
 

The Winery & Early Vineyards 

      

     The winery facility, which was built in 1976-77 in time for the õ77 harvest, was designed by Wallace Johnson, 

Katrina Statenõs father.  Wally was a mechanical engineer by training (graduating with honors from Cal Tech) and 

manufacturer of many of his inventions, e.g., the portable aluminum scaffold and its many scaffolding and elevated 

lift and platform offshoots, now used around the world for a wide variety of maintenance and construction projects.  

His company was UpRight Scaffolds, Inc., with its headquarters in Berkeley, CA.  In addition, Wally was the inventor 

of the first commercial mobile harvester for wine grapes.  The UpRight Vectur Grape Harvester is used extensively in 

wine regions throughout the world. 

 

     The underground concept of the winery was rooted in Wallyõs later grape harvester interests which, in the late 

seventies, included another invention of a mobile grape press that, working in tandem with an UpRight harvester 

down an adjacent vineyard row, would allow the grape grower to mechanically pick the grapes (destemmed with 

the vibrating rods of the harvester), drop the berries into the tandem crusher-press, expel the pressed pomace into 

the vineyard row (to be disked later by tractor into the soil), and pump the fresh, gently pressed juice directly into an 

oxygen-free, stainless, mobile tank.  The tank would be taken immediately to the winery and, by means of gravity 

flow, drained into a cold, underground stainless steel fermenter. This technological concept made good sense at the 

inception of the winery, which at that time, received mainly white grape varieties (Chenin Blanc, White Riesling, and 

Gewurztraminer) planted in the 1960õs on the adjacent family-owned Redwood Ranch. 

 

     For Wally, putting the winery underground had its merits for other reasons too:  environmental impact, natural 

aesthetics, and energy efficiency.  In the 1970õs the Alexander Valley Association, alarmed by developments in Napa 

Valley, was concerned about the òcommercializationó of its valley.  Residents agreed to a policy that would maintain 

the unique bucolic character of the valley by encouraging landscape integrated with minimally visible construction 

projects.  The wineryõs present site, a corner parcel of Wallyõs 750 acre Redwood Ranch, was considered one of the 

best vineyard sites of all in Alexander Valley by such vineyard experts as André Tchelistcheff, Mike Grgich, and Lee 

Stewart.  (In an address to wine experts in southern California during the 1980s, André drew a pyramid diagram of 

the best quality vineyard locations in Alexander Valley and placed this site surrounding Field Stone as the pyramidõs 

apex.) 

 

     Wally chose a rounded knoll near his restored century-old redwood barn as the excavation site.  (Serendipitously, 

eight years later we learned from the appellation historian, William F. Heintz, that the old barn, lifted up and recon-

structed with original heart redwood by Wally in 1975, was one of Sonoma Countyõs historical òGhost Wineries,ó a 

forgotten winery and vineyard estate that existed before Prohibition with some or all of its remains still visibleñsee 

description of old historic redwood barn below.)  As for energy efficiency, Wally, during an earlier trip to wine es-

tates in the Loire Valley in France, learned the advantages of their ideally cool cellars carved out of deep limestone 

outcroppings.  How could he create the same effect without a limestone ridge? 



      Wallyõs answer came from his professional experience as an engineer, as now applied to his new involvement in 

community politics.  In the 1960õs Wally ran for mayor of Berkeley in conjunction with a referendum he sponsored to 

put the Bay Area Rapid Transitõs (BARTõs) proposed Berkeley terminal and tracks underground.  (Wally believed that 

an above ground rail structure on Shattuck Avenue in the heart of the city would in effect divide the community eth-

nically and racially.)  BARTõs engineering team (headed by Bechtel Corp.) rejected the proposal out-of-hand as òtoo 

expensive.ó  With an engineer colleague from Oakland who knew about the innovative òcut-and-coveró concrete 

design used in Montrealõs new subway system, Wally went to Canada to do cost-studies with their design team.  He 

applied this to his Berkeley proposal and won the dayñand the mayorship.  It was to this cut-and-cover, interlock-

ing, pre-stressed concrete design that he used (in micro form) for his dream of an underground winery.  Field Stone 

is known in the wine industry, through the research of historian Leon Adams, as the first underground winery facility 

built in Californiaõs modern era. In a recent publication by Chronicle Press, 50 Best Northern California Wineries, wine 

writer Heidi Dickerson captures the unique character of Wallyõs personal winery vision:  òWith its stone wall and small 

subterranean cellar surrounded by a forest of valley oaks, Field Stone appeals to romantics who dream of what their 

personal winery should look like.ó  

 

      Following Wallyõs sudden death of a stroke in 1979 at age 66, his son-in-law and daughter, John and Katrina 

Staten became heirs of Wallyõs dream.  With his mentor and consultant, André Tchelistcheff, John reassessed the 

wineryõs potential, now without the application of Wallyõs conception of mechanical field harvesting and crushing 

and a focus on white varieties.  (See John Statenõs òPersonal Notes,ó Fall & Winter 1993-94, for a fuller account of this 

change.)  After tasting the 1977-80 bottlings of Cabernet and Petite Sirah (from its century-old vines), they clearly 

realized that the wineryõs strength lay in the red Bordeaux and Rhone varieties.  In the nineties, three outstanding 

Merlot clones (were planted in an ideal site in front of the winery (see John Statenõs òThe Merlot-Ausone Storyó) and, 

in the red rocky soil near the Petite Sirah vineyard, Syrah and Viognier were planted at the recommendation of An-

dr® (See John Statenõs story, òQue Sirah, Syrahó and his description of Field Stoneõs premier estate white, ĕStaten 

Family Reserve Viognier.ó)  The lauded Merlot vineyard was named, in his honor, the òTchelistcheff Vineyard.ó  In the 

late nineties, John and his son Ben (Field Stoneõs vineyard manager) added a celebrated Italian red, Sangiovese 

Grosso (an acclaimed Brunello di Montalcino clone), to their estate vineyard scheme at the recommendation of 

Johnõs longtime friends, Lucio and Alessandro Landini, proprietors of Fattoria Viticcio in the Chianti Classico district of 

Tuscany. (See John Statenõs La Storia di Due Famiglie e Sangioveseó.) 

 

      From the eighties up to the present the winery facility was modified and upgraded to meet the needs of these 

red varieties:  a rear entryway to a new crush pad atop the winery, new and modified steel fermenters (including ide-

al small, stainless, open top fermenters), a new Delta crusher, a new Diemme press, new pumps, etc.  During the last 

few years the Statens have been exploring their plan to build a complete on-site barrel facility connected with the 

winery crush pad that would involve an innovative preservation of the century-old redwood barn.  With a unique 

sense of entering immediately into the heart of a working winery, Field Stone visitors and wine writers discover a 

unique and appealing ambiance because all barreled òEstate Bottledó Reserve wines are stored within the winery.  

(òEstate winesó cannot leave the premises for any reason, and other red-barreled wines are stored off-site in an ex-

cellent larger facility.)  



The Century-Old Barn, Farmhouse & Later Prized Plantings 
 

     In the early 1960õs Wally purchased what is now the Field Stone Winery & Vineyard site.  At that time all that was 

on this picturesque property was a hallowed little white farmhouse, still in good shape and located in the middle of 

an overgrown Petite Sirah vineyard, served by a venerable, but dilapidated redwood barn.  Neighbors had spoken 

to him of the glory days before Prohibition when this little property was known for its outstanding vineyard.  Doing 

some research at the Sonoma County Library in Healdsburg, Wally had discovered an article, which he copied and 

framed and pondered while waiting patiently for this choice, rocky, red clay soil property to go up for sale.  The arti-

cle was in the 1895 Alexander Valley Directory, and it described this property as òthe best grape land in California.ó  

His first task was to revive its vineyard.  In 1964 and 1965 Wally hand-harvested and sold the impressive Petite Sirah 

grapes to Lee Stewart, the respected vineyard consultant and vintner of the original Souverain Winery on the Howell 

Mountain slopes of Napa Valley (now Burgess Cellars).  Both Stewart and Wally were ecstatic with the results, 

prompting the thought of completing the vineyard development of the property.  (The owners during Prohibition 

were permitted to retain only ten acres of the original vineyard.) 

 

     Next on the agenda were the restoration of the old redwood barn and farmhouse, and the planting of a new 

Cabernet vineyard.  The barn was restored first, while a new vineyard block of Cabernet Sauvignon was planted, us-

ing budwood from three renowned Napa plantings (BV1, the source for Beaulieu Vineyardõs George de Latour Pri-

vate Reserve Cabernet, the May Family Vineyard, the source of Joe Heitzõs acclaimed òMarthaõs Vineyardó Cabernet, 

and the Old Niebaum vineyard block, the source of the lionized early Niebaum estate Cabernets). It is from this 

prized, forty-one year old vineyard and its heritage clones that the wineryõs award-winning Staten Family Reserve 

Cabernet Sauvignon comes. (See John Statenõs description of Field Stoneõs estate Bordeaux red, Staten Family Re-

serve Cabernet Sauvignonó and his account of how the famed wine critic, Robert Parker, in his important Wine Ad-

vocate article, òHow Well Do California Cabernets Age,ó mistook it for his favorite Chateau Mouton Rothschild.)  

During the vineyard planting Wally found a genuine òbarn raisingó carpenter, who set to work lifting (literally) and 

restoring completely this jewel of a historical òGhost Wineryó barn.  Over the years this barn has been a landmark in 

the valley, a home to barn owl families, the central site for the wineryõs glycol refrigeration unit, the propertyõs water 

storage tank cover (filled continuously from its well and pipeline pump in a choice location near the Russian River), 

and site of a water softening and UV purification system together with a central routing pump system for the water 

drip lines installed with our new vineyards. 

 

     The historic century-old farmhouse (its age based on the milling character of the redwood and the type of nails 

used on the barn and dwelling) was the home and farm office for the first Italian family that planted the vineyard 

and barn in1894.  (This date might have been earlier, in1874, according to historian, William Heintz.)  In the 1980õs, 

John and Katrina restored and upgraded the little house without changing any of its earlier structural charm. They 

stabilized the foundation, rebuilt the original porches, added a new bathroom and septic system (it had no indoor 

bathroom), and replaced its roof (once again in 2007).  From 1984 to 1991, the white primer coat of paint was left 

on the little house at the request of Hal Riney, the late award-winning creator and art director of the famed Bartles 

& James wine cooler TV ads, which were filmed on the little houseõs front porch.   



The adõs ôstars,õ Dick Maugg, the quiet one, and Dave Rufkahr, the talker, became avid Field Stone fans (along with 

the filming crew).  The great insider joke at the time was that when Dick held up the first òExotic Berryó cooler, it had 

been refilled with Field Stoneõs Ros® of Petite Sirah, the hit for the crew during the hot summer months of filming.  In 

2007 John and Katrina painted the farmhouseõs exterior again, in keeping with its earlier historical character and its 

unique vineyard landscape setting.  In 1999 they built a swimming pool designed to fit into and enhance the home 

siteõs setting in the midst of the enchanting (especially on a starlit night) old Petite Sirah vineyard, a stoneõs throw 

from the little house.  At the same time, a multiuse equipment building was built nearby with an additional pen and 

saddle room for Johnõs horses (to put them close at hand for more frequent riding through the vineyardsñand over 

the verdant hills to the nearby Russian River!).  The roof of this building is the location for the swimming poolõs solar 

heating panels. With the poolõs automatic cover during the summer and fall, this solar heating system will provide 

water temperatures up to ninety degrees, if one desires. 

 

      Sitting on the front porch of the little farmhouse-office, one looks out over the top of the Petite Sirah vineyard at 

our latest planned Cabernet planting.  This ideal site in rocky red soil was planted in 1997 on low-vigor rootstock 

with two highly acclaimed French clones new to California, Clone Blocks 337 and 15.  A third adjacent block was 

planted with budwood from our original heritage Napa Cabernet clones (BV-1, Marthaõs Vineyard, and Old Nie-

baum clone).  Now in full maturity in 2008, this planting is showing its full potential.  Our expressive heritage vines, in 

essence, a vineyard blend (or vineyard òbouquet,ó as Andr® would put it) has all the character of its ancestors; Clone 

15, as promised, provides us with a rich, but soft Cabernet character as we strive to tame our tannins at the front-

end of fermentation to conserve more abundant fruit character.  Deep, big Clone 337, also as promised, has now 

shown its potential as a blending partner for our Staten Family Reserve Cabernet when added to grapes from our 

twenty-seven year Old Terra Rosa Reserve vineyard.  (See Vineyard Map for all of our vineyard blocks.) 
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