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“Here comes the rain again 

Falling on my head like a memory 

Falling on my head like a new emotion” (Eurythmics) 
 

The heavy rains that started in late October were like a balm to our wildfire-weary souls. 
The parched earth is sucking up every drop like a sponge. Once the soil is saturated, we can 
hope for the refilling of aquifers and reservoirs that are at historically low levels from years 
of drought. Here’s to a wet La Niña winter—bring it on, baby! 
 

Because of the drought, we would have liked to irrigate our crops more this year. At the 
same time, we were concerned about conserving precious water resources and sharing the 
aquifers with our neighbors. We watered no more nor less than usual. The result was 
lighter weights and smaller yields than normal. The vines developed beautifully and 
appeared to have a decent crop. We estimated that we would harvest 8 tons of grapes, but 
we only got 5.25 tons. The first four tons went to a new Napa Valley client, Tres Sabores 
Winery in Rutherford. The remaining 1.25 tons went to San Francisco, where our friend and 
winemaker, Tom Leaf, is fermenting our estate-grown Zinfandel for our DAMAS label. 
 

Because of the drought and super-dry conditions this year, we decided to hire a crew to 
remove potential fuels from our property. They removed mature eucalyptus trees, dead 
cypress and pine trees, and lots of scrub brush. They hauled away a many trunks, chipped 
limbs in place, and weed-whacked grasses that had turned brown. When they were done, 
our ranch looked like a park. We slept better knowing we’d taken measures to protect our 
place. We bought a 2 hp gas powered pump, so that we could use our pool water to fight 
fires even if the electricity went out. We bought a Kenwood hand-held radio that works like 
a walkie-talkie, got a license from the FCC, and joined a local emergency radio group to 
share information about wildfires and other emergencies in the Fiddletown area. 

 

 Testing Brix 



 

All of these preparations made us feel we’d done what we could and were as prepared as 
possible for fire season.  
 

The first fire in our area started only a mile (and upwind) from our home. It was a grass fire 
that quickly grew to 5 acres. Fortunately, that was one of the very first fires of the season, 
so resources were not yet spread thin. In no time, water tankers suppressed the flames, 
allowing crews to enter the area to cut fire breaks and squelch hot spots. It gave us the 
opportunity to practice our evacuation drill that would come in handy later in summer. 
 

We were already beginning to test our grapes for brix (sugar content in juice) in anticipation 
of harvest when the Caldor fire broke out, less than 10 miles from our place (see smoke 
clouds visible from our upper garden in photo above). That monster would end up 
devouring almost ¼ million acres before it was contained. We were lucky, in that the fire 
moved continually away from us, threatening communities along Highway 50 and Lake 
Tahoe, instead. Even though we were not surrounded by flames, we were under evacuation 
warning and had to be ready to leave on a moment’s notice should the winds shift. 
 

And then there was smoke to contend with. Again, we were more fortunate than many. We 
could see and smell smoke occasionally, but for the most part it remained a high haze. 
There was only one day when the air index was so bad that the outdoors smelt like an 
ashtray full of smoldering cigarettes. Yuck! We fled to San Francisco for a day or two to 
breathe freely. (To think we used to take breathing fresh air for granted!)  
 

Then we had to be worried about the potential for smoke taint in our wine grapes. In 
previous summers, wildfires ruined many Napa vineyards, and this summer they devastated 
many vineyards in neighboring El Dorado county.  Amador County vineyards seem to have 
scraped through undamaged, but sometimes it can take months or years for smoke taint to 
manifest. The science is young and evolving, and many questions remain. Fingers crossed. 
 

 
  

We had a bit of fun at the Amador County Fair this year. 
We decided to enter something other than wine in the 
judging. We entered our estate grown olive oil, as well as 
samples of Deborah’s homemade hot sauce and red wine 
vinegar. All three entries won first place blue ribbons, and 
the Zinfandel vinegar scored Best of Division, too! 
 

We have a new wine to release—our 2020 Shenandoah 
Blanc, described on the next page (and an excellent 
choice for your Thanksgiving turkey dinner, btw). Since we 
are down to our last 8 cases of Sauvignon Blanc, we 
decided to branch out and make a couple of new whites 
for 2022—a Picpoul and an Albariño. Stay tuned. We 
hope to bottle these two delicious white wines in the 
spring, when another vintage of our estate grown 
Zinfandel should also be in bottle.  



 

NEW RELEASE: 2020 DAMAS SHENANDOAH BLANC 

Ten years ago, our winemaker, Mark McKenna, convinced us we should try making a white Rhone 
style wine. He was itching to co-ferment a blend of Viognier, Marsanne and Roussanne he’d 
sourced from reputable local vineyards. The result of that experiment was our 2010 Shenandoah 
Blanc. That wine wowed the judges at the 2011 Amador County Fair wine competition, where it 
won a gold medal and Best of Class ribbon. Consumers--as well as wine reviewers like Mike Dunn of 
the Sacramento Bee--loved it, as well. Thinking about that wine ten years later, in the midst of a 
pandemic, made us feel nostalgic (for that wine and so much more!). Soon we found ourselves 
hunting for grapes to make a 2020 Shenandoah Blanc… 

We found them at Hawk Creek Vineyard, just over the border in El Dorado County, in the Fair Play 
AVA. We’ve previously purchased Viognier from this source and have great respect for their 
viticulture practices. We enlisted winemaker Eric Hays from Chateau Davell in El Dorado County to 
make the wine for us, this time a blend of 65% Viognier and 35% Roussanne. We bottled it in July 
2021, and felt it was ready to release a month later--in time for summer sipping.  
 

Production 
Only 81 cases produced. Bottled on July 1, 2021.  
 
 

Technical Data  
Varietal composition: 65% Viognier; 35% Roussanne  
Appellation: Hawk Creek Vineyard, California (Fair Play AVA) 
Alcohol by volume: 12.6%  
Residual sugar: Less than 0.05%  
 

Characteristics 
Pale honey color. Faint aromas of orange blossom and lychee. Bright, integrated acidity and good 
underlying minerality. Tastes of honeydew and Fuji apple, with a hint of almonds in the finish. Ready to 
drink now, but should age well for years. 
 

Perfect Pairs  
With its crisp acidity, the 2020 Shenandoah Blanc pairs with a wide range of foods, including 
cheeses (our current favorite is Brebirousse d’Argental), seafood (try Adriatic shrimp 
brochettes, grilled with a coating of olive oil, breadcrumbs, minced garlic and parsley) and of 
course Thanksgiving turkey, or turkey breast stuffed with sausage and Italian herbs. 
 

   Pricing Notice 
We can’t recall the last time we increased our prices at all, but it was 
well over a decade ago. Costs have continued to rise steadily over the 
past decade, but the increases have been extreme recently--affected by 
COVID, labor shortages, supply chain issues, etc. It has become a 
dogfight trying to obtain glass bottles at all, as container space has 
shrunk and shipping costs have increased tenfold. We hope you 
understand that for these reasons we have simply had to increase our 
prices. We hope you still find our wines a good value for the money. 



 

 

 

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

 


