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WINERY & VINEYARD

The Winery & Early Vineyards

The winery facility, which was built in 19967 i n ti me for the 677 harvest,
Katrina Statends father. Wally was a mechanical en
manufacturer of many of his inventions, e.g., thmrtable aluminum scaffoldand 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 harvesteior wine grapes. The UpRight Vectur Grape Harvester is used extensively in
wine regions throughout the world.

The underground concept of the winery was rooted i
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 crustmess, 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
oxygenfree, 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 i nowdd®ediod®dRaick. on t he adjacen

For Wally, putting the winery underground had its merits for other reasons too: environmental impact, natural
aesthetics, and energy efficiency. I n the 197008s th
Val l ey, was concerned about the Oo0commerciali zationbod
the unique bucolic character of the valley by encouraging landscape integrated with minimally visible construction
projects. The wineryds present site, a corner parce
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 | ocations in Alexander Val
apex.)

Wally chose a rounded knoll near his restored centuoyd 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 197
forgotten winery and vineyard estate that existed before Prohibition with some or all of its remains still iside
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?



S . N 5 ——
¥4 ) ;/,, al
s S

WINERY & VINEYARD

Wal |l yds answer came from his professional experi enc
community politics. mayorofBerkeleyd @rgudciicn witVa tefergndumane spdnsored to
put the Bay Area Rapid Transitds (BARTO6s) proposed B
an above ground rail structure on Shattuck Avenue in the heart of the city would in effect divide the community eth-
nically and racially.) BARTO8s engineeringof-hamadc ébea
expensive. o With an engineer coll eague-aidcomeOékIcami
design used in Montreal 6s new s ub wsudiesswthstiteiedasign td&m. Hey w
applied this to his Berkeley proposal anson the dayi and the mayorship It was to this cutand-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, adfitisé underground wineryfacility
built in Californiafds moder n er &0BedtNorttern CaiformanWinenpsainte | i ¢
writer Heidi Dickerson captures the unWaguie /cthsa rsafcotneer
subterranean cellar surrounded by a forest of valley oaks, Field Stone appeals to romantics who dream of what their
personal winery should | ook | i ke. o

Foll owing Wallyds sudden deat h-indafvand dasghteroJohe and Katrida9 7 9
Staten became heirs of Wal | y 6 s André Bchelistchefffohh teasdessed thmme n-
wineryds potential, now without the application of )
and a focus on white varieties Je e John St atends 0 Per s-84nfaria fulldmatceusitofdhisF a |
change) After tasting the 197780 bottlings of Cabernet and Petite Sirah (from its centunid vines), they clearly
realized that the wineryds strength lay in the red I
Merl ot clones (were planted in an i d&abk Matsoomtehasd roary
in the red rocky soil near the Petite Sirah vineyard, Syrah and Viognier were planted at the recommendation of An-
dr ® (See Johm Q¥teatSe wdash ds thgrsya, & scr i pti on of Fi®dled St
Family Reséer velhlW dganuideerd dMer | ot vineyard was named, [

|l ate nineties, John and his son Ben (Field Stoneds
Grosso (an acclaimed Brunello di Montalcino clone), to their estate vineyard scheme at the recommendation of
Johnds |l ongtime friends, Lucio and Alessandro Landin
Tuscany. ( Selea J®9thar /iS4 adienBwse YFami g/ i e e Sangiovesedo

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 completeste barrel facility connected with the
winery crush pad that would involve an innovative preservation of the centotg redwood barn. With a unique
sense of entering immediately into the heart of a working winery, Field Stone visitors and wine writers discover a
uni que and appealing ambiance because al/l barreled o0
(0OEstate winesod cannot | eave t-barelgdwiresmaresseored dititerin amaexy r e
cellent larger facility.)
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The CenturyOld Barn, Farmhouse & Later Prized Plantings

In the early 196006s Wally purchased what is now the
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 18954/exander Valley Directory and it described this property
His first task was to revive its vineyard. In 1964 and 1965 Wally hhasested 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 plantingslBVl t he source for Beaulieu Vi
vate Reserve Cabernet, the May Famil MaVt had ad ¥G anbediram
and the Old Niebaum vineyard block, the source of the lionized eaNjyebaum estate Cabernejs It is from this
prized, fotyone year ol d vineyard and it s -wneingiStatangFamilic Reserve s
Cabernet Sauvignon comes. (See John St at eSidien FahyRe-r i p
serve Caber naadhis Sczaun of fiowdhe tAmed wine critiRobert Parkerin his important Wine Ad-

vocate article, OHow Wel | Do California Cabernet)s A
During the vineyard planting Wally found a genuine (
restoring completely this |jewel of a historical 0Gho
the valley, a home to barn owl families, the centr al

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 centuryold 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
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 awandnning creator and art director of the famedBartles
&Jameswi ne cool er TV ads, which were filmed on the | it!H
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The adds o6stars,d Dick Maugg, the quiet one, and Dav
the filming crew). The great insider joke at the ti
been refilled with Field Stoneds Ros® of Petite Sira

2007 John and Katrina painted the farmhouseods exteri
unigue vineyard landscape setting. In 1999 they built a swimming pool designed to fit into and enhance the home
siteds setting in the midst of the enchanting (espec
from the little house. At the same time, a multiuse equipment building was built nearby with an additional pen and
saddle room for Johnés horses (to put them cil ancdover at
the verdant hills to the nearby Russian River!). Th
heating panels. Wi th the pool&s automatic cover duri
water temperatures up to ninety degrees, if one desires.

Sitting on the front porch of the little farmhouseffice, 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 orvigar 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, Marthads Vineyar
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 Obouquet, 6 as
15, as promised, provides us with a rich, babft 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 outaten Family Reser/@abernet when added to grapes from our
twenty-seven year Old Terra Rosa Reserve vineyard. (See Vineyard Map for all of our vineyard blocks.)

10075 HIGHWAY 128 HEALDSBURG, CA 95448 TEL: 800.544.7273 WWW.FIELDSTONEWINERY.COM jstaten@fieldstonewinery.



John Staten, Vintner (et with Mentor André Tchelistcheff (igny

John C. Staten
Vintner

Born in West Texas and raised for brief periods of his life on a sheep ranch, Mr. Staten is not
a stranger to the world of farming. His road to Field Stone, however, followed a circuitous route by
way of another lengthy career, which he still pursues as his "passionate second vocation”. After
receiving his B.A. in history and philosophy from Stanford University in 1960, Mr. Staten went to
Princeton Theological Seminary to study ancient biblical languages and literature. Following the
receipt of his master's degree from Princeton he entered The University of Chicago in 1964 to study
for his Ph.D. in Theology. While completing his doctorate he studied with the Protestant theologian,
Paul Tillich, the French philosophical theologian, Paul Ricoeur, and Mircea Eliade, the pioneering
historian of world religions. '

Since 1969 Dr. Staten has taught on the west coast, heading the religion departments at Reed
College in the Pacific Northwest and at Mills College in Oakland, California. A writer and lecturer
in the Bay Area, he is also an ordained Presbyterian minister. For several yearsheservedasan adjunct
professor at the San Francisco Theological Seminary in San Anselmo/Berkeley. His book entitled
Conscience and the Reality of God, a study on the experiential basis of religious knowledge and ethics,
was recently published by Mouton de Gruyter in Berlin.

Following the untimely death of Mr. Staten's father-in-law, Wallace Johnson, in 1979, Mr.
Staten found himself propelled into the management of the family ranch, vineyards, and winery.
With the assistance of his wife, Katrina, who serves as an officer of the corporation which they now
both own with their four children, Mr. Staten has acquired a second vocation and a renewed love of
the land and of wine. An eager student, winemaking and viticultural knowledge have come to Mr.
Staten by what he terms "an initiation by fire". For more than a decade he has been "tutored" and
assisted by the eminent winemaker, André Tchelistcheff, who served as his senior enologistand long-
range adviser from 1979 through 1991. His son, Ben, joined the winery in 1590 following his
graduation from Stanford. He is General Manager and heads up the winery's estate vineyard
development.






