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WINE OFFERING EARLY FALL 2004

BLASTERS OF THE UNIVERSE
A Cautionary  Tale

By Josh Jensen

Writing an essay for this Newsletter twice a year gives me two

opportunities to get things off my chest. I guess I haven't had much to

vent about this year, as this is the first Newsletter I've written so far in

2004. I will try to get a second mailer out around Thanksgiving -- in

time for your Christmas purchases.

Today I'd like to write about the trend in U.S. winemaking,

wine commentary and wine consumption -- grouped together this is

known as "the U.S. wine market" -- toward

giant, top-heavy wines. Since Pinot Noir

represents about 55% of Calera's produc-

tion, I'm going to discuss primarily that

variety, but many of the same things could

be said about wine varieties we don't make,

such as Cabernet Sauvignon, Merlot,

Zinfandel and others, and also about

Chardonnay, which accounts for 40% of our

production. Everyone is free to draw his or

her own conclusions, of course, about this

trend and whether it's bad or good, and even whether it exists or is just

imagined. The comments below are just one man's opinion.

This week I and my team here at Calera are getting ready to

start Calera's 30th harvest and "crush," so it seems a good time to look

back over those 30 years and reflect on whether the wines being made

around the world today, for the 2004 marketplace, differ from the wines

we were drinking 30 years ago, and if so, how do they differ. Suddenly

the picture I see seems quite shocking. It's often that way with change,

which can occur so gradually over time in small, incremental steps that
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it's easy to lose sight of the big picture, which can be a complete sea

change. The replacement of the horse and buggy by automobiles and

trucks didn't happen overnight, it took decades even in the most tech-

nologically advanced nations.

The wines I "grew up" drinking as a wine lover were all the

classic French types from the vintages of the '50s and '60s: Bordeaux,

Rhônes, Champagnes, Alsatians but especially red and white

Burgundies. (I like to call Pinot Noir the "especially" grape variety

because it seems that for any general statement or rule you make about

wine, you can then add the phrase "and especially with Pinot Noir.") 

The red Burgundies I was lucky enough to enjoy back then,

starting well before I worked in Burgundy for the 1970 and 1971 har-

vests, were and remain wines of subtlety, elegance and finesse, extremely

beguiling, giving you sort of a come-hither glance when young, and

often, if you got lucky, tremendous added complexity and subtleties 5,

10 or 15 years down the road. Only rarely, in tiny crop years, perhaps

combined with the infrequent drought, did those classic red Burgundies

have much heft or power, or a dark color. Whether you loved 'em or

hated 'em, classic Burgundies just didn't have much color, as there's less

pigment in the skins of that grape variety compared to the other red

wine varieties, and the pigment or color that is present is known to be

unstable. That explains why you can make champagne from Pinot Noir.

In fact, about 75% of the total volume of French Champagne comes

from Pinot Noir. 

I loved red Burgundies then, and I love them still. Such wines

were always the classic model, the reference points for winemakers in

Burgundy and around the world who committed their careers to trying

to make the finest Pinot Noir possible. Ever since, when our wines turn

out to have the properties I have just tried to describe, I'm thrilled. An

important part of this classic model was that the wines be capable of

improving, that is, developing additional complexities and nuances in

both aroma and flavor over periods of many years.

Imagine my horror, then, to see the trend that has occurred

over the last 30 years, and which seems to have accelerated greatly in

the last 5 years, toward a style I will call Blaster-Smasher (or Smasher-

Blaster) Pinots: exceptionally dark, cloying, overblown sledgehammer

wines that are unlike anything you could find in a wine shop 30 years
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ago. (The term Blaster-Smasher is not yet in general currency, as I only

came up with it last night). These present-day behemoths, which to me

are cartoonish freaks, the Pamela Lee Andersons of the wine world, draw

raves from all the U.S. publications nowadays, and are avidly sought by

collectors here and, therefore, by the wine trade. 

I certainly hope that this long-term trend away from classically

proportioned wines and toward the Smasher-Blaster concept, which I

deplore in the strongest terms, will turn out simply as part of a cyclical

fashion swing, like short skirts to long and back to short, or wide neck-

ties to narrow, then back to wide. At some point, hopefully, sanity will

return to the wine market and everyone will go back to making, and

drinking, classically proportioned wines that go well with your lunch

and dinner, elegant wines that encourage you to have another glass,

unlike these trendy flamethrowers that make you feel you've been given

an overdose of something after 2 sips. 

For now, the pendulum has swung so far in the direction of the

monsters that it looks like the pendulum has come completely off its

hinge. These Smasher-Blasters, often called Fruit Bombs, are mostly

one-dimensional, simple but potent beverages that will merely lose

their fruit, their main if not their only appeal, with the passing years

and just turn into....mud. Expensive mud. And dull, to boot.

Many of the wineries making this style of wine are quite new

to the game. I think of these new breed eager winemakers as the

Blasters of the Universe, making their ultra-dark, mouth-exploding

Pinots that burst through the old boundaries and seem to be trying to

flex their muscles. I can't imagine that these fairly recent start-up

wineries ever looked to classically proportioned Burgundies as their

inspiration and model. Instead, it seems to me, they've set out to make

wines that can go toe to toe with $5 Australian Shirazes such as

Yellowtail. They've aimed at a reference point that is huge, ripe, rich,

almost black in color, with bucketloads of fruitiness but little else. Only

problem is, the Blaster-Smasher Pinots don't sell for 5 or 6 bucks,

they're $35 or $50 or more.

Now, I want to point out that I've purchased and enjoyed a few

bottles of Yellowtail Shiraz, and also their Cabernet Sauvignon and their

Chardonnay. They're tasty and flavorful, and thus provide simple pleas-

ure, as does a glass of orange juice or pineapple juice. 
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So how do the Blasters of the Universe manage to turn out such

ultra-dark, massive tasting blockbusters from a grape variety, Pinot

Noir, that has always been known, and often excoriated, for making

lighter-hued, lighter-bodied reds no matter how hard you tried to make

them otherwise?

I think there are 3 ways. The first is to plant any of the popu-

lar new clonal selections of the Pinot Noir grape variety that have been

developed, or selected, in France in recent years. These are often referred

to as the new Dijon clones, not because they taste like mustard but

because Dijon, the biggest city in Burgundy, is the location of the

experimental plant breeding station where these hip, trendy clones were

selected, developed and from which they have been disseminated. These

clones are known by designations such as 667, 777, 115, Pommard 5

and the like, so if you're at dinner or a wine tasting and the conversa-

tion veers in the direction of a paint-by-the-number code talking, you'll

know you've fallen in with a rough crowd. The Dijon researchers sought

out from within the varied vines growing in the vineyards they were

working with, the darkest-skinned vines they could find, and these are,

essentially, how they came up with the "new" clonal selections. An extra

advantage, particularly for the growers in Burgundy, was that these vine

selections routinely ripened their grapes a week or 10 days before the

traditional plantings, and a week in Burgundy, where the weather can

turn beastly in October or even in September, can be the difference

between a successful harvest and a washout. 

So the new clones will give you darker Pinot Noir wines that

are also fruitier and ripen earlier.

The second way to make the wines darker is by a non-tradition-

al method first introduced to Burgundy about 20 years ago by a wine-

making consultant named Guy Accad. His radical suggestion was to

give the grape juice a "cold soak" (maceration à froid in French) by

dropping the temperature of the grape must (newly crushed grapes just

after they've arrived at the winery and have been put into a fermenta-

tion tank) to 35º or 40º F. and to keep it there for a week or as long as 2

weeks. You also have to put a relatively elevated level of the anti-oxi-

dant sulfur dioxide into the must at that time to prevent any spoilage

from occurring during this long "cold soak."

A temperature that low blocks the fermentation from starting,

so the grape juice that will eventually ferment into wine sits all that
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time in contact with the grape skins, extracting more and more color

with every passing day. Then at some point the winemaker warms up

the must and allows the fermentation to take off, and the juice/must/

wine gets additional color during all that time. You end up with much

darker wines than the traditional method which allows the fermentation

to start right away. But my friends and colleagues in Burgundy, who are

some of the greatest and most famous winemakers there, are horrified by

the use of cold soak because after tasting many examples (I haven't) they

tell me that cold-soaked wines all tasted alike. That is, the unique dif-

ferences and subtleties, the distinction that each wine can derive from

being grown on a unique spot of land, are erased, and the wines all taste

the same. 

So at Calera we have always used classical Burgundian methods,

and we always will, with no cold soak. We want our native yeasts that

grow naturally in these parts to get our fermentations off and running

by the second, or at the latest the third, day after the tank has been filled.

A third way of making Pinot Noirs unusually dark, over-the-

top fruity, fat and juicy is the biggest heresy of all: blending in another

grape variety. I will venture the guess that the wineries using this sacri-

legious trick do it with Syrah/Shiraz. No one I know and respect in

Burgundy would even think of doing such a travesty even on an experi-

mental basis, and these are open-minded guys who are willing to try out

new ideas or experiment with this or that variant on their normal proto-

cols. But putting another grape variety into a great Pinot Noir? Lunacy!

Malpractice! It completely breaks the magic that is Pinot Noir. It's an

absolute taboo. 

The Syrah will make the wine darker, but the wine is no longer

Pinot Noir. It becomes a blended thing, an artifact, instead of an honest

expression of the earth.

People have suggested to me that we should try making a

Smasher-Blaster or two just to show that we can do it, to catch the wave.

Some of those same, well-intentioned folks have from time to time over

the years also suggested that we try planting and/or making the most

popular grape variety, Cabernet Sauvignon. But we're not going to do

either of those things. We're staying true to our philosophy, and to the

original vision that has sustained Calera for all these years: growing and

making distinctive, classic wines from unique vineyards, and relishing

the subtle differences as well as the similarities between them.
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We invite you to join our Calera Wine Club
Receive two specially priced 6-bottle assortments each year, 

15% discount on all additional wine purchases as well as other 
exclusive member benefits.

Program #1– CALERA SINGLE VINEYARD MT. HARLAN WINES

Each shipment has 4 bottles of Mt. Harlan Pinot Noir from 2 vineyards

and 2 bottles of either Viognier or Chardonnay. Shipment price $210 - $240

Program #2– CALERA MT. HARLAN & CENTRAL COAST WINES

Each shipment has 2 bottles of Mt. Harlan Pinot Noir from 2 vineyards

and 1 bottle of either Viognier or Mt. Harlan Chardonnay plus three bottles of

Central Coast Pinot Noir or Chardonnay. Shipment price $140 - $160

Program #3– CALERA CENTRAL COAST WINES

Each shipment has 3 bottles of Pinot Noir and 3 bottles of Chardonnay

made under our Central Coast and El Niño labels. Shipment price $70 - $95

Please visit our website: calerawine.com 
or call us at (831) 637 9170 for more detail

Enroll

_____Program #1       _____Program #2       _____Program #3  

(choose as many as you wish) 

E-mail address

Name                                                         Ship to           

Address

City                        State         Zip

Day Phone                           Evening Phone

Credit Card Number                                                    Exp

Please return to us by fax: 831-637-9070 
or mail: 11300 Cienega Road Hollister, CA 95023
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EARLY  FALL  2004  WINE  OFFERINGS

In this mailer we are offering 3 new wines, 3 that were offered previously,
and 4 Library Selections that are at least 7 years old.

NEW

2001 CHARDONNAY Central Coast
$14 / bottle $151 / case
We purchased the grapes that we made into this wine mainly from the fol-
lowing 4 vineyards, all located within 25 miles of our winery: Lonoak in
Monterey County (44% of the total), De Rose (13%) and Gimelli (12%),
neighbors of ours here in San Benito County, and San Ysidro in Santa Clara
County (10%). I like using other people's descriptions of our wines where
possible. Wine Spectator described this wine in their June 15, 2004, issue
as follows: "Smooth and fleshy, with a creamy texture and delicate spicy
apple, melon, honeysuckle and citrus flavors that finish with a gentle after-
taste."  Right on!

Bottled:  August 20-28, 2002 Produced:  12,593 cases
Alcohol: 14.3%

2000  JENSEN VINEYARD Mt. Harlan Pinot Noir
$50 / bottle $540 / case
Robert Parker, the world's most influential wine writer, tasted 64 of our
Pinot Noirs in April, 2003, and described them on his website,
eRobertParker.com last November. Here is what he wrote on this wine:
“93+ points - The 2000 Pinot Noir Jensen (yields of 1.06 tons of fruit per
acre, or 15.9 hectoliters per hectare) exhibits a deep ruby/purple color as
well as complex, sweet forest floor aromas intermingled with smoky, gamy,
cherry and strawberry jam scents. This olfactory smorgasbord is followed
by a big, firmly structured Pinot that requires 1-3 years of cellaring. Long,
complex, and potentially superb, it will last for 12-15 years. 
It's a beauty....”

Bottled:  March 29, 2002 Produced:  919 cases
Alcohol: 14.4%

2000  REED VINEYARD Mt. Harlan Pinot Noir
$45 / bottle $486 / case
from Stephen Tanzer's International Wine Cellar, July/August 2004 issue:
"91 points. Palish red, with some brick at the rim. Intriguing aromas of
strawberry, rhubarb, woodsmoke and baking spices. Juicy, precise and
rather delicate, with nuanced flavors of strawberry, earth and gunflint. 
Far more interesting that your everyday California Pinot Noir."  I should
hope so!

Bottled:  March 26, 2002 Produced:  415 cases
Alcohol: 14.6%
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PREVIOUSLY OFFERED 

1999 MT. HARLAN CHARDONNAY
$34 / bottle $367 / case
from www.wineskinny.com (an outstanding on-line source of wine informa-
tion and reviews): "Rich, offering elegant flint-laced apricot and fig fruit,
with honeyed orange notes on the complex finish. Stays elegant, avoiding
super-ripeness. Delicious now and over the next three years."

Bottled: June 28, 2000 Produced:  422 cases
Alcohol:  14.1% 

2000  PINOT NOIR Central Coast
$20 / bottle $216 / case 

Food & Wine magazine has just chosen this wine as winner of their
American Wine Award for the Best Pinot Noir Priced $20 and Under.
Their October issue is the annual Wine Issue, in which their 26 judges,
having sampled literally thousands of American wines during the previous
12 months, choose the very best in several categories. Rush out and buy
the October Food & Wine. And make sure to stock up on this 2000 Pinot.
Last chance!

Bottled: September 10-28, 2001 Produced:  14,125 cases 
Alcohol  14.4  %

2002  VIOGNIER Mt. Harlan
$36 / bottle $388 / case
Robert Parker gave this wine 92 points in The Wine Advocate, writing:
"This light green/gold-colored Viognier offers a provocative perfume of
crushed stones intermixed with lychee nuts, apricots, and white flowers.
Ripe and full-bodied with a huge finish as well as a singular character, this
2002 is one of the finest Viogniers made in California. Bravo!"  This is the
first Calera wine ever to be closed with Stelvin (screw-cap) closures. That
makes it a collector's item. Try it, it will captivate you.

Bottled: April 28 - May 1, 2003 Produced:  1,225 cases 
Alcohol   15.5 %
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LIBRARY SELECTIONS:
FOUR LOVELIES AT LEAST 7 YEARS OLD 

1997 REED VINEYARD Mt. Harlan Pinot Noir
$51 / bottle $550 / case 
This is a fabulous wine, intense yet nuanced, showing great harmony and
balance. Golly, in 1997 we actually harvested more than 2 tons per acre in
our Mt. Harlan Pinot Noir Vineyards -- will wonders never cease? -- so the
wines from this vintage are less tannic and more approachable at this age
than is our norm. The flavors in the '97 Reed have now melded into a won-
derful complexity.

Bottled: February 23, 1999 Produced: 860 cases
Alcohol  14.8 %

1997  MÉLANGE Mt. Harlan Pinot Noir
$30 / bottle $324 / case
Wine Enthusiast described this wine in July, 2002, as follows: "90 points.
A blend from Calera's three prime vineyards, it's an intriguing combina-
tion of delicacy and power. The color is pale, the aroma is cola-like and it's
light on the palate. But the depth of fruit is great, and so is the complexity.
This wine will age well."

Bottled: Feb. 16 & 17, 1999 Total Produced: 2,042 cases
Alcohol: 13.9%

1995 MILLS VINEYARD Mt. Harlan Pinot Noir
$52 / bottle $560 / case
From the beginning our '95s were graceful and restrained, alluring wines
that beckoned to you discreetly. Vineyard crop level was in the Mills that
year was a mere 1.6 tons per acre. Now 9 years old, the '95 Mills has a
lovely balance of fruit character, deepening complexities from the years in
the bottle, and penetrating flavors. You can enjoy this wine now or contin-
ue to age it for a few more years.  

Bottled: February, 1997 Produced: 1,364 cases
Alcohol  13.8 %

1994 SELLECK VINEYARD Mt. Harlan Pinot Noir
$70 / bottle $756 / case
All of our Mt. Harlan Vineyards gave delicate, ephemeral wines in '94,
even at the very low crop level of 1.5 tons per acre in the Selleck. This
wine is now pure, beautiful silk: subtle, evolved, and extremely nuanced.
The aromas are so lovely. Availability very limited.

Bottled: March 20, 1996 Produced: 420 cases
Alcohol  13.6 %

16973Bro  10/4/04  3:19 PM  Page 9



ORDERING INFORMATION

To Order 
1) Fill out the Order Form to the right of this page and mail to: Calera

Wine Company, 11300 Cienega Road, Hollister, California 95023. Or 

2) Call in your order to (831) 637-9170.  Or  

3)  Fax your order to (831) 637-9070. Or  

4) Place your order on our web site, www.calerawine.com 

Payment  
You can do one of two things:  1) Use the Order Form to calculate the total
amount due and mail a check with your order.  Or  2) Charge your order to
your Visa, Mastercard or American Express credit card.  

Storage at Winery 
We can store the wines you order (and pay for). For this storage we charge
50 cents per case, per month, billed twice a year.

Shipping Charges
$18 per box (12 or fewer bottles) by UPS surface delivery. 
NO CHARGE for SURFACE shipments of 36 or more bottles to one
address. Shipment by Air is available -- please call or reference www.caler-
awine.com for shipping rates. 

Shipping Guidelines
A.We can ship directly to consumers in: Alaska, California, Colorado,
Georgia, Hawaii, Idaho, Illinois, Iowa, Louisiana, Minnesota, Missouri,
Montana, Nebraska, Nevada, New Hampshire, New Mexico, North
Carolina, North Dakota, Oregon, Rhode Island, Texas, Virginia,
Washington, WDC, West Virginia, Wisconsin, Wyoming.

B.Wine shipments to all other states are either severely restricted or pro-
hibited. Specifically, the following state governments have made it a felony
for us to ship wine to their taxpayers: Arizona, Florida, Indiana, Kentucky,
Maryland, Oklahoma, and Tennessee.
If we cannot ship directly to you in your state please provide us with an
alternative address in any state listed in group A.

Wines may only be shipped to and received by adults at least 21 years of
age. Adult signature will be required for receipt of wine orders.

16973Bro  10/4/04  3:19 PM  Page 10



Visa ___    MC___     Amex___ Subtotal $

Card # 7.25% sales tax (CA only) $

Exp. Date Shipping (see below)   $

Signature Total due with order   $

We offer a 10% full case discount on orders of 12 bottles or more. The 10% discount is reflected in all case prices listed.

MAILING/BILLING ADDRESS

Name                                                                                                       Phone #

Address

City                                                                             State                      Zip                                                       

SHIPPING ADDRESS (if different)

Name Phone #

Address

City                                                                             State                      Zip

EARLY FALL 2004 ORDER FORM

Case prices include 10% discount

New Offerings Bottle         Quantity Cases Quantity         Total

2001 CHARDONNAY $14 $151 $
Central Coast

2000 JENSEN VINEYARD $50 $540 $
Mt. Harlan Pinot Noir

2000 REED VINEYARD $45 $486 $
Mt. Harlan Pinot Noir

Previously Offered

1999 CHARDONNAY $34 $367 $
Mt. Harlan

2000 PINOT NOIR $20 $216 $
Central Coast

2002 VIOGNIER $36.00 $388 $
Mt. Harlan

Library Selections

1997 REED VINEYARD $51 $550 $
Mt. Harlan Pinot Noir

1997 MÉLANGE $30 $324                                   $
Mt. Harlan Pinot Noir      

1995 MILLS VINEYARD $52                         Half-bottles $26 $
Mt. Harlan Pinot Noir                                                                        (375ml)   

1994 SELLECK VINEYARD $70                            Half-bottles $35 $
Mt. Harlan Pinot Noir (375ml)    
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