I have struggled to find something profound, novel, or reassuring to share with you about the state of the world we are
living in today. I want to point out a silver lining that will
calm the anxiety that is the constant backdrop to many of
our lives. But, you don’t need one more person adding to
the barrage of COVID information and opinion that has
crowded out almost all other sources of mental input. I, too,
am deeply worried that our ways of living have changed
forever for the worse due to this virus but I am hopeful that
our lives have also changed forever for the better due to the
awakening of the majority of Americans to the plight of
many of their fellow citizens. Time will tell on both accounts.
What I would like to talk about with you is the importance of wine. How can I talk about wine when Rome is burning,
you may ask? Times like these are when simple, primal experiences are what we should focus on especially ones so
interconnected with what it means to be a human. Every moment we record memories associated with smells, sounds,
and tastes. A glass of wine can reignite these memories and we can relive the conversations, friendships, meals, late
evenings, vacations, nights of dancing, people, and emotions that make up our identity. These are moments when we
are feeding our mind, body, and soul and they create the depth and texture to what it means to be alive, using our
senses, being a social and sensual animal. Wine can be a key to reopen those doors.
You may say, hold on, wine is simply a beverage. But, importantly, it has alcohol which is a lubricant chemically relaxing the mind and the spirit to roam and explore triggered memories to make new associations. And it is, above all,
food. It has been part of rituals around consumption for millennia and integral to the human experience. This was
made evident while hosting Friday Zoom tastings around the dinner hours over the past 4 months. I have become a
guest at many tables. “Virtual” tastings spent staring at a screen were rendered intimate by the real wine in our glasses
and the sharing of stories and impressions. I watched people eating, talking to one another, sharing their thoughts. We
became a community and as I left the tastings at the end of an hour, I definitely felt my soul had been fed.
At times, especially when I was in my twenties, I felt a twinge of shame that I was using all the opportunity I had been
given in my life to pursue a dream of creating a vineyard and winery. How selfish, especially in light of all the suffering and the very real need surrounding me. The longer I have been involved in wine, however, the more I realize that
perhaps creating a product that enhances people’s lives and provides a catalyst for these essential memories also has
merit. I am not a hero like many people who are taking risks for their fellow man. But I hope I am, in a small way, improving the lives of those who drink my wine. Perhaps I’m helping connect people to an essence of their human experience and that is not such a bad pursuit, after all.

With that, I would like to crow a little about the fall release of the 2018 wines. If you opened up any of your spring allocation, you know the 2018 wines are good. Very good! They capture the Peay style and due to an excellent (read: moderately cool) growing season—and our 20 year old vines’ seasoned age— these wines have an extra gear with a little
more depth and complexity. I have been surprised by how much I like them right on release and wholeheartedly feel
they will continue to bring more pleasure with time in the bottle. All the notes on the next
page were written in the last few weeks and I encourage you to drink a bottle or two on release and perhaps store the rest to periodically revisit as the months and years slip by.
Lastly, thank you for your support of Peay Vineyards, particularly in what is a tricky time
for many people. As a winery that has relied on the finest restaurants in the country for
40% of our sales, we are having to find a new way to operate. Obviously, our direct business—selling our wines to you - is the best way for us to continue to thrive. We appreciate
your interest and hope the wines bring you all the pleasure you desire.

- Andy Peay
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As I smelled this wine all I could think about was drinking it with yogurt curried chicken (Rob Hunter’s delicious recipe can be
found online at our web site.) This is a signature Peay Chardonnay stylistically somewhere between the 2016 and 2017 vintages.
There is a transparency to our site unadorned with clunky winemaking decisions or overt ripeness. The nose has a floral top end
with a whiff of smoke, mint leaf, and some marcona almond notes that are further supported by a salty, tangy, lemony finish. The
silky texture hints at richness but is held taut by bright acidity that tells you this is a Peay Chardonnay. You can enjoy it now and
for many years to come. If scores are your thing, seek them out and you will see we are not alone in liking this wine.

Madras curry and ginger. I know, a yellow curry note...again. Yes, but the Sun Brand Madras curry aroma in this wine just sings.
But, what wine is this Vin Blanc? Well, between you and me and the other 8,000 people reading this newsletter (okay, perhaps 800
who might actually read it. 80?), the Vin Blanc is our Roussanne/Marsanne blend. This is the 6th time in 18 vintages when we did
not bottle a Roussanne/Marsanne but the wine was so good we couldn't sell it bulk as white wine. In four of those 18 vintages we
didn't make any wine because the Roussanne just did not get ripe and was too austere and, well, not very tasty. In 2018 the Roussanne did not really taste like Roussanne but, oh boy, it made a compelling wine. There is a brisk acidity you are accustomed to
but there is none of the nutty richness or opulent floral swagger of Roussanne or Marsanne. Think stones, ginger, salt, lime peel. It
is white wine; really good white wine. We call it Vin Blanc so we sound fancy.

Wow. This Pinot is fantastic. If that is not enough for you, let me add, the nose is deeply inviting with sour cherry and rose aromas. There is a seductive sandalwood and cherry pipe tobacco component I find in some of the great Pinot noirs I have had in my
life. A little pan fried matsutake mushroom and a copper note linger on the finish. The 2018 Ama is a little more serious than previous vintages and has more going on. At 18 years old, in a good growing season, the blocks that go into the Ama are showing the
full potential always hinted at in previous vintages. The wine is superb right now as flavors are well-integrated but not overwhelming and the wine has a long road ahead of it. I find the sweet spot for drinking Ama, for me, is usually 6-10 years from vintage but it is a moving target. I suggest you try a bottle now and buy enough to enjoy for many years to come as there is plenty of
acidity to age the wine for at least 15 to 20 years.

Over the arc of the fourteen vintages we have made the Scallop Shelf Pinot noir the winemaking has remained almost identical but
the character of the wine has slightly changed. The bright, energetic nose and brisk acidity remain. The elegant profile that commands a second taste, and a third, persists. The main difference is in the nature of the fruit expression and the savory finish. The
raspberry and jasmine qualities in the aroma have evolved and become more nuanced and multi-faceted adding in some brass
and turned earth notes. The acidity keeps the wine focused on the mid-palate as usual but the dried pine needle and forest floor
quality often found in Pomarium has crept under the Scallop Shelf tent and adds ballast to a lifted wine. It is not so easy to peg this
as the lighter or brighter wine any more. I used to be a “Scallop Shelf” guy as many of you likely were but over the years the other
two estate cuvées have become so interesting that from vintage to vintage and occasion to occasion I drift among the three. Yet,
there is something about the Scallop Shelf Pinot noir. When I have an “important” bottle request from someone I want to be sure to
impress, I grab a bottle of Scallop Shelf. Not every time, but often. I have confidence in its complexity, in its individuality. Not
different to be different ignoring pleasure, but different in a compelling way. Kind of how I like my people, too. This wine has a
life ahead of it. Enjoy it now for all that is obviously going on and keep trying it over the years to see what has changed.

For those who have been reading our newsletter for a few years, it is clear I love cold climate Syrah for the complexity and downright deliciousness it can offer at the dining table. Our Syrah vines are not very productive and are located in one of the coldest
sites growing the variety on Earth. The cool fall weather retains the olive, pepper, floral, and meat aromas that are cooked out in
warmer locations. Being in northern California at a lower altitude than other areas making cool climate Syrah, however, we can
have a longer growing season and can – must—ripen through the month of October. As such, we also find red and blue fruit and
floral aromas that stay fresh in our skins and the flavors counter-balance the savory notes. The 2017 Les Titans has a smoky, black
olive character lightly coating a blackberry and cassis fruit quality. There is some roundness to the mid-palate though there is
bright acidity, as always. This wine is yummy right now and will age beautifully for as long as you can hold on to it.
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What strange times! Though the business of wine has changed dramatically due to the virus, perhaps it brings some reassurance that our growing season proceeds as you remember in those days
before COVID. While there are mysteries in my pears and apples (a very small crop this year after a
very heavy year last year), the grapevines set fruit in a more transparently predictable way. The
buds on the plants were formed with microscopic internal shoots with the number of cluster primordia determined by how sunny it was during that formation, usually in the month of June. The
following Spring, the bud will open and the shoot will grow, the cluster primordia becoming inflorescences, and towards the end of May into June, the flowers will open up. Either the flowers are fertilized (no bird or insect required) and become grapes, or they dry up and become dead flower parts inside the cluster. If it rains or is just cool,
windy, and/or damp, the result may be that no flowers turn into grapes. If the previous Spring had particularly bad weather (2005 I’m looking at you) you can have a lot fewer inflorescences to turn into clusters the next year. That was not the case
in 2019 and 2020, thankfully.
Aside from concerns related to fruit set caused by adverse weather in sequential spring seasons, there are the usual viticultural challenges of keeping an eye out for vine nutrition imbalances and potential pest infestations. These spices are added
into the late spring/early summer mental stew with the annual tasks of raising wires, tucking shoots, removing leaves and
lateral shoots to open up the canopy, taking a pass at manual hedging, and then on to crop adjustment. As I write at the
end of July, we are waiting on numbers from Vanessa and Orion for their crop estimates for 2020. Often their instructions
for a given block will only be “remove short shoots and wings.” Occasionally, for certain blocks in robust vintages, the
vineyard workers will be asked to reduce the crop to a specific number of clusters per vine to achieve a balanced crop load
(known as green harvesting). We planted a portion of block sixteen to Pinot clone 114 on 420A rootstock, a truly low vigor
rootstock. Maybe due to the clean (virus-free) material, and perhaps because I chose to tighten up the spacing to 3 feet, we
have to drop crop from that block every year, even in “low yielding” vintages. Now, it is also true that young vines are
more fruitful and block sixteen was only planted in 2008/9. Maybe that block will moderate itself with time and cease its
exuberance. For now, the vines are still relatively young and end up as a component in our Sonoma Coast blend.
What should an ideal grapevine look like at this time of the year? Surfing the web I came across a photo that reminded me
that Grape Fanleaf Virus-infected white grapevines have yellow leaves and whole
shoots with nothing but yellow on a vine that also has green leaves and shoots. Fanleaf
is degenerative, meaning it will kill the vine within a decade. Certainly white grape
vines with yellow leaves are shocking and telling, but what of subtler differences? What
of general low vigor, low cluster counts per vine? Is it a deficit in vine nutrition or
something else? The fellow who posted the photos on the web was making a comparison of sections of a single vineyard owned and farmed by three different wineries. He
didn’t know he was looking at Fanleaf degeneration. He was making a case that the
two healthy blocks were markedly different looking and the happier, more vigorous
looking one will make superior wine to the other. To which I respond, “Meh,” maybe
yes, maybe no. Overly vigorous, robust vines often – always? - make boring wine. If
there is excess water or nitrogen in a site, the challenge to growing quality winegrapes is high as the vine will put most of
its energy into more leaves and shoots and the grapes will be bland. But I know this site farmed by the three wineries, and
the site is pretty homogenous. The more vigorous vines happened to be young vines, meaning planted roughly five or six
years ago. Young vines will show excess vigor, and overcrop, and everyone would agree, younger vines make less interesting wine. But if the site is good (it is) and the vines are farmed diligently, it should in time make outstanding wine.
Except…what about those neighboring older, virused vines? Their vine nutrition is in balance, the virus status was relatively clean when planted, and yet the vine looks yellow, weak, small, and low cropping. How did that happen? Admittedly,
you can only find a virus that we already know about and researchers are finding new ones every half-dozen years or so. It
could be that there is a virus that we don’t yet know about. But you should really do a soil sampling and look for nematodes. What are nematodes, you ask? They are microscopic worms that feed on the vine roots. There are about ten different
kinds that can feed on grapevine roots, not all of them causing devigoration. Not only are the Continued on page 4
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nematodes themselves bad, but they can also transport viruses such as Fanleaf, and a wise commenter pointed out that in
.our three grower comparison it was known that the weaker looking Fanleaf vines were the victim of nematodes transporting the virus and that there was a good chance the nematodes would move on to the neighboring vigorous-looking young
vines and spread the Fanleaf virus there.
How do you know if a vine is virused and not just showing some other stress like water or nutrient deficiency? Vines that
show water stress will start to develop yellow leaves starting with the bottom (basal) leaves in both red and white grape
varieties. Nutrient deficiencies show up as various patterns of red marks on the leaves of red grape varieties which can be
confused with spotty red patterns caused by virus. Virus symptoms tend to show up near to just after veraison while nutrient deficiencies can show up earlier. If you see basal leaves with a red border on the edge of the leaf followed by brown
necrotic tissue then you know you have a Magnesium deficiency. While you might scratch your head at the soil testing that
shows you have plenty of Magnesium in the soil, remember that Magnesium uptake by the vines is particularly soil pH
dependent; You can spray organic Magnesium fertilizer onto the leaves to tide you over for this year, but over the long
term you must ramp up your limestone application to the affected vines to raise the soil pH. Spotty red on leaves were a
mystery for me for a while. We now have a better understanding of Red Blotch virus, a virus that was only just discovered
in 2008 but has probably been around in vineyards all over the world for many years. I cannot say with certainty just yet
where I have it but I have suspicions about certain sections of certain blocks. Wouldn’t it be convenient to have an army of
samplers and an unlimited testing budget? While the Enology Departments at universities would have you believe that all
Red Blotch infections are bad (as they would have you believe that all Leafroll infections are), growers have experienced a
range of effects from hardly noticeable symptoms to severe crop reduction and severe delayed ripening (a differential of 6
degrees Brix is reported!) My suspicious sections fall into the former camp. Regardless of the mild symptoms, the cure is to
rip out the vines and replant.
To measure nutrient status in the vines every year, at the same time of year, we take vine tissue samples (the stem of the
leaf, called the petiole, is the most reliable) from forty sections of our seventeen blocks. The macronutrients catch my greatest attention as deficiencies in Magnesium, Calcium, Phosphorous, or Potassium will have the
greatest (negative) impact on the fruit quantity and quality both in the
short term (this vintage) and the long term. When you are addressing your
long term Magnesium issues by adding limestone you are also replenishing your Calcium needs because limestone is Calcium carbonate. Phosphorous is trickier as it is harder to apply in quantity organically. Fortunately,
we do not seem to require much Phosphorous fertilization and what we
do need we get from our homemade compost applications which we make
by hand under the vine in the fall. You can see how a big picture approach is necessary with the vine nutrition, taking a
multi-year approach in particular with these three macros. Potassium deficiency, however, can be addressed right away. If
it is a severe deficiency and left unaddressed, shoot elongation will halt and flavor ripening will be attenuated. Grapevines
use lots of Potassium and just about every year roughly a fifth to a quarter of my vines need a couple hundred pounds per
acre of Potassium sulfate. This I can accomplish in the same growing season by adding organic Potassium sulfate known as
“superfines” through the drip irrigation system in the window from bloom (when I collect the petioles) to veraison. And I
have completed this task – 42 fifty pound bags along with rebuilding the injector pump, and I’m now done for the year.
We are in a flurry of activity out here in the vineyard, quite unaware of the threat of this highly contagious Coronavirus. It
is true, we have our pod and are quite cut off from contact with the outside world. We’ve just the weekends to worry about
– in for groceries and back out, don’t dawdle, wear masks, and wash your hands, for Pete’s sake! The rhythms of the vineyard, and the grasses, the birds and the fruit trees march on. Apples soon? The nice thing about the Gravensteins is that
they ripen well before harvest, before bottling even. My son Julian especially enjoys their annual return. Maybe they’re
even better in a light year!
4
Peay Vineyards, 1123 S. Cloverdale Blvd. Ste E #347, Cloverdale, CA 95425 ● www.peayvineyards.com ● jenn@peayvineyards.com

As you can see, we do not have plans to travel the country hosting dinners and tastings during the second half of the year.
As our ability to travel and gather together to share wine, food and conversation improves, we will contact you to let you
know what we have in mind.
In the meantime, this leaves a bit of a hole in my and Derek’s lives as we have enjoyed the opportunities to meet you in person and share Peay wines and our story. The periodic Zoom Tastings we have hosted the past 5 months have been quite
enjoyable, however, and, in many cases, I have met people I have corresponded with for years and now know what they
look like! We have a few more Library Zoom Tastings scheduled and we have plans for more Instagram interviews, Virtual
Tastings, and Virtual Events with restaurants up our sleeves. See below for details on what is scheduled. We can also host
zoom tastings for colleagues or gatherings and, if this interests you, please contact Derek or me.
Event

Date

Location

How to Attend

Library Zoom Tasting—Two vintages of Ama Estate Pinot noir

August 14th at 5
pm PST

Online and
Worldwide!

Sign up at home page of www.peayvineyards.
com. Wines can be ordered until the 10th.

Library Zoom Tasting—Two vintages of Les Titans Estate Syrah

August 28th at 5
pm PST

Online and
Worldwide!

Sign up at home page at www.peayvineyards.
com. Wines can be ordered until the 24th.

Virtual Peay Vineyards Dinner with Lazy Bear

September 4th

Bay Area for
food pick up

Details will be emailed and posted

Virtual Peay Vineyards Dinner with Single Thread—tentative

TBD

Urban Grape Zoom Tasting

September 24th

Boston/Online

theurbangrape.com or call them

Decant SF Zoom Tasting

October 1st

San Francisco

Details coming soon

I encourage you to come visit us this fall at the vineyard. Due to the virus, Derek will not be on the road but working harvest
in the morning picking fruit and hauling grapes. This will get some much needed mud on those shiny, urban boots of his. It
will also make him available to host you at the winery in Cloverdale or the vineyard on the coast. It is a special experience
that is only available to our Mailing List customers and, for the first time ever, on weekends and during harvest. Fellow Peay
customers will tell you it is a hike out to the vineyard but well worth it for the view and the time spent on the porch eating
cheese and drinking wine with us. At the winery, we also meet by appointment
during the week and weekends though more limited due to COVID and harvest.
If you are interested in visiting either the winery or vineyard, just visit
www.calendly.com/peay-tastings to schedule your visit.

The Porch

The View
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Fair youth, beneath the trees, thou canst not leave
Thy song, nor ever can those trees be bare;
Bold lover, never, never canst thou kiss,
Though winning near the goal—yet, do not grieve;
She cannot fade, though thou hast not thy bliss,
For ever wilt thou love, and she be fair!
- John Keats
During this forced break in my work life, I have spent stretches of time with my mom at my childhood home in Cleveland.
The first week I raided her deep freezer for the treasures she had flown in and I unearthed garden hauls she socked away
last summer when my dad still reigned supreme in his garden. As I refamiliarized myself with my mom’s pots and pans—
and re-discovered the odd hiding places for onions and garlic (?) - I began to reminisce on the dishes that she used to prepare when I was a boy. One dish kept pulling at loose emotional threads in my brain, untying a deeply embedded childhood memory of lying slumped on my bed reading a book in my early teens slowly becoming aware that an unknown,
beguiling aroma was emanating from the kitchen below, up the back stairs, and into my room. The smoky, peppery, stewy
scent drew me downstairs to peer in the pot and inquire, “hmm, that smells great! Is it done, yet, mom?” “Not yet, honey,
but go ahead and take a small bowl, anyway.” The lentils were only half cooked and it was already divine.
My mom’s lentil soup set the mark for me and led me on a quest for pure, uncomplicated, single dish meals that have been
hopelessly doomed to pale in comparison because as a lad I had already held the Holy Grail and no future experience
could perform on such a spotless palate and shine so bright. Could it be the smoked ham hock that makes this dish sublime? More likely the bacon, right? The prodigious amount of green and black peppercorns? Really, it is all of the above, all
at once. Not a lentil soup touches my mom’s.
So, later that week, I asked her for the recipe; the list of ingredients, the exact amounts, the measurements. She laughed.
“Recipe? What recipe? You know, a little of this and a little of that.” Over the next month I added a little of this and a little
of that and the results are below. And they are damn good, but perhaps ne’er will they be as good as the one frozen in my
memory.
1 medium yellow Onion, chopped
1-2 Carrots, chopped
1 stalk Celery, chopped

1 Smoked Ham hock (ask butcher or in freezer)
1 Beef bone (ask butcher, good to have but not
critical)

2 tbs Black and Green Peppercorns

Old parmesan rinds, if you have them (or cut off
the rind of the hunk of parm in the fridge)
2+ quarts Stock (chicken and/or beef. Best quality
possible, not bouillon)

2 Bay leaves

Salt, to taste

3 strips Bacon, chopped
3-4 cloves Garlic, chopped

2 cups Puy lentils

Makes enough to feed 8. Or 6, as many will want seconds.

1.

Chop (pinkie nail size) onions, carrots, and celery. In a medium to large pot with a lid, sauté in olive oil or bacon fat on medium heat for 1015 minutes stirring occasionally to brown a little but not burn. When almost there, add chopped raw smoked bacon and crushed and roughly chopped garlic. Sauté 3 minutes.

2.

Add peppercorns, bay leaves, lentils, ham hock, beef bone, parmesan rind, and stock to cover. You will likely add more stock as you monitor
the soup over time. If you run out of stock, add water.

3.

Simmer with a lid on or just offset a hair for as long as you can; for at least 4 or 5 hours until the lentils lose their dry, inner core but are not
mushy. Stir occasionally so the lentils don’t burn and stick to the bottom of the pot. Add water if drying out as well as when reheating leftovers.

Serve with Peay Syrah. The meaty, smoky, pepper aromas intermingle and work well together. Also, serve with a crusty,
warm bread with a heavy dollop of salted butter. But don’t sweat if you don’t have it, the soup will not have a lot of liquid and is plenty hearty. It is even better devoured the next day.
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Wines are available at the prices below for only three weeks during the release period and then will increase by at least
$2 per bottle. The number of bottles and wines offered are allocated and based on previous purchasing history but
please reach out to us if you would like something in a greater amount. When a wine is sold out it is likely gone for
good unless we held a few cases back for emergencies. If your online allocation shows sold out, please contact us.

Please use the link in the Release email you received from us a few weeks ago to enter the site to purchase from your
allocation. You can also head directly to our website www.peayvineyards.com and select Purchase. Please use the
user name and password you received when joining the mailing list for your allocations. If you cannot find your user
name and password, your user name is the email address you gave when you signed up. Please click on the lost password button at the Wine Shop to be assigned a new password that you can change once in your account. You can also
fax orders to 707-894-8723 using the form below. If you would like more than your allocation, please put your request
in the wish list online or email andy@peayvineyards.com or jenn@peayvineyards.com. Thank you.

There are 3 methods of shipping: UPS Ground (temp controlled for South and East coast), UPS 2 day air and Pick up at the winery on
November 7th and 14th. We use a superb third party shipping fulfillment company—Wineshipping. They get lower rates from UPS
for shipping wine than any other company in the business. We charge you what they charge us. If you get lower shipping rates from
other wineries, they are subsidizing the cost of shipping. We decided not to raise our prices to cover that subsidy. Money is fungible and we prefer transparency with our customers. All Ground orders east of the Rockies ship via Wineshipping’s refrigerated
trucks to 5 temperature controlled warehouses located in New York, Dallas, Florida, Chicago and Atlanta. UPS Ground picks up
from these warehouses and delivers to your door within 1-2 days. You will receive your tracking notice via email 1-2 days before
the delivery. The rates for this service are less than UPS Ground from California and much more sound for the wine. The only catch
is we must determine at least one week in advance if we will ship your order across country to you in Wineshipping’s trucks. For this
reason, we attempt to be as conservative as we can be about shipping temperatures and will not ship unless forecasted temperatures
are between 35 and 73 degrees. Shipping will start in November for “cold” states, December for “warmer” states and will continue
through the winter until it is too cold to ship.
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