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FREI RANCH   

 In 1934, winemaking brothers, Ernest and Julio Gallo celebrated the end of Prohibition by contracting with the Frei Brothers Vineyard, near Healdsburg, to purchase grapes. The Frei Brothers had been making wine on the property since 1890, but had long sold grapes to other winemakers. By 1944 the Gallos were purchasing not just the grapes, but also all the wine produced by the Frei’s. 

     The Gallo wine empire bought the Frei Ranch in 1977 following the death of the last brother, and made it the centerpiece of their fine wine program. They converted the existing bulk production winery into a state-of-the-art facility able to produce several boutique wines in small quantities. While many people questioned the decision to invest heavily in Sonoma rather than its more famous Napa relative to the east, the Gallos believe in the small parcel production specific to Sonoma.  

     Now enter Gina Gallo and her brother Matt, who have transformed the image of Gallo Wines from jugs to bottles designed for the finest cellars. Originally Gina focused on the Reserve Program that will produce as much as 50,000 cases of wine, just about double what the Frei Brothers were producing in 1890. The ranch focuses on Chardonnay and Pinot Noir, and Frei Ranch winemaker Eric Cinnamon brings in Cabernet from the Alexander Valley, and North Coast Merlot to complete the portfolio. The goal is to produce value wines that model in structure and flavor the Gina Gallo Reserve bottlings.

     They have implemented gravity feed flow to reduce the stress on newly crushed grapes, and have carved a cave large enough to support 60,000 small oak barrels in an effort to introduce handcrafting to every bottle leaving the winery.     


The effort of this winery, and the name E&J Gallo, to improve its image has resulted in the raised stature of this producer in the eyes of both the consumer and the industry. In part to due to its efforts at the Frei Ranch, Gallo was named the winery of the year in 1999 by their colleagues in the California industry.  

Nevertheless, the production does not overwhelm the need to maintain the integrity of the land. The Gallos require a “50-50 giveback policy” in which they protect one acre of land from development for every acre they plant.
     The efforts of this specific winery, and the entire Gallo Empire, to improve image has raised the stature of the Gallos in the eyes of both the consumer and the industry. In part, due to its success at Frei Ranch, Gallo was named the winery of the year in 1999 by their colleagues in the California industry.

Wairau River Wines

     New Zealand has long been recognized for its stunning unspoiled landscape. Recently wine consumers have discovered what those “down under” have known for many years, that the land can also produce highly distinctive, premium quality wines. The benchmark varietal for New Zealand is Sauvignon Blanc.

     Wine is produced over 1,000 miles of spectacular New Zealand coastline and valleys (it really is a long and narrow country) offering diverse climates and soil types equivalent to a drive from Southern Spain to Bordeaux.  The variety of wines arises from to match foods to wines. And, the food ranges from traditional French and Italian to the exotic dishes of Asia and the Pacific Rim. It is those spicy foods of the Southern Hemisphere that require bright and zesty wine as a complement. This is where Riesling and Sauvignon Blanc find their market. 

     The Wairau River Winery is in the Marlborough region. This region was first planted in 1973 and within 20 years had become the best-known wine-producing region in New Zealand. The distinct flavor that is distinguished by overtones of zesty fruit has found a strong domestic and international market. Sauvignon Blanc is the most widely planted variety followed by Chardonnay and then Pinot Noir and Riesling. The Wairau River Winery made its appearance in 1991 with a focus on those two grapes.

     Phil and Chris Rose began as growers in 1977, making them amongst the pioneers in the Marlborough wine industry. They were certain the rocky soil, and the reflected heat, would offer excellent drainage and intense fruit flavors. They were right.

     Joined in 1991 by French trained winemaker, John Belsham, the focus has been producing only estate wines. They utilize four to five year old French Oak barrels, and heavily crop the fruit during the growing season to assure that those grapes that remain on vine are the most flavorful.

     Initially distributed in New Zealand and England, the wines have found a market in the United States, Northern Europe, and East Asia. They have positively touched the palate of many wine reviewers. We think you will agree with the many consumers who are adding these to their collections.
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