
 
 
Dear Friend: 
 
Thank you for ordering our wines and joining us for the virtual tasting. 
 
It will be great to raise a (tasting) glass to Cal’s Homecoming---as you may have seen, 
I’m a proud alum, from the class of 1970. 
 
I wanted to give you a few suggestions for our tasting. If possible, please plan to have a 
glass for each wine so you can go back and forth as we taste and talk. 
 
I welcome questions. I’ve been doing this work for over 50 years; if I can’t answer your 
question there might not be an answer! 
 
I’m often asked what I recommend as favorite magazines or wine writers: here are a 
few: 

• Roald Dahl’s short story Taste. There’s a downloadable version online: 
https://www.hffmcsd.org/site/handlers/filedownload.ashx?moduleinstanceid=281
&dataid=1201&FileName=taste.pdf . It’s such a modern tale but it was written 
some fifty years ago. 

• If you’re truly a wine buff, take a look at the English magazine, The World of Fine 
Wine 

• I think Esther Mobley, the San Francisco Chronicle’s wine columnist, does a 
terrific job. 

• I would also recommend Alder Yarrow’s blog Vinography 
(https://www.vinography.com/ ); he tackles all sorts of topics with a true 
journalist’s eye.  

• I would also recommend Blake Gray’s work, whether at his own blog The Gray 
Report (https://blog.wblakegray.com/) or his frequent contributions to 
https://www.wine-searcher.com/magazine . 

 
I wish we could all be doing this tasting together, in person, at the winery! Until we can 
welcome you in person, here are two drone flyovers which will give you a sense of what 
it’s like to farm a vineyard on a mountain: 
https://www.youtube.com/watch?v=EShRJ7WZUjs  
and 
https://www.youtube.com/watch?v=k-oL71HTKRs&t=4s  
 
Enclosed you’ll find a fact sheet for each wine and some favorite recipes that we enjoy 
with our wines. 
 
And an update: we have come through the Glass Fire intact, with some repairs to do, 
but very grateful. Please follow us on our Instagram and Facebook for updates (links at 
the bottom of our website home page). 
 
Go bears! 



 
 

 
2016 Estate Cabernet Sauvignon 

 
Aromatically, the 2016 Cabernet Sauvignon demonstrates a heady, complex mix of black 
and red fruit with clear suggestions of leather, tobacco and cigar box. On balance the 
aroma tips over slightly in favor of the dark fruit with the red providing an essential 
central component. The aroma is so intriguing it’s hard to move on. But when you do, 
you discover exactly what you expected even if you didn’t quite know you expected it: 
the taste mirrors the aroma exactly. Red and black cassis fruit encased in a restrained 
pillow of creaminess on the mid-palate is once again in favor of the dark fruit. At the 
finish the tannin and acid are restrained, but seem exactly on point. The defining 
characteristic of this wine is its lovely balance and harmonious construction. Not too 
soft, not too firm, just right. Full of flavor, the wine is generous, warm and 
approachable. And hugely enjoyable.  
 
The 2016 Cabernet Sauvignon is made from 100% estate fruit grown at the top of Spring 
Mountain (1,800-foot elevation), west of St. Helena in the Napa Valley. The vines are 
planted on very steep slopes (up to 35%) in red Aiken soil, derived from weathered 
volcanic materials and sedimentary rock. Our Spring Mountain pedigree insures 
deliciously integrated tannins and a long lifespan. For forty-nine years our wines have 
been sourced from the same vineyards, pruned, cultivated and harvested in the same 
manner, creating artisanal wines which are distinctive and complex. Our goal is to 
produce wines which bring pleasure to all the senses.  
 
Appellation: Napa Valley  
Sub-appellation: Spring Mountain District  
Farming: Dry-farmed estate mountain vineyard  
Varietal content: 89.7% Cabernet Sauvignon, 3.4% Merlot, 6.4% Cabernet Franc  
Time in oak: 19 months in 45% new French oak, 55% used oak  
pH: 3.43  
Total acidity: .687grams/100ml  
Alcohol: 14.3%  
Cases produced: 1,375  
Winemakers & Winegrowers: Charles Smith, Stuart Smith & Sam Smith  
Website: www.smithmadrone.com 
 
 
 
 
 
 



 
 
 

 
2017 Estate Chardonnay 

 
Our soils are mostly deep-red Aiken Stoney Clay loam, part of the Aiken, Kidd, Forward 
complex of soils which are volcanic-based, well-drained and deep. The underlying 
geology is the very old (250,000,000 years) Franciscan Series Assemblage, unique to 
California coastal ranges, which includes altered mafic volcanic rocks, deepsea 
radiolarian cherts, sandstones, limestones, serpentines, shales and high-pressure 
metamorphic rocks, all of them faulted and mixed in a seemingly chaotic manner as a 
result of the Pacific Tectonic Plate subducting under the Continental Plate and shears 
both off into an aggregate mix. Overlying this formation is the much younger weathered 
Sonoma Volcanic soil that forms our soils of today.  
 
All our wines are made entirely from our dry-farmed estate vineyards surrounding the 
winery on top of Spring Mountain in the Napa Valley. Our goal is to make artisanal 
wines which are distinctive and are an expression of both the vintage and us, as 
vintners, but above all else, are wines which bring pleasure to the senses. Every year our 
wine is made from the same vineyards, pruned by the same people in the same way, 
cultivated in exactly the same manner and harvested at similar levels of maturity, yet 
Mother Nature stamps each vintage with a unique set of flavors, senses and character. 
Vintage dating is a celebration of that uniqueness and diversity.  
 
Appellation: Napa Valley  
Sub-appellation: Spring Mountain District  
Varietal content: 100% Chardonnay  
Fermentation: barrel fermented  
Time in oak: 10 months  
Oak: 85% new French oak  
pH: 3.24  
Total acidity: .83g/100ml  
Alcohol: 14.6%  
Cases produced: 991  
Winemakers & Winegrowers: Charles Smith, Stuart Smith & Sam Smith  
Website: www.smithmadrone.com 
 

 
 
 
 
 



 
 

 
 
 

2016 Estate Riesling 
 
Aromatically, the 2016 Riesling has strong floral notes with an admixture of lime, stone 
fruits and minerality. These qualities translate seamlessly into a succulent mid-palate 
replete with corresponding flavors. Very Alsatian in styles, the creamy center suggests a 
kind of delicate forcefulness that finishes with a bright, lively, juicy-fruit acidity. 
Altogether lovely, delicious and stylish, the Riesling would be great ice-cold on a hot 
summer day or make a superb accompaniment to a wide variety of food either spicy or 
savory.  
 
This wine is made from mountain grown grapes, honoring the international tradition of 
Riesling which thrives on steep hillsides. At Smith-Madrone our goal is to make 
artisanal wines which are distinctive and are an expression of both the vintage and us as 
vintners, but above all else, are wines which bring pleasure to the senses. Every year our 
wine is made from the same vineyards, pruned by the same people in the same way, 
cultivated in exactly the same manner and harvested at similar levels of maturity, yet 
Mother Nature stamps each vintage with a unique set of flavors, senses and character. 
Vintage dating is a celebration of that uniqueness and diversity.  
 
New with this bottling is the availability of this wine in hand-waxed magnum (1.5L) 
bottles: quite a stunning presentation.  
 
Appellation: Napa Valley  
Sub-appellation: Spring Mountain District  
Varietal Content: 100% Riesling  
Alcohol: 12.8%  
pH: 3.04  
Residual sugar (dry): 0.68%  
Harvested: Picked at 22.5 degrees Brix on Sept 2-4, 2016  
Cases produced: 1,199 cases  
Winemakers & Winegrowers: Charlie Smith, Sam Smith & Stuart Smith  
Website: www.smithmadrone.com 
 
 
 
 
 
 



 
 
 
 
 

Smith-Madrone Cabernet & Pasta “Quattro Formaggi”  
 
This is simply magic with our Cabernet Sauvignon. This recipe comes in handy when 
you have odds and ends of cheese to use up; feel free to experiment with the types, but 
always try to include a blue. This is extremely rich and lush and is a terrific foil for our 
Cabernet Sauvignon (although it’s also a great partner to the Chardonnay). 
 
1 pound spaghetti (can be ‘regular’ or whole wheat or spinach) 
1 cup grated Parmesan or Romano cheese 
1 cup grated Fontina cheese 
1 cup goat cheese, broken into small pieces 
1 cup Gorgonzola cheese, broken into small pieces 
¼ cup unsalted butter, softened 
1 1/2 cups heavy whipping cream (or whole milk) 
1 garlic clove, peeled 
½ teaspoon salt 
freshly ground black pepper 
minced fresh Italian parsley 
optional: freshly toasted walnuts to garnish instead of parsley 
additional Parmesan (or Romano) to add at the table 
 
Heat the cream (or milk) in a saucepan on the stove over low heat. When it starts to 
bubble (but not boil), add the butter and the four cheeses and gently stir until combined; 
then hold to stay warm. 
 
Rub the garlic clove on the inside of the bowl you will use to serve the pasta. 
 
Cook the pasta to the al dente stage in lightly salted water. Drain the pasta and return to 
the cooking pot. Reserve some of the cooking water. Add the cheese-milk sauce to the 
pasta. Add the salt and pepper. Stir gently to combine, adding some of the reserved 
cooking water if you’d like to thin the sauce slightly. Don't stir too much; a few bits of 
cheese are fine. Taste and add more salt and pepper if needed.  
 
Turn the pasta into the bowl; serve, sprinkled with the parsley (or toasted walnuts).  
 
 
 
 



 
 
 
 
 
 

Smith-Madrone Chardonnay & Thai-Inspired Carrot Soup 
 
Makes 7 cups, 6 servings 
 
1 tbsp oil 
1 medium onion thinly sliced 
2 cloves garlic, minced 
1 1-inch cube peeled ginger, minced 
1 ¾ lb organic carrots peeled, thinly sliced 
4 c chicken broth 
¼ c loosely packed cilantro leaves 
salt 
pepper 
plain yogurt or sour cream to garnish 
 
Heat oil over medium. Add onion, garlic, ginger and carrots. Stir until hot & fragrant, 4 
minutes. Add 3 cups of stock; simmer, bring to boil, cover, leave slightly ajar until 
carrots are tender, about 25-30 minutes. Can add the last cup of broth if you want a 
thinner end-result. Puree in batches and as you’re pureeing, add cilantro. 
 
Serve with dollop of plain yogurt or sour cream & 1 leaf of cilantro. 
 
Can serve warm or chilled. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 

Smith-Madrone Riesling & Smoked Chicken Salad from Pizzeria Tra 
Vigne 

 
This was a Smith family favorite at Pizzeria Tra Vigne in St. Helena; it was the creation 
of Chef Sabrina Moore and sadly is no longer served there. Pizzeria Tra Vigne is a casual 
and lively restaurant which specializes in pizzas, piadini and salads and caters to local 
families.  
 
Salad 
12 oz of smoked chicken (skin and bones removed, hand-shredded into small pieces) 
1 lb of mixed specialty lettuces, mixed 
3 celery stalks, sliced diagonally 
2 green apples, not peeled, quartered, then sliced ¼” thick 
½ c currants or raisins, plumped in warm water and a teaspoon of apple cider vinegar 
¼ c crumbled Gorgonzola 
¼ c salted, roasted, roughly chopped walnuts  
1 tsp sea salt, approximately, to taste 
1 tsp coarsely ground fresh pepper, approximately, to taste 
 
Combine ingredients in large mixing bowl and toss with dressing before serving. This 
recipe serves four people generously as an appetizer or salad course. 
 
Dressing: 
1 ½ tablespoons maple syrup 
1 ½ tablespoons chopped shallots 
½ c apple cider vinegar 
1 ¼ cups canola oil 
1 ½ tablespoons Dijon mustard (smooth, not type with seeds) 
2 T extra virgin olive oil 
Combine all ingredients in food processor except oils. Slowly add oils into processor 
until all the oil is emulsified into the dressing and then season with salt and pepper to 
taste. 
 
Note: smoked chicken is usually available at specialty grocery stores. Oven-roasted or 
moist grilled chicken breasts can be substituted. 
 



 
 
 
 

 
Smith-Madrone Cabernet Risotto 

 
A favorite dish year-round which Stu likes to make is his Cabernet Risotto. If you can’t 
make it on a camp stove on the lawn overlooking the vineyards and the Valley floor as 
Stu does….try it at home! 
 
Yield: Makes 12 servings 
 
2 sticks of unsalted butter  
8 oz olive oil 
2 onions, minced  
6 quarts chicken broth 
2 lbs carnaroli rice or arborio rice 
½ bottle Smith-Madrone Cabernet Sauvignon 
minced fresh Italian parsley  
freshly grated Parmesan 
 
Put chicken broth into a large pot to heat over a medium flame; bring to just below the 
boiling point. You want the broth hot and steaming but not boiling. Place a ladle nearby. 
Melt butter in a large pan; when melted, add olive oil and gently heat. Add chopped 
onions and sauté until soft over medium heat. Add the rice and stir, coating all the 
grains. Next add the wine and stir until it’s absorbed and the rice grains take on a 
pinkish hue. Now start adding ladlefuls of the hot broth, stirring constantly. Only add 
another ladle when the previous one has been absorbed and there is no excess liquid in 
the pan. This will take about 30-35 minutes. After 25 minutes, start tasting until the 
grains of rice reach the softness you like in a risotto (some people prefer risotto softer vs. 
more al dente). 
 
Offer the finely minced Italian parsley and Parmesan as garnishes when you serve the 
risotto. 
 
 
 
 
 
 
 
 



 
 

Excerpt: California Fires Take a Deep Toll on Wine Country 
By Eric Asimov, New York Times, October 5, 2020 
 
The 2020 vintage was already difficult in Napa Valley. It was born in a drought, matured through 
terrible heat spikes and had endured smoky conditions from the haze of numerous Northern 
California fires. 

Then, on the last weekend of September — in the middle of harvest — savage wildfires seemed 
to attack the northern end of the valley from all directions. The Glass Fire started in the early 
morning of Sept. 27 in Deer Park, east of St. Helena, near the Silverado Trail, the north-south 
artery of the eastern valley. It swept east……. 

It had begun climbing the hills on the east side of the valley when the wind shifted, blowing the 
fire back west. In the Spring Mountain District on the west side of the valley, windblown embers 
from the Glass Fire ignited another blaze, while a fire in Sonoma County to the west swept in 
over the hills. 

Numerous other wineries were all assessing the damage in a volatile situation. Late last week, 
the situation seemed dire, with bleak forecasts for hot, dry and windy weather. Despite the 
devastation to structures and property, nobody appears to have been hurt. The damage to 
vineyards, the most important part of the wine industry, appears to have been minimal, limited 
mainly to scorching around the edges. 

Grape vines are often able to withstand fire damage during growing season. Moist and green, 
they act as firebreaks. But dried cover crops like legumes, planted between the rows, can catch 
fire, as can infrastructure like rubber irrigation hoses and drainage equipment, which seems to 
have been the case at Newton. 

As September turned to October, there was no end to the threat. On Spring and Diamond 
Mountains on the west side of Napa Valley, and on Howell Mountain and Pritchard Hill on the 
east, winemakers who had not been evacuated were holed up with generators, agricultural water 
sprayers, earth-moving equipment and whatever other tools they could muster in an effort to 
defend their properties. 

The brothers Stuart and Charles Smith founded Smith-Madrone on Spring Mountain in 1971, 
and, Stuart Smith said, have for decades feared devastating fires like these. 

Over the course of the week, the brothers, along with Stuart’s sons, Sam and Tom, hunkered 
down at the property. In vulnerable places around the property, they staged buckets and bins full 
of water ready to douse fires. They hosed down structures and moved equipment into the 
vineyard, where it had the best chance of protection. 

“We basically just prepared for a fight,” Stuart Smith said. 

The fire approached the property several times from different directions, but working with their 
neighbors and firefighters they were able to confine it to the edges of the property, losing no 
more than a few water lines and some water filtering equipment. 

“There are burn marks on our redwood trees up 40 or 50 feet,” Mr. Smith said, “but it didn’t 
damage them.” 

https://www.nytimes.com/2020/10/05/dining/drinks/california-fires-wine-napa.html  


