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  PREFACE TO THE SECOND EDITION





  Texas winemakers and wine tourists alike are caught in a liminal moment; each seasoned by past experiences and each looking toward the promise of tomorrow with anticipation and excitement. Texas is poised to take its place alongside the great winemaking regions of the world.




  What does this mean to you as a wine tourist and reader of this book? As a wine tourist, the recent growth in the Texas wine industry has provided you with more wineries and wine trails to explore. At the time of this writing there are forty-one wineries distributed along our seven wine trails.




  We hope that our readers will enjoy this revised edition, featuring fourteen new wineries, internet website listings, and enhanced maps to help you find the wineries along these trails. To fulfill our goal of providing you, the reader, with fun casual trips, we have increased our wine trails by one—the Balcones Trail—to help balance your touring experience.




  Besides great wineries full of friendly and informed people, each Texas wine trail offers the wine tourist a great variety of activities; shopping, multicultural foods and entertainment, great places to stay, great music, and that Texas hospitality that makes everyone feel welcome.




  Thanks for your support of Texas wine, it just keeps getting better and better.




  Enjoy the adventure.
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  INTRODUCTION





  If you enjoy drinking wine, learning about wine, or visiting friendly places where wine is made, you might want to try something new from the Lone Star State—Texas wineries and the unique people and places that form the Texas Wine Trails.® Whether you are looking for a fun trip with family or a romantic weekend in a cozy cottage in the Texas Hill Country, Touring Texas Wineries has something for you.




  What is a Texas wine tour? While the wine touring concept is an old one, the sheer size of Texas, and until recently, the relatively small number of wineries, made the idea of a wine tour difficult to imagine in this state where everything seems larger than life. The explosive growth of Texas wineries in the late 1980s and early 1990s has allowed us to outline for the very first time seven wine trails. Along the way you will taste the wines, meet the people who create them, and enjoy the attractions of the surrounding communities. As you will see, it is impossible to separate the wine from the history, culture, and romance of the location where it is created.




  These trails are a casual, fun way to visit Texas wineries and allow you to plan a day, a weekend, or a holiday trip through picturesque areas of the state. By focusing each tour on a small number of wineries, we hope your trips will be fun-filled and free of frantic schedules. You will have the extra time needed to personally meet the winery owners and winemakers to discuss their techniques and passion for winemaking. Then, after visiting the wineries, you can enjoy the shops and restaurants in the surrounding communities, and perhaps even stay the night to sample some good old Texas hospitality. The best of the Texas wine industry and all of what makes Texas itself so special can be experienced along these wine trails.




  Who ventures along these wine trails? Reports from the winery owners tell us that just as many Texans as non-Texans are likely to visit these wineries. You will find singles, couples, families, newlyweds, retirees, wine lovers, and folks new to wine at these wineries. By the way, the smiles you’ll see on the faces of these folks aren’t from too much wine tasting, but from the kind, friendly treatment of the staff at all the Texas wineries. Texas winemakers are proud of their state and of the wine they create. This pride is probably best summed up in an old Texas saying: “Two kinds of people in this world, son—folks that live in Texas, and those not fortunate enough.” A trip down one of the Texas wine trails will definitely help you understand that pride.




  “Why take one of these trips? I don’t know very much about wine!” One of the best things about a trip along a Texas wine trail is that you don’t have to be a wine expert! You don’t even have to know anything about wine. No one cares. No one will snicker when you ask a question or wonder what wine to serve with a meal. You no longer have to feel intimidated about tasting wine. If you are new to wine, folks at the wineries will be happy to explain wine and winemaking techniques. If you are an experienced wine drinker, traveling these trails will be a great way to find out more about Texas wines, and learn to appreciate the challenges these vintners face.




  Perhaps you want to do more than just sample some great wine. Maybe you need a Saturday out of town, just to get away from it all. Or you may be looking for a romantic weekend with that special someone to enjoy fine wine, good food, and each other’s company. Or perhaps, you are a visitor from another state, trying to decide on the best way to see this giant state they call Texas. The Texas Wine Trails® can fulfill any of these needs. One thing is certain, you will come away with memorable wines, great food, and good times with the people you will meet along the way.




  Where do we begin? Before we get too excited and start running down one of the wine trails, join us for a brief story of wine production in Texas. Remember that the Texas wine industry is a young, dynamic one. As it evolves, new wineries appear as quickly as others fade away. Though we have made every effort to make this an accurate collection of Texas wineries, it is almost impossible for any book written on the subject to remain current for an extended length of time. Keeping that in mind, we have created an Internet Web site, called oddly enough, the Texas Wine Trails. It will serve our readers to update listings of Texas wineries between revised editions of this book. The Internet address for our Web site is: http://www.texaswinetrails.com




  STOPPING AT RESTAURANTS AND BED AND BREAKFASTS ALONG THE WAY





  What better way to experience the fun of a Texas wine tour than to stop off for a relaxing meal at one of the restaurants along the way or to spend the night at one of the local bed and breakfasts?




  We have included with each of the wine trails a short description of many of the fine bed and breakfasts and restaurants you may encounter. Be sure to check them out, but remember, prices are subject to change, so you may want to call ahead.




RESTAURANTS


    The following symbols indicate the cost of a typical meal for one person, exclusive of drinks, tax, and tip.


   



    

    



    

      	$



      	under $7





 

	$$



      	$8–$17







      	$$$



      	$18–$25



    



      	$$$

      	over $25






  BED AND BREAKFASTS


The following symbols indicate the price range for a double room.




  

    

    

    

      	$



      	under $60

    




    

     

      	$$



      	$61–$80

    


    

    	$$$$



      	$81–$100

    




    

      



      	$$$$



      	over $100

    


  




  For a more complete listing of bed and breakfasts in Texas, pick up a copy of the Lone Star Guide: Texas Bed & Breakfasts by Gail Drago, Marjie Mugno Acheson, and Lyn Dunsavage, ISBN 0-89123-027-0, available from Gulf Publishing Company or your local bookstore.




  HOW TO READ A WINE LABEL
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  2002 LONE STAR INTERNATIONAL WINE COMPETITION





  The Lone Star Wine Competition, renamed the Lone Star International Wine Competition for 2002, was hosted by the Texas Wine and Grape Growers Association at the Hilton DFW Lakes Conference Center. The competition featured forty-five wineries from thirteen states and three countries, entering two hundred and fifty-five wines. The competition judges awarded one hundred and eighty-three medals, including eighteen Gold, fifty-four Silver and one hundred and five Bronze.




  

    

    



    

      	Becker Vineyards:



      	Chardonnay–2001 BRONZE


      Chenin Blanc–2001 BRONZE


      Viognier–2001 BRONZE


      Cabernet Sauvignon–1999 GOLD


      Merlot–2000 GOLD


      Gewurztraminer–2001 SILVER


      Fumè Blanc–2001 SILVER


      Claret–2000 SILVER


    




    

      	Blue Mountain Wines:



      	Cabernet Sauvignon–2000 SILVER


    




    

      	Buffalo Creek Winery (Missouri):



      	Red Table Wine–2001 SILVER


    




    

      	Casa Madero:



      	

        Merlot–2000 BRONZE




        Cabernet Sauvignon–1999 GOLD STAR OF THE NATION GRAND AWARD


      

    




    

      	Cedar Creek Winery (Wisconsin):



      	Vidal Blanc–20001 GOLD


    




    

      	Chatham Hill, Inc. (North Carolina):



      	Riesling–2001 BRONZE


    




    

      	Chisholm Trail Winery:



      	

        Texas White–2001 BRONZE


      

    




    

      	Cross Roads Vineyards:



      	

        Chardonnay–2000 BRONZE


      

    




    

      	Cross Timbers:



      	Merlot–2001 BRONZE


      Blush–NV BRONZE


    




    

      	Daniel Vineyards (West Virginia):



      	Blackberry–NV BRONZE


      Cayuga White–2001 BRONZE


    




    

      	Delaney Vineyards:



      	Texas Rosé–NV BRONZE


      Sparkling Wine–NV BRONZE


    




    

      	Dry Comal Creek Vineyards:



      	Sauvignon Blanc–2001 BRONZE


      Cabernet Sauvignon–2000 BRONZE


      Comal Red III–NV BRONZE


      Rosé–NV BRONZE


      Sauvignon Blanc–2000 SILVER


      Cabernet Sauvignon–2001 SILVER


      Merlot–2001 SILVER


    




    

      	Escondido Valley Cordier



      	Pinot Noir–2000 BRONZE


    




    

      	Estates, Inc:



      	 

    




    

      	Fall Creek Vineyards:



      	Granite Reserve–2001 BRONZE


      Reserve Merlot–1999 BRONZE


      Chardonnay–1999 BRONZE


      Chenin Blanc–2001 SILVER


    




    

      	Fredericksburg Winery:



      	

        Chardonnay–2001 BRONZE


        Muscat Canelli–2001 BRONZE


        Ehrenfelser–2001 BRONZE


        Cabernet Sauvignon–2001 BRONZE


        Cabernet Sauvignon–2001 BRONZE


        Cabernet Sauvignon–2001 BRONZE




        Orange Muscat–2000 GOLD STAR OF TEXAS GRAND AWARD


      

    




    

      	Georgia Wines (Georgia):



      	Muscadine–NV BRONZE


      Blush–NV GOLD


      Concord–NV SILVER


      Southern Blush–NV SILVER


    




    

      	Gray Ghost Vineyard (Virginia):



      	

        Chardonnay–2001 SILVER


      

    




    

      	Gray Monk Cellars (Canada):



      	Gewurztraminer–2001 BRONZE


      Pinot Auxerrois–2001 BRONZE


      Pinot Blanc–2000 BRONZE


      Rotberger–2000 BRONZE


      Pinot Gris–2000 SILVER


      Kerner–2000 SILVER


    




    

      	Homestead Winery:



      	Homestead Red–NV SILVER


    




    

      	Kiepersol Estate Vineyards:



      	Merlot–2000 BRONZE


    




    

      	La Bodega Winery:



      	Cabernet Sauvignon–2001 BRONZE


      Merlot–2001 BRONZE


      Chardonnay–2000 SILVER


      Merlot–2000 SILVER


    




    

      	La Buena Vida Vineyards:



      	Chardonnay–1998 BRONZE


      Merlot–1998 BRONZE


    




    

      	La Buena Vida Vineyards



      	Tawny Port–NV BRONZE


    




    

      	Walnut Creek Cellars:



      	Vintage Port–1998 BRONZE


      Vintage Old–1985 GOLD


    




    

      	La Buena Vida



      	Cabernet Sauvignon–1998 BRONZE


    




    

      	Vineyards Springtown:



      	Cabernet Sauvignon–1998 BRONZE


      Sweet Ruby Proprietor–NV BRONZE


      Springtown Mist Blush–NV BRONZE


    




    

      	Les Bourgeois Winery (Missouri):



      	Chardonel–2001 BRONZE


    




    

      	Llano Estacado Winery:



      	

        Chenin Blanc–2001 BRONZE


        Sauvignon Blanc–2001 BRONZE


        Signature White–2001 BRONZE


        Merlot–2000 BRONZE


        (Syrah) Shiraz–2001 BRONZE


        Passionelle–2000 BRONZE


        Chardonnay–2001 GOLD


        Chardonnay–2001 SILVER


    




    

      	 



      	Johannisberg White Riesling–2001 SILVER


    




    

      	 



      	Signature Red–2000 SILVER


        Port–NVSILVER

      

    




    

      	Lone Oak Vineyards:



      	Merlot–2000 BRONZE


      Merlot–2000 SILVER


    




    

      	Lynfred Winery (Illinois):



      	Pinot Gris–2001 BRONZE


      Zinfandel–2000 BRONZE


      Syrah–2000 SILVER


    




    

      	Magnotta Winery (Canada):



      	Chardonnay–2001 BRONZE


      Merlot–2001 BRONZE


      Icewine–2000 GOLD


      Icewine–2000 SILVER


      Icewine–2000 SILVER


    




    

      	Messina Hof Winery:



      	Chardonnay–2000 BRONZE


        Gewurztraminer–2001 BRONZE


        Muscat Canelli–2001 BRONZE


        Port of Call Ivory–NV BRONZE


        Sauvignon Blanc–2001 BRONZE


        Pinot Grigio–2001 BRONZE


        Merlot–2001 BRONZE


        Pinot Noir–2000 BRONZE


        Gamay Beaujolais–2001 BRONZE


        Port of Call Ebony–NV BRONZE


        Shiraz–1999 BRONZE


        Muscat Canelli–2001 BRONZE


    




    

      	 



      	Johannisberg Riesling–2001 BRONZE


    




    

      	 



      	Port–1999 BRONZE


        Johannisberg Riesling–2001 GOLD


        Proprietary Blend–2000 GOLD


    




    

      	 



      	Merlot–2001 GOLD STAR OF TEXAS GRAND AWARD


    




    

      	 



      	Chenin Blanc–2001 SILVER


        Cabernet Sauvignon–1999 SILVER


        White Zinfandel–2001 SILVER


        Sparkling Wine–NV SILVER

      

    




    

      	Oak Glenn (Missouri):



      	Vidal Blanc–1999 NV BRONZE


      Husman’s Heritage–NV BRONZE


      Blush–NV BRONZE


    




    

      	Piney Woods Country Wines:



      	Muscadine–NV BRONZE


      Muscadine–2001 BRONZE


      Light Ruby Port–NV SILVER


    




    

      	Pleasant Hill Winery:



      	Fumè Blanc–NV BRONZE


    




    

      	Sharpe Hill Vineyard (Connecticut):



      	Chardonnay–2000 BRONZE


      Proprietary Blend–NV BRONZE


    




    

      	Sistercreek Vineyards:



      	Chardonnay–2000 GOLD


    




    

      	 



      	
Muscat Canelli–2001 GOLD STAR


        OF THE TEXAS GRAND AWARD


      

    




    

      	Spicewood Vineyards:



      	Chardonnay Dulce–2001 BRONZE


      Bluebonnet Blush–2001 BRONZE


      Chardonnay–2000 SILVER


      Cabernet Sauvignon–2000 SILVER


      Merlot–2000 SILVER


    




    

      	St. James Winery (Missouri):



      	Chardonel–2001 BRONZE


      Velvet Red–NV BRONZE


      Norton–1999 BRONZE


      School House Red–NV BRONZE


      Vignoles–2000 BRONZE


      Seyval–2001 SILVER


      Vignoles–2001 SILVER


      School House White–NV SILVER


      School House Blush–NV SILVER


    




    

      	Ste. Genevieve Cordier



      	Chardonnay–NV GOLD


    




    

      	Estates, Inc.:



      	Cabernet Sauvignon–NV SILVER


    




    

      	Stone Bluff Cellars (Oklahoma):



      	Cheval Blanc–2001 BRONZE


      Royale–2001 BRONZE


    




    

      	Stone Hill Winery (Missouri):



      	Catawba–NV BRONZE


        Seyval–2000 BRONZE


        Chardonel–2001 BRONZE


        Steinberg–2000 BRONZE


        Hermannsberger–2001 BRONZE


        Hermannsberger–NV BRONZE
Steinberg Red–2001 BRONZE


        Blush–NV BRONZE


        Sparking–1997 BRONZE


        Brut–1998 BRONZE


        Sparking Spumante–NV BRONZE


        Concord–NV GOLD


    




    

      	 



      	Vignoles–2001 GOLD STAR OF THE NATION GRAND AWARD


    




    

      	 



      	Shery–NV GOLD STAR OF THE NATION GRAND AWARD


    




    

      	 



      	Golden Rhine–NV SILVER


        Seyval–2001 SILVER


        Vidal Blanc–2000 SILVER


        Vidal Blanc–2001 SILVER


        Steinberg–2001 SILVER


        Norton–1999 SILVER


        Norton–2000 SILVER


        Rosé Montaigne–NV SILVER


        Vignoles–2001 SILVER


        Port–1999 SILVER


        Port–2000 SILVER


        Vignoles–2000 SILVER

      

    




    

      	Tabor Family Winery (Iowa):



      	Vidal Blanc–2001 BRONZE


    




    

      	Texas Hills Vineyard:



      	Due Bianco–2001 BRONZE


      Merlot–2000 BRONZE


      Cabernet Sauvignon–2000 SILVER


      Moscato–2001 SILVER


    




    

      	Travis Peak Select–Flat Creek Estate:

 



      	
Muscato Blanco Muscat–2000 BRONZE


      

    




    

      	 



      	Cabernet Sauvignon–2000 BRONZE


      Cabernet Sauvignon–1999 SILVER


    




    

      	Winzer Krems (Austria):



      	Riesling–1999 BRONZE


    




    

      	Wollersheim Winery (Wisconsin):



      	White Riesling–2001 BRONZE


      Prairie Fume–2001 SILVER


    


  




  WINE TASTING





  The difference between tasting wine and drinking wine revolves around how much attention you pay to the wine. Here’s a few examples to show you the difference.




  You’re poolside on a hot Texas afternoon with a glass of iced-down Ste. Genevieve White Zinfandel by your side. It’s 100° in the sun, you’re thirsty, so you reach for the glass and take a big refreshing gulp. That’s drinking wine!




  You’re at a party. The host pours you a glass of Pheasant Ridge Pinot Noir that you sip and say, “Mmmm, that’s nice.” Then for the remainder of the evening, you take a sip now and then while engaged in conversation. That’s drinking wine!




  You’re at a tasting room of a Texas winery. A dozen or so people are huddled around the wine bar as the vintner holds two glasses of Chardonnay in the light so everyone can see the subtle differences in color. The vintner explains that one Chardonnay has undergone barrel fermentation and the other has not. Oak aging imparts a slightly darker hue to the wine. He pours a small sample of each for everyone and asks them to taste and comment on the difference between the two. That’s tasting wine!




  The obvious difference between the first two examples and the last one is the wine drinker’s focus. When wine is a prop in a larger production (such as the pool or party), it is impossible to concentrate on the smells and tastes within the wine.




  There are five basic steps to use when visiting a tasting room that will make it seem as though you’ve done this a thousand times. These steps that focus on the senses of sight, smell, and taste, include color, swirl, smell, taste, and savor.




  Color—It’s the first thing we notice about a wine, isn’t it? If you are new to wine you may simply be able to tell if it’s a white, blush, or red wine when you hold the glass. After some experience the color might tell you if it’s a young or an aged wine. White wines gain color as they get older, and red wines lose color. Other wines like Zinfandels (not white Zinfandels) have a deep, almost purple color, and are sometimes called the “inky” Zins.




  Swirl—Have you ever wondered why people swirl their wine? Are they just trying to look cool and sophisticated? Well, maybe some of them are, but swirling actually releases compounds from the wine allowing them to react with oxygen that enhances the “nose” of the wine. The “nose” is the combination of the aroma and bouquet each wine carries as a clue to the grapes and the winemaking process that produced the wine.




  

    Swirling is easy to do, but use small motions, taking care not to “swirl” onto your tasting partner. There is of course a danger with swirling that we should mention. As you become adept at the motion you’ll find yourself swirling everything! My wife has caught me on many occasions absent-mindedly swirling milk that I’ve poured into a wine glass.


  




  Smell—Now that you have the swirling part down pat, we examine the reason for the swirl: the “nose.” Most of us don’t spend enough time at this stage, which is a pity, because as with most foods, wine usually tastes the way it smells. Take your time, we recommend bringing the glass of wine up to your nose at least twice before tasting. Remember the longer the wine is exposed to the air, the more changes occur in the “nose.” Compounds in the wine create the wine’s “signature,” be it woody, fruity, vinegary, or like “burnt matches.” As your experience grows, you may eventually be able to use these clues to identify bad wine before you taste it. And life is too short to drink bad wine!




  Taste—Finally, we get to taste this stuff! Remember though, we’re not drinking the wine, we’re tasting. Take a small sip and hold it in your mouth for a moment. Different parts of the tongue are sensitive to different tastes. For example, the tip of the tongue contains the cells that recognize sweet tastes. For red wines or oak-aged white wines, you’ll want the wine to swish around to the sides and center of the tongue to judge the amount of acidity or tannin flavors. Remember too, that wine is a complex substance and often contains more than one of these flavors in one sip.


  About 20 seconds after you’ve tasted the wine, a distinct aftertaste may linger, quite different from your initial taste. Really good wines will have a pleasing aftertaste.




  Savor—You’ve looked, swirled, smelled, and finally tasted the wine. Now what? It may have seemed like a lot of work but in reality all four steps probably took only 30 to 40 seconds total. Now you have to ask yourself if you liked the wine. Is it a wine you would buy for yourself? What was it about the wine that you liked or didn’t like? Was it too acidic? (“It tastes like a battery.”) Was it too sweet? (“It tastes like a spoonful of sugar.”) This reflection on what you just tasted will help you in future tastings and wine purchases. Finally, is the wine worth the price?




  A NOTE  ABOUT THE  LOVE-HATE  RELATIONSHIP  BETWEEN  OXYGEN AND  WINE




  During the winemaking process, oxygen is the devil for a vintner. Too large of a surface area exposed to oxygen inside of a barrel will ruin the wine. That is why vintners are constantly “topping off ” barrels during the fermentation process to keep the amount of wine exposed to oxygen as small as possible.




  For the consumer however, oxygen is the wines’ friend—at least temporarily. Swirling a glass of wine to allow oxygen to mix with it is similar to removing the cork from a bottle in advance of pouring—allowing the wine to “breathe.” You can try this at home. Open a bottle of wine and immediately taste a small amount. Taste another sample after the bottle has remained open for 10–15 minutes. You’ll be amazed at the difference.




  But there is still a dark side to oxygen. The benefits gained from that initial contact with the air when you open a wine bottle will be overshadowed by the forces set in motion to spoil the wine. If you have wine remaining in a bottle and want to save it, refrigerate it as soon as possible to slow the spoiling process. You can expect wine to stay drinkable for up to a week when refrigerated. Left on a countertop, you won’t like the flavor within just a few days.




  BUYING TEXAS WINES





  TEN DO’S AND DON’TS FOR
THE INFORMED WINE TRAVELER





  Chances are that as you travel these wine trails you will find yourself carrying home a few bottles of Texas wine—we always do even though we’ve traveled these trails many times. Here are a few tricks we’ve learned over the years.




  DO purchase one of the cardboard wine carriers if available at the winery. They are a convenient way to carry and pack bottles of wine and reduce the chance of breakage.




  DO leave sufficient room in the trunk for extra wine bottles, especially if you plan on buying a case or more.




  DO ask the winery staff about distribution of their wines.


  Many of the smaller wineries only sell from the tasting room or in the local town. If you taste a wine from a small winery that you enjoy, buy it. Chances are it will not be available in your hometown.




  DO plan for the future. As you sample these wines think about the next six months. Will you be giving a dinner or a barbecue for friends? Is there a special occasion coming up such as a birthday or anniversary? A Texas wine would go nicely with any of these.




  DO ship home the larger wine accessories you purchase in the tasting rooms. Some wineries offer a broad selection of wine accessories such as handmade wine racks, which can be quite large. Ship the accessories home to save trunk space for the wine.




  DON’T take the smallest vehicle you own or rent a compact car. In addition to the items available in the wineries, each trail offers many shopping opportunities. For example, during one innocent trip along the Enchanted Trail, we came home with a butcher block table for the kitchen that we bought in Fredericksburg!




  DON’T forget the strength of the Texas sun. Summertime temperatures in automobiles can ruin a wine in a matter of hours.




  DON’T buy wine before you shop. If you are visiting wineries located in historic downtown districts such as Grapevine or Fredericksburg, it’s likely that you will want to walk around to visit local shops and restaurants. Purchase your wine at the end of the day or have the winery hold your purchase until you return. One or two bottles of wine will feel ten times heavier after being carried around town for hours.




  DON’T travel with open bottles in your automobile. If you’ve enjoyed a Texas wine while staying in your Bed and Breakfast or hotel room and would like to take the rest home, cork the bottle firmly and place it in your trunk.


  Do not carry an opened bottle of any alcoholic beverage with you in the passenger compartment.




  DON’T be afraid to ask about personalized wine labels. Most Texas wineries now offer their customers the ability to purchase select wines with labels personalized for special occasions.




  [image: ]




  THE CLEAR SIMPLE BEAUTY OF A GLASS OF TEXAS WINE.




  (COURTESY OF THE TEXAS DEPARTMENT OF AGRICULTURE)









  Chapter 1




  ABOUT TEXAS WINES





  Many of us today are startled when we hear that Texas has a wine industry. When most Americans think of Texas, they think of horses, cowboys, cattle, or oil, not wine and vineyards. The phenomenal growth of the Texas wine industry during the last few decades was preceded by a winemaking history dating back to the mid-1600s.




  THE BEGINNINGS—17TH AND 18TH CENTURIES





  By 1650 Spanish Franciscan monks had established a viticulture hold in the area around Paso Del Norte, which is now El Paso, by planting the Spanish black grape. This grape was hardy enough to grow in the Texas environment and produced a palatable wine. The monks did not think that wines made from native wild grapes were suitable for consumption. However, a readily available water supply and the development of irrigation systems made it possible for them to maintain extensive vineyards of the Spanish black grape.




  In 1680 the Pueblo Revolt in the territory of New Mexico forced the Spaniards to flee for their lives and settle into the area now known as El Paso. The countryside, rich with flood plain soil and adequate water, was turned into a garden paradise of fruit trees and vineyards that supplied the local missions with sacramental wines. These vineyards flourished throughout the eighteenth century and produced wines and brandy. In the early nineteenth century, however, objections were beginning to be raised concerning the quality of the wines from the El Paso area. As American wine consumers became increasingly familiar with the taste of vinifera-based wines, the flavor of wines based on native grapes became less desirable. At the same time, many growers were beginning to discover that few of the European vinifera grape varieties were capable of surviving the harsh environment of far West Texas.




  THE FORMATIVE YEARS—THE 19TH CENTURY





  Around the same time that West Texas was seeing a decrease in vineyard acreage, a second wave of European immigrants began to populate the Hill Country and northeast areas of Texas. German immigrants settled into the central Texas Hill Country and quickly established vineyards and wineries. The Steinberger Winery operated in this area of Texas from 1880 until Prohibition.




  As German immigrants were settling the Hill Country, Italian immigrants were settling into the eastern half of Texas. They too brought a heritage of winemaking with them by importing grapes from California to produce homemade wine. Northern Italians began to settle in the areas northwest of Dallas and established vineyards and orchards. The Carminati Winery operated from 1887 to 1919 and the Fenoglio Winery existed from 1900 until Prohibition in 1919. The Fenoglios were influenced by T. V. Munson whose work with viticulture eventually saved the French wine industry. Using standard Concord grapes and Munson-developed hybrids, the Fenoglios produced first-class wines from an increasingly prolific grape producing area.




  The Prohibition Act in the United States broke the back of the wine industry in Texas, closing all but one winery—Val Verde Winery in Del Rio, Texas. Val Verde was established by the Qualia family in 1883. Unlike other wineries around the state, the Qualias continued to maintain their vineyard, using their grapes for jellies, jams, sacramental wines, and table grapes. Their grapes were hardy enough to withstand rail shipment to major centers such as Galveston and Houston. Although Prohibition brought a close to an era for commercial winemaking in Texas, the time between the Civil War and Prohibition served as a foundation for the winemakers that were to follow.




  [image: ]




  TYPICAL TRELLIS WORK USED IN TEXAS VINEYARDS.




  (COURTESY OF THE TEXAS DEPARTMENT OF AGRICULTURE)




  Three generations of the Qualia family and the work they performed with a variety of grapes after Prohibition provided a critical link between past winemaking efforts and today’s commercial wine industry in Texas.




  Two experts in the field of raising grapes and making wines lived in Texas during this formative era. A. J. Winkler, born in Waco, went on to head the Department of Viticulture and Enology for thirty years at the University of California at Davis. The other internationally known authority was T. V. Munson. After a decade of researching, categorizing, and experimenting, Mr. Munson established a vineyard near Denison, where he classified over 300 varieties of grapes. His goal was to determine the best native grape rootstock onto which he could graft the European vinifera.




  In the late 1800s, France’s vineyards were devastated by the plant louse, phylloxera, which was introduced into France accidentally by Americans in the 1860s. Hearing of Munson’s work, the French sent representatives to consult with the Texas expert. The French representative returned to France with disease-resistant Texas rootstock on which the French grafted their vines. French wines, which are so popular today, owe a large debt to native Texas rootstock.




  Today you can visit the T. V. Munson Memorial Vineyard at Grayson County College in Denison, Texas. This vineyard was established in 1979 as a memorial and as a viticulture center. Grayson County College serves the Texas wine industry as a viti-culture and enology center of education. Call for class information or visit them on their Web site: www.grayson.edu.




  THE MODERN YEARS—THE 20TH CENTURY AND BEYOND





  By the early twentieth century, the vast vineyards of the El Paso area had disappeared. Nature and economics played a role in the demise of these vineyards. Floods devastated the crops, and raising vegetables to feed an increasing population became more profitable. El Paso’s last winery, Isleta Winery, closed its doors in 1919, after more than eighty years of operation.




  Research efforts around the state continued between the 1940s and the early 1960s and produced a renewed promise and interest in Texas grape production. California entered the wine industry in the 1960s and America discovered wine in the 1970s. So where was Texas? Texas winemakers were cautiously learning about growing grapes in Texas. It is true that Texas rootstock is resistant to phylloxera, but it has other enemies such as cotton-root rot and Pierce’s disease that can destroy a vineyard in short order. Combine these diseases with the excitable weather in Texas and, if you are not cautious, you have a recipe for easy disaster.
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