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Everyone here is talking about what a pleasant
summer this has been, relatively speaking.
Hardly any triple-digit days so far! We were
afraid this mild weather might cause mildew
problems in the vineyard or delay harvest, but
so far things are looking good out there. The
vines seem extra green and less stressed,
perhaps due to the milder temperatures, or
maybe due to our stellar cover crop, pruning,
and cane-thinning program.

Everyone knows vineyard pruning is critical,
but cane-thinning is probably just as important to produce excellent grapes. We prune each arm to a
2-bud spur. Each bud produces a primary cane, with 2 or 3 primary grape clusters per cane. But
grape vines are vigorous! Other canes can grow from the middle of the vine or along the trunk
(suckers). To make sure that the primary clusters get good light and air flow so the grapes ripen
fully and evenly, many of these canes need to be removed while ensuring that enough canopy
remains to shade and ripen the fruit. This is tricky business that requires skill, patience, and quite a
bit of time. Another important job is removing “seconds.” The primary canes often produce a few
secondary canes, which produce secondary clusters. These “seconds” will mature if left on the vines,
but they are always behind the primary clusters in ripening and slow down maturation of the
primary clusters. The “seconds” are easily visible, and it doesn’t take much skill to pull them off, but
both of these jobs are tedious and generally fall in the hottest part of summer.

The grape clusters are chugging along towards full veraison,
more or less on schedule for a mid-September harvest. Our next
job will be bird suppression, trying to discourage hungry birds
from devouring the crop.
We'll tie colorful mylar strips
to the waving canes, put out
our scarecrows (repurposed
mannequins), and set up our
secret weapon, the air
dancing man. We usually do
these tasks in sequence,
adding a new bird threat
every week or so, because no
matter what we do, the birds

seem eventually to figure out that we really can’t stop them.
Many birds just peck holes in a few grapes in a cluster, but the
sweet grape juice released can cause bunch rot and ruin whole
clusters, which we have to discard during harvest. The wild
turkeys are a whole different issue, generally eating entire
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clusters that are hanging low enough for them to reach. There
are also many coveys of California quail running around the
vineyard, but they are mainly after bugs and seeds, so we
don't begrudge them an occasional grape snack. And they are
so darn cute.

We enjoyed a trip to Europe this summer to bike around the
English countryside and celebrate Deborah’s birthday with

her extended family near Florence. We are happy to report that Europeans don't seem to have
ended their love affair with wine. Maybe there's hope for an American resurgence...

We're fortunate to have found
homes for our grapes this year.
(Unfortunately, that is not the
case for many of our neighbors).
Our Napa buyer still wants some
of our crop, but substantially less
than last year. The remainder of
the fruit will go to Eric Hays at
Chateau Davell, where he'll make
Zinfandel for his own label, as
well as for ours under our
existing "custom crush" arrange-
ment. In addition to being a
superb wine-maker, Eric is an
excellent artist who paints all of his own labels. If you're ever in the Placerville area near
Interstate 50, You might want to visit his Camino tasting room. On some Friday evenings in
summer you can taste his delicious wines and chill on the deck with wood-fired pizza and live
music.

Eric delivered our 2024 Zinfandel to Drytown Cellars the second week in August. It is scheduled to
be lightly filtered, bottled and labeled very soon. Then it will go to our wine storage place in Mt.
Aukum for several years of cellar aging.

Just a few years ago, we celebrated the 25th anniversary of our DAMAS vineyard planting. This
year turns out to be the 25th year we have turned our estate-grown Zinfandel into wine and
offered it for sale commercially. My, how time flies--that's a quarter century! We are celebrating
this landmark event with a special sale: 25% off all cases of wine, including mixed selections.

Take advantage of this opportunity to restock your cellar. Sale prices are good through October.
For Bay Area customers, we plan to be in San Francisco for a few days during the week of August
18, so can be available for pickups then. For our distant customers, we can keep an eye on
temperatures and hold your wine for shipping when we get a window of cool weather.

Happy Summer, Everyone!

Mara &Deborah


