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Harvest News

For most of the summer, the grape vines seemed to love the end of drought 
and the copious rain that fell last winter. But then, all of a sudden just before 
harvest time, ripening seemed to slow in many vineyards, especially zinfandel. 
We are ever so grateful that our sweet, southwest-facing vineyard seems to 
catch both breezes and sun to discourage mold and encourage early ripening. 
Our brix, pH, and flavor usually hit the sweet spot in mid-September. We 
thought that harvest might be delayed this year due to a cool spring and mild 
summer, but our grapes were perfect for harvest on September 17, weeks 
ahead of our neighbors. This was a real cause for gratitude, because the 
following weeks brought a series of the sort of troubles that can keep a grape 
farmer awake at night, including unexpected rain showers, unusually cool 

temperatures, and 
even some smoke 
from controlled burns 
happening in the area. 
The rain promoted 
bunch rot and the 
vines quickly went dormant, which created 
beautiful red color in the valley, but left many 
growers with unripe grapes they couldn't sell.

Somehow our harvest seemed to go super 
smoothly this year. There were no mishaps with 
weather (like last year's heat dome) or 
equipment failures (like the year a wheel flew 
off one of our trailers during a delivery to the 
winery). No last-minute crew changes. We had  
enthusiastic and efficient workers for picking, 
leafing, forklifting, and trucking our grapes to 
Rutherford. We harvested 7.25 tons of fruit in 
under three hours. It all happened with 
dreamlike ease, until several of us involved 
came down with COVID soon thereafter. (We all 
survived). 
We are 

looking forward now to harvesting our olives and delivering them 
to be milled at Il Fiorello in Fairfield mid-November. Our amazing 
'Olio Nuevo' should be available by early December.

 November 15 is National Zinfandel Day! 

We'll be in the Bay Area November 13 if you need to pick up 
provisions to celebrate this fun national holiday (or that other 
one coming soon--Thanksgiving)!



Customer Spotlight

Last year we received a call out of the blue from 
a guy who introduced himself as "Rich Dewein--
the Iowa Oenophile." Rich is a retired school 
music teacher who now gives private voice 
lessons, directs a choir, and serves as an 
accompanist to various music makers where he 
lives. He grew up sipping the homemade wine his 
grandfather made from local fruits and berries, 
always feeling warm inside on those occasions. 
As an adult, he developed his interest tasting 
different wines, and his palate evolved. Rich has 
made a ritual of making annual pilgrimages to 
northern California to enjoy wine tasting 
excursions with his brother-in-law Dave and wife 
Marcia, who live near Sacramento. Initially, they focused their attention on Napa and Sonoma, but more 
recently they have been exploring Amador and El Dorado County wines. Rich found his palate leaning 
away from Napa Cabs and more toward foothill Zinfandels. He was very impressed with a Rombauer 
Fiddletown Zinfandel, so he began researching the Fiddletown AVA--and discovered DAMAS Vineyards. 
That alone is an impressive feat, as we don't advertise, don't appear on any local wine maps, and don't 
have a tasting room open to the public. 

"That's why I decided to track you ladies down and call," 
Rich explained. "I'd love to visit and taste your wines--and 
be able to introduce my relatives to a local winery they 
don't know!" How could we refuse the Iowa Oenophile? 
Meanwhile, after chatting with Rich about our offerings and 
prices, which he thought very reasonable, he ordered 
fourteen bottles to be shipped to his home near Des 
Moines. Soon, we started receiving periodic reports via 
email, such as this one: "Your wines did not disappoint!!" 
Rich would describe his excitement about opening bottles 
of DAMAS to share with his daughter or friends on special  
occasions, proud to be serving wines that are not available 

outside of California. "I love purchasing wines we just can't get here in Iowa. And I get to feel like a 
genuine wine snob when I pour your wine and announce that this is a rare, small-production wine that 
is very hard to find but I purchase it directly from the vineyard."

As his winter stash of DAMAS Zins began to dwindle, Rich reported: "I am very careful with your wine as 
the Fiddletown AVA is probably my favorite of the many AVA's I have visited. There's just something 
about the flavor of those grapes, something in those Fiddletown soils that really resonates with my 
taste buds." 

We kept in touch, and Rich did pay us a visit in July with Dave and Marcia. We were delighted to meet 
them, sit in the shade, sip, and talk about our wines. They drove away happy, with DAMAS wines in the 
trunk to replenish Rich's stock of special wines to share with lucky Iowans. We're guessing Rich is one 
popular fellow back home.  

  The Iowa Oenophile and Friends at Damas in July

   Rich's Wine Collection in his Iowa Cellar



Kitty Corner

As you may recall, the single barn cat that adopted us last fall turned out to 
be a female, which we discovered when she had 3 kittens this Spring. It has 
been a blast to watch the kittens mature. They are now almost the size of 
Momma Cat. We had to trap them this summer to get them fixed, in order 
to avoid a feline population explosion. They all turned out to be females, 
which seems appropriate for a vineyard named DAMAS. At first, we thought 
they were spending a lot of time in the top of the barn, eating, playing, and 
lounging. But Jaime reports that he sees them all hunting in the vineyard, 
and we have been finding gopher skulls in the top of the barn as well as bird feathers (sigh).

The cat trapping program was not fun for anyone concerned. 
Like everything in farming, it required patience, persistence, 
and creativity. The cats, of course, detested and protested 
being caged. It was a setback in building trusting relationships. 
After a bit of time, however, all seems to have been forgiven or 
forgotten. Momma has finally stopped hissing at us, and the 
three kittens now allow Mara to pet them when she comes to 
dish out their morning kibble.

Local Farmers' Markets

We had the opportunity this summer-fall to introduce our wares to neighbors visiting the farmers 
markets in Ione and Plymouth. We gained some new fans of our olive oil and got some new folks to sign 
up for our wine club newsletter. Not surprisingly, Deborah turned out to have a talent for hawking, 
drawing in people young and old with her shouted invitation: "Come taste some really good olive oil--
it's free!" Mara would clarify that the taste was free, not the product. It was encouraging to meet 
youngsters who really enjoyed the taste of our spicy oil dipped in whole wheat sourdough bread freshly 
made by Keen Eatz Bakery, seeming to prefer it to sugary options nearby. Well, maybe they enjoy 
both…

Estate Grown

Mara's book received a positive review in the Amador Ledger Dispatch this month. It was written by 
Mike Dunne, author and former food and wine writer for the Sacramento Bee. The link is here: 
https://www.ledger.news/on_the_vine/estate-grown-planting-roots-in-fiddletown/article_e76f59b2-79ab-11ee-ba56-
2fc5d0ca0bf1.html 

Holiday Orders
We spend most of our time at the vineyard in 
Fiddletown these days, enjoying a particularly 
beautiful fall. Arranging for deliveries in Amador 
County is always easy. We'll be in San Francisco 
several days in late November, so can arrange for 
delivery or pickup of holiday provisions at that time. 

Enjoy what little remains of the year!

Cheers,

Mara & Deborah

https://www.ledger.news/on_the_vine/estate-grown-planting-roots-in-fiddletown/article_e76f59b2-79ab-11ee-ba56-2fc5d0ca0bf1.html
https://www.ledger.news/on_the_vine/estate-grown-planting-roots-in-fiddletown/article_e76f59b2-79ab-11ee-ba56-2fc5d0ca0bf1.html


   

If you'd like to read or gift Mara's book about the 
decades-long process of shaping of Damas Vineyards in 
colorful Fiddletown, it is now available from Amazon in 
both digital and print formats--or add $20 per book to 
your order form for copies signed by the author.  
(Check out those five-star reviews on Amazon!)


