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What's old is new

Vine Hill Winery continues historic
vineyard’s grape-growmg tradition

DAN COYRO/SENTINEL

Vine Hill Wmery owner Nick Guerrero, left, and winemaker Sal Godinez talk in the barrel
room. BELOW: Guerrero walks the same land that brothers George and John Jarvis worked in
the 1870s, when the area was produclng about 14,000 cases of wine a year.
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etting to Vine Hill Winery is a
bit of a treasure hunt. As you
ascend the twisting track of
Jarvis Road, it’s hard
to believe 330 acres of
contiguous vineyards
once thrived at the end
of the path. You travel
a steep track bordered
by dark redwood forest
before breaking through
. to the hilltop, where

STACEY native landscaping,

VREEKEN the worked iron of a

Wine Press modern winery and

vineyards spill down

the other side of the hill.

This ridgetop property has a history
of growing grapes. John Jarvis, a Santa
Cruz County supervisor, established the
vineyard in the 1870s, and the grapevines
thrived until phylloxera wiped them

out in 1898. The Locatelli family kept
zinfandel growing through the first
half of the century, and David Bruce
planted pinot noir in 1968. Nearby, with
the property long since divided, the
Smothers Brothers made wine under
the name Vine Hill Inc., and today Love
Apple Farms sits@ownhill from the
winery.

Ken Burnap, in search of the perfect
pinot noir, took over the hilltep in the
mid-1970s as Santa Cruz Méuntain
Vineyards, and after a longtime
collaboration, winemaker Jeff Emery
assumed leadership when Burnap
retired in 2002. In 2004, the property was
sold to Nick Guerrero.

Today, Santa Cruz Mountain
Vineyards and Vine Hill Winery have
tasting rooms nearby in the Surf City
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“My training is as a wine consultant.
feel Sal is a better winemaker than I am,”
he says. {

Continued from D1 Guerrero calls his background blue-

collar. Born in Chico, his father was a
Vintners complex, and the legacy of the Safeway manager, and the family lived in
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property as vineyard continues. a series of towns. Drawn to the science and
When Guerrero assumed ownership, romance of winemaking, Guerrero started . .
the vineyard was in need of updating. his career with a degree in fermentation
Everything was pulled out and started science from UC Davis in 1987.
anew, with eight acres of pinot noir, “I was looking forward to worklng hard .
Chardonnay and syrah, so far, on 26 out in the field, being contemplative in thé «
acres. Vine Hill’s first‘estate vintage cellar and I ended up not takinga jobin +3
was one barrel in 2009, and the winery is  the wine business,” Guerrero said, addmg ;
producing 12 estate barrels this year. that he turned down offers from wineries j
“This place is made for making a fine in Napa, even Pennsylvania. “Because |4
wine,” says Guerrero, pointing out that in  growing up the way I did,” taking a job as: ’Sj
the 1890s, 90 percent of the wine from the ~ brewing supervisor at Anheuser-Busch +§
area was grown on Vifie Hill. in New Jersey was more practical and Zj
The ridgetops of the Santa Cruz lucrative. ‘i
Mountains, with their exposures to sun Yet the “what-ifs” haunted him. > §
and cooling winds, offer structured pinot Through the years, he led winemaking - §
noirs with tannins, acids and spice. tours for a series of informal groups, who' #
“The spice is white pepper for pinot, later became the investors for Vine Hill
and black pepper for syrah. It’s definitely = Winery.
a mountain spice. And acids are a “It’s this idea of being associated with
hallmark of the Santa Cruz Mountains,” something noble,” Guerrero says about
says Guerrero. making wine. “If I'm going to make wine
With the area’s long season, or hang in Santa Cruz, to me, the clear red wine

time, and gxceptional growing conditions,  on this side of mountain is pinot. There

the winemaker has a “broader ability tolet ~wasn’t even a second choice.”

the wine do its own thing,” Guerrero says.
He is lavish in his praise for winemaker Contact Stacey Vreeken, the Sentinel’s former

Sal Godinez, who has worked at Freemark Food & Wine editor, at staceyvreeken@gmail.com.

Abbey and Saintsbury. ““Wine Press appears monthly.

Visitors to Vine Hill Winery have a top-of-the-world view. DAN COYRO/SENTINEL




