Kalin Cellars wines are featured in the inaugural issue of Fine Wine

Fine Wine, a new bimonthly wine magazine, has just been launched. With Hugh Johnson
as editorial advisor and Andrew Jefford as contributing editor, the magazine aims to offer
"an authoritative and independent view of the world's finest wines." The editor is Neil
Beckett, who previously was with the Harpers industry trade publication.

"This is the most exciting magazine launch
for true wine lovers and serious collectors in
the last 20 years," Johnson said in a press
release. "At last there is a magazine that puts
fine wine in its rightful context of elegant
thoughttful living."

Fine Wine will feature contributions from well-known writers that include Michael
Broadbent MW, David Peppercorn MW, Andrew Jefford, Michael Schuster and Michel
Bettane. Regional specialists will include Nicolas Belfrage MW on Barolo, and Richard
Mayson and Julian Jeffs on Sherry. Additional writers from outside the world of wine
include Hugh Pearman, architectural critic of The Sunday Times, and Ghislaine Wood,
noted Art Deco author from the Victoria and Albert Museum in London.

The magazine's editorial board, includes Paul Draper, Anne-Claude Leflaive, Professor
Ann Noble, Paul Pontallier, Michael Prinz zu Salm-Salm, Professor Alain
Carbonneau, David Elswood, Len Evans and Marchese Piero Antinori.

Fine Wine is available by subscription for US$119/UK£69 /Euro 120 for one year (six
issues). See www.finewinemag.com.
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CELLARS

YQUEM, YEASTS AND YESTERYEAR

At their boutique wineries in the Cote d'Or and Golden State, microbiologists

Terry and Frances Leighton combine rigorous scientific research with traditional winemaking
techniques and very old vines, Bruce Cass describes the highly idiosyncratic philosophy

and wines of the husband-and-wife team that does most things differently

ne of e Califiornia wine industry’s greatest asseds isacon-
siderable number of milidly eceentric winemakers!
owners who take great pride i pushing the oenological
envelope. Alfectionately referred b as ‘the haaliz fringe,
these individuals have been responsilie for many significant i
vations over the years. Terry aned Frances Lelghton are charior meear-
bers. They da, loweser. dilfer from their peers in wo imporan
respecte oo, they are both crackerjack sciowlists and two, the
Lirigghit liggh o pubilicity gives both Leightons a case of the willies.

Ut he retived in soos, Dr Terrence Leighion was a benured
micrmbiology professor at the University of California in
Berkeles, one of Amorica's top research and ieaching institu-
tions. Ils wife Frances is also 2 microbiologist, Moreover, she
is the one who does most of the physical work producing Kalin
wines, They are a team, and it is 2 mistake to underestimate Mes
Leighton's contribution based on the fact that Terry most
Trespienily acts as their spokesperson. Terry is mare diplaatic
than 1 am. Frances points out,

The Leightons do many things differently from st winerics,
Ll there is  progression of logic io each explanation. Part of the
reason they are so puldicity averse - for 25 years Terey has declined
1o bt ool takes his phiotagragsh - s they simply do not trust most
peaple o care abaut complex explanations. They obwivusdy fllow
seientific wine researcll and conseientiously cile reforenees when
talking about it, bul even modem anakyiic deviees lead o what
they eall ‘a focus on pheces’, Terry deserilses it as ‘employing a
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microscape i navigale arouml New York City', The Leightons
perefer bo let theie wines stand on teirow To then, the logic, the
seiener, the history and their personalities are all threads woven
togriher in a fabrie, then preseatiad asa garment. In this analogy.
the garment and i style. or fahion, woull be the serviee of their
wine with a dish in a meal This Leightons would rather you lnoked
at the garment, and drew your own conclusions, than have yon
deconatrued the otal package by trving 1o lease apart the fikbres (or
indivicial evaluation The Leightons are passionate about taste
atd simell combinations They feel amy emphasis on sulloes antics
dletracts from the impact and legitimacy of e work.

In o way that’s a shame, because the Leightons are a greal
shiow, A discussion of their wines with various food combinations
will Follow at the end of this piece. And the wines are lunlastic,
Bt failure 10 deseribe the intelleciual satisfaction a tr
oenophile takes away from dinner with Terry and Frances
Lefghton wisuld e b cverdook an clephant in the bedroam, Terry
Leighton is a teacher - a really good teacher. His explanations of
eomples, controversial technical lopices are picces of pristine
beauty. They are at once clear and colourlul. They are succinel.
yeb thorough. He bas a definile aie of authority bt i just seemns
1o derive naturally from experience - oot from it nor from
celebrite In persan, L never shils dowi relaital. D Leighton
has o researchers comfort level with experimemntation amd mis-
fakies. In dinner conversation (al attitude is thi polse opposite
o sitting with a palitician, or with a salesman.
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‘Seience in the serviee of art’

Perhaps the best place to begin an sxplanation of the Kalin wines
is with the concept of wmami, From a weiter's standpoing that
Jumping-off point is akin 1o diving off the Gobden Gate Bridge,
bt sophisticated readers will be able (o make do with the high-
lights. Lmami is a fifth taste. In g8, Japanese researcher
Kikunae lkeda isolated and identified one element of the uman
taste - e amino scid ghitamate, Objection 1o ireating this sensa-
tion as a basic taste diminished significantly in 2000, when
Mirupa Chaudhari and eo-workers at the University of Miami
Sehaad of Medicine isolated and characterised a specific taste
recoplor for wmemi. Deseriptions of the amami sensation are
‘mavoury purggent’ and ‘neaty’.

Ghitamates Ielp o pigque other Qavours, Glutamates are mone
common in aged cheeses, aged beel and in botthe-aged wines, par-
tirularty i wines that have been aged see fie < the deasd yeast acting
asa souree of amino acids. The Leightons ke to think of the wines
they comstruet for long ageing as catalysts to bring out additional
Mavours in the foods with which they may be paired. The wine
miakes sauee with the caisine, isa plimse that Frances uses,

I Mt there are more than oo known rnhr]nnllluld- in wine
that may interact with each ather or with the many mddalitional
compounds in o dish. Most of those chemical equations in the
witke are very far from equilibrinm at the end of fermentation. (ne
reasonahle 1rpr|.1:ir.|n is what differences would be created in a
wine D driving the equations in a reductive direction (that is,
nmn\inﬁquﬁ.‘n mnlecules) rallver than in an oxidainee direction
(addling oxvgen). Terry Leighton belisves reductive reactions ane
the: meal inderesling ones.

Enter the microhiology component. Ralin Winery was
Fainded in 1g77. Over the years, the Leightons have evaluated &
thousand sirains of yeast (all 5, cerepisiar, incidentally) in order
to choose the few that meet specific criteria. They are quick
to point out that all this development was classic breeding
techniques. nob any foem of recombinant genetic manipulation.

‘One of the great advantages of working with yeast', Terry
explaing. ‘is the opportunity 1o see hundreds of generational
results in a vear. Experiments with vines only allow four or five
Tully expressed results for each human generation”

(ine feature the Leightons seek in their chosen yeast sirains
is the development of secondary metabolites that will make a
contribution 1o texture, They also want sirains deficient in a
certain amino acid that plays a role in the creation of H,5
whenever a scavenging pathway is activated by lack of available
nitrogen. Their selections are hard 1o grow. henee slow fer-
menters, and they don't dry well. They are not eonvenient.
Frances starts her white-wine fermentations (individually in the
barrel) with a very low volume of inoculim. Temperatures
rarely go over G5°F (18.3™C). The impartant upshat of these pro-
cedures is that fermentations a1 Kalin Winery often go on for
seven or eight months in barrel. That's eight months gradually
generating GO in the harrel, Eight months of anaerobic condi-
tions that Bvour reductive reactions.

Wines made in this manner are nod nwl‘_\ for a delutanie hall
an their first hirthday, Moron their second. ‘Ohur wines taste bland
for about five years,” Frances says. “The Semillon and Sauvignon
Hane are even very white in colour.” Kalin wines need to be aged,
and lIln:'I!.I rewaard the effori. The IJ.'iFl'I'I.‘II“ have made wines of
this type from the beginning, They acquired an early reputation
I:r}:snumi.nﬂ From aneient \-Enclﬂfda ~ mot unlike their {'Dmpllri-
ots (friends, more or less contemporaries, all started as neigh-
bours in the East Ry, similar attitudes, similar business models)
Ravenswond and Rosenblum. But at the end of the igzos, and inte
the early ‘Bos, fine-wine drinkers in America were fewer, and
more |.|1.1:.'g|'p|;l||1 collaring wines. “Iltll'.hllIEE!L Mol nl.'l"_lr diel the
marketplace become dominated by buyers unwilling 1o defer
gratification, but in 1986 US tax law governing investments 1o
produce a product was allered so that those business deductions
could not be realised wntil the product was sold. Today the incen-
tives in the American wine business are squarely on-side with
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making, selling and conswming wines quickly ‘Fast wines 1o go
with fast food, in the Leighions’

Terry amd Frances dido't want 1o change tieir artisanal wiie-
eakagg practives, Thiy ise baskel presses, They neither Gioe s
filter. 1 s cerlaindy not that ey are sloves 1o iradition, and
they don't buy a kot of the superstition that passes for theory in
munny winemaking commamities, bul when voa ooly get (o moke
wiise onee o veor, il makes sense b pay attention 1o the guys who
have had so0 such experiments’, is the way De Lelghion puts il
‘Folklore usually contains a seieiee i you can see the synthesis
with modern understanding.” 5o in the late 1g8os kalin Winery
started holding back its imventory Today evervihing it offers isa
Tibsrary winee”. 10 not about momey” Franees says, 1 is seiemoe
in the service of art” 1 most surely cannot b about the money:
Ralin carries len times as much imventory ey as il did before
taking tis adevision ond makes only hall as ek wine,

Nemarkable, late-released, long-lived wines

halin's cnrzent refonse Semillon is the g4 1 s made from a
very old vineyard in Livermore Valley, The original culiings
were hrough from Chitean d Youem in the 1880s. Wente owns
the vinevard but has given up trving o sell Semillon o
Americans, The Leightons barrel ferment the Semillon (phis
20% Sauvignon Blanc) after pressing the grapes in the lsi Boley
ln.uhqhmu. el in Maly. anrnullungtmun far ten montls
The wine is remarkalide_ tosilay. Toie entoasr is larely beginning
fix takie oom grodelen tints. 1 someone tald youa it was a fen-year-okl
wine, Trom looking ot it vou would naturally assume it o be a
Grerman Riesling On the nose thire sre some lazelnim neances,
Tsut overall it is ot the slightest bit aldehydie. The texture is
moith-filling vl supple.

But the biggest surprise is thie way the wine reacis with
dlish the Leighton's have chosen, “You really need g0 challengs
ol Semniflon,” Terry save. Their clivice o spicy Dungeness erals
preparation calbed D Chian Crah. Over the yoars, the Leightons have
evabved an informal allianos with a very good Cantonese restanrant,
Unele Yu's on Crow Canson Road in San Bamon is one of the best
Chinese restmrants in the San Francisco Ray Area (no idle boast),
and certninly the one with the most sophisticaled wine programme,
My loomirs. of experimentation with sommelier Nick Liang have
:,.'ir.Hl.'Il Tlfrqr aml Frances a woaalerful F\gn-nfulp of unusal
dHﬂ“iﬂi“ﬁHtupiﬂhc’rm“!Jp'qrmﬂhiulumin tha
sounil-Asian H}E.Hilh a coating of ke an crab begen i thee sheell.
Thai mseans the sbow leat eveniually geis all sver any enthosiastic
iners Ep Thee ellect an the wine, when it is added 1o this assem-
hl.lgr. s o spark a fndlilrﬂ:'nlhemid-plhlnnﬂ.d_ml.irl_m
sistence on e fondale The wine ks nice by itsell but it s great with
welbprepared spicy erals We like it with Sicluan soodles o0,
Franees cormments Chie B inelied b take ler word on sech metiees,
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To the Leightons, the logie, the seience, the history and their personalities are all
threads woven together in a fabric, then presented as a garment. They would rather you looked
at the garment, and drew your own conclusions, than have you deconstruet the total

package by trying to tease apart the fibres for individual evaluation

Perhaps less unusual, the varows models of Kalin Chardonnay
are often the itemns most recognised by internatisnal commenta-
fora, Serema Sulclilfe MW compares the Cuvie Woin ‘i classies)
ol Meirsaults’, and Steve Tanzer, whe equates the dinbiy
e with the Lefghtons at Uncle Yi's to o meal ai Tan Dinli in Paris

sayn of the Cinvite 1N The developed Ravours loww remain
Em.ll. ani brisk, finishing with sneaky lengih The carrently
released vintage of Kalin Cuvée LV Chardonnay (from Loy
Vineyard in northern Sonomn County's ey Creek Valley) is the
154 1 s a semsions wine Sweaty really - that is. in te sense of
ity nansgghity: ot athbetie, Think mousing in fromt of the fire-
ploce, mildly aware thal somesie isappropriate migt wake up.
The Leighions servee Useir Chardonnay with steamed lolsier Many
preecplie wondd prefer it with a fully mature, sofi-dpened cheess,

Speaking of naughty. Pinol Noir has been a mainstay of the
Kalin line forever: Interestingly. for the kst ten vears the Leightons
have comimted 1o Busggemdy 1o Jook alter two sinevands (hoy've
purchased fi s Cide de Beayne: Beaope Premier Cro Les
Chowacheus aml few-oit Les Pierres Blanches They dom't own
any vineyords in California, bul they own two of them in
Burgundy, ‘Ralin Bourgagne i kind of like gardening.” is Frances's
explanation, Les Chamachesx consists of seven rows of Finot Neir
inear Les Clos des Mouches and Les Epenotes. Total prodwction is
aboul 5o cases a vear.

For :mla.l‘lr.qlinl‘l al Uncle Yo the Hgﬁlnm i thisir 'm
Less Chaoacliens with Pebing duck. and their ‘gq Caveée DD Pinot
Wair: fronm David Demosthenes’s old vines in Sonoma County, with
teacamoked duck. Both, by the way, are the corrent releases,
There is an eheganee, a cleanness to both wines, just as there is 2
refinement, o slsilety o beth dhick propamations, Bl ey are nal
the sanue 1!}' Ay atretch of the i111.'lgir|.ul;nr|. Thi French wine lil'
an American may be so bobd as o call it that) is mere incisive,
more cherry scenbed, and eautifully refreshing with the rich
eracklings nature of the erisp duck skin. Phim satce is not a bad
summary for both of then By contrast. the tea-smoked dick is
elwwier. mns Mavourful, amd sois the Leightons’ Californin Pinog
Noir. Both components in this second pair deaw on tes-like
ollactory maances, bl it is their similar nuscolority that ereates
ihe mare lasting impression,

Terry and Franees Leighton dio all the work st their Gooo-case
winery (wineries) themsolves 1 s all hand baboun Then they
bottle-ape the wines for seven to fen vears hefor reliase sa
American consumers who are unaceustomed to the jovs of fully
mature, longlived wines might gt on eve-opening experience,
Surely they must conmmand three Ggures for these treasure_? Nao!
Must Baalin wines are avadlalile for 830 10 S50 o the winery or in
the few seleeted retail stores sophisticated enough o acquire thiem
finecluiding Bibenicun in London and Burgendy Wine Company in
Mo Yok, Like Frances savs, 108 nd about te money.” =




