenomenal job of vineyard management—mowing, mulching,
pruning, suckering, spraying (only organic materials, of course), and lots of weed whacking.

Because we use the traditional untrellised, head-pruned
approach to growing Zin, we can no longer get the
tractor into the vineyard after about mid-June without
damaging the canes. So rather than spraying to prevent
powdery mildew (the most common disease of wine
grapes in California), we “cane thin” and “leaf pull”.
Cane thinning is removing canes in the center of the vine
and those that are too crowded. Leaf pulling is removing
leaves at the bottom of the canopy. Both procedures
allow good air and light penetration – major foes of
mildew and crucial to premium grape development.
The onset of summer has meant that we’ve been hustling
to “blow out” the vineyard water lines – open the end of
each line and let the water wash out dirt, insects and the
each line and let the water wash out dirt, insects and the occasional acorn deposited by birds. Then there is
occasional acorn deposited by birds. Then there is
inspecting and repairing the lines damaged over the winter and checking to make sure that each and every
checking and repairing the lines damaged over the
one of the 2500 gallon/hour drippers is working properly. Whew! We are now entering a fairly quiet period
winter,
in the vineyard as the grapes slowly mature and begin to look like real clusters. We’ll probably need one
more round of light cane thinning and leaf pulling before harvest. We will also hope that we don’t have too
many really hot spells. The grape vines tolerate heat reasonably well, but if it’s too hot for too long, the
grapes can get “sun burn” or pause ripening. Fortunately, our elevation of 1900 feet means that it almost
always cools off nicely at night. The night-time cooling effect is crucial for premium wine grapes, and one
of the reasons that our area is perfect for grape growing. Humans and pets appreciate the cooling, too!

Thanks for your business!
We appreciate your support and
hope to see you again very soon!
Mara & Deborah

