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We have experienced quite a lot of whacky weather here at the vineyard in recent 
years--everything from atmospheric rivers to heat domes. But this spring set new 
records that gave us whiplash. March was the driest March we've ever recorded, and 
April the wettest. We recorded 8.9” of rain in April! Temperatures fluctuated wildly, so 
that each morning we weren't sure whether 
to put on a tank top or sweaters--or whether 
to contemplate a light salad or a heavy stew 
for dinner. During one March warm period, 
buds began to swell, lilacs and roses to 
bloom. It was as if the plants thought the 
spring rains had ended and they better hurry 
up to reach the seed stage early to survive 
another year. Then they got soaked almost 
daily in April, making for unhappiness--
spotted yellow leaves on the potato plants 
and mildew on the rose bushes. 
Fortunately, the vines slept through much of 
this chaos. We finished pruning in late 
March. April rains promoted cover crop (and 
weed) growth in the vineyard, but it was too 
wet to get the tractor in to mow. So, when the 
rain finally let up, we had a major mowing 
and whacking exercise on our hands. At any 
rate, the vines will benefit from the late rain 
which provided plenty of water through 
flowering and fruit set, and we probably won’t 
have to start watering until sometime in July.  
Right now, the vines are beautiful, lush, light 
green with a hint of pink at the growing tips, cheerily waving in the breezes. It’s always 
exciting this time of year to wonder what the grapes will be like at harvest. We have 
learned over the years that good conditions and great looking vines generally produce 
great wine--but sometimes challenging times and ugly, stressed vines can produce 
exceptional wine. Go figure. 

Of course, the April 
rain also promoted 
lots of grass and 
weed growth all 
over the Middle 
Aged Spread, so we 
have been spending 
lots of time riding 
our various mowers 
and paying expert 
weed whackers.  
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We took a long-planned trip to Australia and New 
Zealand in late March-early April. (Mara wanted to 
introduce her nieces and nephew and their families to 
some of their hundreds of Aussie relatives). And, 
because continuing education never ends, we felt 
obligated to visit the vineyards of New Zealand and 
sample the fine wines there firsthand. It was a good trip. 
We weren’t sure what we'd return home to, and whether 
to leave garden irrigation systems off, or take a wild 
guess and set them 
to come on before 
our return. We were 

in the process of turning over caretakers at the 
time, which introduced further uncertainties. 
Jaime, who has lived in our caretaker house for 
twelve years and worked for us even longer, had 
an opportunity to buy a home of his own for his 
family and decided to do it. It didn't take us long to 
find an excellent replacement for him, but the 
transition meant we'd be off traveling while one 
family moved out and another family moved in, 
with no time to train the new person. Fortunately, 
Deborah's brother Jeff (a former vineyard 
manager and winemaker himself years ago) flew 
in from the East Coast to keep an eye on things 
while we were away. Deborah’s nephew, Ben, also flew in to spend some time with Jeff, 
and it seems the boys had a fun time playing farmers and Amador County tourists.  
Apparently, the olive trees loved all that spring rain. As you can see from the photo 
below, they were just covered in blossoms this year. We've developed quite a fan base 

for our olive oil. Sales have been booming. Last 
year was the first time we sold out before the 
new crop was ready to mill, and it looks like that 
will happen again this year. Alas, this is not the 
case for wine sales. 
It continues to be a very challenging time in the 
wine industry. Consumer demand has slumped 
dramatically. Some of the wine operations 
around us are doing okay, but others are tearing 
out vines or declaring bankruptcy. One of our 
friends whose family has cultivated grapes in 
Amador County for generations inherited a small 
fortune and has been buying up some of the 
distressed vineyard properties in the area--but 
not to continue growing grapes. He's been 
tearing out vines and creating pastureland where 
he intends to graze cows and goats for a new 
dairy business--and we hear that a new ice 
cream parlor may be built just a few miles from 



us. Something sweet to look forward to! We welcome more economic diversity and wish 
our pal great success. We love to watch his plans unfold--ever so much better than 
having huge corporations sweep in to snap up the beautiful rolling farmland our 
neighbors have cared for so long. 
As most of you know, our 2019 vintage won double gold, 
best of class, and best Amador Zinfandel at the Amador 
County Fair commercial wine competition a couple of years 
ago. The 2020 vintage won a gold medal at the California 
State Fair last summer. We are sold out of the 2019, and 
the 2020 Zin has become a customer favorite. Our wines 
usually require 4-5 years to settle down and reach their 
peak. Right on time, we believe that the 2021 vintage is 
ready to make it’s mark. We got only 18.5” of rain in 2020-
21, and the summer delivered a couple of extended heat spells with temps over 100 
degrees, stressing the vines. Our harvest is usually about 8 tons, but in 2021 we got 
only 5.5 tons. But, as noted earlier, sometimes tough conditions and especially small 
harvests lead to intense flavor and great wine. This one was made by our original 
winemaker, Tom Leaf, in San Francisco, and we think it is a winner. It reflects our 
vineyard's tradition of rich dark fruit with a hint of strawberry, white pepper, and soft 
tannins. We believe it’s as elegant and enjoyable as the 2019 and 2020.  
Given the state of the wine economy, and the economy in general, we've decided to 
continue our 25th anniversary sale that began last fall. Our current price list and 
ordering form is attached. Please get in touch if you'd like to order anything. Shipping 
costs are crazy now due to fuel surcharges, but we can easily arrange for pickups and 
deliveries in Amador County. We plan to be in San Francisco for a few days near the 
end of May (approx. May 27-30), so we can fill orders for our Bay Area customers, as 
well, if you order soon. Our Shenandoah Blanc and Duo blend have sold out, but we 
still have our Rosé, Roussanne and Viognier for summer sipping, as well as several 
vintages of estate grown DAMAS Zinfandel available. 

Our team of barn cats is doing a good job keeping mice out of our 
homes and gophers out of the vineyard. They get a scare once in a 
while from a curious coyote or bobcat, but the four girls present a 
formidable defense. They are joined periodically by a feral male we 
call "Cinco." Mara has made half a dozen appointments with our local 
vet to have him neutered, but Cinco has a way of vanishing every 
time we need to trap him, as if he's hacked into the vet's computer 
system and knows exactly when his name appears on their surgery 
schedule. We may make an appointment for "Wiley" to trick him.  

 

 
Happy Spring, everybody! 	
	
Mara	&	Deborah	


