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. rapes and fermentation.
have been around
Richard Crescini for
most of his life. His grandfather
was a home wine maker, and his

father was*once employed at a
vinegar works in Aptos.

- But by 1962, when Richard grad-
uated from Watsonville High and
entered Cabrillo College, his
grandfather was no longer making

‘wine. Iiater, when"Richard decided

-start making his own wines, he

“had to start from scratch,’’ learn-
ing the rules of wine making for
himself.

Richard and Paule Crescini
made wine at home for six years,
using a small crusher, a few oak
barrels and a room burrowed into
the hillside for bottle aging.

So in 1980, when they opened the
Crescini Winery just below their
Soquel home, it was .really an
extension of an ongoing project.
Bonding the winery allowed them
to make more than the 200 gallons
per year home wine makers are
allowed for personal consumption

unticipates sprir

under the law. It also means they
can sell the wine in stores.
Crescini Winery. had its first
crush in October 1980. The first
year’s production was about 800
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gallons, made up of Cabernet Sau-
vignon and Petite Sirah (made
from Napa County grapes), Chenin
Blanc (from Monterey County),
and a small batch of Merlot for
blending. e
They will start bottling th
Chenin Blanc sdmetime next
month. Once they’ve got the label
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