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 The Hyde family has opened 
the new Hyde Estate Winery at 
1044 Los Carneros Avenue, short 
drive from downtown Napa and 
Sonoma.

Looking out onto the vineyards 
near the Carneros Highway corri-
dor, Hyde Estate features a mod-
ern production facility and an 
elegant tasting room.

Guests at Hyde Estate are 
welcomed to by-appointment 
seated tastings of small-lot es-
tate-grown wines at the tasting 
bar or on a patio surrounded by 
25 acres planted to pinot noir and 
chardonnay.

“I’ve been growing grapes at 
Hyde Vineyards for almost 40 
years and making a small quantity 
of homemade wine while provid-
ing fruit to renowned winemakers 
– I always hoped that someday I 
would have a winery of my own,” 
said Larry Hyde. “And here it is, 
on the site of an old Carneros 
orchard, a place that is my own 
interpretation of the Hyde Vine-
yards grapes.”

Tastings can be scheduled 
Thursday through Monday. The 
seated tasting features three 
pinot noir and chardonnay es-
tate-grown wines, including one 
library selection.

The Estate Tasting experience 
is $40 per person and lasts ap-
proximately 50 minutes. Newly 
released varietals will be featured 
in the coming months.

Larry Hyde founded Hyde 
Vineyards in the Carneros AVA in 
1979. Since that time, the estate 
has grown to 192 planted acres. In 
2009, Larry and his sons debuted 
their own small production pinot 
noir program.

“Hyde Estate is much more than 
a winery,” said Christopher Hyde. 
“It’s a place where we can welcome 
our friends old and new, walk the 
vineyards and taste through our 
expression of the Carneros AVA. 
We look forward to working with 
winemaker Alberto Rodriguez, 
to craft wines that showcase our 
unique terroir and dedication to 
the land we farm.”

Learn more about Hyde Vine-
yards and Hyde Wines at www.
hydevineyards.com.
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IGOR SILL

 Yes, exceptional vineyard 
soils, meticulous farming, ideal 
weather, a master winemaker and 
superb terroir make for extraordi-
nary wines. But, what if classical 
music was that last remaining se-
cret element to crafting incredibly 
full-bodied, out-of-this-world 
wines?

There are a few Italian wineries 
that believe blaring loud-speaker 
music onto their vineyards im-
proves their vines’ growing cycle. 
Science, however, points to the 
fermentation stages of a wine’s 
development as the better tar-
get where music can impact the 

beauty, fi nesse, smoothness and 
quality of the fi nished wine.

The role of yeast in the wine-
making fermentation process is 
certainly the most critical ele-
ment that distinguishes a grape’s 
transformation, or as the French 
call it, élevage (the progression of 
wine between fermentation and 
bottling known as a wine’s ado-
lescence or breeding).

Fermentation is a complex bio-
chemical reaction in which yeast 
consumes sugar in the grape juice 
(must) and releases alcohol and 
carbon dioxide. It determines the 
future quality of wine and occurs 
shortly after harvest. Fermenta-
tion can take anywhere from four 
to eight days for red Bordeaux 
style wines, and as long as several 
months for Burgundian-style 

white wines.
I believe that when classical 

music is introduced during the 
yeast’s élevage period, it inter-
acts with the microorganisms and 
enlightens their magical elements, 
truly bringing them to life.

Music is channeled in through 
a Pioneer Elite Surround Sound 
system with THX throughout our 
winery. The increased yeast activ-
ity translates into fuller-bodied 
wines with deeper complexity of 
fl avors.

I can sense and taste Chopin, 
Borodin, Mozart, and Ravel’s 
Bolero e� ects on the wine’s de-
velopment. The systematic ar-
rangement of these rhythms ex-
hibit perfection of elegant con-
struction, exquisite detail, and 
harmonious fi nish that propels 

the yeast’s passion for their tasks, 
converting sugar into alcohol.

Serenading the yeast’s activ-
ities encourages far better mi-
croscopic single-cell conversion 

involvement in our fermentation 
tanks. The rhythm and harmo-
nious sounds seem to maintain 

Wine and music: a magical mix
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Author and winemaker Igor Sill believes music, played at the right time, 
can profoundly infl uence wines. 
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A canine enthusiast inspects the cornhole set up at the fi rst Carneros Wine Alliance tasting and tournament. 

TONY POER

 They call it “The Champi-
onship of Bags,” and ESPN was 
there. Sort of.

In July, players of all skill 
levels gathered in North Caro-
lina for the American Cornhole 
League’s championship tourna-
ment. Before you ask, yes, there 
is an American Cornhole League. 
Their main event caught the 
attention of ESPN3, the go-to 
channel for competitive video 
gaming, ultimate frisbee, and 
hot dog eating contests.

Televised cornhole has yet to 
arrive in Napa, but on a recent 
Saturday afternoon a more dis-
creet tournament took place. The 
scene was Carneros, Napa Valley’s 
southernmost region originally 
known for its sheep, then its wines 
— and now, for fl ying beanbags.

Organized by The Carneros 
Wine Alliance (CWA), a market-
ing group focused on promoting 
the Carneros AVA, the event at 
Liana Estates on Las Amigas 

Road doubled as a fundraiser for 
the Carneros and Schell-Vista 
fi re departments. Like most 
Napa Valley fundraisers, wine 
and food were abundant. But the 
latter-day version of lawn darts 
was a new feature.

The idea was born at Liana, 
where associate brand manager 
Emily Byrne heard stories of past 
CWA barbecues and other social 
events. In early 2017, her veteran 
colleague, Ann Marie Howle, 
proposed a day of fun and games 
at the hillside property. The Li-
ana-branded cornhole sets lying 
around the tasting room inspired 
Byrne to run with it.

“I thought we needed to have 
this resurgence of community 
spirit,” she said over the phone 
last week. “The whole CWA 
board was very receptive to it, 
and when we sent out the initial 
thoughts to all of the members, 
everyone got very excited. So I 
knew the tournament was going 
to go over well.”

Just how well was anyone’s 
guess. But with a sunny August 
weather forecast, a host of ex-
cellent wineries, and a couple 
of volunteer fi re companies as 
happy benefi ciaries, the only 

issue was the strong Carneros 
breeze blowing up from San 
Pablo Bay. Even in the calmest 
conditions, tossing a beanbag 
through a six-inch hole 30 feet 
away isn’t easy.

Truchard Vineyards’ Matt 
Fitch spent all afternoon pour-
ing chardonnay and pinot noir. 
The hospitality director had 
Truchard’s signature Carneros 
wines available to sooth the 
competitive nerves of the cou-
ples and groups of friends who 
broke o�  into cornhole teams.

“I brought a case of chardon-
nay and a case of pinot. I think 
I poured through both,” he said. 
“I basically poured for two hours 
straight. I didn’t expect that 
many people to be there.”

According to Byrne, more than 
50 Liana wine club members 
showed up, joined by others who 
found out about the fundraiser 
through word-of-mouth. She 
greeted everyone with glasses of 
Carneros sparkling wine before 
directing them to Liana’s Bay-
view Barn, an adjacent structure 
that she and her hospitality team 
use for private lunches, dinners, 
and more physically demanding 
activities like yoga classes. And 

cornhole.
Inside and out, the barn was 

arranged with opposing corn-
hole planks, upon which the 
names of the participating CWA 
wineries—Bouchaine, Cuvai-
son, Etude, Hyde, Schug, and 
Truchard—were emblazoned.

To acknowledge the CWA’s 
good will, the Carneros Volun-
teer Fire Department sent three 
of its fi remen to attend. Andrew 
Lerma, Alex Johnson, and their 
captain, Austin Simpson, even 
formed their own cornhole team. 
Decorum, along with a genuine 
concern for public safety, likely 
prevented them from destroying 
their competition.

After arriving, they drove 
their shiny, red engine over to 
the barn, causing the winery 
sous-chef, Savannah Duchala, a 
moment of panic. “I didn’t know 
this was for the fi re department,” 
the recent CIA Greystone grad-
uate confessed, while keeping 
an eye on her hot grill. “That is 
amazing. It actually scared me 
because the fi remen came right 
up to me while I was cooking, and 
I said, ‘Oh my god, I’m trouble!’”

Competitive cornhole tasting

 Charity wine auctions have 
become synonymous with 
the Napa Valley’s wine 

culture. These auctions often 
support worthy 
causes and are 
portrayed as a 
wonderful act of 
generosity and 
an indication of 
strong community 
values.

 “To date, Napa 
Valley Vintners 
has invested $170 

million in the local community 
as a result (of their auctions),” 

said Patsy McGaughy, commu-
nications director at the NVV. 
“We believe that the benefi cia-
ries who depend on this philan-
thropy see tremendous value in 
it continuing. We’re also very 
proud that we have maintained a 
consistent level of contributions 
to our local nonprofi t partners 
over the past several years, re-
gardless of fl uctuations in total 
auction proceeds.”

And that’s good because some 
vintners and auction-goers re-
port having tired of the game, 
and the recent numbers may 
refl ect a new reality — one in 

which giving away free goods 
and money has become less at-
tractive to donors. There may 
also be a growing desire for 
increased scrutiny and trans-
parency for how those generated 
funds are used.

No records set in 2017 
Given that the economy ap-

pears to be doing very well, with 
the Dow reaching new peaks, 
up over 22,000 at one point, 
and corporate profi ts humming 
along, one would have expected 
this year’s wine auctions to have 
brought in record numbers. But 

they haven’t. Four of the most 
popular auctions – Napa Valley 
Vintners’ Premiere Napa Valley 
and their Auction Napa Valley, 
the cancer research’s V Founda-
tion Wine Celebration and the 
relatively new animal-lovers’ 
WineaPAWlooza held by the 
Jameson Animal Rescue Ranch 
— have each brought in signifi -
cantly less than at their peaks.

In millions:
NVV’s Auction Napa Valley 

2017: $15.7, peak year 2014: $18.7
NVV’s Premiere Napa Valley 

2017: $4.2, peak year 2015: $6
JARR’s WineaPAWlooza 2017: 

$1.3, peak year 2016: $1.75
V Foundation 2017: $8.8, peak 

year 2016: $13.2
What are the possible reasons 

for these declines? Through 
conversations with several peo-
ple — most of whom did not 
want their names used, which 
also says something — three 
possibilities emerged as most 
likely: participant fatigue, fear of 
a changing economy and fewer 
attractive or unique o� erings.

Back when Auction Napa Val-
ley started in 1981 wine auctions 

Time to rethink wine auctions?

TIM
CARL

The Carneros Wine 
Alliance combines 
two di�erent ‘arts’ 

A WINEMAKER’S VIEW

Infusing a new 
element at élevage

Please see CARNEROS, Page C6

Please see MUSIC, Page C6

LOCAL TASTES

Please see CARL, Page C5
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 Grgich Hills Estate held its 
40th annual blessing of the har-
vest Friday at the Rutherford 
winery before a large audience 
of visitors and workers. The cel-
ebration included live music and 
a blessing from Father Gordon 
Kalil from the St. Helena Cath-
olic Church.

Miljenko “Mike” Grgich, wine-
maker, proprietor, president and 
CEO of the famous winery was 
unable to attend the celebration, 
but – the audience was told – he 
was witnessing the event via a 
cellphone held in the crowd.

His daughter, Violet Grgich, 
who is vice president of opera-
tions and sales, acted as the host-
ess of the event, with remarks re-
calling her father’s fabled journey 
from Croatia to the United States 
in 1958, arriving with a single 
small suitcase in the Napa Valley.

According to Violet, her fa-
ther believed that all he needed 
to do was have the opportunity 
that the United States offered 
to build a winery for his wine. 
And – after the 1976 “Judge-
ment of Paris” blind tasting in 
which a chardonnay he crafted 
for Chateau Montelena beat the 
very best wines in France – he 
joined forces with Austin Hills 
with sister Mary Lee in a part-
nership in 1977 to create Grgich 
Hills Estate.

Austin Hills was present at 
this event, along with Grgich 
nephew Ivo Jeramaz, vice pres-
ident of vineyards and produc-
tion. Jeramaz spoke at length of 
the challenges of the 2017 har-
vest. He recalled that the pre-
vious years of drought had been 
relieved this year by the plentiful 
spring rains with just three heat 
spikes which, according to Jera-
maz, toughened the skins of the 

grapes.
The grapes on the crush pad, 

according to Jeramaz, would be 
perfect for sparkling wine and he 
said that the coming weeks with 
the cooler temperatures would 
bring a bountiful harvest with 
the perfect balance of acidity and 
sugars for their wines.

Father Gordon Kalil spoke of his 
fondness of the ceremony which 
included, first, blessing the water 
in two glass bowls that would be 
used for consecrating the grapes. 
He reminded the attendees that 
the tradition of blessing the first 
fruits of the harvest can be traced 
back to Old Testament times and 
that this ceremony represented 
a four decades-long tradition 
at Grgich Hills Estate. The win-
ery, according to Kalil, has held a 
blessing of the grapes every year 
starting when it was founded 40 
years ago in 1977.

Then, asking the attendees to 

assist, Kalil led the visitors to 
raise their right hands in a com-
munal blessing of the grapes. 
Violet Grgich, Hills, and Jeramaz 
then joined Kalil in using olive 
branches to sprinkle the holy wa-
ter over the bins of grapes.

Afterward, attendees were in-

vited to a glass of Grgich Hills’ 
wine paired with cheese during 
this age-old celebration of the 
start of the harvest. Then the 
Grgich Hills team hosted a recep-
tion on the patio and the winery’s 
daily Grape Stomp officially be-
gan.

Grgich Estate blesses harvest

TOM STOCKWELL, STAR 

attendees of the grgich Hills Estate blessing of the grapes were 
encouraged to join in a communal blessing by holding their right hands 
over the bins of grapes as Father gordon Kalil led them in prayer.

Short of catching the 
Bayview Barn on fire, 
Duchala was safe from any 
rebuke. Captain Simpson 
and his colleagues enjoyed 
her grilled sliders and ka-
bobs, and they expressed 
gratitude.

“We’re all volunteers, not 
employees,” he said. “We 
don’t get paid for what we 
do. We just do our jobs and 
get to give back to the com-
munity. That’s what we get 
out of it.”

As for the money raised 
that afternoon, Simpson 
explained that his depart-
ment is working on fund-
ing a new fire station where 
they can house equipment 
and create a sleeper pro-
gram for volunteers.

“Right now, we respond 
at home, so we’d like to 
make our response times 
better for this community. 
By building a new station, 
we’ll be able to get to calls 
a lot faster.”

Because of the semi-offi-
cial nature of the firemen’s 
visit, none partook of the 
CWA’s hospitality beyond 
the food offered. Emily 
Byrne and her fellow CWA 
board members, Carla Bo-
sco and Crista Johnson, 
weaved through the event 
as attendees sipped from 
GoVino cups. Being an af-
ternoon in Carneros, pinot 
noir was the wine of the 
moment.

With such established 
growers as Etude, Hyde 
Vineyards, and Truchard 
pouring their wines, the 
event reflected the CWA’s 
larger mission of promot-
ing Carneros pinot noir 
as a counterpoint to Napa 
Valley’s cabernet-centric 
identity.

“We were kind of ground-
breakers back in the late 
‘70s and early ‘80s,” said the 
industry veteran and CWA 
chairperson Bosco over 
the phone. “Nobody really 
thought pinot noir was even 
going to do well in Carneros, 

so there was a fair amount of 
risk by the [growers].”

“Now, we’re basically 
seeing the payoff, because 
pinot noir’s popularity is 
kind of catching up to what 
we all intrinsically knew: 
that it would grow well and 
develop sterling wines in 
our region.”

Among the dozens of 
pinot-sipping cornholers, 
few were more enthusiastic 
than Greenville, Ohio native 
Gene Keesy. “I have a home 
there,” the fedora-wearing 
Midwesterner explained, 
“but I spend a lot of time 
right here in Napa. Because 
the sun shines, and they’ve 
got good wine, and they’ve 
got nice places like this to 
come play a little cornhole 
and drink some wine and eat 
some snacks.”

Asked how he and his 
companion, Gay Hirahara, 
fared in the competition, 

he sighed. “Well, we won, 
but the other team had a 
higher score. It was a moral 
victory.”

The actual victors of the 
CWA’s first — and probably 
not last — cornhole tourna-
ment were Kathy and Rick 
Moreno. They’re Liana 
club members from Marin 
County and, unbeknownst 
to other players that day, are 
a couple of cornhole ringers. 
But their first-place finish 
at Carneros’ own champi-
onship of bags was almost 
incidental.

“The food was so good,” 
Kathy Moreno said, “and 
everybody, all the people 
that were there representing 
the wineries, were so nice. 
It was a great way to meet 
people in the industry and 
also, you know, people like 
us who came to participate. 
We thought it was a great 
event.”

Carneros
From C1
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the Carneros Wine alliance event was possibly the first local 
test of how well the wine-tasting crowd can throw beanbags. 

SUBMITTED PHOTO  

representing the Carneros Volunteer Fire department, andrew Lerma, alex Johnson, and 
their captain, austin simpson, formed a cornhole team. 

a much more constant fer-
mentation temperature al-
lowing our wines to “open 
up” fully.

Music is played for four 
hours per day, each and every 
day, then restful peace fulfills 
the remaining hours.

I have come to realize that 
wondrous music during the 
winemaking process provides 
both our wines and myself 
with an undeniably profound 
sense of serenity, calm and 
tranquility while allowing 
the wine to exhibit its unique 
expression of personality.

As in wine, art, music and 
life, the simplest of details 
can bear extraordinarily ex-

ceptional results.

the author, igor sill, farms a 
hillside cabernet sauvignon 
vineyard and a mountain vine-
yard on atlas Peak in Napa. a 
member of the Court of Master 
sommeliers, he attended uC 
davis’ winemaking program 
and holds a Masters from Ox-
ford university. see more at: 
www.sillfamilyvineyards.com

Music
From C1
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dangerous because there 
are several strains of bret-
tanomyces, some of which 
may produce really strange 
flavors over time.

Also, the organism 
develops erratically, so 
although a young wine 
may well be a bit more 
complex, the end result of 
10 years of aging the wine 
in a cellar could result in a 
truly objectionable smell 
and taste.

I once asked a UC Davis 
enology department re-
searcher if those who like 
“a trace of” brett weren’t 
playing with fire. He said 
they were.

“We [at UC Davis] 
don’t praise those kinds 
of wines. [Bordeaux has] a 
history and tradition, but 
part of that tradition is 
natural flora, which we call 

microbial spoilage.”
“The problem is that 

[brett aroma] comes and 
goes. You can’t control it. 
As a consumer, you want 
to know what sort of wine 
you’re going to get. We 
don’t think some wine 
makers know what they’re 
doing. They cannot repro-
duce it from year to year, 
yet they will defend a wine 
that has it.

“But they won’t then 
realize that the next year, 
when they don’t have it, 
why they don’t have it.”

Some wine reviewers 
like this aroma, which they 
say can be intriguing when 
found in small amounts. 
But often they will praise a 
wine as having a “trace” of 
brett even though others 
find the level massive.

Obviously, this is a 
controversial subject and 
one most wine makers 
would rather not discuss, 
especially with a wine col-

umnist!
But when bottles of 

wine are selling for $200 a 
bottle, the subject is ger-
mane. Consumers should 
be warned about buying 
expensive wines that are 
technically spoiled.

A decade after buying a 
wine, do you want to try 
getting your money back 
for a bottle you deem to be 
spoiled?

The problem is, the sub-
ject of brett is taboo with 
most wine makers. No one 
likes talking about it, and 
even fewer are willing to 
admit their wines have 
this problem.

dan Berger lives in sonoma 
County, where he publishes 
“Vintage Experiences,” a 
weekly wine newsletter. 
Write to him at winenut@
gmail.com. He is also co-host 
of California Wine Country 
with steve Jaxon on KsrO 
radio, 1350 aM.

Berger
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10 a.m.-5 p.m. items for sale in-
clude hard cover and paperback 
books in all genres, books and 
music on Cd, dVds, and games. 
info, folnapa.org.

TIM O’NEIL — tim O’Neil per-
forms at river terrace inn, 1600 
soscol ave., Napa, from 5:30-
8:30 p.m. Free admission. info, 
riverterraceinn.com; 320-9000.

C4INC — C4iNC performs at 
silo’s, 530 Main st., Napa, from 
8-11 p.m. tickets are $15-$20. info, 
silosnapa.com; 251-5833. 

SATURDAY 

AUG. 26 
NAPA FARMERS MARKET — 

Napa Farmers Market is open 
from 8 a.m.-12:30 p.m. at south 
Napa Century Center, 195 gasser 
drive, Napa. the market offers 
locally grown, farm-direct pro-
duce and gourmet food. 

CALISTOGA FARMERS MAR-
KET — Calistoga Farmers Mar-
ket is held at sharpsteen Plaza 
on Washington street in Calis-
toga from 9 a.m.-1 p.m. the mar-
ket is open rain or shine. info, 
942-8892.

GARDENING WORKSHOP 

— the uC Master gardeners of 
Napa County hosts the garden-
ing workshop “growing Winter 
Vegetables” at 9 a.m. at the uCCE 
Meeting room, 1710 soscol ave., 
Napa. admission is $5. registra-
tion required. info, ucanr.edu/uc-
mgnapa; 253-4221.

BIKE RIDE —the Eagle Cycling 
Club meets for a bike ride, leav-
ing from Browns Valley Market, 
3263 Browns Valley road, Napa, 
at 9 a.m. ride routes vary. Free 
to join. info, cagleclyclingclub.
org/calendar.

FRIENDS OF THE LIBRARY 
BOOK SALE — Friends of the 
Napa Library hosts Bag day at its 
seasonal Book sale at the Napa 
County Library, 580 Coombs st., 
Napa, from 10 a.m.-5 p.m. Fill a 
bag for $5. items for sale include 
hard cover and paperback books 
in all genres. info, folnapa.org.

NATURE HIKE — Hike Bothe-
Napa Valley state Park’s pristine 
trails with a local naturalist from 
10-11:30 a.m. Learn about the 
park’s wildflowers, critters and 
birds, redwood trees and year-
round creek in a natural setting 
of a wonderful variety. Fee is $8 
per car. No reservation required. 
info, napavalleystateparks.org; 
info@napavalleystateparks.org.

BOOK SALE — american Can-
yon Library, 300 Crawford Way, 

hosts a Friends of the Library 
book sale from 10 a.m.-4 p.m. 
info, napalibrary.org/events; 
253-4235.

ART DEMONSTRATION — Napa 
Valley art supplies store, 3250 
California Blvd., Napa, hosts a 
free watercolor demonstration 
from 11 a.m.-1 p.m. Call to re-
serve a spot. info, napavalleyart-
supplies.com; 224-2775.

BLUES, BREWS & BBQ — Napa 
downtown association hosts 
Blues, Brews & BBQs at the Oxbow 
Commons on McKinstry street in 
downtown Napa from noon-9 p.m. 
Event includes live music, dozens 
of barbecue vendors and a beer 
garden. Free admission. info, 
donapa.com; 257-0322.

THE SCIENCE OF CHOCO-
LATE—Food technologist Brian 
Chau presents “From Cocoa Bean 
to delicious street: the science 
of Chocolate” at the Napa County 
Library, 580 Coombs st., Napa, 
at 1 p.m. Chocolate samples will 
be available. rsVP to let the pre-
senter know about any food aller-
gies. Free admission. info, 253-
4235; libref@countyofnapa.org.

DAN MARTIN — dan Martin 
performs at river terrace inn, 
1600 soscol ave., Napa, from 
5:30-8:30 p.m. Free admis-
sion. info, riverterraceinn.com; 
320-9000.
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255-0411 • 1655 Silverado Trail • Napa

*Not valid with any other offer **Most Cars - Some 1/2 ton trucks ***Up to 5 qts. 5w20/5w30 & Spin-on Filter +Disposal Fees

Call 255-0411 for an Appointment!

NAPA TIRE’S
$ummER $AVING $PEcIAlS

Expires 8/31/2017

Oil & Filter Special
$4175
$2000

Regular Price

Discount

Only $2175 ******

FREE SERVIcES - PIcK ONE!
• Tire Rotation • Brake Inspection • Battery/Alternator Test

$45* Off
A/c Service & Repairs

$25* Off
Fluid System Flushing

Brake/Power Steering/Coolant/Transmission

$2222* Off
4 Wheel

Alignment

10%*Off
Any other labor

over $150

15%Off
Any Brake

labor

***

2 year/24,000 mile nationwide warranties $8.88*off Filters - Engine - Cabin - Fuel

******
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