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yard and measures the Brix, or
sugar content. The results are plot-
ted on a graph to observe changes in
sugar, and harvest time is estimated
with forecasted weather and climate
patterns in mind.”

For Tom Harrington, a Los Altos
real estate investor, a successful
1970’s real estate investment in
Alexander Valley drew him into
the world of winemaking. He pur-
chased a half-acre in Los Altos Hills
and began researching the business.

“Choosing the right root stock
and grape varieties is critical,”
Harrington said. In his first planting,

what he thought were chardonnay At Harrington Vineyards,

vines actually produced red grapes. wine.makin‘g is a family affair.
Undaunted, he grafted chardonnay ~ Harrington’s wife Susan and
growth onto his original root stock,  his two daughters get involved.

and while it meant his first harvest At harvest time, friends join

would be delayed, the result was in to pick, stem and crush the
worth the wait. early fall grapes. On the eve
“It’s a wonderful organic pro- bCfOI’E: Thanksgiving, farmly
cess,” Harrington said, “and not as and fr*iends stay overnight at the
difficult to make a decent wine as Harrington’s to bottle an aver-
wine tours might have you think. age of 10 to 25 cases of wine for

To make a great wine, however, isa  entertaining and gift-giving during

totally different matter.” the Christmas holidays.

Tom Harrington,
pictured here
in his wine cel-
lar, said friends
join in to pick,
stem and crush
the early fall
grapes. Below,
the Harrington
label features
the image of a
sculpture from
his back yard.
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In California’s dry cli-

| mate, wine evaporates, so
it must be regularly topped
up during fermentation to
remove air and keep the

| aged oak barrels full and
moist. Local vineyard own-
| ers battle common environ-
mental challenges, includ-
ing gophers, mildew and
insect pests, but quickly
learn to control what is possible and
leave the rest to luck.
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Los Altos Hills oral surgeon Bob Byers and his wife
Marilyn have enjoyed their private vineyard and wine-
making passion for 16 years. The Byers hired DeVine
Consultants to plan, install and maintain their quarter-
acre vineyard, which yields an average of 100 gallons of
wine a year. DeVine Consultants offer vineyard plan-
ning, installation and management.

“Los Altos is one of the world’s finest places to grow
wine grapes,” said Eddy DeVine, founder of DeVine
Consultants. “We don’t have the frost problems of
Napa, and the microclimates and soils here are very
conducive to grapes.”

While the Byers let DeVine handle pruning, spray-
ing, canopy management, netting and pest control,
they prefer to do their own winemaking. Grapes are
weighed, stemmed, crushed and poured into food-grade
plastic containers called carboys, where yeast and other
chemicals are added.

Over about a two-week period, fermentation takes
place. The resulting wine is transferred to oak bar-
rels for the aging process, which may last one or more
years.

When asked what advice he’d give to a would-be vine-
yard owner and winemaker, Byers said, “Talk to people
with experience first. It's a long-term commitment, but if
you have a passion for it, the rewards are great.”

For more information on Clos LaChance and
CK Vines, call (408) 686-1050 or logon to www.
closlachance.com. For more information on DeVine
Consultants, call (408) 353-WINE or logon to www.
microwinery.com. {)
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