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Country  Viniculture in the Heart of the Foothills

Followed by “Tales from the Crush Pad” 
an unscripted conversation where members 
can share experiences from the harvest. 
See page 3 for more details

December Meeting  
Holiday Party - - Ponderosa Hall 
Thursday, December 15th, 6:00 p.m. 
See page 2 for more details

I guess that this is the “NEW” normal.  Another challenging year is finishing up, and 
our organization is still growing; and growing stronger.  Crawling out of the depths of 
the COVID pandemic shutdowns, through fires and droughts and freezes and crop 
losses, I’m proud of what the Board and this organization have accomplished.  

David Blitstein’s leadership and gentle style shepherded us through the adversities of 
the pandemic; he will be sorely missed. Last years’ Holiday Party was a smash; 

particularly due to the diligence and hard work of Bernie and Grace Zimmerman. 

Peter Willcox managed to outdo even his previous years’ stellar performance with the creativity of his 
programs, blending social events, grape growing, wine making and wine tasting in ways to give something to 
everyone. Jim Garrett wore so many hats between his duties of membership, webmaster, communications, 
setting up the sound system, even organizing and spear-heading the group buy of zinfandel grapes from Curtis 
Peterson. We have quite a number of first time winemakers, thanks to Jim’s efforts.

Outreach coordinator Susan Clarabut found the perfect candidate for our scholarship program. This was on 
top of Susan’s duties merchandising our SWGGA Swag. Diane Houston kept the organization running strong, 
keeping the minutes and agendas to keep us from skipping a beat. Al Schafer joined the board as Social 
Director, a position which he seems to have been born into. Bob Hudelson also joined the Board as Treasurer; 
our finances are looking stronger than ever.

We do have a few upcoming changes about which I’m 
excited. Diane will take the helm as President, bringing 
her enthusiasm to help drive the organization into a 
higher gear. Susan will take over Diane’s position as 
Secretary, leaving the Outreach Coordinator to new 
board member, Louis Quaintance. Peter will take a well 
deserved break from two years of incredible programs, 
passing the baton to Rod Byers, a certified wine 
educator and our Trellis Wire editor. Jim will throttle 
back his efforts, after serving on the Board for 15 years. 
This is a well-deserved break for a key member of this 
organization. He does promise to keep our website up 
and running. I will take over the position of Vice-
President.  All in all, I want to thank the Board, and the 
Membership for making this year an incredible success. I 
can’t wait for next year’s meetings to start.  We have a 
great year to look forward to!

Cheers, Dave Elliott

November Meeting  
Ponderosa Hall 
Thursday, November 17th, 7:00 p.m. 
Election: Board of Directors 
See page 11 for the slate of Directors 

A Note From The President
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You’re Invited
SWGGA Holiday Party

Thursday, December 15th, 2022    6:00 p.m. 
Ponderosa Hall 

Nevada County Fairgrounds (Gate 2)

Hors d’oeuvres and Desserts 
White Elephant Gift Exchange 

Wine Raffle for the Scholarship Fund 
Cost: $25 per person

What To Bring? 
Bring wine to share 

Bring a special bottle to be raffled off for the Scholarship Fund (optional) 
A wrapped gift for the gift exchange (optional but lots of fun)

Social Co-Ordinator Al Schafer is looking for volunteers  
to help with multiple aspects of the Holiday Party.  

Please reach out to Al to lend your hand. 
a f s a r c h @ s b c g l o b a l . n e t

Save The Date 
More Details To Follow
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Just In Case You Missed It
From Last Month’s Meeting

Reported by Bernie Zimmerman

Peter,  
What’s On For November?

After the business meeting, we’ll have a session to discuss this crazy harvest.  Let’s 

call it “Tales from the Crush Pad”.  What were your yields?  How did the class go for 

new winemakers?  And what about the group buy? I heard grapes were running low . . 

. . did you get enough?

November: First we will start with 
the election of the 2023 Board of 
Directors. In addition to the proposed 
slate we wil l a lso be accepting 
nominations from the floor that evening. 
See the entire slate and more election 
details on Page 11.

Tales From The Crush Pad

At the October 27 general meeting, Program Coordinator Peter 
Willcox grouped the approximately 30 attendees into foursomes and 
presented a program focused on sugar and acid levels in seven wines. 
The members were asked to collaborate on assessing the sugar and 
acid levels and evaluating their balance. The first six wines were 
commercial. The three whites were a Nobilo Sauvignon Blanc from New 
Zealand, a Barefoot Pinot Grigio and a Château Ste. Michelle Riesling. 
The first three reds were a Columbia Crest Cabernet, a Ménage a Trois 
Cabernet a Ménage a Trois Silk, a red blend. These were followed by 
Peter's own Grenache, by acclamation, the most enjoyable wine there.

Photos: Grace Suarez, Cub Reporter 



Dan Carrick 
November 2022.   Page 4.                          Sierra Wine & Grape Growers Association

What To Do In The Cellar . . . . During the Fall

Last month we chronicled five different winemakers on their paths to making their 2022 Zinfandel, all from 
Curtis Peterson’s Rocky Ridge Vineyard. We will pick up their stories again later but in the meantime, what 
should they be doing? What should they be looking for? What should they be worried about?

I asked two veteran winemakers what was on their to-do lists, roughly from the time they pitched ML to 
about the end of the year. Here is what Dave Elliott and Dan Carrick had to say.

From my point of view all 
the hard work and real 
caution is connected to 
the primary fermentation. 
So far, for me, the wine 
elevation has not been 
filled with dramas.

I put the ML bacteria into the primary 
fermentation when the hot initial faze is done, 
usually with about 10 brix of sugar left. The ideal 
temp for the ML to replicate is approximately 70 
degrees. By the time I do the gross lees racking I 
expect the ML process to be complete and I can 
then add SO2, about 20 ppm. 

These days the ambient temperature will keep 
the wine warm and the SO2 addition shouldn’t 
interfere with the ML. I used to do paper 
chromatography to see if it completes but I don’t 
anymore as I use barrels that have had many 
wines in them with ML and they ensure 
completion over time. I use ML to soften the 
wine as well as reducing the probability of 
microbes attacking the tartaric acid and causing 
off flavors.

My next racking will usually be in 3 months, in 
December. At that point I put in 30 ppm SO2.   If 
my smell and taste analysis is okay, I just keep the 
wine topped until I rack again in about six 
months. Then I put in another 30 ppm SO2 and 
drive in the bung. 

I have my barrels on rollers and I do a “ bung and 
roll” elevation where I roll the barrels about 30 
degrees in one direction, and 30 days later I roll 

Continued next pageContinued next page

Dave Elliott
"I usually don’t really start 
thinking about positive 
smells until after Christmas. 
It takes a while for those to 
come around. One thing I 
taste for right away is acid. 
Too high? Too low? What to 

Dan Carrick

do about it? At this point I believe you should rely 
on your sensory skills first and then use lab 
analysis to verify the position. 

This time of year, during the fall, I am much more 
concerned about negative smells. Something not 
smelling right. First on my list is H2S, a sulphur 
related smell of rotten eggs. At the first hint, I rack 
immediately and as vigorously as possible. Splash it 
around. Once it gets a hold it is really hard to get 
rid of. If you catch it early you can often shake it. 

Brett, (brettanomyces) a band-aid and barnyard 
type smell is another concern. So is any hint of VA. 
Once you have those, you’re usually stuck with 
them. Control then becomes the issue and the 
best solution there is to pay attention to your SO2 
levels. Keep them up.

Of course the obstacle in that path is the malo-
lactic fermentation. It is very sensitive to SO2 
which will basically stop it in its tracks. So on the 
one hand you need to keep the SO2 levels low. On 
the other you want to get them boosted as soon 
as possible to fight other battles. 

The best solution, I used to think, was to get the 
ML completed as quickly as possible. I liked to co-
inoculate. Pitch the yeast and then the ML a day or 
so later. Hopefully they roll together. But more 



 
November 2022.   Page 5.                          Sierra Wine & Grape Growers Association

What To Do In The Cellar . . . Continued . . . During the Fall

Dan Carrick
them in the other direction. This is how to keep the staves wet so a 
good vacuum is formed thus protecting the wine. The idea here is to 
let evaporation happen while keeping air out. It helps produce a 
denser, fuller wine. 

The other more common technique is to top up regularly and would 
be considered the “safer standard” approach. So far both approaches 
have worked for me. I have never had a wine go off in this part of 
winemaking.

After about one more year (at this point the wine is not quite two 
years old) I will rack into my beer kegs and add another 30ppm SO2.

I will bottle somewhere between six months to one year later.

I don’t use labs to evaluate the wine, just smell and taste. I should 
mention that any acid changes would be done at the gross lees 
racking. I have only fined a red wine once to reduce the tannin level 
and I used egg whites. It worked well. Usually my wines are such that 
by the time I bottle the wine is perfectly clear. 

Dave Elliott
recently, I have waited until I have racked the wine into barrels. The 
pores of the oak can hold quite a colony of bacteria, and sometimes I 
have not had to inoculate at all. The malo just takes off with the 
inoculation from the previous batch that was in the barrel.
After primary, I press the new wine then rest it in a tank for a day or two to settle the “grape solids”. The 
yeast will drop out later. Then I put it into oak barrels. I run a chromatography test right away; see where I’m 

at. I’ll stir the lees a few times over the next bunch of weeks as I try to 
get the malolactic fermentation to finish. Stirring the lees (mostly yeast 
and other solids that have settled out) is done with a paddle on a hand 
drill. I try to balance getting the solids resuspended without sucking 
too much air into the wine. I don’t add any SO2 until I feel ML is 
complete. 

If ML is proving difficult to finish during the fall I try to heat the wine, 
usually with electric blankets wrapping the barrel; trying to get it 
through. I run a lot of chromatography tests. They are tedious but they 
are also cheap and easy to do. 

As soon as ML is complete, I add 50 ppm SO2 and try to get the wine 
as cold as possible. I continue to let it sit on the lees as I think that 
adds mouthfeel to the wine. I try to visit the wines and stir the lees 
every two weeks. I’m still not really looking for good things. I’m 
watching out for bad things.” Continued next page



 

I try to use the coldest parts of winter (December and January) to cold 
stabilize the wine in the barrels by blowing cold air through the winery at 
night using a swamp cooler (without the water) exhausting the heat through 
the skylights.  I can usually get the temperatures down into the 40’s that way. 
Either way, the main trick is to keep the sulfite levels up, and to keep the 
wines topped up.

It is best to complete malo-lactic so that it doesn’t have to occur later. 
Sometimes the fermentation just gets stuck, for whatever reason 
(Oenococcus is an obligate anaerobe).  Whether the sulfite is too high, the 
temperature is too low, the pH too low (I don’t usually have this problem), 
the fermentation just quits.  You can try nutrients, heating to 70° to 75° F, and 
waiting.

If ML doesn’t finish before the cold of winter, then I will just sulfite it, and 
pretty much forget about malo taking place. That poses other problems. First 
it means I have to think about managing acidity differently, recognizing that I 
will not lower the TA as much as I had planned. My target at crush is about 
8.4 g/L, expecting that to be reduced to about 5.8 to 6 by converting malic 
acid into lactic acid. By having more malic acid remaining, the acidity will not 
get as low as anticipated.

Once started it is always best to finish ML. If it doesn’t finish in the fall, it 
could start up again when the weather warms but that means running lower 
SO2 levels. The other choice is to take steps to ensure that it doesn’t start 
again later, especially once it’s in the bottle. Lysozyme is an enzyme derived 
from egg whites which inhibits bacterial growth (ie malolactic bacteria), and 
may inhibit re-fermentation. Keeping sulfite levels high is important as well.
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Dave Elliott Continued

Top: Lighting a sulphur wick to burn inside 
an empty barrel.
Bottom: Stages of chromatography tests.
Next Page: Completed test. ML not finished.

Photos by Linda Foshagen



 

Reprinted From The World Atlas of Wine by Hugh Johnson, printed in 1971

Cut off long vine shoots and 
collect them for fuel. Finish manuring. 
Plough the vineyard to move soil over the 
bases of the vines to protect them from 
frost

Bottling. Rack and ‘fine’ (filter by pouring 
in whisked egg-white which sinks to the 
bottom) wine to be bottled. In rich and ripe 
vintages rack new wine now; in poor ones 
leave it on the lees another month

There is a job indoors in the cellar, and a 
job outdoors in the vines, for every day of 
a wine-maker’s year. Every district has 
different methods, and a different time-
table, besides modern innovations. But this 
is the life of a typical traditional vigneron, 
somewhere in the heart of France.

NOVEMBERNOVEMBER
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I drove out to Montoliva in Chicago Park on Sunday 
morning, October 23rd. Mark Henry was harvesting 
both his last crop of the year and his first ever crop of 
Montepulciano. But that wasn’t the only thing I wanted 
to talk to him about. I also wanted to know, once he 
was done harvesting, what, if anything would he do to 
put his vineyard to bed for the winter?

Mark does what he refers to as deficit irrigation. Each 
year can be a little different but in general he stops 
watering his vines at the beginning of August. “I want 
them to struggle. I want them to think they are dying,” 

Putting Your Vineyard To Bed . . . . with Mark Henry

he explained. That pushes their reproductive buttons, forcing their attention towards fruit production, and not 
leaf growth. The vines don’t actually care about producing fruit but they do care about the seeds. 

The second the fruit is harvested, he turns on the water. “I want the vines to be happy. Not stressed.” He has 
one-gallon emitters and will easily run the water for 24 hours. “Typically there are still about five weeks of 
growth before they start dormancy. They put that growth energy into root production.”

If it is an early harvest he might water twice before NID shuts off his water supply for the winter around 
mid-October. Especially if it has not yet rained.

He also adds boron, explaining “The Sierra Foothills are notoriously short of boron. Too little boron can lead 
to poor fruit set. You can spray it but it is very easy to over apply. Too much could potentially kill the vine.” 
Instead he goes to Grocery Outlet and buys a two-pound box of Borax. He takes the time to walk his entire 
vineyard and put a quarter teaspoon on the ground by each vine before watering it in. “The thing about my 
approach is it’s easy, and almost impossible to overdo.” Sounds very zen.

The other thing he does is add phosphorus which he says is 
another deficient mineral in Sierra Foothill soils. Depending on the 
results of the petiole samples he does in the spring, he adds more 
or less phosphorus in the fall. “I apply both phosphorus and 
potassium through fertigation. I add phosphorus in the fall. 
Phosphorus moves very slowly through the soil, so I want to give it 
as much time as possible to get to where it needs to be. Potassium 
doesn't have that issue, so there I like to wait until spring. “

Finally, I mentioned I had been recently pruning my little vineyard; 
mostly cutting off arms of vine sprawl that were in my way. “Don’t 
do that,” he said. “That just invites Eutypa in. The spores are 
everywhere. What they are looking for is an entry way into the 
vine. Cutting a cane in the fall leaves too much time for an open 
wound to be accessible. With double pruning in the spring, even if 
Eutypa got in, there is not enough time for it to get established 
before you would be making the second cut so I'm okay doing a 
pre-prune in February and then a final cut after bud break when 
the sap is pushing outwards.”
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Mark Henry’s Montoliva Vineyard got 
hammered by the April frost. He felt his 
vineyard was recovering fairly well, his 
secondary buds were pushing nicely. Maybe it 
wouldn’t be that bad. Until he got body 
slammed by the Mother’s Day week-end frost. 

On July 21st Henry said, “because of that 
second freeze, the growing season at Montoliva 
is currently running about five weeks behind 
schedule. At this point, I may be the only 

A Winegrower’s Tale . . . . with Mark Henry

person in northern California who is hoping it doesn't rain before November. In this situation, many farmers 
will simply drop all the fruit and give the vineyard the year off. I suppose I'm a bit more of a risk taker. I'm 
farming the Sangio, Primitivo and Montepulciano this year in hopes that they will ripen sufficiently before the 
season ends. If we get significant rain before November, or heaven-forbid, an overnight freeze in October (not 
that uncommon), then all the farming I am doing this summer will have been for naught. But hey, if farming was 
easy, everyone would be doing it, eh? If everything goes according to "my" plan, I will get about 50% of what I 
usually get. Alas, it could also end up being 0%. I won't know for sure until around the end of October.”

And now, here it was, practically the end of October. So far no real rain and no 
frosts. Well, not quite. It turns out there was a frost overnight. It was 27 degrees, 
with frost on the ground when Mark starting harvesting his Montepulciano grapes. 
“Maybe a ton,” he answered. “But this is my first ever crop so I don’t really know 
what to expect. The Montepulciano #1 clone I originally planted never set fruit, not 
once in five years. I finally grafted over to Montepulciano #2 clone and here I am, 
finally, with my first crop.” 

Catharine Bramkamp 
picked grapes at Curtis 
Peterson’s vineyard on 
September 4th.                        
At 7:00 a.m. it was 90F. 

She picked grapes at 
Montoliva on Oct 23rd.   
At 7:00 a.m.  it was 30F.

His Wabash Avenue vineyard was already a total 
loss. “As regards to the estate vineyard, I was a bit 
optimistic (I'm a farmer, being optimistic is kind of a 
requirement). Harvest was about where I thought 
it would be, late October, about 3 weeks late. That 
heatwave we got in early September helped to 
push things forward. Primitivo was about 30% of 
normal. Sangiovese maybe 40%. Negroamaro, 
Teroldego, Aleatico & Canaiolo Nero: all 0%. I don’t 
know what to expect with the Montepulciano.”

As it turned out the Montepulciano came in with 
slightly higher numbers than Mark was expecting. 
Brix: 23.1 pH: 3.41. “If the brix was 22 or less,” he 
said, “I was going to make a rosé. At 23 brix I 
decided to let it ride as a red. At harvest the must 
temperature was 37F. Monday the temperature was 
up to 44F.  I'm going to inoculate today (Tuesday), 
however given the cool temperature, and assuming 
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A Winegrower’s Tale Continued . . . . with Mark Henry

it doesn't rise very quickly, this will effectively be 
a five to six day cold soak. Modern literature is 
torn regarding the value of an extended cold 
soak. It is still commonly done with Syrah in Oz 
and Jacques swore by it. You may recall his crush 
pad included a refrigerated trailer that he liked to 
park bins of fruit into to crash the temperatures 
prior to crushing. It is not something I typically 
do, mainly because I like to let ambient 
temperatures dictate the pace of fermentation. 
Bringing in such cold fruit is not the norm here. 
Plus, this is my first time making Montepulciano, 
so who knows.”

“Regarding fruit quality, everything was slightly less ripe than I prefer. Slightly lower brix, slightly lower pH, 
some green seeds. Overall, slightly better in quality than 2011, the last really challenging year. Now for the 
really interesting part, as you know it got really cold overnight starting last Saturday night. Our overnight lows 
here have been in the mid-30s since then. This has resulted in significantly colder fermentations than usual. I 
like to do my ferments outside, allowing ambient temps to dictate the fermentation. Both the Sangiovese and 
the Montepulciano have been very slow to start fermentation. Today the Sangio is almost half way through 
ferment, with the highest temp being 72F.  The Montepulciano is still in the mid-50s. Normally the high 
temperature of my red ferments will be in the low to mid-80s. It will be quite fun to see how this translates.”

Silicon Valley Bank, State-of-the-Wine-Industry survey 
asking how challenging was the growing season in 2022?
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Sierra Wine & Grape Growers Association
Notice of 2023 Officers and Directors Election

This is a notice, per the SWGGA Bylaws, to inform you that we will elect officers and directors to serve in 
2023 at the Annual General Meeting on November 17, 2022. Here is the proposed slate of officers and 
directors previously approved by the current Board of Directors. Only members in good standing may vote. 
Nominations from the floor will be accepted. If you will not be attending the meeting, but wish to vote, you 
may do so by filling out the proxy from below and giving it, or a copy, to any member who will be at the 
meeting, or by delivering it to Diane Houston, Secretary @ diane.houston@managementtrust.com.

President: Diane Houston

Vice-President: Dave Elliott

Treasurer & Membership Co-ordinator: Bob Hudelson

Secretary: Susan Clarabut

Director:   Social Co-ordinator Al Schafer

Director:   Program Co-ordinator &Trellis Wire Editor Rod Byers

Director:   At Large Louis Quaintance

Director:   Communications Vacant

Director:   At Large Vacant

Sierra Wine and Grape Growers Association Proxy Form 

By way of this proxy, please allow __________________________,

   (name of eligible member)

a member in good standing of the Sierra Wine and Grape Growers 

Association (SWGGA), to vote on my behalf at the November 17th, 

2022 SWGGA meeting as pertains to any elections, motions, 

resolutions or other official business conducted.

Sign and Date:   _____________________________

Print Name:      _____________________________
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Chacewater Winery & Olive Mill 
Clavey Vineyard & Winery 

Gray Pine Vineyard & Winery 

Please Support Our Commercial Members

President                                   
Dave Elliott               

djelliott 
@skycancesranch.com

Vice-President                         
Diane Houston                                  

diane.houston 
@managementtrust.com 

Treasurer                                  
Bob Hudelson                   

bob                               
@hudelsonranch.com 

Secretary                                 
Diane Houston                                  

diane.houston 
@managementtrust.com 

Program             
Coordinator                
Peter Willcox                    

willcoxps@yahoo.com

Membership & 
Communications             

Coordinator                   
Jim Garrett            

jim@relateddata.com

Outreach          
Coordinator           

Susan Clarabut             
sclarabut@gmail.com

Social                   
Coordinator                       
Al Schafer                   

afsarch@sbcglobal.net

O f f i c e rs  &          
D i re c t o rs

Trellis Wire Editor   Rod Byers    rodlbyers@pinehillwineworks.com

Lucero Vineyard & Winery 

O’Hara’s Brew House Supply  
Sierra Moonshine Winemaking Supplies

Check the website, www.swgga.org for 
product descriptions. Contact Susan Clarabut 
at sclarabut@gmail.com or 530.432.0708 if 
you have questions, wish to check pricing, or, 
best of all, would like to make an order.

Vineyard Sign                $49 
Woman’s Long Sleeve Shirt    $35 
Men’s Short Sleeve Shirt        $35 
Apron     - Sold Out -     $21 
Cap       $18 
Corkscrew      $13  
Wine Glass        $3
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