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We’ve survived Thanksgiving, Black Friday, and Cyber Monday, so I guess we now are officially into the 
holiday season, ready or not! We look forward to gatherings with friends, a few fancy meals out, craft 
fairs, mulled wine, and holiday lights. We wish you all a stress-free and enjoyable year-end. If we can 
help by shipping wine or olive oil to friends and family on 
your shopping list, just let us know. 

Every farming year is different. This one was mixed, with a 
decent wine grape yield and a relatively bodacious olive 
harvest. But the unusual frost in April drastically affected our 
walnuts, pomegranates, figs, and table grapes. We finally got 
to enjoy some late summer figs, but the photo here shows 
our entire walnut harvest of the year. Yep, exactly two nuts. 
One each. Frost was a key factor, but there were some 
particularly aggressive, ravenous squirrels involved, as well.

Our last newsletter gave a detailed description of the 2022 
grape harvest, which was a tumultuous and challenging, 
yet a lot of fun, despite occurring during an unprecedented 
Heat Dome phenomenon. Olive harvest planning was 
similarly challenged by factors out of our control. We 
considered harvesting around Hallowe’en, but had to 
postpone due to a death in the family. Next, we had 
everything ready to harvest on November 6 (truck rented, 
crew set, equipment washed and ready) but the weather 
goddess was not in the mood. She brought drizzle, mist, 
rain, and chilly temperatures. Oh well, here in California we 
cannot complain when the winter rains arrive! We’ll 
welcome it, whether convenient or not. Instead of picking, 

we got to enjoy the first 
fireplace fire of the season as we 
pored over forecasts, 
coordinated with crew members 
and trucking firms, to come up 
with Plan C. We harvested on 
Saturday, November 12. 
Everything went well, despite a 
few dark clouds and a few drops 
of rain. Our crew consisted of 
around twenty people who 
started at dawn and picked for 
ten hours, with a midday break 
to enjoy hot bowls of Lupe’s 
homemade Pozole with chicken, crushed corn chips, zippy hot sauce, chopped sweet onions and cilantro. 
That potion is absolutely restorative! It’s become an olive harvest tradition. We delivered our olives to 
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the mill in Fairfield the following morning and returned to the hills a few days later with over forty-five 
gallons of rambunctious Olio Nuevo. 

We are packaging our new oil in square green glass bottles. 
250 ml - $15
500 ml - $22

From Our Inbox – MEH SB review
When we can deliver; book in progress!]

     

We are packaging our new oil in square green glass 
bottles great for gifting ($15 for 250 ml, $22 for 500 
ml). A few of our customers like to buy it by the 
gallon, at $130 per gallon delivered in a plastic jug 
for re- packing. We can ship in a variety of light-
weight water bottles for shipping, too. Just ask. And 
we still have yummy estate-grown, slow-cured 
kalamata olives in ten-ounce jars. Order form 
attached.

Olio Nuovo is what Italians call newly-pressed olive oil. For 
some time after milling, olive oil is in an agitated state. It is 
cloudy, pungent, and very peppery. It packs a delightful 
punch. No wonder it is so celebrated and revered. After a 
few weeks to months, the oil settles, clarifies, and becomes 
more buttery and mellow. If stored properly, our estate-
grown extra virgin olive oil can last up to two years. Our 
2021 crop is still amazing, but we are down to our last 
couple of gallons.

Customer Corner – Email from a new fan 
of DAMAS wines: “We are enjoying the 
2020 Shenandoah Blanc tonight as we 
cook dinner. I hope there will be some left  
when the chicken comes out of the oven. 
This wine is SO delicious! Rich and 
flavorful. We love it and understand why 
it won an award. Thanks for making it!” 
                    - Marc Ellen H.

LAST CALL FOR HOLIDAY ORDERS! If you need any fine wine or olive oil for holiday gifts, please 
let us know soon. We can ship/deliver from Amador County until December 23 and plan be in San Francisco 
December 6-9 for local pickups and deliveries. Merry, merry, to you and yours!

Thanks for your continued support 
through the crazy pandemic years!

Happy Holidays to All!

Mara & Deborah
 

Above & below: Quality Control

Two-year old Henry was our youngest harvest helper this year


