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was afraid our last newsletter might have

been too long. It began as a brief, factual

grape harvest report, but Deborah insisted
that our readers like details. She was right! I
added words on the planning hiccups and
permuta- tions that actually happened leading
up to harvest day, including surprises like
Heat Domes! That newsletter elicited lots of
customer feedback. Apparently, you do like to
get into the weeds of what goes into pulling
off a successful harvest. (We even left a few
curveballs out of that story.) See the box
below for a selection of comments we
received from many fans of DAMAS.

We recently realized that the Zinfandel Port
Tom Leaf made for us in 2002 is now twenty
years old! Tom made that port from late harvest
DAMAS Zinfandel and brandy from St. George
Spirits, one of the first artisan distillers in the
Bay Area. Our port has an intense flavor of
raspberry, cherry, and plum with subtle
cinnamon, clove, and dark chocolate notes - a
perfect beverage to serve friends and family
after a shared holiday meal.

We decided to celebrate by offering a
complimentary bottle of our 2002 DAMAS
Zinfandel Port with every case of wine
purchased from now to year-end. Enjoy!

Customer Comments on our 2022 Grape Harvest Newsletter:

You two never cease to amaze with all your energy, effort and resulting success. - Joan R.

Loved your detailed blow-by-blow of the grape harvest! - Jackie B.

Your newsletters are great, so informative; life on the farm is always so vivid! Judy M.

What an amazing harvest coordination! You both ROCK! Barbara C.

Great article about the last few intense weeks prior to D-day...I bet some people believe that wine

just comes from their local supermarket shelves! Raimundo F.

e Thank you for the exciting update! Wow, you guys (and your crew of veterans and newbies) work
so hard! And you roll with the punches and seem to come out smiling and gratified. — Raoul W.

® You are such a storyteller. Loving your updates. Judy T.
What a great newsletter. I really enjoyed getting to hear about the (difficult) process of producing
excellent wine! - Cynthia S.

® [ never dreamed about all the organizational skills running a vineyard involved. - Susan T.

Meant to say how much I enjoyed the newsletter and the pictures attached. Wow, what an involved

operation. Congratulations on the harvest! - Sharon J.




Olives are notoriously biannual — a big crop one year
followed by a small crop the next. Last year was a fairly
small crop, but this year is looking relatively big. Of
course, you never know how much oil they will yield until
they are milled. Some years, we’ve gotten a gallon of oil
from 43 pounds; other years, it has taken as much as 63
pounds to produce a gallon. Drought, irrigation, and type of
mill all play a part. We aim to harvest our olives when they
are right at that sweet spot of about one-third green, one-
third rosy, and one-third black. Another consideration is
temperatures. Olives are ruined if the temperature gets
below 26 degrees for more than 12 hours, so we have to
keep a close eye on the weather forecast. Once nighttime
temperatures dip into the 30’s, we have to pick. This year’s
olive harvest was disrupted first by a death in the family
and then by rain.

California farmers are not allowed to complain about rain, even when it scuttles harvest plans. So
instead, we enjoyed four inches of welcome precipitation while revising all of our plans for picking
crews, rental trucks, and milling appointments. We plan to pick on Saturday, November 12, and
deliver the olives to Il Fiorello olive mill in Suisun Valley on November 13. Due to harvest delays,
the olives will be more mature (less green, more black) this year, so we are curious to see how that
will influence flavors. We are confident the oil will be delicious, as always.

We plan to stay in San Francisco for a night or two (Nov. 13-14) before picking up our oil from the
mill on our way back to the foothills, so let us know if you want to schedule any Bay Area wine pick-
ups or deliveries at that time. Foothill deliveries and shipping can be arranged more flexibly. You
wouldn’t want to be without some of our award-winning estate-grown Zinfandel because:

November 16 is National Zinfandel Day!

I don’t know who decides on such holidays. Wine Folly suggests we now have 17 annual wine
holidays on the calendar. Wisely, there are none in January, when everyone is recovering from the
holidays and New Year’s Eve hangovers. The first holiday falls on February 1, celebrating Furmint, a
Hungarian varietal I’ve never tasted. Most of the other annual holidays celebrate better-known
varietals such as Cabernet Sauvignon, Merlot, or Sauvignon Blanc. On National Wine Day (May 25),
you are apparently allowed to drink any kind of fermented grape juice. Other holidays are almost as
broad, like specific days devoted to celebrating Red, White, or Rosé wines of any varietal. For some
reason, Prosecco gets an entire week of celebration (June 11-16) annually. And on Prohibition Repeal
Day (December 5), you can toast with any alcoholic beverage. Champagne Day falls understandably
on December 31 each year.

We know customers will be clamoring for the new vintage of DAMAS Extra Virgin Olive Oil, so we
plan to bottle over Thanksgiving and return to the Bay Area the first week of December with fabulous
oil for holiday gifts. We’ll send a brief reminder when the Olio Nuevo is available. We also have
twelve-ounce bottles of Mara’s slow-brined Kalamata olives available for only $10 a jar. These make
great stocking stuffers or work colleague gifts. Some people think they should be a controlled
substance, they are so good. Happy Thanksgiving, everyone!



