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We'd never heard of “atmospheric rivers” until they began pounding the Pacific Northwest a
couple of years ago. Then, in December 2021, we experienced our first atmospheric river, which
dumped more than ten inches of rain in a single day. Wow! In this 2022-2023 rainy season, we've
had at least TEN atmospheric rivers, making those recent drought years seem like a dim memory.
Our total rainfall so far this season is an awesome 51.8 inches. That’s the highest annual rainfall
amount since Deborah started tracking ours in 2015.

It's been a chilly spring, but that didn’t keep the flowers from
blooming and the fruit trees from budding, even during snow
flurries. We feel fortunate that DAMAS Vineyards is situated
just below 2000 feet. We saw more than the usual amount of
snow this winter, but it didn’t last long. We lost several oak
trees in major wind storms, but suffered no serious damage.
Meanwhile, our friends who live higher in the mountains had
an extended winter wonderland, with lots of snow shoveling,
road closures, power outages, and collapsing roofs.

We typically prune the vineyard in mid-March and the canes

usually appear by early April. But it was just too cold and wet to prune through most of March
this year. The sun finally returned to warm the earth and dry things out in April, allowing us to
finally finish pruning the vineyard and fruit and nut trees. The photo below (left) indicates what
the vines normally look like in late April, with the cover crop mowed and the vines leafy green.
The photo below (right) shows what they look like this year. The cover crop is just beginning to
bloom, but the vines have not leafed out at all. The buds are only now beginning to swell.

Growers are wondering how this late start might affect the 2023 grape harvest. | overheard one
grower joking that we'll be harvesting in November this year. Our resident vineyard expert,
Jaime, believes that the vines will catch up quickly with this sudden onset of sun and heat.

Some people speculate that all the rain we had this winter should result in a robust crop. In
reality, this year’s buds formed on last year’s canes, which developed during the third year of a
relatively severe drought. Of course, the development of these buds into canes, leaves, flowers
and grapes depends on the health of the vines, so maybe this year will be more robust. But a



large crop can also mean that the flavor of the grapes is
diluted. Which proves there is always something to worry
about in farming. Everything in grape growing needs balance,
so maybe the buds developed during drought and the plentiful
rain this year will produce a stellar crop. We hope so. As Jaime
would say, “Vamos & ver!”

Along with growth of the cover crop comes growth of weeds.
One of the least fun tasks in the vineyard is pulling evil weeds, some of which have taproots as
long as parsnips. Once the ground dries out and hardens, it’s
impossible. So, we've had lots of quality time lately digging out
weeds with potato forks!

We had some of our first post-pandemic visitors return this
spring. We tried to engage the kids in weeding, but they were
much more interested in anything that involved driving
tractors. Overall, they were very good helpers in the garden
for urban kids. Thanks for the help, Zane and Ruby!

With the late April above-average
temperatures, we’ve begun irrigating the
raised garden beds and landscaping
around the house already. Given the
abundant rainfall, we probably won't
start irrigating the vineyard until well
into July this year but we need to get
ready. This entails blowing out the lines
to remove dirt and acorns the
woodpeckers stuff into them over the
winter and checking all 2,400 drippers to
make sure they are working properly.
Blowing out the lines requires cranking
up the water pressure and opening each
water line that runs along our vineyard rows. Checking the drippers can be tedious since there
are so many of them, and usually about a third are plugged up every year, meaning they have

to be flushed out or replaced. On a farm, there is always

something to do!

We received the note to the right from a San Francisco
customer recently. We were happy to oblige! We recently
gained another enthusiastic new customer—Chef Andy of
CrossOver Kitchen in Plymouth, specializing in farm-to-fork
catering and a food truck serving healthy and delicious
meals. He's now buying our olive oil by the gallon for his
award-winning pesto. We’re breaking into our last barrel
of 2022 estate grown Extra Virgin Olive Oil this month, so
it's a good time to stock up for summer.

Dear Damas: My daughter is
completely obsessed with your
olive oil. She showed me several
high end bottles she’d been
gifted, all of which she believed
were inferior to yours. What a
tribute. Then again, | agree with
her! Yours is the best ever. Any
chance we can get a couple
more gallons to tide us through
the year? ¥ Joan




