s,
This year's grapes came early. Winemakers say they think the resulting wines will have a nice balance of sugar and acid.
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"es the grapgs

“Melisio Leon Pe

rakes grapes into a machine which crush-
allows them to release their juice.
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The harvest comes early to the Santa Cruz Mountains

By PEGGY TOWNSEND
SENTINEL STAFF WRITER

First, the big, blue flatbed truck knocked
down the mailbox.

Then its tires gouged a fat, new ditch along-
side the driveway.

And other than the fact that the truck,
loaded with 12 tons of Zin-
fandel grapes, arrived a
couple hours late and the
grapes in the vineyard
arrived about three weeks
early, harvest season is
going fine at Burrell School
Vineyards.

It’s what the annual wine
grape harvest is all about
— long days filled with the

MOULTON sweet scent of fruit, hard
work and little surprises
like smashed mailboxes.

It’s an event being played out all over the
Santa Cruz Mountains as the grape harvest
arrives, like an American Idol contestant —
very early and with a lot of potential.

Vineyard manager Mark Seifert just
shrugs about the mailbox and the new dri-

veway ditch as he jumps onto a forklift and
begins moving 1,000-pound bins of fat, black
grapes onto a pad to be crushed and stemmed.

Workers Carlos dnd Melesio Leon-Perez
pick leaves out of the crush machine, their
arms sticky with juice.

The forklift makes a robotic whine.

“The harvest is just a total sensory over-
load,” says Burrell School Vineyards co-own-
er Anne Moulton as she watches the grapes,
which are from Amador County, being
crushed and stemmed.

“It’s the smell, the sticky fingers, the sweet
taste of grapes in your mouth.”

It’s also the culmination of a year of hard,
anxious work.

Early to rise

This year’s grape harvest is one of the earli-
est on record for much of the 1,340 acres of vine-
yards in the Santa Cruz Mountains appellation.

Only a few of the coastal vineyards are
reporting a normal harvest schedule, accord-
ing to the Santa Cruz Mountains Wine-
growers Association.

The rest of the 2,500 to 3,000 tons of grapes
picked in the Santa Cruz Mountains appel-

If You Go

WHAT: Burrell School Vineyards.

WHERE: 24040 Sumniit Road, Los Gatos.
HOURS: Tasting room open from 11 a.m. to
5 p.m. Saturdays and Sundays.

PRICES: Burrell School Vineyards wines
range in price from $20-$35.

DETAILS: (408) 353-6290.

lation came two to three weeks early.

It happened because of a balmy March,
says Moulton as she sits on her tasting-room
deck which looks over the slope of chardon-
nay, pinot noir and merlot grapes, she and
her husband, Dave, grow.

“The vines started their growth cycle much
earlier than normal,” she said.

The result is that their normal mid-Octo-
ber chardonnay harvest started at the end of
August.

Their merlot harvest, which usually happens
at the end of October, is a full month early.

Wineries like Clos LaChance and Ridge
Vineyards also say they are picking two to

See WINE on PAGE B2
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three weeks early. By mid-Sep-
tember, their harvests were at the
halfway mark. : &

Burrell’s Seifert says he is
expecting wines from this year to .
have a nice balance of sugar and
‘acid because of the early and mod-
erate growing season.
--- “Tt will be a non-flabby wine,” he
‘says, which gives him and Moul
‘ton pause as they try to define the
word “non- ﬂabby o

“Excmng’ isascloseas they can
t;ome. N =

Split and crush

““"Burrell School’s 10-acre vme-'l‘
yard sitson a sunny, southwest
facmg hill. . o
“The soil is good for grape grow-
_ing, says Moulton. It's a butano for- -
}tnhatlon ma% mdtﬂél;ilymgbsa{xhdstg:; : : : . :
at was all mixed up by the ‘ s :
Andreas fault, which lies in‘a ik 1 : Dan Coyro/Sentinel photos
canyon just across from the win-

HRe Inlaymensterms that means
the ground’s not wery  fertile, -

sayshe etstothewmery ,
: and often works late into the

bought the land around a
room, 1890-era schoolhouse three =& As re picked, the ey : ‘hay
aecadesagoandbegan o plant: are ru ‘a crusher-stem-, Aot b ‘At th st,
er1l ; ’ ; ‘ . 0 the next,” Seifert says.“You™
— . CO] 1 ' le punch down every tv get(losetozo-hourdays ? 3y
Daveworkedmhlghtechforya'arst ( pen ;i says S¢ vk eJmoeandskmmaysltmth

: 2 they decidedfmaking wine pro- . th s'and dro ap al 2 , - pers Corner, New Leaf, Staff of Life .
e ‘fessmnally was what they want into a . ! men-* readin “Fish e is a second pressl , which gets -and K’s Liquors - “There is very| much exc1tement
hen we really grew “tation bin. 1S are (1] iching down means the Moul- ““the last vestlge of juice from the durlng the harve: Moulton says.
e si po : s “It’s somethmg you ' work' forall
, grape skins that :
areas dry as corn flakes and bar- Wa]k ough e vmeyard

*

' 0 - Wi ed juice ins fill-* vats. S els of new wine stacked in Bur- . thick bunches of merlot grapes ContactPeggyTownse' at = '
] . Winemaking is a hurry up and he fermentation bi r fle Schoolee ards’ COOLhulnld hangmgfro vines Moultonmlks ptownsend@santacruzsentine] oom‘




