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C h a p t e r  1

Introduction
The History and Culture of Wine

Gwyn Campbell and Nathalie Guibert

Wine has, from early times, played a significant economic and
social role in human history. Until relatively recently, the number of
major wine-producing countries was limited. Of these, only France
gained a universal reputation for its wines, and in consequence
largely dominated the international trade in quality wines. Since the
1990s, in a context of globalization, this situation has changed rad-
ically. In non-wine-producing countries, wine consumption is
spreading from the elite to the middle classes, and Old World pro-
ducers, such as France, are fighting to meet the challenge in inter-
national markets from “New World” competitors such as Australia,
California, and Chile. Moreover, a new wine-producing frontier is
forming in regions benefiting from global warming and in high alti-
tude regions in the tropics. Wine is making a greater contribution
than ever before to a growing number of economies, including
those of a number of developing countries. It is against this back-
drop that the contributions to this volume present a number of
studies in the history and culture of wine from different countries
and different eras up to the present day.

4
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Historical Background

The Old World

While there is debate about the precise origins of wine, there is gen-
eral consensus that the wild Eurasian grapevine (Vitis vinifera
sylvestris), cutivars of which produce the vast majority of current wine
grapes, was first domesticated by 5500 BCE1 in the Caucasian
region.2 It quickly established a reputation as a luxury drink and by
around 3000 BCE, following the development of bottle-necked pot-
tery jars that facilitated both the storage and carriage of wine,3 it was
shipped long distances to supply urban-elite demand for this new lux-
ury beverage. For example, the Ur-Nammu tablets, dated to 2300
BCE, mention slaves serving wine to members of the royal household
in the Assyrian capital of Nimrod.4 This elite, and elites elsewhere,
encouraged experimentation in local wine production. Whereas the
climate and soils of Mesopotamia proved inauspicious, vineyards were
established early in Syria and Palestine, where they thrived, and by
2125 BCE in Egypt, where they survived in adverse climatic condi-
tions only due to intensive care. From the eastern littoral of the
Mediterranean, grape vine cultivation spread gradually westward to
Crete, Greece, Italy, and France, where from 600 BCE it diffused fur-
ther west to the Iberian peninsula, and to hinterland regions such as
the Rhône Valley.5 By the first centuries CE a considerable market for
wine had developed in more northern regions of Europe that was
supplied by a vibrant trading network from southern Europe.6

From the first century CE, French wines earned a high reputation
in other markets, including wine-producing countries such as Italy.7

This reputation grew as the wine-growing frontier in France spread
north beyond the traditional olive-vine cultivation zone to more
temperate climes. By the mid–first millennium CE, vineyards had
been planted in the Bordeaux, Burgundy, Loire Valley, Parisian
Basin, and Champagne regions, and by the sixth century in Brittany.
Indeed, by the Middle Ages wine had become France’s major export
commodity. For the export market, transport was key, so a premium
was placed on vineyards close to navigable waterways, which led to
the predominance of the wine-growing regions of the Loire (via La
Rochelle), the Ile de France (via Rouen), and Gascony (via
Bordeaux) as the major producer regions supplying the prestige
markets of northern Europe.8

G . C a m p b e l l  a n d  N . G u i b e r t2
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Over succeeding centuries, the Old World wine-producing and
marketing structure solidified. The Mediterranean littoral produced
a huge variety of mostly cheap wines from small farms to meet a pre-
dominantly local mass market, while more northern French 
wine-growing regions shipped their produce to non-producer coun-
tries—especially Bordeaux wines (claret) to Britain, and Burgundy
wines to Flanders, the Netherlands, and Scandinavia.9

Climatic change, notably the “Little Ice Age” (c.1300–1850),
modified the structure of wine production and trade. As tempera-
tures dropped, viticulture retreated from northern regions, and in
new frontier areas such as Champagne, switched from the produc-
tion of red to white wines. Climate change also encouraged the
development of sweet wines in the Mediterranean region and during
the peak of the “Little Ice Age” from 1692–95 when low tempera-
tures ruined the Bordelais harvest, opened the door for Portuguese
wines to find a niche on the British market.10 Traders, chiefly from
England, developed Porto, the fortified dessert wine named after the
port of Oporto in northern Portugal that developed a large reputa-
tion in Britain.11

Enhanced demand for sweet wines in northern Europe also led to
an acceleration of wine exports from France in the seventeenth cen-
tury, notably from the Bordeaux region where Dutch mercantile
investment stimulated the local production of sweet wines and
brandy.12 Bordeaux wine exports reached new heights in the eigh-
teenth century due to an increased demand for sweet wine in Britain
and the opening of a significant market in the newly independent
United States.13

Nevertheless, a mass market for wine developed only in the later
nineteenth century as a result of demand for cheap wine by the
expanding working class and urban populations of northern France,
combined with traditional demand for elite wines from the wealth-
ier classes of northern Europe and the eastern seaboard of the
United States. However, French viticulture and the wine trade were
also hit hard by a series of catastrophes, notably Oidium (a vine
mildew) from 1852–57, Phylloxera (a tiny louse that attacked vine
roots) from the 1860s to the 1880s, and “Mildew” and “Black
Rot” in the 1870s and 1880s. The only solution to Phylloxera
proved to be the mass introduction of American hybrid vines in the
1890s, followed by the development of European hybrids at the
start of the twentieth century.14

I n t r o d u c t i o n 3

pal-campbell-01  10/30/07  5:01 PM  Page 3



Due to French urban demand and the expansion of the railway
system, the Languedoc plains had been transformed into a huge sup-
ply region of light red wines for the markets of northern France by
the start of the twentieth century. In order to augment alcohol con-
tent and color, light red wines were reinforced with stronger wines
from Algeria, where viticulture experienced, in consequence, rapid
development.15 In 1923, following the “Judgement of Châteauneuf-
du-Pape” the Appellation d’origine contrôlée (AOC) system of regu-
lations was established,16 which in turn led, in 1935, to the creation
of the Institut national des appelations d’origine (INAO), which
aimed to define all French vintages by the application of similar crite-
ria. These regulations subsequently formed the basis for similar con-
trols in Germany, Italy, and Spain.17

France has maintained its position as the world’s chief producer
and supplier of wine, but by the close of the twentieth century its
wine sector was clearly in crisis. While it produced 35.4 million hec-
toliters of wine or 16 percent of global wine production in the year
2000, the domestic market for wine was shrinking (per capita wine
consumption almost halving between 1960 and 2000), as was the
French share of foreign wine markets in the face of competition from
New World wine producers, led by Australia. This is the subject of a
contribution by Gwyn Campbell, who examines the historical trends
in the domestic market for French and Australian wines, and the
consequences in terms of export strategy, focusing upon their cur-
rent competition for the British market.18

The other Old World wine producers—Portugal, Spain and
Italy—have experienced very similar problems. Their reaction has
been threefold: to appeal for more government and European
Union subsidies and other assistance for domestic wine industries; to
oppose New World production and marketing practices that are con-
sidered to undermine Old World norms;19 and to adopt New World
and other innovative strategies designed to improve efficiency in
production and distribution and more effectively cater to the rapid
expansion and changes in international demand for wine.

The New World

From the late fifteenth century, the Portuguese and Spanish carried
viticulture via the Atlantic islands (notably the Canary Islands and
Madeira) to the New World, including Mexico (by the 1520s); Peru,

G . C a m p b e l l  a n d  N . G u i b e r t4
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Bolivia and Columbia (1530s); Chile (1540s); Argentina (1550s);
and California (1619). Just as religious orders had contributed to the
development of viticulture in Europe, Jesuit priests played a major
role in its diffusion in the Americas.20 By contrast, in the 1650s, the
Protestant Dutch introduced viticulture to South Africa, where it was
consolidated from the 1680s by the arrival of French Huguenots flee-
ing religious persecution at home.21 The British introducted vines to
Australia in 1788 and New Zealand by 1819, although vineyards only
became established there beginning in the 1830s.22

With the exception of California, viticulture in the New World
was limited by relatively small local markets, poor technology, and
difficulties of transportation until the 1980s, and notably the 1990s
when, led by Australia, they adopted more efficient production, dis-
tribution, and marketing techniques that, in an era of globalization,
enabled them to claim growing market shares in centers of world
demand for wine, such as northern Europe, North America, and
Southeast and East Asia.23

Wine and the State

A number of contributions to this volume highlight the role of the
state in wine culture. In her study of Napa Valley (California)
wines, Kathleen Brosnan explores the importance of the state in
deciding the appellation system that is, as reflected on bottle labels,
critical to the status and thus the market price of wines.24 Shortly
after Napa Valley wine production took off in the 1870s, the state
of California intervened and, in 1880, created seven wine districts.
These districts were represented on the Board of State Viticultural
Commissioners (BSVC) that promoted improvements in Napa
Valley wine production and marketing. In the 1890s, the region
was attacked by vine plagues (Phylloxera and Anaheim disease)
and, although some replanting occurred, vineyards were affected
again by Prohibition in 1919. Bootlegging, which was wide-
spread, and legal loopholes that permitted home-made, sacramen-
tal, and “medicinal” wines, ensured continued demand for grapes.
However, by 1925, supply outstripped demand, and the wine
industry slumped. Moreover, most producers had reverted to the
production of inferior quality red wines, so that when Prohibition
was lifted in 1933, the industry was characterized by inadequate
equipment and poor quality products.

I n t r o d u c t i o n 5
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Improvement was gradual, but the California wine industry par-
ticipated in the post-1945 boom. Moreover, in the late 1960s when
the vineyards of Napa Valley were threatened by property specula-
tors and rapidly spreading urbanization, the state protected them
through legislation restricting the sale of adjacent plots of land. By
the early 1980s the local wine industry was further boosted by a
state-regulated system of appellation on French lines based on ter-
roir—a concept that embraces a combination of factors including
soil type, water, degree of sunlight, climate, and grape varietals. This,
and a booming domestic wine tourism trade, led to an expanded and
modernized wine sector, producing high quality wines, that was well
placed to take advantage of the forces of globalization beginning in
the 1990s—albeit at considerable environmental cost.

In his contribution, Robert Ulin takes issue with those who extol
the virtues of terroir, arguing that that “history and the hegemonic
components of cultural representation” are as important to wine cul-
ture, and the evaluation of elite wines, as the essentially subjective
criteria of climate and soil.25 He contends that while, in the minds of
consumers, terroir conjures up small family-based farms whose wines
reflect a combination of wholesome natural factors and generations
of traditional know-how, the concept has been hijacked and manip-
ulated by elite estates, most of which are currently controlled by
global corporations. Tracing the origins of the Western association
of “natural” and “virtue” to the Enlightenment, he argues that it
also became central to the ideal “imagined community” developed
by the nation-state during the nineteenth century. This community
forged by blood ties and rooted to the soil formed the core of the
“nation,” and epitomized its unique characteristics. In France, the
ideal imagined community is that composed of peasant viticulteurs—
a community that, like the vine from which it is inseparable, is nour-
ished by uniquely French combinations of soil and climate. This in
large part explains the outcry against using American hybrids to beat
Phylloxera in the late nineteenth century, and current protests
against foreign disregard for French wine-producing regulations.
Attachment to this imagined community also gave rise to classifica-
tions of terroir into a hierarchy, first formalized in the Bordeaux
region in 1855, and imitated in California in the 1880s, but often
had little relation to the actual quality of wine produced.

The role of government is again prominent in the history of
Argentinean wine production, presented here by Steven Stein.26 In

G . C a m p b e l l  a n d  N . G u i b e r t6
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1853, the Argentinean government founded the country’s modern
wine industry by importing French wine expertise and technology,
as well as French grape stock to replace the Uva Criolla originally
introduced by Spanish missionaries. The industry took off in the late
nineteenth century when railways linked the wine-producing region
of Mendoza to Buenos Aires. Consequently, wine production
increased by 90 percent from 1901 to 1915, turning Argentina into
the world’s sixth largest wine producer. However, the demand estab-
lished by predominantly poor Italian and Spanish immigrants was for
strong low-quality wines. Reinforced by government protection in
the form of tax reductions for wineries and tariff barriers against
imported wines, this acted as a disincentive to investment in quality
control and up-to-date equipment and techniques—all elements
required to produce superior quality wines.

The industry slumped during the Depression, only to recover rap-
idly from 1945 due to domestic demand from a booming urban
population and government assistance in the form of massive tax
concessions, cheap credit, and high protective tariffs. High tariffs,
combined with strict currency controls and barriers to the import of
foreign equipment, acted as further disincentives on investment in
the skill and technology required to produce quality wines, and
induced producers to pull up French varietals and revert to the more
productive Uva Criolla grape stock. This accentuated the predomi-
nance of poor quality wines, the production of which reached new
peaks in the 1970s when Argentina became the world’s second
largest producer of wine. However, the sharp decline of domestic
demand in the 1980s, due to a combination of recession and chang-
ing consumer preferences, precipitated a crisis of overproduction
that in the 1990s forced the industry to radically re-evaluate strategy.
Once again, the government proved instrumental through eco-
nomic reforms beginning in the late 1980s that loosened import and
export controls, stabilized the currency, and encouraged foreign
investment and structural consolidation. As a result, the Argentinean
wine industry overhauled its outdated technology, and started to
produce quality wines that enabled it to seriously compete in inter-
national markets for the first time.

The role of the state is also central to the history of the Canadian
wine industry. Canada was initially settled by the French mostly
along the St. Lawrence River, a waterway running from 50º N at its
mouth to almost 46º N at Niagara. The same latitudes in France run

I n t r o d u c t i o n 7
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from just north of Dieppe on the English Channel (in the north) to
a little north of Lyons (to the south)—a region in which some of the
most celebrated of French vineyards are found (Champagne, Loire,
Burgundy). This encouraged French settlers and priests to plant
vines that were initially, however, largely laid waste by the harsh con-
tinental winters that characterize the region.

Nevertheless, wine industries have slowly developed in Canada
where the state—federal and provincial—has been decisive. In their
contribution, Linda Bramble, Carman Cullen, Joseph Kushner, and
Gary Pickering analyze the rise of viticulture in Ontario, currently
Canada’s most internationally reputed wine industry.27 Following
the Prohibition era, the government established the Liquor Control
Board of Ontario (LCBO), and encouraged a concentration of the
industry by reducing the number of provincial producers from sixty-
three to six. However, neither the government nor this group of
privileged growers invested in “Research and Development”
(R&D), and in consequence never realized the potential for the cul-
tivation of the V. vinifera grape in the Niagara region where the
lakes create a favorably mild microclimate. Instead, the small elite of
producers used their virtual monopoly to produce chiefly poor qual-
ity “ports” and “sherries.”

The situation changed in the 1970s with the 1973 Wine
Content Act that permitted producers to use up to 75 percent of
imported wines in bottles labeled “Canadian,” and the 1975 lifting
of the quasi-monopoly on production. Privileged wine producers
were further hit by competition from California that followed the
1989 application of the North American Free Trade Act (NAFTA)
rulings on agricultural goods. These measures, combined with the
application from the mid-1990s of simple but effective New World
technologies, such as temperature and hygiene controls, created
the basis for the emergence of good-quality wines of truly local vin-
tage. These developments have, moreover, been backed by govern-
ment support as well as the establishment in 1997 of the Brock
University Cool Climate Oenology and Viticulture Institute
(CCOVI), the only North American centre dedicated to research into
cool climate vine cultivation and wine production. As a result,
Canadian wines are competing in the domestic market with foreign
wines, and some Canadian products, notably ice wines, have earned an
international reputation.

Marianne Ackerman also underlines the role of the state in shap-
ing the wine industry in Quebec, the province with the highest per

G . C a m p b e l l  a n d  N . G u i b e r t8
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capita wine consumption in Canada. She relates how, ironically,
Quebec viticulture took off during the Prohibition years, largely as a
result of the Quebec provincial government’s decision in 1919 to
exclude wine (alongside beer and cider) from its liquor ban, which
rather focused on spirits.28 This exemption increased revenue for
both local wine producers and the state, which imposed a monopoly
on alcohol sales. However, in the late 1970s a revamped state
monopoly, the Société des alcohols du Quebec (SAQ), started import-
ing massive quantities of wine, and following the 1987 NAFTA
treaty—when the tax advantages enjoyed by local producers was
phased out—and the rapid increase in international competition
from the 1990s, Quebec viticulture again declined. Nevertheless,
growing domestic demand and the cultivation of “local” labels by
regional vineyards has created a market niche for regional wines
which, combined with a growth in wine tourism, appears to have
guaranteed a future for Quebec wine producers.

Finally, the state has also been central to the development of the
South African wine industry: “white” governments after World War
I provided institutional support and underwrote efforts to ensure
the supply of cheap “colored” labor to the Cape wine farms; while
the new post-apartheid government is pushing white wine farmers to
negotiate “voluntary” joint ventures with black farm workers in the
context of a promised redistribution to blacks of 30 percent of all
agricultural land by 2014.29

Wine Culture

More than any other beverage, wine has been imbued through his-
tory with enormous cultural significance and value, in everything
from religion to literature to sexual customs. From ancient times, it
was an elected drink for the afterlife. Thus, in a tomb dating to the
fourteenth century BCE of a Syrian mercenary who died in Egypt,
there is a fresque that depicts an amphora from which the seated
soldier is drinking wine. In ancient Greece, the three-day festival of
Anthestéria, linked to the cult of Dionysus, was held to celebrate
new wine, and at Rhodes, amphorae inscriptions refer to the priest
of Helios.30

In Chapter 8, Patric Choffrut discusses the role of wine in the cul-
ture of the Jews of Provence, which was an independent kingdom
until the late Middle Ages.31 Wine had always been important to

I n t r o d u c t i o n 9
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Jews. Before the Diaspora tirosh (new wine) constituted one of the
three staple productions of Israel, alongside grain and oil. Rabbis
taught that wine, taken in moderation, induced appetite and a state
of happiness, and had medicinal properties. Moreover, they pre-
scribed it for the Sabbath and other important religious festivals,
such as the Passover Seder, weddings, circumcisions, and funerals
(to alleviate grief). Such traditions accompanied the Diaspora
including the Jews who settled in Provence, France. There, mem-
bers of the four Jewish communities at Carpentras, Avignon,
Cavaillon, and L’Isle de Venisse adopted the Provencal language,
which they used in everyday parlance and to express themselves in
poetry and prose. They also found in Provence a culture that, like
theirs, and unlike that of the Jews of Eastern Europe, was deeply influ-
enced by wine. This communality of tastes helped foster in
Provence—unlike the neighboring kingdoms of France (to the north)
and Spain (to the west), from which their coreligionists were expelled
in 1349 and 1492, respectively—relatively amicable relations with
Christian neighbors.

Wine and Women

Kathleen Brosnan, in her chapter, notes Euripides’ declaration that
“where there is no wine, there is no love.”32 However, it is not cer-
tain that this “amour” refers to love for women who, in the classical
world, were forbidden to drink wine—sometimes under pain of
death—unless prescribed for strictly medicinal purposes. In Rome,
men of non-noble origin were forbidden to drink wine until the age
of thirty.33

Most literature on wine has been from the perspective of males
with whom the wine industry, from grape cultivation to wine con-
sumption, has been overwhelmingly identified. This is starting to
change as the growing influence of female wine consumers and wine
writers demonstrates.34 Julie Tolley elucidates the role of women in
the South Australian wine industry.35 In South Australian vineyards,
as in agriculture generally in European-dominated regions, men
owned vineyards on which there existed, theoretically at least, a divi-
sion of labor, whereby the women were responsible for the domestic
sphere (home management, child-rearing, and catering for the home
needs of males), and men for taming “nature” outside. To this day,

G . C a m p b e l l  a n d  N . G u i b e r t1 0
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the Australian Bureau of Statistics has no data on women employed
in the wine industry in South Australia.

However, Tolley cites a number of cases from the early and mid-
nineteenth century where the involvement of women was such that
they either established vineyards, or more frequently, following the
death of their husbands, took over the management of vineyards.
She also emphasizes the vital role played by wives in male-owned
wine-producing units. When vineyards were first established, a min-
imum of three years was needed before vines bore sufficient fruit for
wine making. During that period wives had to both assist with the
foundation work, such as clearing, digging irrigation channels, root
trimming, and vine planting, and secure part-time off-farm work in
order to help generate the income required to support the establish-
ment of a vineyard. Once the vineyards had become productive and
off-farm work eased off—notably in the post-1945 era characterized
by rising demand for wine—it was expected that farmers’ wives assist
even more in agricultural work, notably during busy periods, as
when vines were pruned or grapes harvested. However, unlike hired
hands, they were generally unpaid. Tolley thus underlines the need
for more research into the role of women in the wine business. This
is further underscored by current tendencies in the South African
wine industry, whereby black women are assuming increasingly
important roles as shareholders and vintners.36

Wine, Economic Development,
and Indigenous Peoples

Most chapters here allude to the role that wine has played in the eco-
nomic development of certain regions and countries. Vicente Pinilla
and María-Isabel Ayuda, taking Spain as a case study, compare and
contrast the developmental potential of wine and fruit export indus-
tries in the period 1850 to 1935. This was a period that, except in the
1880s and after 1929, was characterized by rapid growth in the inter-
national economy when demand for foods and raw materials from the
industrial and industrializing countries offered primary producing
countries the potential for export-generated economic growth.37

However, demand for wine in industrialized countries was restricted
to elites who consumed high-priced rather than table wine. The
middle and lower classes, who could not afford high-priced wines,
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continued to consume traditional, locally-produced alcoholic bever-
ages such as beer. Wine consumption was thus primarily confined to
domestic markets within the wine-producing countries of Southern
Europe and South America where demand for cheap table wines—
the traditional drink of the middle and lower classes—soared as a
result of expanding urban populations, rising living standards, and
the advent of cheap transport in the form of the railways (coupled, in
South America, with significant immigration from Southern
Europe). By contrast, consumption of imported fruit in the indus-
trialized countries of the north increased, as a growth in per capita
income was reflected in a more diverse diet, and notably an increased
demand for imported fruit. However, the sharp increase in fruit
imports needs to be set in a context wherein imports of Mediterranean
fruits prior to 1850 were at negligible levels. Also, before 1945, con-
sumption of imported fruit in industrialized countries was largely
restricted to upper-income groups.

Rupert Tipples, in Chapter 13, traces the historical development
of the wine industry in New Zealand and examines the contribution
of vineyards in the South Island province of Canterbury, and notably
those of Waipura, to the development of both the regional economy
and the New Zealand wine industry since the 1970s.38 Vineyards
were first established around Canterbury by French settlers in the
1840s. However, they lacked the capital to develop commercial
vineyards, and instead produced mainly for household consumption.
Although domestic demand for wine grew steadily from 1945, the
commercial development of the regional wine industry only took off
from the late 1970s. This was the result of a combination of factors.
First, beginning in 1973, Lincoln College—an agricultural college in
Canterbury—started to invest in vine planting on the basis that the
region’s dry and relatively cool climate would be ideal for the pro-
duction of a German-style white wine. Experiments eventually
proved successful, and the region started producing increasing quan-
tities of good quality white wine beginning in the 1980s. Since the
1990s, wine production, and its developmental impact, has been
strengthened from by the growth of a regional wine tourism indus-
try that has encouraged both foreign investment and a further
expansion of vineyards.

In new angles on the relationship between wine production and
economic growth, two contributions explore the significance of
wine on development amongst indigenous peoples. Campbell
examines the role in the South African wine industry of nonwhites
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who—discriminated against economically, politically, and socially—
traditionally worked as cheap and landless labor for a white-owned
wine industry. Indeed, cheap labor was a major cause for both the
profitability of South African vineyards and their lack of investment
in modern labor-saving techniques. The end of apartheid and the
rise of globalization in the 1990s had a major impact on this tradi-
tional structure, forcing the South African wine industry at all levels
to grant decent working conditions and pay to its labor force, invest
in modern techniques, and give Black Africans, for the first time,
access to ownership and management of vineyards.39

In Chapter 11, Robert Anderson, Dianne Wingham, Robert
Giberson, and Brian Gibson analyze the adoption of wine making by
a group of Maori in New Zealand, and the Osoyoos Aboriginal com-
munity in Canada, who created the world’s first and second indige-
nous-owned wineries—the Tohu Winery in New Zealand and
Nk’Mip Cellars in Canada.40 In both instances, these communities
worked through trusts that enabled them to create wine-related
businesses as a key aspect of their economic development strategy.
They have developed modern wine-producing techniques, and have
established successful sales strategies through encouraging a local
wine tourism industry, and marketing their wine as specialized labels
in niche foreign markets. Moreover, these strategies have enabled
them to both participate in the global market and safeguard their
traditional culture and values. This defies the conventional “devel-
opment” paradigm in which modernization comes at the expense of
tradition and thus serves as an important prototype for development
projects amongst indigenous peoples elsewhere.
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C h a p t e r  2

“ Vin d’Etat”
Consumers, Land, and the State in

C alifornia’s  Napa Valley

Kathleen A. Brosnan

A sommelier from a fine Chicago restaurant conducted introduc-
tory tastings at a local museum, always including good but reason-
ably priced wines in an effort to lure novices. Nonetheless, a few
wine snobs still attended. One such oenophile raised his hand with a
supposed query, but seemed more intent on revealing his sophisti-
cated palate and wealthy wallet. He imperiously mentioned that he
had purchased a case of “Chateau Something, 1985” and he won-
dered how long it should age. The sommelier gently chided him,
suggesting that the trip from the store had done the trick. This anec-
dote is not intended to open a debate on the age of wines, but rather
to reveal the stock that consumers place in the names of the wines
they drink. There was something significant in the gentleman’s con-
ceit. “What’s in a name?” When it comes to wine, “name” is every-
thing, and the modern state dictates what appellation a wine bears.

Introduction

The Napa Valley appellation has stood as a badge of craftsmanship to
global consumers and offered a bond with a particular place. Napa
County sits above San Francisco Bay, an hour north of the city. The
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Mayacamas Mountains divide the county from the Pacific Ocean and
Sonoma County to the west; the Vaca Mountains form the eastern
border. Wedged between these mountains, carved prehistorically by
the Napa River, and blessed with a temperate climate, bountiful sun-
shine, and cool evening breezes, the Napa Valley has long been a
center of agriculture. The small valley begins at the foot of Mount
St. Helena and moves thirty miles southwestward toward the marshy
delta of the bay. Only one mile across at its northern end, the valley
is just five miles at its widest. Such physical dimensions limited the
amount of wine produced, and over time, led local vintners to
emphasize the quality of wine.1

The Napa Valley appellation that captures this quality also reflects
the power of the nation-state. As with other countries, a U.S. gov-
ernment agency approved the geographic designations for the Napa
Valley and other winemaking regions. The government’s impri-
matur, however, extends beyond the state’s encapsulation of the
physicality of production. All economic activity, including the produc-
tion of wine, generates both material goods and symbolic meanings.
Commodities carry a price in the marketplace, but their producers and
consumers also invest noneconomic values in them that vary from cul-
ture to culture and over time. Wine, for example, has had ceremonial
significance in both Christianity and Judaism. At other times, poets
evoked wine’s romantic allure. Euripides suggested, “Where there is
no wine, there is no love.”2

Napa Valley vintners, as is explained in this article, have proven
very effective in linking their vintages and the valley itself to the
more positive cultural meanings associated with wine, and in many
ways, the Napa Valley appellation now stands as the government’s
recognition of these values. This was not always the case. In the late
nineteenth and early twentieth centuries, many Americans, particu-
larly nativists involved in the temperance movement, had viewed
wine with disdain because immigrants often preferred wine and
because the fortified wines that dominated sales were high in alco-
hol. After the Repeal of Prohibition and World War II, however, fine
dry wines emerged as status symbols. A core aesthetic of American
capitalist culture, William Leach argues, offered a vision of the good
life in which economic success provided access to cultural and social
amenities, and material purchases brought consumers a sense of
self-worth and their neighbors’ recognition of their accomplish-
ments.3 Although the Napa Valley’s share of the global wine market
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remained small, it emerged as the United States’ premium leader in
the postwar era and successfully sold the valley and its wines.

Like other entrepreneurs in the American West, Napa Valley vint-
ners like to present themselves as a “collection of self-reliant individ-
uals and local or occupational communities, tied together by a
competitive market.”4 In truth, however, the industry, the con-
sumer, and the state have all interacted to create Napa Valley’s suc-
cess and to contest the changing meanings of its wine over time. This
essay examines the central role of the government, at both the
national and local levels, in the history of the Napa Valley wine
industry. Efforts to shape and control wine consumption—the late
nineteenth-century California viticultural commission, federal
Prohibition, the 1968 designation of the Napa Valley as an agricultural
preserve, and the federal appellation system in the 1980s—also reveal
the evolution and expansion of public authority in the United States.
The United States adopted a less structured approach to viticulture
than other countries, but given the enhanced capacities of the mod-
ern state, even this approach profoundly influenced change in Napa
Valley vineyards.

James Scott contends that nation-states became modern when
they attempted to reorganize disparate local activities, such as land
tenure systems or viticultural customs, so as to make them more sus-
ceptible to government oversight and arguably more valuable in the
marketplace. Across the globe, modern states enhanced their capac-
ities beyond traditional powers of taxation and conscription.
Governments regulated almost every aspect of life and applied
schemes designed to rationalize the natural world. In doing so, states
reshaped reality.5 While this public authority has been shared with
local governments within the federal system of the United States, it
remained a transformative force. The most visible remnant of the
U.S. government’s efforts is the checkerboard pattern of the
nation’s landscape; the state imposed an artificial grid on the land to
facilitate the distribution of the public domain. In a more pertinent
example, the United States’ appellation system has affected produc-
tion options by limiting those areas from which grapes can be used
in making wine, and by dictating the percentage of grapes necessary
for varietal labeling. After World War II, historian Lizabeth Cohen
argues, the American state pursued new activities designed to make
its society a model for the world. According to policymakers, citizens
lived in “a consumers’ republic” committed to mass consumption
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and its supposed benefits: greater prosperity, egalitarianism, and
political freedom. The state conflated citizen and consumer, and
enforced policies designed to protect the rights of both.6 The
United States’ appellation system is but one such policy: the govern-
ment wanted to insure that bottle labels did not mislead consumers
about the origin or content of the wines they drank.

Recognized by most critics and oenophiles as leaders in premium
wine production in the United States, Napans eagerly embraced the
federal appellation system. Napans had emerged as viticultural lead-
ers in the late nineteenth century. In the mid-1800s, however, Napa
County had trailed other California regions in wine production.
California’s first commercial wine ventures developed near Los
Angeles in the 1830s. In the late 1840s and 1850s, when gold rush
Argonauts overwhelmed the productive capacity of domestic wine-
makers, foreign imports flooded San Francisco. Attempting to
secure a larger share of this trade, Californians turned over more
land to grapes while looking overseas for better vines. Napa County
was a late entrant in this trade. Non-Indians first settled in the valley
in the 1830s and planted grapes mostly for domestic consumption,
filling only four hundred acres by 1860. Wheat, cattle, and quicksil-
ver mines were more ubiquitous and more profitable. The first com-
mercial shipment from Napa in 1857 contained just six casks and six
hundred bottles. In 1860, Los Angeles County held ten times as
many vines as Napa County.7

Over the next twenty years, Napa County’s viticultural landscape
changed. Wine acreage increased nine-fold. The county soon pos-
sessed fifty-four wineries, including stone structures still visible
today. More significantly, German-born men such as Charles Krug,
Jacob Schram, and Jacob and Frederick Beringer; American George
Belden Crane; and Frenchman Charles Carpy borrowed Vitis
vinifera cuttings from nearby Sonoma and Santa Clara counties, and
began to nurture European-style wines. A minority of such northern
California’s vintners had committed to the manufacture of fine
wines, but faced difficulties in challenging national consumption
patterns and global perceptions. First, there was a growing temper-
ance movement at home. Those Americans who did imbibe were
seventeen times more likely to drink beer. Consumers who drank
wine rarely viewed California positively, if they thought of it at all. A
lengthy 1862 treatise on wine-producing countries dedicated only
one page to U.S. wines and made no mention of California.8 In the
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1870s, California’s wine industry had experienced new growth.
Shipments doubled to the East Coast to make up for the shortfall in
more expensive imported wines caused by a national depression and
decreased incomes, and by the Phylloxera that decimated French
vineyards. Nonetheless, the reputation of California wines continued
to suffer. Most of the state’s vineyards contained Mission grapes,
including many of the 3,600 acres in the Napa Valley in 1878. First
carried to California by Franciscans in the 1700s and known for its
musky flavors and aromas, the Mission grape was best suited for for-
tified dessert wines. Many wine producers also employed poor fer-
mentation methods that further undermined quality. San Francisco
wine merchants did little to promote the better vintages from Napa
and the other northern counties.9 Despite such setbacks, Napa
Valley’s renown spread gradually as its best vintners dedicated land
to V. vinifera.

The Board of State
Viticultural Commissioners

In 1880, Napans stood on the precipice of a new era, just as the
industry experienced its first significant public intervention. The
California legislature passed “An Act for the Promotion of the
Viticultural Industries,” divided the state into seven wine districts,
and appointed a representative of each district to a Board of State
Viticultural Commissioners (BSVC). The legislature also ordered
the University of California to provide instruction in viticulture.
Reflecting general tenets of Progressivism, this law relied upon the
expertise of industry participants and university officials to promote
a vital economic activity. It assumed that commissioners, who
served without compensation, worked for the greater good while
simultaneously promoting their self-interests.10 At the same time,
American public authority in 1880 remained more limited and
more decentralized than its European counterparts. The under-
funded BSVC lacked the power to enforce policies for alcohol con-
tent, labeling, or quarantines.

Instead, the BSVC primarily focused on marketing and consumer
habits, recognizing that despite improvements, Americans seemed
hostile to domestic wines. The BSVC reported, “The County of
Napa produces as much wine, and good wine too, as is imported
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into the United States from France.”11 Yet American restaurateurs
and wine purveyors often replaced California labels with foreign
ones. The BSVC partially attributed this problem to many growers’
continued use of Mission grapes which “retard the popularity of this
industry by producing wines unfit generally for anything except
dessert use.”12 The agency tried to convince all growers to replant
with V. vinifera, while simultaneously educating Americans about
the benefits of wine in general and oenophiles about fine California
wines in particular.13 International expositions provided one show-
case. The BSVC sent an exhibit to the New Orleans World’s Fair in
1885 with pamphlets that discussed wine as part of a civilized cuisine
and denigrated religious prohibitionists. The next year, the Napa
County display for the North, Central and South American
Exposition boasted, “The great product of this county, and almost
the only increasing one, is wine and brandy.”14

On other fronts, Eugene Hilgard of the University of California
introduced better fermentation techniques and grape varieties that
were adopted by Napa winemakers committed to quality vintages.
For example, Gustave Niebaum, who made his fortune in San
Francisco shipping and Alaskan furs, retired to life as a gentleman
farmer in 1879. Zealous in his avocation, he offered reliable estate-
bottled wines with a Napa Valley label. Another, H. W. Crabb, sold
a national brand named “To Kalon” for his Napa Valley vineyard. At
the 1889 Paris Exposition, Niebaum and Crabb received two of val-
ley’s eleven medals, and Napa County took almost half of the prizes
awarded to U.S. wines.15

The BSVC’s creation coincided with an unprecedented expansion
of vineyards in Napa County. Wheat farms yielded to grapes. By
1890, vineyard acres reached eighteen thousand, and vintners pro-
duced 4,225,000 gallons, topping Napa County’s nearest California
competitor by more than 25 percent. A year earlier, William Bourn
and his partners built Greystone, the world’s largest winery, and
took in grapes from Napa and nearby counties. The Viticultural Café
featured Napa Valley wines. Established by the BSVC in the late
1880s, this café allowed San Francisco’s residents and visitors to taste
domestic wines, and in the board president’s opinion, compelled
local hotels, restaurants, and grocers to include those brands. The
BSVC hoped to launch similar operations in Chicago and New York,
but in the interim, sent Kate Field, a well-known lecturer, around
the nation to stimulate demand and assuage temperance activists.16
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These efforts to alter consumer behavior, however, fell short. Wine
consumption declined in the 1890s, partly due to the nationwide
depression. California’s fine vintages continued to trail in worldwide
perceptions. The BSVC complained that its wines were shunted into
a cramped, undesirable location at the 1893 World’s Columbian
Exposition in Chicago in favor of European displays. Concessionaires
there sold foreign wines and precluded Californians from even offer-
ing tastings. Exposition guides described continental wines in detail,
but barely mentioned domestic ones.17

The BSVC’s inability to alter consumption mirrored its overall
ineffectiveness, as the Phylloxera crisis reveals. The BSVC hoped to
halt in California the spread of the pest that had devastated
European vineyards. Instead, the BSVC and Napa vintners created
environmental conditions that contributed to the BSVC’s demise
and the vintners near ruination. Native to the Mississippi River
Valley, Phylloxera traveled to France in the 1850s, and later arrived in
California with V. vinifera cuttings from Europe. Hilgard found
Phylloxera in the northern counties by the late 1860s. Drier sum-
mers had thwarted development of the winged form in California,
and thus the louse moved more slowly than it had in Europe. The
sluggish pace perhaps lulled the BSVC and local growers into com-
placency. The BSVC recommended inadequate cures, such as plant-
ing in sand or using bisulphide of carbon and potash. In the early
1880s, the BSVC’s special Phylloxera committee noted, “There is no
immediate danger of destruction of any vineyards not now seriously
diseased.”18 Misreading experiments with V. californica, Hilgard
and the BSVC insisted this native vine was resistant, despite French
findings to the contrary.19 They were wrong.

Napans extended questionable rootstocks and allowed Phylloxera
to eventually thrive. The Napa District commissioner reported, “the
full extent of the ravages during the past two years in the counties of
Napa and Sonoma can scarcely be appreciated by those not familiar
with the situation. Thousands of acres have been affected.”20

Indeed, by 1895, approximately 5,500 acres held bearing vines in
Napa County, less than a third of those present five years earlier. By
1900, there were only 2,000 acres. Large and small wineries closed.
Bourne had sold Greystone only three years after it opened. Even
with lagging confidence in V. californica, Napans were uncertain
about its replacement as the BSVC offered conflicting reports about
different rootstocks. Not until the early 1900s did local vintners
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acknowledge successful French experiments with V. rupestris “St.
George” and begin widespread replanting.21

In 1894, the legislature disbanded the BSVC because it had failed
to change consumption patterns and had perhaps exacerbated the
ongoing Phylloxera crisis. At the same time, the BSVC had offered
no solutions for “Anaheim disease,” although a solution for what is
known today as Pierce’s Disease still eludes growers. Caused by bac-
teria carried by a “grapevine hopper,” this epidemic had obliterated
thirty-five thousand acres in southern California.22 In the late nine-
teenth and early twentieth centuries, state authority was growing,
but was inconsistently applied. The nation-state created the land
grant institution to aid agriculture, but Hilgard complained that uni-
versity laboratories needed more money. Alternatively, the BSVC
had no authority to enforce quarantines that might have thwarted or
at least delayed Phylloxera, and it had limited funds for its promo-
tional efforts. The BSVC initially called for an experimental vine-
yard; however, the legislature did not sponsor one until 1893—at
Oakville in the Napa Valley—when the crises were beyond control.23

By 1920, Americans had become more accustomed to broad
exercises of public authority, as the next state intervention in alcohol
usage—Prohibition—revealed. In the first two decades of the twen-
tieth century, Napa wine had enjoyed a gradual recovery after the
Phylloxera crisis. In an extension of state power, the U.S. Department
of Agriculture began to run the Oakville experimental vineyard.
Local vintages, particularly those of noted vignerons such as Georges
de Latour of Beaulieu Vineyards, revived the valley’s reputation for
dry wines. Phylloxera had eliminated many Mission grapes from the
valley; by 1910, replantings filled sixteen thousand acres with V.
rupestris “St. George” rootstocks and better grapes. Despite com-
plaints about the low prices of the California Wine Association
(CWA), local grape growers worked with this “wine trust.” Created
in the 1890s by vintners, merchants, and distributors that included
prominent Napans such as Charles Carpy, the CWA dominated
northern California production, and among other properties, con-
trolled Greystone. Most replanting in Napa occurred in the upper
valley near St. Helena. Orchards, fodder crops, dairy farms, and pas-
turage dominated the lower valley, while grapes disappeared from the
Carneros region that straddles southern Napa and Sonoma counties
just above the bay. San Francisco’s Panama Pacific International
Exposition gave Napa winemakers a last moment of glory in 1915.
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Their display celebrated wine consumption as part of civilized soci-
ety and family tradition, but a rising tide of temperance revealed that
few Americans distinguished between wine and hard liquor.
Anticipating greater federal restrictions, growers changed planting
patterns again. By 1920, vineyard acres declined and the county’s
prune production outpaced grape cultivation.

Prohibition and its Aftermath

In the late nineteenth and early twentieth centuries, some
Progressives had tried to bring professionalism and expertise to
bureaucracy with partnerships between government and businesses
such as the BSVC. Other reformers pursued policies designed to
mend society’s ills, and frequently blamed individual alcohol abuse
rather than the social constructions of industrial capitalism for those
ills. Temperance gained support as alcohol use increased. Americans
drank more beer and distilled spirits, but high-alcohol dessert wines
were perceived as part of the problem with alcohol abuse.
Prohibitionists rejected the idea of wine as part of a civilized cuisine.
The United States’ entry into World War I had allowed them to link
abstinence and patriotism. Wine and beer received a two-year
exemption to a wartime prohibition on using foodstuffs in alcohol
production, but the future looked dim for Napa Valley’s wine indus-
try. In addition, in a xenophobic era, its large immigrant population,
drawn heavily from Germany and Italy, did not enhance its image
when vintners fought temperance.24

When the necessary number of states had ratified the Eighteenth
Amendment to the U.S. Constitution in January 1919, beer and
wine were among the banned items. Prohibition represented a
“desire to restore an (imagined) American past,”25 uncorrupted by
industrialization, urbanization, and the ethnic immigration they
seemingly spawned. A modern state acts autonomously, but is influ-
enced by civil society. Here, state action reflected a minority reli-
gious view that took hold because U.S. state structures have been
embedded in a constitutional system. The nation did not inherit a
centralized preindustrial bureaucracy; Americans traditionally gave
greater legitimacy to law and the Constitution.26 As the state exer-
cised more power, its actions invariably reordered relations between
public authority and civil society, and between this society and its
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physical world. Prohibition had unintended consequences for soci-
ety’s consumption of alcohol and for the use of Napa’s resources.

Under the Volstead Act that provided the terms for Prohibition’s
enforcement, most Napa wineries closed their doors.27 Growers,
however, discovered a twist. Shipping representatives from Chicago,
New York, and other cities with large ethnic populations flooded the
valley, demanding future shipments. A loophole in the law allowed
families to make two hundred gallons of wine a year. Local growers
could ship grapes for large profits in this home production market.
The law also permitted wineries making sacramental wine and
“medicinal” tonics to remain open. In the Napa Valley, for example,
de Latour maintained Beaulieu’s ties with the Catholic Church.
High production figures at these wineries suggested widespread reli-
gious conversions, new health crises, or a more likely legal sidestep-
ping with little fear of retribution. A local winery worker noted,
“The churches don’t use too much of that wine. Seventy-five tons
could furnish all the churches in the United States. They found it
leaked out somewhere. I don’t know of any of the [open] wineries
that didn’t bootleg.”28 Diversified agriculture persisted, but many
Napa Valley farmers responded to the new demand for grapes.
Vineyard acreage increased more than 30 percent during the first
five years of Prohibition. With the permission of revenue agents, de
Latour planted new varietals every year. Beringers maintained its
better vines by producing wine under bond to Beaulieu.29 Most
growers, however, turned vineyards over to thick-skinned varieties,
such as the Alicante Bouschet or Green Hungarian, which traveled
well, but were poorly suited to quality products. With the exception
of Beaulieu, white wine grapes almost disappeared from the valley.
Consumers preferred grapes with a heavy color and farmers chose
those with high yields. At the time white grapes sold for about $10
a ton, and red grapes, especially Alicante, sold for $130, $140, or
$150 a ton. Grape prices remained high for five years, and by then,
more than 40 percent of the Napa Valley vineyards held Alicante,
although some Zinfandel, Petite Sirah, and Carignane remained.30

The bottom fell out again when supply outstripped demand. Some
growers had anticipated these trends and returned to a more reliable
crop—prunes.31

In the end, banning alcohol only whetted American appetites for
it. Franklin Roosevelt made the Repeal of Prohibition central to his
1932 election, and a little more than a year later, it ended. Repeal
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revealed the full damage of the state’s intervention. The Volstead
Act lasted thirteen years; its effects were felt for decades. Napans
reopened wineries in the waning months of 1933, but, with few
exceptions, facilities had been stripped of most equipment. What
remained was rusty, warped, or broken. Lacking experience, new
industry entrants made wine under unsanitary conditions and stored
it in infected cooperage. Most Napa Valley vineyards produced low-
quality grapes that now contributed to California’s surplus of young,
poorly structured sweet wines. Given the excessive and substandard
production, many new wineries closed by 1938. Leading local vint-
ners released well-aged Cabernets, but these limited vintages suf-
fered by association with the poorer products.32 Prohibition also had
affected consumer tastes. With Repeal, oenophiles who preferred
fine dry wines again turned to Europe, while other Americans had
learned to enjoy homemade wines with weak vinosity and coarse
sweetness. As a San Francisco wine purveyor observed, “The people
of America must be re-educated to an appreciation of fine wines.”33

Some Napans prepared to improve local wine, spread the valley’s
reputation, and change consumer habits. In 1943, seven wineries—
still privately owned and primarily family ventures—formed the
Napa Valley Vintners Association (NVVA). They returned to the
idea that quality must define their market niche, although bulk pro-
duction was still essential to their financial survival. Linking symbol-
ism and materiality, the NVVA erected signs promoting “bottled
poetry,” a description coined by Robert Louis Stevenson during a
nineteenth-century visit. NVVA hoped to educate sophisticated cus-
tomers in the finer aspects of wine, and in the 1950s hosted San
Francisco conventioneers, such as the American Medical Association
and the Western Conference of Bankers, who could regularly afford
wine. Wineries wooed travel writers, created newsletters, and sent
agents across the country offering blind tastings with comparable
European products.34

In another partnership between the state and industry, Napa
winemakers adopted ideas from viticulturists and enologists at the
University of California–Davis regarding microclimates, grape vari-
eties, cold fermentation, and stainless steel equipment.35 With
Repeal, the university eagerly returned to research on wine in support
of the industry. A land-grant institution created under the provisions
of the federal Morrill Act of 1862, the university proved one of the
most significant agents of the state’s intervention in agriculture.
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Under the Morrill Act, the federal government granted the individ-
ual states large tracts of land to be sold for the support of institutions
teaching mechanical and agricultural arts. The government hoped to
nurture scientifically trained graduates who would productively har-
ness the nation’s natural resources. These agricultural modernists at
the university worked within an associational state, based on cooper-
ative planning between public actors and private economic groups
rather than a rigid top-down state structure.36

The university’s influence grew as Americans entered an unprece-
dented era of affluence. A rising demand for table wines in the 1950s
and 1960s matched the expansion and greater wealth of the middle
class. Traveling abroad, Americans discovered wine as a courtly
aspect of daily life. The technical improvements and microclimatic
cultivation that the university and industry jointly promoted had
insured that tasty, stable wines were regularly available. In 1967,
U.S. table wine sales exceeded dessert wine sales for the first time.37

Nine years later, to observers’ surprise, judges selected two Napa
Valley vintages over French wines at a blind competition in Paris.
Napa Valley did not replace France atop the global hierarchy, but the
results suggested Napa’s best products merited inclusion with the
world’s finest and solidified the valley’s domestic leadership. A
county supervisor noted, “We represent the only county in the
United States which has within its boundaries an internationally rec-
ognized wine industry.”38

The Agricultural Preserve

In the three decades following Repeal, while vintners had regained
their competitive position, Napa County had remained home to
diversified agriculture. Hillsides and the lower valley offered pas-
turage and fodder crops. Combined acres in prunes, walnuts, and
pears exceeded those of grapes until the 1960s. Beef generated more
gross receipts than grapes. In 1971, for the first time, grapes
accounted for more than half of the county’s agricultural output, and,
in turn, land in vineyards reach a then high of 22,000 acres.39 As the
wine industry began to boom in the 1960s, however, a new threat
loomed on the horizon. A trend toward greater urbanization had led
to the loss of agricultural land across California. The problem was
particularly acute in the San Francisco area where dramatic scenery,
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mild climates, and cultural amenities tempted suburban developers
and dwellers. For example, forty miles south of San Francisco, the
Santa Clara Valley once produced good wines and a third of the
world’s prunes. By the 1960s, tract houses and strip malls filled the
region that became known as Silicon Valley, a moniker that captured
all the perceived wrongs of rapid urbanization. Examining trends in
1966, Napa County planners anticipated similar growth and esti-
mated the county’s population would be 223 percent larger by the
year 2000.40 Such growth would choke the viticulture and rurality
that many Napans championed.

Concern about the loss of agricultural lands prompted the
California Land Conservation Act (1965), under which counties
taxed farms at lower rates to offset the high prices offered by urban
developers. Since farmers’ participation was voluntary, many Napans
found the law inadequate. The Napa County Planning Commission
recommended regulations to create an “agricultural preserve” that
would increase minimal zoning to twenty acres for building in unin-
corporated areas on the valley floor. Most vintners believed the pre-
serve would halt a checkerboard pattern of sales that would be
followed by total suburbanization. Other farmers were more willing
to sell and joined developers and a few vineyard owners in opposi-
tion. In 1968, county supervisors unanimously agreed to create the
preserve. They later incorporated adjacent hills into a second pre-
serve.41 This new government intrusion, albeit at a local level,
revealed the growth of public authority in the United States. The
county protected the wine industry and thwarted a competitive
urban land market by restricting residents’ private property rights.
Napans, including those who were not in the industry but were con-
cerned with conservation, readily acceded to this power.

As intended, the preserve stalled urban sprawl and population
growth. With the new popularity of table wines and Napa’s growing
renown, the preserve gradually contributed to land scarcity on the
valley floor. Even allowing for inflation, it helped boost property val-
ues substantially.42 The preserve also sanctified winemaking at the
cost of agricultural diversity. Grapes pushed the last fruit trees, cat-
tle, and dairy cows beyond county borders. In 1966, after leaving his
family at the Charles Krug Winery, Robert Mondavi had opened the
first major Napa Valley operation since Repeal. At that time, there
were seven privately held or family-owned facilities, one corporate
operation (United Vintners bought Inglenook in 1964), and two
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cooperative wineries. With growing consumer interest in fine wine,
many others soon followed Mondavi. The Napa name came to hold
a certain cachet, and many hoped to capture its commensurately
high prices. By 1980, another thirty-six wineries, both large and
small, had entered Napa.43

American Viticultural Areas

Mondavi and others had improved their wines and their market posi-
tion through learning from their own experiences, incorporating the
university’s recommendations, and imitating certain European tech-
niques, such as aging wine in small barrels. Borrowing from Europe
again, they wanted their place—the Napa Valley—to be recognized
by the nation-state, and consequently the world, as a distinctive viti-
cultural region. The United States then lacked a regulatory scheme
that distinguished premium wines or prohibited others from exploit-
ing Napa’s success through deceptive labels. In the mid-1970s, the
Bureau of Alcohol, Tobacco, and Firearms (BATF) contemplated
changes both to protect purchasers and to influence American and
international consumers into accepting U.S. products as equal to
European ones. The BATF first suggested each individual state
establish physical boundaries for wine districts. Napa’s vintners
opposed this proposal, and instead sought continuing federal
authority. The presidents of the NVVA and the Napa Valley Grape
Growers Association testified that the BATF should retain control of
wine labeling, arguing that the agency possessed the most knowl-
edge and the greatest public authority to ensure that labels were uni-
form, honest, and legible. Implicit in their testimony was the idea
that bulk growers from other areas could influence inadequately pre-
pared state agencies to create viticultural districts with little meaning
that would, in turn, dilute the importance of the Napa Valley appel-
lation. Capturing the flavor of the debate, critic Nathan Chroman
wrote, “If I were a California wine grape, I would love to call the
Napa Valley my home . . . After all, aren’t there plenty of cool
breezes in the evening, sunshine during the day and nice people to
tend to my every need? Throw in instant recognition and acclaim
when I’m made into wine and life is truly beautiful.”44 Soon there-
after, the BATF amended its proposed regulations to maintain its
jurisdiction. This new U.S. appellation system defined production
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boundaries and was not intended to convey statements of quality.45

Nonetheless, in requesting federal jurisdiction, Napans recognized
that the nation-state’s imprimatur imposed material and symbolic
value. A federal system implied uniform standards and reinforced a
presumed hierarchy of domestic wine producers, even if this was not
the stated purpose.

Napa winemakers sought another regulatory innovation to
enhance their market position. By 1979, the Wine Spectator
observed, “The Napa Valley is the spiritual center of winegrowing in
America. It is the first place that people think of when talk about wine
in America.”46 Proposed regulations initially called only for the con-
tinued use of geopolitical borders as functional appellations, such as
“Napa County” or “Sonoma County.” Again mimicking the French,
Napans wanted other districts that reflected viticultural uniqueness
within the valley, or what people perhaps now call terroir.47 The
BATF acceded. In addition to wines defined by political boundaries,
the final regulations required that a minimum of 75 percent of grapes
used in a wine must be grown in the region to earn an appellation of
origin.48 Grape growers from the valley floor and adjacent hills soon
petitioned to establish “Napa Valley” as a federally approved
American Viticultural Area (AVA), supposedly defined by the Napa
River watershed. The petition caused controversy at the 1980 hear-
ings because growers in eastern Napa County did not fall within the
watershed.49 The BATF had to decide whether to strictly define the
“valley” and exclude 2,000 acres of county vineyards. Recognizing
their dependence on those vines outside the watershed, vintners tes-
tified that the eastern portions should be included because they pro-
duced grapes with similar traits and had been used historically in
valley wines. More significantly, the exclusion of those areas from the
appellation would decrease the supply of qualified grapes and limit
production. In 1981, the BATF approved the broader designation,
concluding, as historian James Lapsely observes, that the idea of
Napa Valley superceded the reality of the watershed.50

Quickly finding this Napa Valley appellation too broad to express
the distinct microclimates and terrains that imprinted identifiable
characteristics on their grapes, some Napa growers and vintners peti-
tioned the BATF for recognition of sub-appellations.51 The petition
submitted to establish the viticultural district of Stags Leap as the
third sub-appellation within the Napa Valley appellation reveals
other federal agencies central to identifying AVAs. Stags Leap was
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the first AVA to be defined based on its natural conditions. The
applicants for the proposed district of only 1,100 acres of vineyard
land emphasized that it was set apart climatically from “the main
Napa Valley floor because its unique configuration and orientation
favor an inflow of cool air from San Pablo Bay during the growing
season.” Geologically, Stags Leap is characterized by igneous soils,
particularly bale loam. While the designation of the AVA did not
impose strict restrictions on the choice of grape varieties (the U.S.
system remains less dictatorial than its European counterparts), the
applicants emphasized the particular success enjoyed by Cabernet
Sauvignon in the subregion.52 A Cabernet from Stags Leap was one
of the two winning Napa wines in Paris in 1976.

The Stags Leap Appellation Committee relied on federal agencies
not immediately associated with viticulture for evidence to support
the petition. The U.S. Geological Service (USGS) proved essential.
Congress had created the USGS in 1879 in what Henry Adams
called America’s “first modern act of legislation” because it was
based on the use of scientific data and encouraged economic enter-
prise. Congress gave the USGS the task of mapping public lands and
classifying their geological structures and mineral resources. Its ear-
liest directors believed that this state institution had to protect the
national domain for the general welfare, but the agency’s surveys
have often fostered private, often inequitable development of the
nation’s resources. The USGS applied scientific methods to create
cadastral maps that abstracted the earth into grids and provided the
state with greater legibility of the landscape. Such maps, James Scott
contends, facilitated boundary definitions, taxation, and commodifi-
cation of the land.53 The maps also helped winegrowers seeking AVA
recognition. First, they provided a shorthand that permitted the
quick identification and universal acceptance of district boundaries.
Second, USGS surveys provided detailed information on rock for-
mations and soil types. Stags Leap winegrowers used the A. H.
Laude’s Field Report on the Yountville Quadrangle in their applica-
tion and drew on a 1978 report of the USGS Soil Conservation
Service that disclosed different soil types in the proposed district.
Finally, data from the U.S. Weather Service supported claims about
unique weather patterns.54

The 1994 application for the St. Helena AVA, the tenth subappel-
lation within Napa Valley, reveals the presence of the associational
state. Deborah Elliott-Fisk, a viticultural geographer at the University

K . B r o s n a n3 2

pal-campbell-02  10/30/07  5:02 PM  Page 32



of California–Davis, provided the “evidence relating the geographical
features (climate, soil, elevation, physical features, etc.) that distin-
guish the viticultural features of the proposed area from surrounding
areas,” as required under federal regulations. Elliott-Fisk, who had
worked on two other subappellation applications, drew on her
research and that of other scholars to define the district’s uniqueness:
“The proposed St. Helena viticultural area . . . is marked by a uni-
form, steep gradient and significant river erosion. The bedrock geol-
ogy is primarily volcanic, in contrast to the sedimentary soils to the
south.”55 This research frequently utilized the reports of federal
agencies. The state, through the BATF and in reliance on the expert-
ise of these other state agents, sanctioned the new AVA.

Expansion and its Consequences

Two government interventions—the agricultural preserve and the
appellation system—had enhanced the value of Napa’s fine wines.
Eager to exploit these commodities, more newcomers entered the
industry. By 1988, there were 164 wineries in the county. Twelve
years later, almost 300 crowded the small valley and its hillsides.56

The state, in association with the industry, had bolstered wine trade,
but success came with environmental costs. By the year 2000, wine
grapes accounted for almost 99 percent of the county’s gross agri-
cultural production. Nearly forty thousand county acres held grapes,
more land than had been utilized in previous years with mixed agri-
culture. With little land available within the two preserves, new
vignerons had turned to the higher hills that fell within expansive
BATF borders for Napa Valley. For those eager to produce the
“cult” vintages that reaped high prices and greater prestige, some
research suggested that the quality of wine produced on these steep
hills was superior. Deforestation often followed. In the 1970s, Napa
County placed a moratorium on timber sales, hoping to slow
growth. It did not. With great profits to be earned in grapes, new-
comers simply burned timber they could not sell.57

Hillside operations grew larger in scope and reached more pre-
cipitous slopes. Expansion has been associated with problems within
the watershed. In 1980, for example, heavy rains on a newly defor-
ested hillside drove an avalanche of silt to the valley floor, wiping out
other vineyards and blocking the main traffic artery. During an
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October 1989 storm, sediment from a thirty-acre vineyard tumbled
into the Bell Canyon reservoir, turning the drinking water red for
the town of St. Helena. In 1987, the California Water Quality Board
identified the Napa River as an “impaired” body with high sediment,
nutrient, and pathogen levels.58 Sediment and agricultural waste
filled gravel beds, smothered fish eggs, and changed water tempera-
ture, visibility, and oxygen content. Diversions and road crossings,
made necessary by the expansion of viticulture and tourism, ham-
pered migration of steelhead trout, an endangered species. Napa
avoided urban sprawl, but the explosion of vineyards put the valley
at risk for a loss of biodiversity. The California Native Plant Society
estimated that some 400 of 1,100 species indigenous to Napa
County were threatened or endangered, including the Salt-marsh
Harvest Mouse, the Northern Spotted Owl, and the California Red-
legged Frog. Clearcutting threatened oak woodlands. Remaining
trees competed with grapes for soil moisture. Oak regeneration
became more difficult because fire suppression methods protected
hillside vineyards that mingled with forests. 59

The dedication of more acres to grapes generated huge profits,
but also contributed to infestations. Phylloxera returned in the late
1980s and forced growers to replant more than 50 percent of the
valley when they discovered that the AxR-1 rootstock was not resist-
ant. Again, the state is visible. The university had heavily promoted
this rootstock because of its adaptability to a variety of environmental
conditions. In the regular expression of their authority, the county
agricultural commissioner and University of California Cooperative
Extension also staked out the valley to halt other pests. In lower and
middle valley vineyards, for example, Napans had found the grape leaf
skeletonizer, previously unknown to Napa. The glassy-winged sharp-
shooter, the vector for Pierce’s Disease, remained an ongoing con-
cern.60 Monocultural production systems effectively “set the table”
for pests to do what came naturally. Infestations and other environ-
mental concerns prompted the mid-1990s creation of the Napa
Sustainable Winegrowing Group (NSWG) by growers, vintners, and
public officials interested in the Cooperative Extension’s integrated
pest management programs and protection of the watershed.61

NSWG members, however, constituted a minority of Napa landown-
ers. For some landowners, compliance with environmental regula-
tions was at best an expensive inconvenience that could be turned
into a commercial ploy. The American Society for Enology and
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Viticulture, for example, catalogued the environment as a public
relations issue. NSWG members, while often deeply concerned for
the ecosystem, even acknowledged that sustainable agriculture was a
“marketing advantage.”62

Conclusion

By 1980, Napans sought a specific state action—the creation of an
appellation system—to help confirm an elite status in the global wine
market. These were not the first public interventions. The University
of California, an important agent of state power, weaves its way
throughout this story. Even those agencies or state actions that failed
to achieve their goals had profound impacts on Napa resources. The
BSVC did not change national consumer habits, but it helped to
prolong the use of nonresistant vines that allowed Phylloxera to
wreak economic and ecological havoc in the 1890s. Prohibition was
a more ambitious exercise by a nation-state whose authority was
shaped by Progressivism and wartime mobilization. Prohibition con-
tributed to a fluctuating demand for grapes that reordered valley
farmlands in the 1920s and nearly destroyed the domestic wine
industry, but it never stemmed the country’s alcohol usage. The
agricultural preserve and the appellation system highlight more
expansive public powers and civil society’s acceptance—indeed its
recruitment—of them in the postwar era. State action protected the
valley’s viticultural leadership, but contributed to a loss of biodiver-
sity and other ecological problems that the state and the industry
have yet to resolve. Consumers and industry actors have defined the
meaning of Napa wine, but the role of the state, even a less central-
ized U.S. state, can never be ignored.

Abbreviations

HNVIR: “History of Napa Valley, Interviews and 
Reminiscences of Long-Time Residents
Collected by the Napa Valley Wine Library,”
St. Helena Public Library, n.d.

NCDACR: Napa County Department of
Agriculture Crop Report
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NVWLA: Napa Valley Wine Library Association
RBSVC: Report of the Board of State
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SVC: State Viticultural Commission
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C h a p t e r  3

Writing about Wine
The Uses of Nature and History in the

Wine-Growing Regions of 
Southwest France and America

Robert C. Ulin

It is often argued that quality wines come from vineyards that enjoy
an especially favorable climate and soil. For example, in his 1980
book on Médoc wines, geographer René Pijassou1 argues that the
hierarchical ranking of Bordeaux wines in the influential 1855 classi-
fication was based on both improved technology in the vineyard,
and wine cellar and natural conditions emanating both from a favor-
able microclimate and the sous sol or sub-soil. Pijassou claims that in
contrast to most wine-growing estates of the nearby southwest
French interior, Bordeaux vineyards benefit from their gravel, lime-
stone, and clay soil, as well as a temperate climate produced by
coastal proximity to the Gulf Stream and a system of rivers in the
Garonne, Gironde, and Dordogne regions.2

More recently, James Wilson, in Terroir: The Role of Geology,
Climate and Culture in the Making of French Wines, examines the
soul sol (the deep soil through which plants absorb nutrients) of
France’s principal wine-growing regions from the perspective of geo-
logical formations that he believes account for qualitative differences
between regions, as well as between vineyards within a particular
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region.3 To ascertain geological formations, Wilson utilized the
same seismic equipment that is commonly used in oil exploration.
The equipment sends out sound waves and records the echoes to
identify the bedrock. Prior to this technology, much discussion of
the sous sol was a matter of speculation; however, Wilson’s use of seis-
mic technology allows scientists to both map vineyards without dis-
turbing the vines and collect quality information.

Being commonly argued that the natural environment in
California provides similar wine-growing conditions to Bordeaux,
American scholars and wine experts place a commensurate emphasis
on climate and soil. Even in the northwest part of the lower penin-
sula of Michigan, characterized by comparatively long and cold win-
ters, Lake Michigan and the Traverse City Bay produce moderating
climatic effects that enable wine growers to produce quality wines
from grape varieties common in the cooler wine-growing regions of
Europe.4 One Michigan wine grower on the Old Mission Peninsula
informed me that, following the advice of German oenologists, he
moved around mounds of dirt in his vineyards in order to duplicate
the growing conditions found in certain areas of Germany.5 What is
clear from all these sources is that we have invested a great deal in
believing that climate and soil are indispensable to the production of
quality wines. How, then, can one possibly challenge what appears to
be the accepted wisdom of wine growers, oenologists, and a general
public that follows the writings of scholars and wine critics?

In this essay, I assume the above challenge by arguing that the
concept of “natural” has been used rhetorically and hegemonically
to support the privileged position occupied by some wine growers,
especially the proprietors of elite estates, and by large marketing
firms and global corporations that have acquired elite estates. I argue
that while climate and soil are factors in the production of “good
wines,” however subjective such a classification may be, the history
of the wine-growing regions discussed here, and the hegemonic
components of cultural representation, are likewise indispensable to
understanding how some wines have assumed a super-ordinate posi-
tion in the wine-growing hierarchy. What I am proposing, therefore,
is a social science of wine making that hopefully will complement the
science of the vine, while challenging reductionist and positivistic
uses of “natural” that make historical processes and the conse-
quences of human action appear as if they are simply given or
unchanging.6
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The Uses of “Natural”

The association of quality wines with superior natural conditions is
by no means unique, as the human condition has generally often
been regarded in natural terms at least since the Enlightenment, and
arguably before. Anthropologists often look to the Enlightenment as
pivotal to the creation of a “pre-academic” anthropological perspec-
tive. The Enlightenment thinkers argued against the determinations
of tradition and the sense that life, natural and social, reflected a
divine plan. For philosophers such as Jean-Jacques Rousseau and
François-Marie Arouet de Voltaire the “authority of reason”
replaced the “authority of tradition,” in that humanity was viewed as
an extension of the rational order of nature in what would come to
be regarded as the “great chain of being.”7 For Enlightenment
scholars, humanity possessed the potential to alter or change its
social environments by exercising will in accordance with the laws of
reason. Rousseau used the critical spirit of reason to challenge insti-
tutional inequities of eighteenth century French—and by extension
European—society by highlighting the natural endowments of
“primitive men” who remained closer to nature than their European
counterparts. For Rousseau,8 as would later be the case for Karl
Marx, who likewise idealized the original condition of “man”
through the primitive mode of production,9 the fall of humanity, to
borrow a religious trope, was attributable to private property, and
thus societies without property remained as models of a lost and
more just past.

While some Enlightenment thinkers invoked humanity’s proxim-
ity to nature thematically to support a vision of critique and social
justice, this vision would change in the nineteenth century without
abandoning the importance of reason as an extension of natural law
or the natural order. Although nineteenth-century theorists would
embrace romanticism as a reaction to and rejection of reason, it
could be argued that the Enlightenment emphasis on the original
condition of humanity, and nineteenth-century views of progress
were integrally related and mutually reinforcing. I think this is more
apparent in social history than in the history of ideas, in that social
history provides a context for what people believe and assert—the
very sort of historical move that I hope to establish against the
rhetorical uses of climate and soil in the wine-growing arena.
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Nineteenth- and early twentieth-century scholars largely trans-
formed the critical uses of Enlightenment reason and nature to sup-
port a view of human progress grounded in the natural conditions of
human evolution. This is by now a story that is well known, so I will
only sketch what are the important epistemological shifts. According
to late, albeit diverse, nineteenth and early twentieth-century evolu-
tionary theorists such as James Fraser, Edward Burnett Tylor and
Lucien Lévy-Bruhl, indigenous peoples were thought to be closer to
nature.10 However, unlike Rousseau, they measured progress by
how much distance had been placed between contemporaneous
human communities, generally defined as “nation states” or “civi-
lizations,” and humanity’s “state of nature” as represented in the
nineteenth century by “primitive” or indigenous peoples. Such
assumptions of progress were illustrative of a political agenda, as typ-
ified by European or North American colonialism. However, even
nineteenth-century anthropologists intellectually formulated and
reproduced dichotomies such as kinship and contract—traditional
and modern—which came to distinguish the “indigenous other”
from contemporary Europeans. Associating indigenous peoples with
proximity to the state of nature established a civilizing or moral
imperative for colonialism, while advancing Western culture as rep-
resentative of the highest human endeavor. The anthropologist
Johannes Fabian has referred to the process of categorizing others in
the (dis)guise of science as closer to nature, while representing
Europeans or Western culture more generally as superordinate, as
the “denial of coevalness.”11 The denial of coevalness has nothing to
do with empirical time or the relativism of time reckoning across cul-
tures. Rather, it is an intellectual or strategic move, an act of techni-
cal reason, which claims that others who are not like us are
non-contemporaneous. This is a strategy, as Edward Said likewise
suggests, that contributes to the assertion by Western powers of
political domination over non-Western others.12

Jean and John Comaroff have contended that Fabian’s argument
not only applies to indigenous peoples but also to Europeans, espe-
cially peasants, rural farmers, and workers, who lived in the shadows
or peripheries of the market and the logic of exchange.13 However,
for our concerns here, that is, the wine-growing sector, it is the asso-
ciation of the natural with modern European state making and
nationalism that becomes most interesting. Benedict Anderson has
written about the making of the modern state and the cultivation of
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national sentiment as not only a political process involving govern-
ment and law, but essentially as the outcome of an “imagined com-
munity.”14 The problem for virtually all theorists of the modern state
is how people with local loyalties and identities come to identify with
the nation state. For Anderson, national identities are forged from
print capitalism, and the proliferation of literacy, in that newspapers,
for example, allow residents of local communities to imagine others
geographically widespread having a life just like their own. That is,
the information shared through print media contributes to the for-
mation of a common identity.

Anderson’s views of nationalism as the imagined community are
supported by Ernest Gellner, who emphasizes the historically trans-
formative potentials of industrialization, and especially the increas-
ing standardization of education.15 Although both Anderson and
Gellner perhaps gloss over the violence and contested identities that
are part of the process of state craft and nationalism, and it is possi-
ble that their theories are eurocentric;16 they nonetheless identify
state making and nationalism as thoroughly historical and socio-cul-
tural processes of modern times.

The above theory of imagined community and national sentiment
that follows from such imagining is of interest because, from the per-
spective of nationalists and political parties with nationalist aspira-
tions, nationalism is more about “blood” and “soil” than historical
fashioning. This was most apparent in the Europe of the 1930s when
German national socialists emphasized blood, a cultural theme that
survives to this day, and the Italian fascists, not unlike the German
national socialists, appealed to ties to the soil and motherland,
women themselves being represented as closer to nature than men.
What resonates here is the symbolic invoking of nature in multiple—
not to mention material—forms to mask or conceal the social.

One may conclude that this is all very interesting and perhaps
quite relevant to discussions of nationalism, but what does imagined
communities, blood, and soil have to do with the history of the vine?
As we know very well, the notion of terroir (“soil” and “region”)
among wine aficionados, growers, experts, and increasingly the gen-
eral public, links quality wines with place, an association oftentimes
with legal import, such as in France, to protect consumers from fraud
and thus assure the authenticity of the wine. The idea that ensues
from terroir is that grapes derive their special character from a partic-
ular soil and microclimate, and the taste of the end product—the
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wine—reflecting the distinctiveness of place. Terroir is especially
important to the reputation of so-called quality wines because the
intention on elite wine-growing estates is to vinify grapes that come
from a single property rather than to mix grapes from multiple
growers, and thus multiple terroirs. The connection of wine to
place as an index of authenticity is therefore similar to the connec-
tion of a population bounded to soil as an index of their authentic
national identity. In both cases, the connections to place are
reputed to be “natural.”

Let us consider an example from the nineteenth century, where
the authenticity of grape plants merges with the authenticity of
national identity. It is widely acknowledged that the Phylloxera
blight of the last quarter of the nineteenth century had devastating
consequences for French vineyards. For example, in the Dordogne
between Bergerac and Périgueux to the north, approximately 75
percent of the vineyards were destroyed, while in the Gironde, the
devastation was a lesser, but still significant, 40 percent. Phylloxera is
caused by a plant louse or aphid-like insect that attacks and destroys
the roots of some grape stocks. It is believed that Phylloxera was
brought to France in the 1830s by elite growers who imported grape
plants from America.17 As Harry Paul notes, the Phylloxera blight of
the 1870s, followed some ten years later by the odium, a powdery
mildew residue on the leaves of the grape plant, led growers to turn
to scientists for a solution to their vineyard woes.18 Numerous reme-
dies were proposed from the oenological centers at Bordeaux and
Montpellier. With respect to Phylloxera, some suggestions included
the use of pesticides, potentially risky if there are lasting residues,
and the flooding of the vineyards to drown the insects. Even the cel-
ebrated French biologist Louis Pasteur became involved in suggest-
ing the use of fungi to destroy the insects—but to no avail, as the
Phylloxera endured.

The solution to Phylloxera that emerged, attributable to no single
individual, was to graft fruit-bearing French vinifera vines with
Phylloxera-resistant American rootstocks.19 In 1887, The French
Ministry of Agriculture sent a special delegation, led by Pierre Viala,
a viticultural professor at Montpellier, to identify which American
vines “thrived on chalky soil.”20 Contrary to what one may expect,
the suitable vines were not found in California, but in the limestone
hills of Texas where the American botanist Thomas Munson had
been successfully experimenting with grape plants. Although Viala
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was strongly in favor of grafting to combat Phylloxera, he warned
“against planting hybrid direct producers to replace the vines of
French blood that produced famous wines: it would be antipatriotic
to sacrifice the legitimate fame of a high-quality French product.”21

In my view, Viala’s anthropomorphic comments are a rather spectac-
ular example of naturalized culture.

Vilala’s metaphorical association of French vines with French
blood, although early by French standards—especially if we take
Eugen Weber’s account of the transformation of peasants into
Frenchmen as authoritative,22—nevertheless approximates what
Anderson refers to as the “imagined community.” Viala’s comment
intends to stir strong sentiment for, and loyalty to, French as
opposed to non-French vines. In fact, despite strong regional loyalty
among French growers in general, the appeal to a vine as distinc-
tively French probably resonated more fully than print capitalism in
the last quarter of the nineteenth century, given that most peasants
and farmers were illiterate. The appeal of Vitis vinifera as the French
vine—as contrasted to the “otherness” of hybrids—provided a con-
text within which growers from diverse regions could imagine their
relation to other French growers and the challenges they faced, in
spite of the fact that in some wine-growing areas such as Languedoc,
hybrids were wide-spread.23

Moreover, one can hardly overlook the reference to “blood” at a
time of French colonial expansion whereby the natural endowments
of Europeans and progress distinguished the French from the colo-
nized indigenous “other.” In this case, we can see not only the
anthropomorphizing of viticulture but also its cultural prefiguration
as natural. The blood of nation-making is symbolically contiguous
with the blood of the vine, thus obscuring what is historically fash-
ioned by what is lawful or natural.

The above example shows the self-representation of French iden-
tity during a period when national identity was not yet self-evident.
The various universal exhibitions of which the famous Bordeaux
classification of 1855 is associated likewise contributed to the imag-
ined community of the national patrimony, in that select French
wines were exhibited as representative of French national culture.24

The exhibiting of these regional wines would in itself be a mark of
national consciousness making, but the fact that material culture was
exhibited in relation to the material culture of other nations made
the universal exhibition an especially symbolically charged display.
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As suggested earlier, contemporary authors writing about French
wine also contribute to the naturalization of identity. Consider, for
example, Wilson’s comments on the Alsatian wine-growing region.
According to Wilson, Alsace is “Germanic in appearance (place,
names, architecture), its unique dialect is from the barbarian
Alemanni: its spirit and heart are from the Gauls.”25 Although
Wilson goes on to elaborate on the geologic process as it contributes
to soil composition in Alsatian vineyards, his references to the “bar-
barian Alemanni” and Gallic “spirit and heart” are highly romantic
in rhetorical style,26 thus ignoring how history contributes con-
cretely to often multivocal and contested identities. His emphasis on
the romantic trope of “spirit” contributes to the association of place
and soil to naturalized regional, and, by extension, national senti-
ments. As we will see, the power of the text, in this case wine, scribed
in natural terms becomes a considerable challenge to scholars com-
mitted to critical historical evaluation or deconstruction.

Wine-Growing History as Invented

From the early 1980s through the early 1990s, I conducted field
research among wine growers, notably those in cooperatives, in
southwest France. My research commenced in 1984 in the
Dordogne with two cooperatives located close to Bergerac. The
Dordogne proved an excellent starting point because the growers in
this region, like those of Languedoc, are often relegated to the mar-
gins of wine-growing history. With few exceptions,27 histories of
French wine-growing present us with a narrative of elites, presenting
“history from above” as metonymic for the French nation state.28

Even regional archives provide little direct material on local wine
cooperatives, forcing me to reconstruct regional wine history from,
following Jacques Derrida, the margins of history.29 That is, it was
necessary to look at what was excluded from the official texts,
accounts, and documents about wine growing.

In addition, my wine-growing informants from the Monbazillac
and Sigoulès cooperatives questioned why I had come to Bergerac
when the much more celebrated vineyards of Bordeaux were so near
by. However, my interest in history and belief that commodities have
a historically fashioned social life30 led me to explore how Bordeaux
historically had come to occupy its privileged position in the
Dordogne region.
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Well into the twelfth century, the wines of Bergerac, some ninety
kilometers east of Bordeaux, enjoyed the reputation of being supe-
rior to those of Bordeaux. Also until the close of the twelfth century,
as Pijassou notes, the wine exported from the Haut Pays of south-
west France, which includes Pèrigord, Agen, Toulouse, and Quercy,
was considered to be of better quality, and thus more valued than
that produced in Bordeaux.31 This situation was reversed only as a
consequence of the English occupation of the twelfth to fifteenth
centuries when privileges were granted to Bordeaux growers, and
Bordeaux merchants established a remarkable marketing structure
with significant ties to northern Europe, especially England.32

Prior to the English Occupation, La Rochelle was the principal
port through which southwest French wines were shipped to
England. La Rochelle was more favorably located than Bordeaux,
being directly on the Atlantic Coast and somewhat closer to north-
ern European markets. As Henri and Bernard Enjallbert note, it pos-
sessed a far greater wine culture and commercial presence.33

However, the defeat of the English at La Rochelle in 1224, and sub-
sequent suppression of its commerce with England by Louis VIII,
left the English little choice but to cultivate Bordeaux as their prin-
cipal port even though access to the Atlantic was indirect via the
Garonne River. Moreover, to reduce the likelihood of resistance to
their rule, the English granted special commercial favors to
Bordeaux merchants and wine growers. For example, wines from the
interior were subject to higher taxation and not permitted to enter
Bordeaux and its port until after December 1. These privileges led to
the clearing of forests and the planting of vineyards around
Bordeaux, and greatly augmented its wine export to England.34 In
sum, political rather than natural factors explain the ascendancy of
Bordeaux wine growing and commerce.

While historical circumstances can provide alternative versions to
the ascendancy of quality wines along “natural” lines, one must be
careful not to identify history and historical process with essential
facts. That is, the historical record is both inclusive and exclusive, so
that what is included may appear to be unquestionable, the given, or
the natural. Again, in Bordeaux wine-growing history, we find an
example of what some scholars, following Eric Hobsbawm and
Terence Ranger, would identify as the “invention of tradition.”35

Although Hobsbawm and Ranger ultimately maintain that there is a
real history against which invented histories can be measured, they
argue that the past is a social construction both with respect to
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human subjects that make their own history, and from the point of
view of those who write about history.

The “process of invention” is well illustrated through the actions
of southwest French elite growers during the seventeenth century.
Elite growers in the Médoc region sought to distinguish their wines
symbolically from those of the peasant masses in order to compete
with Spanish, Portuguese, and Italian wines that flooded the French
market. They augmented the quality of their wines by producing
wines from lower yielding vine stocks, rather than seeking to dupli-
cate the mass-produced wines coming from abroad. This was a
highly successful strategy in that a market for quality wines (the
“grand crus”) was created in France and as far away as America to
the west and Russia to the east. In the nineteenth century, propri-
etors of the grands crus elected to distinguish not only their wines,
but themselves as well, by building their homes as small-scale repli-
cas of the famous medieval chateaux, hoping to borrow symbolically
from the cultural associations of a noble life as a means of distin-
guishing grower and wine from the mass of peasant producers. This
is a point that I will return to later in discussing in the manner of
Pierre Bourdieu, the social distinctions of taste, an issue in my view
that is veiled by the assumptions of objective quality as associated
with what we take to be natural.36

The American Story

The issues that follow from the examples that I have taken from
southwest France are not entirely distinct from what one discovers in
North America, when California is regarded as setting the standard
of quality, based on superior climate and soil. However, American
wine has a different history. There is no European aristocracy to
symbolically replicate nor is there a tradition of peasant wines, as
American homesteaders have always been capitalists cultivating
grains rather than grape vines. Moreover, even to this day, Americans
are somewhat more playful than French consumers in accepting a
wide range of labels, albeit as tied to social class rather than any long-
standing sense of aristocracy associated with French wines. That is,
because American wine growers do not have to culturally embrace
an aristocratic wine-growing past, they are considerably more able
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than their elite French counterparts to utilize humorous labels to
successfully commercialize their wines.

In spite of associating California wines with an excellence that
approximates, if not equals, Bordeaux, American wines of quality are
relatively recent. The fact that grains were cultivated in large quan-
tity in the American Midwest, and sugar cane in the Caribbean, is
reflected in hard liquors distilled from fermented grains (e.g., rye,
whiskey, etc.), and sugar cane (rum) being the alcohol beverage of
choice. Moreover, as Paul Lukacs points out, American Prohibition
and religious opposition to alcoholic beverages were more generally
significant obstacles to transforming American consumption habits
from hard liquor to quality wines.37

Moreover, of interest to our concerns here is the fact that the
successful cultivation of American vineyards did not originate in
California as one might imagine, but rather on the banks of the
Ohio River outside of Cincinnati. While practically all American
colonies had experimented with the European vinifera without suc-
cess, it was the wealthy entrepreneur Nicholas Longworth who suc-
ceeded with the non-vinifera Catawba in the late 1820s. It was, as
Lukacs notes, Longworth’s goal to produce a dry table wine.38

Longworth produced a wine popular with German immigrants by
separating the skin of the Catawba from the clear juice. Longworth’s
efforts to produce a quality table wine succeeded well enough, until
his death in 1863, that even though he had to contend with a tem-
perance movement at home, his wines won recognition at interna-
tional exhibitions abroad. Nonetheless, the combination of downy
mildew, black rot, and the discovery by farmers that they could grow
crops other than grapes more profitably put an end to wine growing
in Cincinnati.

California wine production took off in the 1880s, where wine was
presented as an antidote to whiskey.39 In California, it was the cre-
ation of the California Wine Association (CWA), through the lead-
ership of Percy Morgan, that “transformed forever California wine
growing, taking it from a collection of small, mostly individual agri-
cultural enterprises to a mercantile industry, from a local concern to
a national and even international one.”40 Through the CWA,
California wine was transformed from a non-distinct commodity,
largely sold in bulk, to a product of distinction that would come to
be associated with a consistent character and brand.
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These commercial transformations that introduced California
wines to national and international markets were accompanied by
transformations in the vineyards. Unlike the growing region in prox-
imity to Cincinnati and the American East more generally, the
California vineyards, especially Napa, had a long, generally dry and
hot growing season, and thus less problems with mildew. The
European vinifera prospered in this climate, and thus California
growers began to experiment with many quality grapes varieties,
including Cabernet Sauvignon, Cabernet Franc, and Sauvignon
Blanc. Moreover, the Napa Valley became home to numerous immi-
grants. Some, such as Charles Krug, had a family background in
wine growing, and others, such as Gustave Niebaum, a Finnish sea
captain who purchased Inglenook in 1880 from a fortune he had
made in the Alaska fur trade, bought their way in. As Lukacs
remarks, Niebaum had the capital to survive the vicissitudes of the
market, and to hire experts to work the vineyards and vinify the
wines.41 Niebaum sought to emulate Bordeaux practices of associat-
ing wine with locale, and thus his corks bore the estate’s name.

Although these early pioneers of California wines made prudent
choices in terms of grape varieties and marketing, it is also argued
that matching grapes with the right climate was paramount. André
Tchelistcheff, for example, the French-trained wine maker at
Beaulieu Vineyards, owned by Georges de Latour, was one of the
first to notice that the Napa Valley contained several microclimates.
The challenge was to match the right grape variety to a particular
microclimate. According to Lukacs, change came largely through
Tchelistcheff ’s guidance.42 Cooler climate varieties such as
Chardonnay and Pinot Noir were planted in the south, an area mod-
erated by the San Pablo Bay, and warmer varieties such as Cabernet
were planted in the north, an area noted for its high temperatures.

Although California wines improved immensely in the last twenty
years of the nineteenth century, their rise to predominance in the
United States and their acquisition of quality reputation worldwide
is of relatively recent origin. Thus, Lukacs argues that the Paris tast-
ing in 1976 was a turning point for American wines, as the highest
rated wines in the blind tasting turned out to be from California.43

While a single event may in fact exaggerate what is a longer process,
Lukacs’ point is that, although California produced quality wines
from the end of the nineteenth century, it nearly took to the last
quarter of the twentieth century for California and American wines
to win recognition from important European juries.
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There are a number of reasons for this besides possible European
chauvinism. First, many American religious traditions considered
that alcohol promoted anti-social and anti-rational behavior that
brought those indulged closer to the baseness of nature and thus fur-
ther from the ways of God. They thus promoted temperance, or
abstinence from alcohol.44 Second, because of a tradition of distilling
from plentiful and diverse sources of grain, most American drinkers
preferred spirits. This preference persisted well into the 1970s, when
California wines came into their own. Moreover, American
Prohibition in the 1920s forced many California growers, like the
Gallo brothers and Cesare Mondavi, to close their saloons and sim-
ply sell their grapes in bulk. For example, Joe Gallo shipped seven-
teen freight cars of grapes to Chicago, where Gallo grapes had a
good reputation for quality.45

The period following Prohibition did not advance the cause for
quality American wines. The Gallo brothers became known for pro-
ducing jug wines and highly fortified wines, sold at low cost in flasks,
mainly to homeless men. Indeed, the notoriety of Gallo wine has
only recently changed with the commercialization of estate bottled
wines of higher quality. The point here is that although the potential
for producing quality wines existed in California and was pursued by
some wine growers, the objectives of some of the largest growers was
to produce for a market that was anything but distinct.

The history of California wine reveals the dominion of large cap-
ital, and thus, in some senses, the importance of marketing that
one finds in Bordeaux. As Lukacs relates, “Although there were
plenty of New York, Missouri and other eastern wines available
before Prohibition, California wine now dominated national pro-
duction. To many people, it was becoming synonymous with
American wine. And the specific California wines they knew likely
came from the CWA.46

What is clear is that California wine making was controlled
largely by entrepreneurs who had made their fortunes elsewhere
and who had considerable capital to invest in building the wine
industry. While small boutique vineyards have emerged much more
recently—perhaps as a reaction among consumers to large, mass-
produced wines—the presence of significant capital, as represented
in United Vintners’ purchase of Inglenook in 1964 and eventual
sale to Heublein in 1968, continues to be pervasive.47 What this
means is that whatever benefits come from climate and soil, it is
surely the history of marketing and the investment of large capital
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that allows some wine-growing areas and wine estates to rise to a
position of dominance.

Marketing is also important to our understanding of Michigan
wines. As noted earlier, Michigan’s climate is not too harsh for wine
growing. However, Michigan growers, and those who write about
wine, turn to climate to explain why Michigan growers are begin-
ning to produce quality wines, although generally of the genre one
finds in the cooler climates of Europe. Moreover, it is often noted
that Michigan as a peninsula state has a sandy soil, the very type of
soil that is hostile to many agricultural pursuits exclusive of wine.
Therefore, the potential to be just like California, that is in turn just
like Europe, is based on reputedly natural growing conditions. In
addition, many of the Michigan wineries employ European interns
in the cellars, or the wine makers themselves have been trained in the
principal oenological centers of Germany and France, thus reinforc-
ing the actual and symbolic ties with European standards.

Nevertheless, Michigan growing conditions have been the subject
of considerable controversy between growers and oenological
experts. Prior to the development of quality wines in the last ten to
fifteen years, Michigan was largely known, like much of the Great
Lakes region, for the production of sweet wines and grapes utilized
to make grape juice. However, oenologists at Michigan State’s
Agricultural School were convinced that Michigan wine growers
could produce quality wines through introducing carefully selected
hybrid plants. It was believed that hybrids were well suited to
Michigan growing conditions and consequently grape varieties to be
cultivated other than the Concord, typically used in making com-
mercial juice. There is little doubt that, in the long run, the
Michigan oenologists were successful in promoting hybrids, and
thus in helping to change the consciousness among growers with
respect to the commercial potentials of quality wines. It should be
recognized, though, that the vicissitudes of the world market for
cherries and apples—two other Michigan crops—has helped in pro-
moting wine as a suitable commercial option.

Although Michigan has no equivalent of Pierre Viala to emphasize
the nationalist and natural scripting of wine, Michigan does have its
defender of the European vine. Ed O’Keefe, who is proprietor of
Chateau Grand Traverse, argued that the European vinifera could
prosper in Michigan’s cooler climes. Rejecting advice from the
Michigan State oenologues, O’Keefe experienced considerable success
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in cultivating vinifera varieties on his sizeable estate on the Old
Mission peninsula. Some Michigan growers have taken note of
O’Keefe’s success and have followed suit, while others have planted
their vineyards with a combination of vinifera and hybrids. What is
apparent in Michigan, as in California, is the desire of growers to
have their wines associated with particular locales. My Michigan
informants would often remark that while they are surely committed
to replicating the standards of quality associated with California and
Europe, like California and European growers they also wish to con-
vey that their wines are distinct in bearing the aroma and flavor that
are particular to Michigan soils and climates. The notion of terroir is
just as pervasive on the wine producing periphery as it is at the
California and European centers.

Terroir in Question

There is little doubt in the context of French wine-growing history
that terroir has been used to counter fraud by guaranteeing the
authenticity and origin of wine, and to establish quality by linking
wine to a particular place and soil. Terroir is, moreover, an index of
privilege, as few growers are able to consolidate their property into
an area sufficiently large to be termed a “terroir.” In a conversation
with my Médoc informants, who are cooperative wine growers, they
played symbolically on the notion of terroir in a manner that was
both empowering and a source of resistance. Cooperative wines have
long been regarded as non-distinct because they vinify the grapes
that come from numerous estates or terroirs. It is believed among
most wine experts that quality wines can only come from the grapes
vinified from a single estate, although it is widely recognized that
Napoleon’s establishment of partible inheritance has meant that
even the famous estates of the Médoc and Bordeaux are comprised
of a variety of non-contiguous terrains. Furthermore, as noted ear-
lier, in order to bottle wine with a chateau label a grower must show
that the grapes come from a single estate—terroir. My informants,
most of whom have widely dispersed properties, have turned this to
their symbolic although not commercial advantage by arguing that
their combined grapes really represent the true wines of their com-
mune. The authenticity of grapes associated with the commune con-
tests or at the very least gives new meaning to the notion of terroir.
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Moreover, the sense that the true grapes come from the collective
dissociates the notion of terroir or place of origin from what is natu-
ral, and thus foregrounds the identity of wine as socially produced or
perhaps even politically constituted.

To truly understand the hierarchical ranking of wines and wine
regions we must, as I have argued throughout, turn to the margins
of history and raise questions concerning the subjectivity and cul-
tural figuration of taste. If one accepts that quality wines are aged,
and are produced from low yielding vinifera vines that are locally cir-
cumscribed, then it seems logically and perhaps even empirically ver-
ifiable, as Wilson argues for the Médoc, that “the secret of the
quality vineyards is found in the internal composition and function-
ing of the gravel mounds.”48 I find no reason to doubt that Wilson
did find consistencies in the geology or deep soil of quality vineyards
that he explored through seismic techniques. However, the taste of
so-called quality wines is not a natural endowment, but a function of
educating the palate. That is, one acquires a taste for certain wines,
and learns to discern quality as a consequence of accepted standards.
It is the case that some consumers prefer dry wines to sweet, or
young wines produced from higher yielding plants to the aged reds
of Bordeaux. Moreover, although the appellation contrôlée legisla-
tion was created to ostensibly improve the quality of wines and pro-
tect against fraud, this legislation clearly defined wine as being a
product of naturally fermented grapes. Consequently, the many
wines produced from dried fruits by peasants were excluded. As
Bourdieu has argued, the distinctions of taste are socially produced
and tend to symbolically replicate relations of power.49

As we have seen, Bordeaux and California’s rise to predominance
was connected to historical factors and the superior marketing that
was put into place. In the case of Bordeaux, it was privileges granted
to English merchants that significantly elevated Bordeaux’s com-
mercial status, while in California the commercial history was tied to
the CWA. My Michigan informants understand well the importance
of marketing as they point out that the control of marketing by large
distributors—those firms that ultimately are able to place wine on
the shelves of supermarkets or the lists at local or chain restaurants—
often favors wines that have a proven commercial record. Therefore,
it is much harder for smaller wineries and certainly incipient wineries
to succeed in commercializing their wines.
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The fact that we attribute natural attributes to wine or look for
natural conditions to account for quality is surely no surprise once
we understand the uses of “natural,” outside of the context of wine,
to establish the foundations of privilege. After all, the cultural for-
mulations of “natural” are the very social fundaments that engage
our ranking of peoples, albeit ideologically and hegemonically. This
is also true of wine. It has been my intention, therefore, not to dis-
miss climate and soil altogether—this would be frivolous. Rather I
have sought to show the connections between the uses of the natu-
ral as a rhetorical device of politics and history that sets some wines
apart from others, and that can even serve as icons of nationalism
and the nation state. Terroir, in my estimation, needs to be refigured
in accordance with the history of wine regions and the culturally
mediated subjectivity of taste.

Lastly, it is important to critically re-evaluate terroir and the priv-
ileges that ensue from the hierarchical ranking of wine. This can be
achieved through what I term the “social science of wine.” The tech-
nical components and processes that inform the making of wine,
while suitable for guiding the wine towards a desired taste—itself
socially constructed—cannot adequately address the historical and
cultural issues that are often concealed by our exclusive focus on the
product and natural components such as climate and soil. This is
surely a question of a different epistemological approach—one that
links an appropriate way of knowing to its socially constituted object
of knowledge.
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C h a p t e r  4

The Development and Economic
Impact of the Wine Industry

in Ontario, C anada

Linda Bramble, Carman Cullen,
Joseph Kushner, and Gary Pickering1

Introduction

The Ontario wine region, like those of most other wine regions in
North America, has experienced a sea change in terms of the quality,
size, and economic impact of its wine industry. For most of the
twentieth century, forces such as war, Prohibition, and consumer
antagonism towards beverage alcohol militated against its growth,
but in recent decades Ontario has experienced a wider and more rev-
olutionary change than any other wine region in the North
American jurisdiction.

This chapter first examines the origins of the Ontario wine indus-
try and its development during the nineteenth century, and most of
the twentieth century. In particular, it analyzes the impact of public
policy on the wine industry and how the policy resulted in a state
controlled system that brought the industry to a near standstill for
several decades. Further, it examines the revolution experienced in
the industry in recent decades as markets, consumer attitudes, and
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public policies underwent fundamental change. Ontario wineries
now produce world-class wines and, with the growing acceptance of
these wines both nationally and internationally, the recent growth in
wine sales is expected to continue. This chapter also examines the
economic impact of the Ontario wine industry, which currently pro-
vides direct employment for 6,350 people and for an additional
3,100 people in induced employment from the expenditures of its
employees. This billion-dollar industry is also a significant contribu-
tor to government revenues, in the form of taxes and licenses.

Historical Development of the Industry

The development of the modern Ontario wine industry has been
spectacular. In the course of three decades it grew from a small, low
key industry dominated by mediocre wines to a high profile industry
characterized by the production of premium wines. This section first
examines the inhibitors to the growth of the industry, such as cum-
bersome regulations, high taxes, uneven quality and supply of grapes,
scientific skepticism regarding the planting of high quality grapes,
and the historical stigma associated with Canadian wines. It subse-
quently analyzes the factors underlying the rapid development of the
industry. Finally, future challenges to the industry are discussed.

Inhibitors to Growth

A major obstacle to the development of the Ontario wine industry
was a highly regulated and highly taxed system. Many jurisdictions in
North America became regulated after the anarchy experienced dur-
ing Prohibition. Following the repeal of Prohibition, nineteen states
in the United States enacted detailed legislation regulating the pro-
duction, distribution, and sale of alcohol.2 Similarly, the Liquor
Control Board of Ontario (LCBO) was instituted in 1927 to regu-
late the Ontario wine industry. In order to solve the growing prob-
lem posed by unscrupulous entrepreneurs, whose wines were
produced in unsanitary conditions and who at times used carcino-
genic flavoring agents,3 the LCBO encouraged the six largest wine
companies that had existed prior to Prohibition to “acquire” the
other fifty-seven companies. In addition, from 1927 to 1974 the
Board placed a moratorium on the issuance of winery licenses—a
measure unique in North America.
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Another obstacle to growth in the industry was the inadequate
supply of quality grapes. All New World wine-producing regions,
except Canada and the U.S. Northeast (New York, Pennsylvania,
Ohio, Virginia), knew they could grow premium Vitis vinifera vari-
eties of grapes. For example, in the 1600s South Africa cultivated
Chenin Blanc, as did Chile, which in the mid 1800s grew Cabernet
Sauvignon. Further west, the Australians discovered the virtues of
Riesling and Syrah. In the mid 1700s, Franciscan priests introduced
V. vinifera grapes to California. The vines thrived because winter
temperatures never fell too low, summer humidity never went too
high, and fungal diseases posed no serious problems.

In Ontario, however, the winters were too cold for the more vul-
nerable vinifera plants to survive, and the summers too hot and
humid to enable the grapes to resist an array of molds, bacteria,
viruses, and pests, not the least being Phylloxera. Ontario winegrow-
ers survived only by using hardier American and French hybrids.
Although nearly half the world’s vine species are native to North
America, they proved to be poorly suited to making wine. Wines
made from the species V. labrusca, rotundifolia, riparia, aestivalis,
and cordifolia were not tasty. In fact, to most palates, they were
wretched.

The first commercial wines of any success were produced from V.
labrusca and V. vinifera (Niagara, Duchess, Isabella, Aurora) hybrids.
However, such wines were characterized by a rank, musky, raw,
“foxy” taste caused by the methyl anthranilate and O-amino ace-
tothenone content of these species—a disagreeable flavor that could
be masked only by diluting the wines with water, adding large
amounts of sugar and flavorings, and sometimes, in order to re-for-
tify them, substantial quantities of alcohol. Indeed, from 1930 to
1950, the wine industry of Ontario was largely based on highly
manipulated “ports” and “sherries.” As a result of these poor wine-
making practices, Ontario wines gained a notoriety that proved a
major obstacle to overcome when its winegrowers subsequently
adopted quality grapes and started to produce new, improved wines.

As noted, it was initially thought that V. vinifera grapes could
not be grown in Ontario. The Vineland Horticultural Research
Station, the only source of research and development available to
Ontario growers, found only six of the fifty-seven thousand seedlings
it evaluated in the period 1913 to 1938 to be “promising,” and was
unequivocal that V. vinifera could never be commercially grown in
Ontario.4 This lack of innovative research was a most devastating
inhibitor to growth.
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Government policies also presented difficulties. By the end of
World War II, consumer tastes were shifting away from sweet, forti-
fied wines to dry, table styles as soldiers coming home from Europe
demanded better quality wines. The trend towards dry wines was
maintained, but wineries had insufficient product to meet demand.
Eventually, in 1973, the Province of Ontario passed the Wine
Content Act, which allowed producers to use up to 75 percent of
imported wine into a blend and still label it a “Product of Canada.”
However, federal restrictions against the import of new vines
remained in place, so the Wine Content Act provided little motiva-
tion for growers to change, despite difficulty selling their grapes.

A further problem was the adversarial relationship between grow-
ers and vintners. The Ontario Liquor Control Act (1927), which
placed a moratorium on new licenses and encouraged consolidation,
led the number of wineries to fall from sixty-seven in 1927 to six by
1940. To correct the resulting imbalance in market power between
small grape growers and the large wineries,5 the Ontario Grape
Growers Marketing Board, established in 1947, introduced a policy
whereby prices were negotiated annually between the Wine Council
of Ontario, a voluntary association of wineries, and the Marketing
Board. This policy created an adversarial relationship between grape
growers and wine producers.

Although the arrangement was better for growers because it per-
mitted them to negotiate as a group, producers argued for flexible
rather than fixed price arrangements. They needed that freedom
because price reflected a combination of factors that varied geo-
graphically and over time. Their aim was to produce higher quality
wines, and this could be achieved only through securing better loca-
tions, more appropriate clones, improved methods of vineyard man-
agement, higher brix levels, better physiological ripeness, and lower
yields. To do so, however, was difficult since the growers were for all
extents and purposes unionized to negotiate a price for their grapes,
regardless of quality.

Unfortunately, the old adversarial system still characterizes the
Ontario wine industry. In order to guarantee quality, vintners have
had to invest millions of dollars in buying land and planting vineyards
of their own, diverting money away from investment in capital
improvements in the cellar, marketing, and promotion.6 The net
result is that, while there are growers of quality wine in Ontario, and
vintners do work on individual incentive contracts with better quality
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growers, the overall structure of the industry continues to militate
against harmonious relationships and improvements in quality.

Contributors to Growth

Despite the unfavorable factors noted above, there are a number of
positive factors promoting the growth of the Ontario wine industry.
The first is the suspension of the moratorium on new licenses. In
the 1930s, Bright’s Wines, one of the larger wineries, hired a French
scientist, Adehmar de Chaunac, to experiment with new clones and
vines. De Chaunac worked for decades in very difficult economic
circumstances, such as the Depression and the World War II ban on
the importation of vines. After the war, de Chaunac imported sev-
eral hundred vines, including better quality French hybrids, such as
Baco Noir, Vidal, and Marechal Foch, and cool climate vines such
as Riesling, Chardonnay, and Gamay Noir. By 1955, he had proved
that Ontario could produce Chardonnay from 100 percent home-
grown grapes.7

Although the larger growers required more evidence to convert
to V. vinifera wines, a few single-minded and defiant, small, inde-
pendent growers, and young European immigrants were prepared to
take the risk and change the prevailing paradigm. Two of these,
Donald Ziraldo, a local nurseryman, and Karl Kaiser, a young émigré
from Austria and an amateur winemaker, believed they could com-
mercially sell the wines they produced from Ziraldo’s French hybrid
grapes. In 1974 they successfully petitioned the government to
revoke the forty-five-year moratorium on new licenses and grant
them a license to manufacture wine. Within the year, they also
received a retail license to sell wine.8 Thus, 1975 may be considered
the year that the modern wine industry of Ontario was founded.

Unlike the two largest wineries, Bright’s and Andres, who by then
had abandoned their vineyards, the new vignerons (see Table 4.1)
became integrated grower-vintners. They believed that quality wines
originated in the vineyard.9 The grapes they planted were predomi-
nately vinifera, Riesling, Chardonnay, Cabernets, and Gamay.10

Several others, such as John Marynissen and Charles Pillitteri, who
had been growing tender fruit in Ontario for years, and who were
amateur winemakers, also understood the potential of these varietals
and opened wineries of their own.12
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Technology, defined in its widest sense, also made a significant
contribution to the success of the industry. While many developing
wine nations were able to rapidly exploit the commercial opportuni-
ties afforded by the new technologies (outlined below), Canada
lagged behind, due in part to cultural inertia within the industry and
the regulatory “baggage” previously referred to. An important dis-
tinction must be made between the availability of the technology
and its actual implementation. While the differences between Old
World and New World countries, with respect to the philosophy and
use of modern technology, have become increasingly blurred over
the last few years, this was not the case in the 1980s and much of the
1990s. As Australia, New Zealand, and many other New World
nations could attest at the time, changes in winery technology were
revolutionizing their industries.

These technological advances were, and largely still are, simple:
the use of refrigeration to reduce and control juice and wine tem-
peratures, particularly during fermentation; the application of simple
processing procedures and products to maintain good winery
hygiene and prevent spoilage of wines; and, new materials and
designs for grape presses and fermentors that provide for greater
control over the composition of the resultant wines, and therefore
their quality. Taken collectively, these advances allow for the produc-
tion of fruit-driven, intensely flavoured, largely earlier drinking
wines with wide consumer appeal.

Although available for years, these technologies did not become
widely used in Canada until the mid-1990s. Canada, being a tradi-
tional hybrid/juice industry, did not have the same interest in tech-
nological changes to wine making and wine-making equipment
compared to other more specialized wine-producing nations.
Furthermore, as wine making in Canada was relatively small-scale,
there existed few suppliers of specialized wine-making equipment
and often inadequate servicing of that equipment.13 Only after the
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Table 4.1 European-born wine producers in Ontario11

Vintner Winery Country of Origin

Karl Kaiser Inniskillin Austria
Paul Bosc Chateau des Charmes France

Herman Weis Vineland Estates Germany
Klaus Reif Reif Estates Germany

Herbert Konzelmann Konzelmann Estates Germany
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components were in place to provide the necessary motivation and
infrastructure—such as the North American Free Trade Agreement
(NAFTA), the Vintners Quality Alliance of Ontario (VQAO, more
commonly known as VQA), and the Wine Assistance Program—was
Canada able to utilise the “new” technologies.

The industry pioneers believed that they could grow the grapes to
make better quality, premium table wines, but were unsure if they
could sell the improved wines. The invidious stigma that accompa-
nied the wines of the past had to be overcome, as was shown in the
case of Donald Ziraldo: he secured French buyers for his premium
wines, but they pulled out when he could not prove the provenance
of his grapes.14

However, in order to satisfy both domestic and export markets,
quality standards had to be established throughout the industry. This
came about in the early 1980s, when under Ziraldo’s leadership, the
vintners, growers, journalists, and LCBO representatives formed the
VQA, a voluntary organization that established an appellation sys-
tem. The VQA became legislated into provincial law in 1989. 15

The system geographically demarcated the top wine-growing
areas in Ontario and set standards of production, which stipulated
the varieties of grapes that would be allowed. These standards set it
apart from other wine-growing regions in the Northeast United
States, such as New York, Pennsylvania, Ohio, and Michigan which,
unlike Ontario, do not require review by an independent tasting
panel, or do not have regulations such as those stipulated in the pro-
duction of Late Harvest and ice wine varieties.16 Unlike the French
Appellation d’Origine Contr_lée (AOC), the VQA does not regulate
yield, harvest date, or training systems. However, the VQA has been
the single most important factor in elevating consumer perception of
the wines of Ontario, and generally in overcoming much of the neg-
ative stigma attached to Canadian wines.17

NAFTA jolted the industry into further collaboration and inno-
vation. Coming into effect in 1989, NAFTA eliminated preferential
treatment of Canadian wines in order to create a more level playing
field for American wines.18 However, the agreement frightened both
growers and producers, who felt they could not compete with the
Americans. The Wine Council of Ontario rose to the challenge in a
number of ways: consumer access was improved by selling VQA
wines directly to restaurants, thereby bypassing the 58 percent
provincial tax; funding programs for capitalization, promotion, and
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marketing were started; and educational programs were established
to promote training and development.19

Unlike the American Northeast, Ontario had large wineries, such
as Vincor and Andres, that possessed the incentive and resources, as
well as the ability to work collaboratively with smaller producers
required to create an internationally competitive industry.20 During
free trade negotiations, the industry successfully lobbied the govern-
ment for support, and via the Wine Assistance Program, Ontario
agreed to subsidize the removal of Labrusca-based vines to enable
growers to switch to V. vinifera.21 However, the program was not
entirely successful. Although some growers switched, many accepted
the money offered, pulled up their vines, and did not replant, while
those who had already taken the risk and planted V. vinifera vines
received nothing.22

During the free trade negotiations, the government also gave
wineries funds from the Agriculture International Marketing Strategy
(AIMS) program to promote their wines and to invest in capital
equipment.23 At the same time, the LCBO adopted state-of-the-art
retail practices, and began de-listing products that were not selling.
The government also introduced educational programs for wineries.

Immigration has played a pivotal role in the adoption of the new
technology. As was the case with many New World wine nations,
immigrants from Europe brought their culture and knowledge of
wine to Canada, thereby pioneering the development of the modern
wine industry. Arguably, however, immigration from New World
countries such as Australia, New Zealand, and South Africa during
the 1990s, contributed most to the exponential growth in the qual-
ity of Canadian wines, as these trained winemakers and viticulturists
brought with them an enhanced knowledge of “new” technologies
that were subsequently modified and applied within the Canadian
context.24 The new technologies included the following: the use of
specialized refrigeration systems to cool fermenting juice and pre-
serve aroma and flavour concentrations; modern presses (for
instance, the replacing of screw presses with membrane presses) that
allow for gentle extraction of grape components; processing changes
to minimize oxidation and microbial spoilage of wine; the use of
higher quality oak barrels for maturing premium wines; and new
enzyme and yeast preparations that allow for greater control over
fermentation and over final wine flavor. 25 As more wineries devel-
oped during the 1990s, a critical mass was reached that made it
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attractive for winery equipment and material suppliers to service the
Canadian industry. The relationship is now largely one of close col-
laboration and support.

An important technological change concerns ice wine production.
Ice wine is the late harvest wine made from the juice of grapes that
have been frozen on the vine and pressed while frozen. Due to the
concentration of sugars, acids, and aroma compounds, the resulting
wine is intensely aromatic and flavored, and characterized by a
marked sweetness.26 Canada possesses climatic and growing condi-
tions conducive to dependable ice wine production, and is now the
world’s leading producer in terms of quantity and, arguably, quality.
Its role as a flagship for the Canadian industry has been pivotal in pro-
moting Canada’s reputation internationally as a top producer of pre-
mium wine. However, to optimize and commercially exploit the
unique growing conditions for ice wines, new winery technologies,
such as press design, are of crucial importance. Extracting a profitable
quantity of juice from rock-hard grapes and conforming to the strin-
gent VQA quality production standards was difficult to accomplish
with traditional presses. New, largely “home-grown” presses, which
have now been introduced, have proved very successful.

On the viticultural front, the change from hybrid to vinifera
grapes and the appropriate matching of vineyard site with grape vari-
ety were absolutely critical. The selection of clones and rootstocks,
and particularly appropriate vineyard management practices, are
ongoing technological considerations for the industry.

Many commentators argue that the further spread of new and
appropriate viticultural and oenological technology is necessary to
promote the Canadian wine industry. The role of formal grape and
wine education in the development and application of technologies
should also play a large role in improving quality and facilitating
future growth. A number of tertiary institutions and programs have
been established recently in Canada, and are just producing their
first few crops of graduates, eager to apply the science and technol-
ogy from their studies.

In addition, a number of vintners are experimenting with new
winery technologies and products, such as micro-oxygenation, a
new generation of wine-making enzymes, and Canadian oak for mat-
uration of premium table wines. All of these show potential for
improving quality or branding opportunities. The next few years will
also show the results of current experimentation by industry pioneers
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with largely untried vinifera grapes, including Rhône and Italian
varieties.27 New designs in grape harvesters are currently on trial
which should allow for machine harvesting of ice wine grapes, a
development that is critical to servicing the recent large increase in
grapes destined for ice wine production.28

The adoption of these new technologies should facilitate a steady
improvement in the quality of Canadian wines. Wider adoption of
irrigation technologies will also increase the possibilities for produc-
tion in Canada’s drier wine-growing regions. Production will always
be limited by the short growing season, disease risk, and the suscep-
tibility of vines to cold damage. Nevertheless, recent genomic
research offers the potential to engineer vinifera vines with the nec-
essary resilience to withstand a cold climate, as well as improved dis-
ease resistance, particularly important to the humid and wetter
conditions affecting the Ontario wine industry.29

Wine tourism is another important factor that has contributed to
the success of the industry. The Ontario wine region benefits from
its proximity to affluent markets, such as the Greater Toronto Area,
which had a population of over five million people, and American
markets in western New York, Ohio, Michigan, and Pennsylvania.
Moreover, the Niagara Region was already an established tourist
destination, and therefore could be readily promoted as a wine
tourism destination. As indicated later in this chapter, tourism is now
a significant driver of economic activity in the Niagara Region.

Also, in common with other wine regions of the world, Niagara
has post-secondary oenology and viticulture research and education
facilities, specifically Brock University and Niagara College. In 1997,
Brock University launched the Cool Climate Oenology and
Viticulture Institute (CCOVI), which is the only research center in
North America dedicated to the study of cool climate grape growing
and wine making. Its Department of Biology runs several degree-
granting programs in viticulture and oenology that prepare gradu-
ates for positions as viticulturists, winemakers, and sensory scientists
in related fields of microbiology. Approximately 20 percent of the
winemakers in Ontario are CCOVI graduates. Brock is also contem-
plating an MBA with a specialization in Wine and Spirits, the first of
its kind in Canada. Niagara College offers diplomas in culinary arts,
as well as field viticulture and wine retailing, thus providing the
industry with highly trained personnel in wine sales and marketing.

L. Bramble, C. Cullen, J . Kushner, and G. Pickering7 2

pal-campbell-04  10/30/07  5:02 PM  Page 72



Industry Challenges

There exist a number of challenges to the Ontario wine industry.
The first of these is retail distribution. Wines can be sold in Ontario
in only four ways: through winery retail outlets, restaurants, govern-
ment-controlled (LCBO) retail stores, and private off-premise retail
stores. In order to have a product sold by the LCBO, the supplier
must provide a volume supply guarantee, and a marketing and sales
promotion plan. Unfortunately, small producers and new entrants
are often excluded from this channel of distribution because they
cannot meet the volume requirements. The larger, established firms
enjoy an additional advantage when placing their wines on the lists
of local and chain restaurants because of brand-name recognition.
Further, most of the 368 private retail stores are owned by the two
largest companies (Vincor and Andres), which do not allow the sale
of other brands.

Small wineries can only begin to compete when they have the
resources to similarly engage in vertical integration of production
and retailing, which in turn necessitates access to greater capital.
One option is the use of electronic marketing, which allows the small
winery to not only advertise its product at a very low cost, but also
to sell the product directly to the consumer. As Gary Zucca, in a
comparative analysis of California’s regional wine associations, notes:
“Although the regional associations almost, without exception have
web sites, many wineries and vineyards still do not, and those that
have sites, especially the smaller wineries, don’t fully exploit the
capabilities of the Internet. Potential customers out for a weekend
drive now have the capability to access the Internet from their cars or
cell phones, to find maps, and even to locate vineyards and tasting
rooms with GPS positions.”30 Zucca’s recommendation, that both
wine associations and individual wineries sell wines and tickets to
events, merits consideration by Ontario’s wine industry.

A second major problem is international competition. Industry
officials believe that the priority should be to boost wine sales to
other Canadian provinces and to the United States. This, together
with gaining increased access to the lucrative Asian ice wine market,
is now a major challenge confronting the Ontario Industry as is the
European market, which after years of negotiation allowed VQA
wines to be sold in Europe.
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Further, Canadian producers account for only 39 percent of domes-
tic wine sales, one of the lowest percentages for domestic producers in
wine-producing countries. The objective of Ontario wine producers
is to achieve 50 percent penetration of the domestic market by 2010.
Given that French, Australian, Italian, and Spanish producers
account for at least 90 percent of their respective domestic markets,
the 50 percent market share should be attainable. However, other
countries are also looking to expand their markets, and in fact are
successfully doing so by producing higher quality wines and adapt-
ing to changing consumer tastes. For example, New Zealand,
although a small producer, has expanded its exports thirteen times
since 1990. Australia and Chile are doing likewise.

To compete with the international firms in both domestic and
international markets, Ontario producers must be both quality- and
price-competitive. In the past, there have been several consolidations
to gain economies of scale and marketing synergies. In addition, two
large players from France, Boisset and Michele Picard, have recently
made substantial investments in vineyards and wineries in Niagara.
The challenge for the future is for the small firms to compete suc-
cessfully against the larger firms. To do so, the romantic mystique of
the small wineries must be enhanced, and a wine tourism business
built around them.

A related issue is that of unpredictable currency fluctuations. For
example, a weakening of the U.S. dollar, as occurred in early 2006,
makes Canadian wines less competitive in both Canada and the
United States. On the positive side, inputs—including grapes from
the United States—have become cheaper, much to the detriment of
Canadian growers. However, on balance, the weaker U.S. dollar is
disadvantageous to the Canadian industry.

Also, greater collaboration is required between growers and pro-
ducers. Industry leaders believe that the present conflict between
growers and wineries will be resolved. Both the growers and winer-
ies agree that the present system is unworkable and that the future of
the industry depends on collaboration, which, according to some
officials, may require provincial intervention.

Land-use policies pose another difficulty to be resolved. Ontario
has three appellations, the Niagara Peninsula being by far the largest.
Approximately, one half of the land in Niagara (fifty-four thousand
acres) is designated “agricultural,” of which 50 percent is planted
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with grapes. The wineries contend that in order to meet rising
demand, they require all the available land. Farmers, on the other
hand, want to retain the freedom to sell their property to the highest
bidder, regardless of how they would use the land. Land-use policy,
although required to preserve farmland, continues to be contentious.
Land-use policies were similarly controversial in California, where as
Kathleen Brosnan points out, two state actions—the creation of an
agricultural preserve and the establishment of an appellation system—
were instrumental to the success of the Napa County wine industry.31

However, with success, property prices increased beyond the reach
of the type of entrepreneurial, small investor responsible for the suc-
cess of the industry. Instead, “extremely wealthy individuals with lit-
tle or no experience opened ‘boutique’ wineries, producing a limited
stock of ‘cult’ Cabernets that often sold at exorbitant prices. At the
same time, large outside corporations took hold of some of Napa’s
largest, most established operations.”32 The consequence was larger
scale cultivation leading to deforestation of hillsides, which in turn
resulted in diminished biodiversity and greater susceptibility to pest
infestations. Wine tourism also contributed to environmental prob-
lems, such as traffic congestion, and associated pollution problems
accentuated by the cars of non-Napa residents who formed a grow-
ing percentage of the wine industry workforce.

The Niagara Region, where demand rather than supply factors
limit the potential for growth, is in no immediate danger of experi-
encing similar environmental problems. Since only a small percent-
age of suitable vineyard land is under cultivation, there is no need for
deforestation. However, there is a danger, as land prices rise, that the
area will similarly be inundated by extremely wealthy individuals
with little or no experience of wine growing, or by large corpora-
tions, that in the Napa Valley, changed the nature of farming.

As noted, wine tourism presents another challenge. Winery prof-
its from on-site retail outlets are 50 percent higher than from other
distribution channels. Increasing winery tourism and traffic to
onsite outlets is therefore a high priority. In this regard, a wine
route has been introduced. The challenge is to beautify the route to
enhance the visitor’s experience. As previously mentioned, the
Internet can be used, and in fact is beginning to be used, by several
producers to spread a cohesive message regarding the romantic
mystique of the vineyards.
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The Economic Impact of the Industry

The first vineyards in the province of Ontario were planted in the
seventeenth century using native varieties. A century later, European
varieties were introduced, and in 1886, the first commercial winery
in Canada was opened on Pelee Island in Essex County. Over time,
the grape industry shifted to the Niagara region, where it remains
centered. The number of wineries steadily grew, except for the half
century from 1927 to 1975, when the government placed a mora-
torium on new wineries. With one exception in 1929, this policy was
maintained until 1975, when Inniskillin Wines was granted a license.
Thereafter, wineries proliferated, and at present there are nearly 120
wineries in the province.33

In 1998, KPMG, an international accounting firm, was commis-
sioned by the Wine Council of Ontario to assess the impact of the
Ontario wine industry on the provincial economy. In this chapter we
use a similar methodology to determine the economic impact of the
industry. The KPMG study,34 however, includes neither induced
effects from the expenditures of the employees of the wineries, nor
the contribution of the wine industry to tourism in Ontario. In this
chapter, we include both, which enables us not only to evaluate the
industry’s contribution to the Ontario economy, but also to compare
it with the impact of the wine industry in California as analyzed in the
often-quoted work, The Economic Impact of California Wine.35

The Ontario wine industry consists of four components: Ontario
grape growers, Ontario wineries, Ontario wine retail outlets, includ-
ing the LCBO, and wine tourism. Wine education and research are
also industry-related.

Grape Growers

To determine the impact of grape growers, we include only employ-
ment and sales associated with wine production, and not employ-
ment and sales associated with grapes destined for purposes such as
home consumption and the production of commercial juices.
Employment in the industry consists of 519 owner-operator grow-
ers, and the equivalent of an additional 549 full time positions and
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84 indirect jobs, that is, those employed by suppliers to the grape
growers. 36 Wages and salaries for the full time and indirect jobs are
$26 million. Their sales total $36.9 million37

Table 4.2 presents a comparison of grape growers in Ontario and
California. Ontario’s revenue per grower of $74,000 is much smaller
than California’s $363,000 per grower.38 One explanation is the
smaller farm acreage of 34 acres in Ontario compared to 180 acres in
California. Although there are some small farms in California, the
large growers have farms in excess of 1,000 acres, whereas in
Ontario, the largest farm is 300 acres. What is noteworthy is that the
sales per acre are virtually the same in both areas. 39
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Table 4.2 Comparison of grape growers in Ontario and California, 200041

Category Ontario ($CDN) California ($U.S.) California/Ontario

Number of growers 500 4,400 8.8
Sales $36,900,000 $1,598,613,654 43.3
Sales per grower $73,800 $363,320 4.92
Acres 17,000 800,000 47.0
Acres per grower 34 180 5.3
Sales per acre $2,170 $1,998 0.9

Wineries

Despite several winery mergers, the number of wineries in Ontario
increased from sixty in 1993 to ninety in 2000. Some of the wineries
are now integrated, having retail outlets on site, as well as restaurants
and hospitality suites. The wages and salaries for the 1,857 employ-
ees are $81 million and sales are $186 million.40

Retailing of Wine

The growth in the number of wineries in Ontario has not been
accompanied by a substantial increase in the number of outlets avail-
able for the retailing of their wine. There are 600 provincially owned
LCBO outlets, which sell all types of liquor and spirits, including
wine. In addition, there are 368 retail wine outlets in Ontario, but
these are largely owned and operated by the two largest wine com-
panies (Vincor and Andres), and tend to be located in shopping
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malls, either in or around food stores. These non-government con-
trolled wineries do not sell wine other than that made by the com-
pany that owns the store. The number of these non-LCBO retail
stores is controlled by the government, and no new licenses are
being granted; therefore, the retail distribution alternatives available
to small- and medium-sized wineries are limited. These smaller
wineries have retail outlets on site, and in four cases also have restau-
rants. Many also attempt to retail their wines through the LCBO. In
2000, they sold 41,795,548 liters of wine worth $3.27 million, and
employed 2,122 people, with wages and salaries of $47 million. 42

Wine Related Tourism

The number employed and the monetary effect of Ontario wine
tourism are difficult to determine because the Niagara Region is a
popular tourist destination due to sites such as the world famous
Niagara Falls, Casino Niagara, and historic Niagara-on-the-Lake, as
well as its vineyards. However, wine-related events are also a major
attraction: Niagara Falls Tourism estimates that 5 percent of the
fourteen million people to visit the Niagara Region in 1999 engaged
in wine tourism. That is, 700,000 tourists visited the region for wine
related events. The annual Grape and Wine Festival, one of Canada’s
premier festivals, annually attracts over 100,000 people; out-of-town
visitors spent on average $402 during their festival stay, chiefly on
restaurant meals and accommodation.43 Other wine-related events
include the Six Unforgettable Weeks of Summer, which attracts
100,000 to 125,000 visitors, and the Icewine Festival, which attracts
10,000 visitors.44

Visits to wineries and vineyards are also popular. Each year some
250,000 to 300,000 people visit large wineries, such as Hillebrand
Estates and Inniskillin Wines; 125,000 visit medium-sized wineries,
such as Cave Spring Cellars and Kittling Ridge; while smaller winer-
ies, such as East Dell Estates and Henry of Pelham, attract between
18,000 and 50,000 visitors.45

To determine the total expenditures by tourists, the number of
wine-related visitors to the Niagara Region (700,000) is multiplied
by the average expenditure of a tourist. For those who visited the
Niagara Grape and Wine Festival, the amount of $402.50 may not
be typical of other wine related tourists. We can, however, determine
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the average expenditure of a typical tourist to the Niagara Region.
According to Niagara Falls Tourism, a total of fourteen million peo-
ple visited the region and spent, according to the Canadian Tourism
Research Institute, $1.9 billion, representing $92 per visitor. This
compares to an average of $160 per visitor to the California wine
regions. In this chapter, we average the expenditure of a typical visitor
with a Grape and Wine Festival visitor, to obtain $247 per visitor, or
total expenditures of $172,900,000. Not all the expenditure is for
wages and salaries. In the hospitality industry in Ontario, the wage com-
ponent is approximately 30 percent of total revenue, which results in a
wage bill of $51,870,000. Tourism in Niagara employs 24,000 people,
of whom some 1,200 (5 percent) work in wine-related tourism.46

Table 4.3 presents a comparison of these numbers with tourism in
California. It is interesting to note that although the California grape-
growing sector is approximately forty-three times greater in
size/value than that of Ontario, the number of tourists is only fifteen
times greater.47 The total revenues multiple follows a similar pattern,
as does the tourism wage bill. These results may be the effect of the
successful marketing of wine-related events in Ontario, due in part to
the industry’s proximity to large urban populations, and in part to the
area’s other tourist attractions. In fact, Niagara Falls tourism reports
that although 5 percent of visitors are attracted by wine-related
events, another 2 percent participate in wine-related activities.
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Table 4.3 Comparison of wine-related tourism in Ontario and California, 200049

Category Ontario California California/Ontario

Number of tourists 700,000 10,700,000 15.2
Direct employment 1,200 15,300 12.8
Total wages $51,870,000 $217,535,000 4.2
Total revenues $172,900,000 $1,200,000,000 6.9

Research and Education

Both post-secondary institutions in the Niagara Region—Brock
University and Niagara College—have viticulture programs. At Brock,
the budget for viticulture is $758,000, and the number of employees
is six, whereas at Niagara College the budget is approximately
$150,000, and the viticulture staff complement is two. In total, the
expenditures amount to $908,000, and the number of jobs is eight.
The sixty-six students enrolled in these programs also contribute to
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the local economy. One half of these students are out of province. At
both institutions, a typical student spends $8,036 on room and
board. Thus the thirty-three out-of-province students spend a total
of $265,000. Given an average wage of $40,000 in the Niagara
Region, the expenditure translates into seven jobs.48

Total Economic Impact

Table 4.4 summarizes the industry components. In terms of employ-
ment, the industry provides 6,346 jobs and expenditures of $724
million. The wine outlet component dominates industry sales (45
percent), and also has the largest number of employees (33 percent).
The wineries sector, although smaller, is larger in terms of wages and
salaries paid. Education and research is by far the smallest component
in all categories. The totals presented in Table 4.4 represent employ-
ment and expenditure effects for the entire industry, but do not
include the induced effects resulting from employee expenditures.

L. Bramble, C. Cullen, J . Kushner, and G. Pickering8 0

Table 4.4 Wine industry sales and employment, 2000 ($CDN)51

Industry component Expenditure Wages & Salaries Employment (%)
in $000s (%) in $000s (%)

Growers 36, 900 (5.1) 26,000 (12.6) 1,152 (18.2)
Wineries 186,000 (25.7) 81,000 (39.2) 1,857 (29.3)
Wine outlets 327,000 (45.2) 47,000 (22.8) 2,122 (33.4)
Winery tourism 172,900 (23.9) 51,870 (25.1) 1,200 (18.9)
Education & research 908 (1.3) 543 (2.6) 8 (0.1)
Viticulture students 265 (0.4) 7 (0.5)
Total 723,973 (100) 206,413 (100) 6,346 (100)

To determine the overall economic impact of the industry, one
must take into account additional jobs created as a result of expendi-
tures by those employed in the industry. To do so, a multiplier is
applied to the employment or expenditure numbers. Using a stan-
dard employment multiplier of 1.5, the overall employment impact
is 9,500 jobs.50 A similar multiplier of 1.5 is applied to expenditures
resulting in an economic impact of $1,085,000,000. An alternative
procedure would be to apply different multipliers to the various sec-
tors, but the difference would be minimal.
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The results may be somewhat high to the extent that many of the
employees in the growing industry are from the Caribbean, whereby
their incomes in part are a leakage to the Ontario economy. However,
in terms of overall wages and salaries, the offshore worker effect would
be small. It should be noted that the multiplier methodology used
here yields slightly smaller total impact results than the input-output
methodology (IMPLAN) used in the California study.

Government Revenues

As a billion dollar industry, the wine industry is a significant contrib-
utor to government revenues, be it in the form of taxes or licenses.
Table 4.5 categorizes the contribution to government revenues
under three categories—federal, provincial, and local. As indicated in
the table, the provincial government is by far the largest recipient of
taxes and fees paid by the wine industry, obtaining 78 percent of
total tax revenues from the industry. Although detailed data are not
available, the revenues to the municipalities are minimal compared
to the revenues to the federal and provincial governments. The
property tax is approximately one hundred dollars per acre. It should
also be noted that the municipal tax rate on vineyards is 25 percent
of residential rates. This distribution of revenues and the low tax rev-
enues on vineyards may very well be a reason for municipal govern-
ments not protecting vineyards from residential and commercial
development, which yield much higher municipal revenues.
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Table 4.5 Government revenues from the wine industry, 2000 ($CDN)52

Type Total

Federal revenues $22,900,000
Goods & services tax excise $20,300,000
Provincial revenues $38,400,000
Provincial sales tax, license fees, and others $114,900,000
Municipal revenues n.a.
Property taxes, license fees, and others n.a.
Total $196,500,000

A comparison of Ontario taxes collected with those in California
indicates that the California wine industry pays five times that paid
in Ontario, although its sales are thirty-three times as large as
those of Ontario.
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Summary and Conclusions

The Ontario wine industry, although moribund for years, has recently
experienced dramatic growth. According to industry officials, free
trade with the United States was considered to have been the single
most determinant of growth, closely followed by the formation of a
Vintners Quality Assurance (VQA) program. The vision and entre-
preneurial zeal of a few key participants was also a key determinant
of the success of the industry.

Currently, the industry—directly and indirectly—employs 6,350
people, and another 3,100 in induced employment from the expen-
ditures of its employees. The industry generates approximately $724
million in sales and another $360 million in induced sales. The chal-
lenges that continue to confront the industry are not insurmount-
able, and therefore, the industry remains poised for even greater
success given the potential to increase domestic market share.
However, increased foreign competition in an oversupplied world
market will remain the industry’s biggest challenge.
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C h a p t e r  5

Au rebours
Quebec’s  Emerging Indigenous

Wine Industry

Marianne Ackerman

Introduction

The first mention of wine in Quebec dates from the journals of
the French explorer Jacques Cartier, who in 1535 discovered wild
grapes growing abundantly on an island at the mouth of the St.
Lawrence River. Impressed by the vista of a sprawling, savage vine-
yard, he named the island l’ile du Bacchus, subsequently changed
to l’ile d’Orleans. A few decades later, Jesuits missionaries, lacking
altar wine, embarked on the toil of fermenting wild grapes.1 In
1877, “Beaconsfield,” the first commercial wine farm, was estab-
lished at Pointe-Clare, and by the late 1880s an estimated one hun-
dred acres of vines were under cultivation.2 Nevertheless, most
wine was, from the start, imported. In 1739, for example, New
France imported the equivalent of 775,166 bottles from France
and Spain, for an adult population of 24,260—the equivalent of
thirty-two liters each per year.3

However, after the secession of New France to Britain in 1763,
spirits overtook wine as the most popular drink; both trade with con-
tinental Europe and indigenous production decreased. In the late
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1800s, a wave of unusually cold winters and disease all but com-
pletely destroyed vine cultivation. This affected wine production for
decades. It has been estimated that in 1935, only five acres of vines
survived across a territory several times larger than France.4

Quebecers’ taste for wine increased steadily during the second
half of the twentieth century as a result of their frequent travels to
Europe, where wine production was popular. In addition, an influx
of European immigrants, notably from Portugal, Greece, and Italy,
instilled a tradition of homemade wine, although grapes were usu-
ally imported from the United States. Artisan wine production
began to take off in the mid-1980s,5 by which time both Quebec
society and the global context of wine production and sale had
undergone radical changes.

This chapter focuses on forces and events within Quebec which
had—and continue to have—considerable impact, not only on the
re-birth of an indigenous wine industry, but on the competitive
efforts of other wine-producing countries to sell their wares in
Quebec. The intention of this chapter is to shed light on the partic-
ular difficulties and the potential for native Quebec viticulture, and
tangentially, to highlight some of the issues faced by French wine
growers working in the Quebec market.

Prohibition

At first glance, forbidding winters and a short growing season
might seem to be the determining factors for viticulture in Quebec.
Although the southern parts of the province along the St.
Lawrence River are situated at approximately the same latitude as
the northern limits of southern France, Quebec’s climate is conti-
nental. The growing season in the southern regions averages 100
days, with some pockets of microclimate reaching 125 days.6

However, political and social forces have proven even more of an
obstacle to the industry than nature. In the late nineteenth cen-
tury, zealous social reformers and clergy across North America
began campaigning for prohibition, a bid to outlaw the consump-
tion of alcohol. The movement had a lasting impact on the indus-
try. It led to a virtual nationalization of the industry by provincial
governments, which warped the structures of the spirits industry
and shaped public attitudes toward drinking for many decades.7
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In the 1980s, the greatest obstacle faced by the pioneers of
indigenous production was not Canada’s severe climate, but rather
the state monopoly that for several decades shut them out of the
market. But first, some background on prohibition. The term is used
to describe a period in North American history when “reformers”
sought to obliterate the consumption of alcohol by all but the cap-
tains of industry, who, preferably, should sip their port behind the
closed doors of their libraries after the womenfolk had retired to
drink tea. Prohibition was aimed mainly at the poor. Politicians and
clergy alike blamed drink for poverty, disease, slums, and other signs
of social decay that we now recognize as being the initial price of
rapid industrialization and urbanization. But no matter how wrong-
headed it may seem today—or to a European at any time—the cam-
paign against liquor must not be mistaken for a simple manifestation
of conservatism or Puritan religion. The temperance movement was
part of a wave of social reforms which, beginning in the 1880s, were
advocated—indeed fought for—by a diverse coalition of intellectual,
political, and religious leaders. The resulting legislation included giv-
ing votes to women, tax and tariff reform, cooperatives, compulsory
arbitration, and public ownership of crucial services.8

In Canada, this Late Victorian movement was dominated by
Protestants, which may explain why Catholic Quebec more success-
fully resisted “going dry” than did the rest of Canada. In 1898, the
federal government held a national referendum on prohibition.
Quebec voted decisively, “No.” However, Quebec leaders were
swayed by the national mood. In 1919, after a referendum in
Quebec, the provincial government decided on a partial ban—beer,
wine, and cider would be acceptable, spirits not. In order to imple-
ment this unique distinction, the Quebec government put itself for-
ward, setting up the Commission des liqueurs de Québec (CLQ), a
state-run corporation charged with conducting the trade and ensur-
ing quality control.9

In 1921, the CLQ spent five million dollars buying up the entire
liquor stock held by independent grocers and importers. In the first
year of operation, it opened sixty-four stores, sold fifteen million
dollars worth of booze, and netted a four-million-dollar profit—
quite a good beginning for state entrepreneurship. A year later, the
CLQ started bottling wine and spirits. The first stores looked like
confessionals, with counters behind a metal grid. Bottles were kept
out of sight and wrapped in brown paper. Spirits were rationed; wine
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was not. Prohibition in the United States and English-speaking
Canada created a golden age for the Quebec monopoly. In 1930,
gross sales reached $27.5 million, dropping to less than half that fig-
ure after the United States abandoned prohibition in the mid-1930s.
Meanwhile, several large fortunes had been made in Quebec—
notably by the Seagram and Bronfman families—and of course much
of that trade was patently illegal.10

By the 1960s, both the provincial and federal governments in
Canada embarked on a wave of interventionism, which naturally
required larger budgets. The state alcohol monopoly came under
pressure from politicians, and began to get serious about profit. The
1967 World Fair in Montreal was an important catalyst for public
tastes. That noisy summer in Quebec’s Quiet Revolution saw mil-
lions of visitors arrive from all parts of the planet, and with them a
smorgasbord of exciting food and drink. Montreal began to see itself
as a cosmopolitan city, ready for a more European attitude to the
consumption of alcohol.11

In the early 1970s, the CLQ was revamped and given a wider
mandate under the name of Societé des alcohols du Québec (SAQ).
The first self-service stores opened. Customers were actually able to
pick a bottle off the shelf and read the label. The first permits were
issued for the production and sale of Quebec wines, along with leg-
islation authorizing that the local product could be topped up by 20
percent of imported wine. But the real entrepreneurial energy came
from the SAQ itself. In the late 1970s, wine tankers, or tank ships,
began arriving with massive amounts of raw imported wines, which
were then bottled by the SAQ and sold either in SAQ outlets or spe-
cially authorized grocery stores. By 1987, the North American Free
Trade Agreement came into force and the SAQ was compelled to
phase out tax advantages enjoyed by wines bottled in Quebec.
Nevertheless, that same year, the corporation’s sales surpassed the
billion-dollar mark, and sales have been rising steadily ever since.12

The prohibition movement’s bid to restrict alcohol consumption
has been roundly thwarted by the state monopoly. The provincial
government earns a great deal of money from its monopoly on alco-
hol. Originally set up to control public consumption, the SAQ now
boasts about its success in increasing public consumption. The state
plays a sophisticated game of marketing and distribution, and plays
aggressively. It is virtually impossible for an independent foreign
winemaker to approach a private individual, store, or restaurant in
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Quebec. They must go through the SAQ, and therefore compete
behind the scenes with wines from around the world.

Pioneers

Into this context, enter a handful of entrepreneurs whose vision was
to plant a few vines and live by the time-honored vocation of viticul-
teur. Today, Quebec has thirty-two commercial vineyards, covering
some one hundred hectares of vines—double that under production
in the late 1800s—concentrated in the Dunham-Bedford region of
the Eastern Townships.13 The first real pioneer was a professor,
Joseph Vandal (1907–1994), agronomist and plant geneticist at the
University of Laval in Quebec City. Vandal traveled throughout
France, Canada, and the United States in search of hardy roots
which could survive and prosper in the extremes of Quebec’s envi-
ronment. By the 1970s, he had forged a number of robust varieties,
including Marechal Foch, Leon Millot, and Eona. Virtually every
viteculteur who has gone into production since then has made use of
Vandal’s research.14

For historic reasons, France enjoys a special relationship with
Quebec, so it is not surprising to find French expertise at the heart of
the re-birth of viticulture in contemporary Quebec. The first and one
of the most successful ventures to date is the Orpailleur Vineyard,
located in Dunham, in the Eastern Townships, an area south of
Montreal and close to the American border.15 It was founded by two
French viticulteurs, Hervé Durand and Charles-Henri de Coussergues,
in association with two Quebecers, Frank Furtado and Pierre
Rodrigue. While the French partners provided expertise, their
Quebec associates brought passion and cash. Frank Furtado is a
successful impresario, famous for launching an International
Fireworks Festival in Montreal, Toronto, and Vancouver.16 Pierre
Rodrigue is an entertainment lawyer and vice president of the Group
Archambault Inc., a vast music enterprise in Quebec.

Orpailleur’s first vines were planted in 1982; the first harvest came
in 1985, with fifteen thousand bottles of white wine, baptized
“Orpailleur”—“chercher d’o”—by singer Gilles Vigneault. De
Coussergues hails from the Gard,17 and has a diploma in plant geneal-
ogy. He spent several years working on his family vineyards at
Costières de Nîmes before emigrating to Quebec in his early twenties.
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His partner, Durand, is also from the south of France. He has a
diploma from the Faculty of Agriculture at the University of Dijon,
and studied the economics of wine production in Montpellier.
Durand also worked at his family vineyard, Le Chateau des Tourelles,
a domain near Avignon that produces a million bottles annually. The
vinificateur is Marc Grau, also from the Gard.

Remarkably, L’Orpailleur has managed to sustain vine growth
throughout the low temperatures of winter by pioneering and per-
fecting methods of protecting the plants. Clearly, this is an on-
going ordeal. One method has been to cover the trunks with earth
that must be laboriously scraped away each spring. Their principal
varietals are Seyval noir, Vidal, Marechal Foch, de Chaunac,
Chancellor and Geisenheim. To date they produce nine labels,
including three whites, one red, one rosé, as well as ice wine, aperi-
tif, and sparkling wine.18

A quick survey of other vineyards in Quebec indicates a strong
presence of French talent. One journalist referred to them as “des
Francais tetus” (“stubborn Frenchmen”): “Il faut l`être pour quitter
les Costières de Nîmes ou la Champagne et aller se faire viticulteur
dans un pays qui n’est pas un pays, mais l’hiver.” (“One must be
[stubborn] to leave the Nîmes region or Champagne to produce
wine in a land which is not a country but winter.”)19 Most vineyards
are situated in the eastern townships, although note should be taken
of Victor Dietrich, an Alsatian (recently deceased), and his wife,
Christiane Jooss, who together built one of the most acclaimed vine-
yards in Iberville, in the Richelieu Valley. The domain Dietrich-Jooss
is known for their whites and rosé.

A great deal could be said about the agriculture of viticulture in
Quebec, but this chapter rather focuses on the social and business
issues, taking a cue from Orpailleur’s de Coussergues, who has been
quoted as saying that the hardest battle he has had to fight over the
years has not been frost—it has been and continues to be commer-
cialization. Again, we return to the power and glory of the SAQ.
When Orpailleur started out in the mid-1980s, viticulteurs could
only sell on site where grapes were grown and wines bottled. They
had to virtually launch themselves into agro-tourism in order to
reach clients: guided visits of the fields, dégustations, a parallel bou-
tique, a restaurant, and group tours—a wide range of activities—all
to sell a few thousand bottles of wine each year.20
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The Cep d’Argent, for example, was founded near the town of
Magog in 1985, with ten thousand vines of a French hybrid called
“Seyval blanc.” Twelve hectares of vine produce eighty-five thou-
sand bottles of wine each year. They also have a boutique and two
reception rooms with a capacity to serve four hundred meals a day,
and welcome some fifty thousand visitors each year.21 Each grower
has had to take an active part in the wine growers’ association,
devoting many hours to attending meetings, writing letters, and
devising a fierce strategy to lobby politicians and the public for
changes in the liquor legislation. To survive, they have had to battle
against the state monopoly all the way, but they have done so with
considerable success.

In 1996, Quebec vignerons won the right to sell their wines to
restaurants. The snag was that they had to use the SAQ’s transport
network to deliver their products. In 1994, during the Olympic
Games, de Coussergues disregarded the law and delivered his own
stock, an act of defiance that brought him before the Régis des alco-
hols (Alcohol Commission), and nearly cost him his permit.
Fortunately, for several years the Association des Vignerons du
Quebec had as their president Guy Tardif, a man who was not only
co-owner of the Clos Saint-Denis Vineyard and a university profes-
sor, but a Péquiste (Québec Separatist) cabinet minister. With
Tardif’s clout behind the growers, the SAQ slowly began to make a
place for local wines.

In 2002, Quebec viticulteurs finally won the right to have their
wines sold in SAQ outlets, although their presence is small and never
given priority amidst the vast selection of imported wines. A store
specializing in produits du terroir (regional produce) has also opened
at Montreal’s Atwater Market. However, only a few types of wines are
stocked, and growers claim they are lost amidst the plethora of other
local alcohol products: apple and pear liqueurs, ice wines, and ciders.

The Bottom Line

In terms of natural resources, Quebec has little in common with the
world’s established wine-producing regions. Nevertheless, its popu-
lation of seven million has in recent decades demonstrated a steadily
growing appetite and taste for wine, along with all that accompanies
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this ancient pleasure: a desire not only to enjoy fine wines, but to
delve into the immense culture of the vine, and to engage in the
prestigious activity of growing grapes and bottling an original,
home-grown vintages.

Growers and fans alike are quick to point out that, as of yet, there
are no Quebec wines of “grand cru” quality. The best are respectable
everyday table wines with little international presence. In a commu-
nity that has always appreciated its own arts and crafts over imports,
Quebec-made wines are beginning to gain ground. If not a huge
part of the market, they are at least becoming established in the pub-
lic consciousness.

According to a 2003 CROP (Centre de recherché sur l’opinion
public) survey, 51 percent of Quebecers polled had tasted a Quebec
wine. Of those, 64 percent found it compared favorably to imported
wines, in terms of both quality and price, 26 percent said that it did
not, and 10 percent had no opinion. However, a 2005 study found
that only 40 percent of Quebecers were aware that wine was pro-
duced locally, and only 25 percent could indicate Quebec’s wine-
growing region. At the same time, fewer than 20 percent of SAQ
outlets sell (and thus advertise) Quebec wines.22

The media, ever in search of personalities, has found no shortage
of colorful eccentrics, so virtually every man and woman to produce
a bottle of Quebec wine has be interviewed and photographed. By
contrast, French and other foreign winemakers are left to the mercy
of the critics, Robert Parker being the most feared.

For anyone who has visited Quebec, locally produced wine nor-
mally will not be among the top culinary memories of their visit. A
French tourist is more apt to remember a particularly bad bottle of
generically labeled Côtes du Rhone that he or she purchased at a
corner store for the outrageous sum of six or seven euros and ended
up dumping down the sink. As this chapter has shown, this unpleas-
ant experience can be traced to the aggressive commercial ethos of
the SAQ, and possibly to the willingness of French and other wine-
producing natives to water down their reputation by selling gut-rot
to far-off markets. By all indications, Quebec wine producers have
for the moment set modest goals: to produce a good-quality table
wine, marketed locally, with flair. The success and indeed the energy
of this nascent industry suggest that foreign producers should resist
dumping inferior, low-price wine into Quebec. Locally produced
wines can easily best low-quality French wine, and Quebecers have long
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demonstrated a fierce loyalty to and pride in anything that is done
well by Quebecers.

In terms of consumption patterns, it has been demonstrated that
Quebec and France are following diametrically opposite trends: the
French are drinking less wine each year, consuming more beer and
whiskey, but actually less liquor than fifty years ago. On the other
hand, the consumption of spirits in Quebec is dropping steadily,
whereas wine sales are rising. In 2004, Quebecers consumed 110
million liters of wine, worth CDN $1.13 billion, and consumption is
growing at an annual rate of 10 percent. The bulk of this is imported
into Quebec and of imported wines, some 56 percent are foreign
AOC (Appellation d’origine controllée) quality wines. Call it the
“embourgeoisment” (process of becoming bourgeois) of what was
once a predominantly working-class and peasant society, for as
Quebecers get richer, they travel more and acquire “champagne
tastes”—notably for French red wines. 23

Increasingly, quality is becoming a crucial issue, as is the relation-
ship between quality and price. Quebec wines are far from having the
equivalent of an AOC, such as has long been in place in Ontario and
British Columbia. But in the summer of 2002, the Association des
vignerons du Québec (AVQ [Quebec Association of Wine Farmers])
created the Comité d’appreciation des vins du Québec (CAVQ
[Committee for the Appreciation of Quebec Wines]), which tests and
rates all local wines. Their intention is to put a quality control system
in place, forcing discipline and procedure on all growers. Recently,
the SAQ has agreed to put an oenologue-conseil (“oenologist adviser”)
at the service of growers to help improve their product.24

For the time being, Quebec consumers seem open-minded, if a
touch skeptical about the local product. At a recent dinner party in
Montreal, I ask our gastronomically inclined host his opinion of
Quebec vintages. He replied: “We’ve produced a darn good $10
bottle of white wine that sells for about $16.” Currently, only 1.5
percent of wines consumed in Quebec are produced in the
province.25 With free trade legislation in place, the Quebec govern-
ment is unable to favor a local industry, even if it might want to. This
clearly puts tremendous pressure on small-scale operations that must
compete with a tidal wave of international products.

Considering the obstacles and struggles of Quebec’s pioneer vitic-
ulteurs, it is obvious that passion and sheer hard-headedness are
behind the tremendous efforts being made to establish an indigenous
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wine industry. Looked at bluntly, there is no real reason for Quebec
wines, no natural circumstances begging to be exploited, no fierce
local or even national market demanding the product. Yet, in the
absence of reason, artisan viticulture has emerged with a vigor that
bodes well for future growth. Every summer, more people are track-
ing down hospitable vineyards in the picturesque Quebec country-
side. The media relishes writing about the colorful characters devoted
to this improbable sector of agriculture. As we speak, Quebecers con-
tinue to take a gamble on the future of wine in Quebec.
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C h a p t e r  6

Grape Wars
Quality in the History of

Argentine Wine

Steve Stein

At the outset of the twenty-first century, Argentine wines have
begun to command serious attention worldwide from the experts as
well as from the wine-consuming public. The fact that Argentina is
capable of producing superb wines should come as no surprise. Its
diverse Andean wine regions have almost ideal conditions for pro-
duction—excellent soils, a dry climate with substantial variations
between daytime and nighttime temperatures and near absolute con-
trol over water. What is surprising is Argentina’s long-term hesitance
to produce the quality wines it is clearly capable of. Whether in the
early stages of the industry’s growth at the end of the nineteenth
century or one hundred years later, quality wine production was
hardly the norm: only in the 1990s did Argentine wines begin to
realize their enormous potential.

Why then did it take so long to achieve significant production of
quality wines? It certainly was not for a lack of attention to the con-
cept; the word “quality” has always been present in the vocabulary
of major producers, winery associations, and even the Argentine
government. Nevertheless, from the earliest years, wineries faced a
crucial dilemma: produce large quantities of mediocre wine or much
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smaller quantities of good to excellent wine. Industry perceptions of
the nature and growth potential of the consumer market proved to
be the deciding factor. In addition, at specific times, other critical
variables have had particularly strong influences on the quantity-
quality equation. These include human and technological resources
and specific national and local government policies.

The Early Years

It is common to use the adjective “infant” when referring to the early
development of an industry. In terms of production and income,
adulthood came shockingly fast to the Argentine wine industry.
Between 1901 and 1915 alone, wine production increased by 90.4
percent, making Argentina the sixth largest producer in the world.
The growth of consumption during this period was equally dramatic.
By 1915 wine had become the country’s third most important con-
sumer good after bread and meat, accounting for 8.7 percent of aver-
age family food and drink expenditures. The key date for the
beginning of this remarkable growth is the year 1885 when the rail-
road arrived in Mendoza. This provided a connection between the
country’s most important wine production area and its primary wine
market, Buenos Aires. The Argentine capital was the country’s largest
and fast-growing urban population center, expanding between 1869
and 1910 from 177,000 to 1.2 million inhabitants.1

Just as the accessibility to this enormous market inevitably shaped
the economy of Mendoza—by 1914, out of all production in the
region, 76 percent was wine related2—the fact that the market
largely comprised immigrants from countries where wine was popu-
larly considered a necessary part of the daily diet (Italy and Spain)
represented a key factor in winery decisions concerning quantity ver-
sus quality. Although they came from countries with well-established
wine traditions, the largely poor, male immigrants of peasant back-
ground did not demand a high quality product. Rather, their main
concern was access to abundant, and above all, cheap wines.

Indeed, the great majority of the wine produced from the early
years of the industry to the late twentieth century exhibited charac-
teristics that may not have pleased the more discriminating palates,
but certainly were appreciated by cost-conscious consumers and pro-
ducers. These were wines that, according to Pedro Arata, president
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of the National Commission on Wine Research, were “thick,” “with
lots of color,” “high in alcohol content,” and “cloudy,”3 which made
them perfect for dilution with water—a process that producers often
referred to as “correction” or “straightening out.”4 Wholesale dis-
tributors and sale outlets found this to be a particularly effective strat-
egy for increasing profits. Indeed, for the most part, people involved
in sales preferred heavy, alcoholic wines, not to please the clientele
but because these wines could stand a greater injection of water than
more refined products. As a result, as Santiago Bottaro noted,
“Wines are watered to impossible levels throughout the country.”5

In short, the rapidly growing domestic demand for strong cheap
wines that usually outstripped supply impacted tellingly on the types
of wines produced. Under these conditions, according to Arata,
“good wine fetched the same price as bad wine . . . the Mendoza and
San Juan wineries . . . have only one purpose . . . produce lots of wine
and above all quickly. . . . The need has been to sell large quantities
without worrying about the quality of the product.”6

Irrespective of their goals for wine production, the inaccessibility
of appropriate technologies, in the case of small wineries, and the
misuse by some larger wineries of whatever up-to-date equipment
they owned, constituted another important limitation on quality
wine production. Banking on the future growth of the industry, a
few wineries began to import updated technology: filters, manual
pumps, and grape presses in the mid-1880s, and in the subsequent
decade, grape crushers, hydraulic presses, and pasteurizers. Indeed,
the rapid technological progress of the largest establishments in
Mendoza placed them only some fifteen years behind those of the
major French wine regions. However, as geographer Rodolfo
Richard-Jorba underlines, the goal of such modernization was “to
process the greatest quantity of grapes possible and produce the
wines as quickly as possible for distribution to the market.”7 The
uses of technology concentrated on optimizing the production of a
relatively undifferentiated commodity for a price- rather than qual-
ity-oriented mass market.

The lack of concern for quality resulted in some serious techno-
logical oversights. One was the failure to import modern means of
refrigeration for use during fermentation. This was particularly criti-
cal in the Mendoza and San Juan regions where hot summer temper-
atures made for grapes with high sugar content and wines with overly
low acidity. Furthermore, the most common method of fermentation
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consisted of placing the juice in either very large cement-lined tanks
or in 100 to 250 hectoliter wooden tubs made of poplar and pine.
Neither the tank nor the wooden tub method promoted uniform
fermentation. Moreover, the tubs often imparted less than ideal fla-
vors to the must.

There were some exceptions: several of the largest and wealthiest
wineries used tubs constructed of European and American oak
(toneles) for fermentation and short-term storage. However, almost
none of them used these containers to age their red wines. In fact,
not until 1929 did a winery apply for a loan to purchase wood bar-
rels for aging. Even then, the request was prompted less by a desire
to improve the quality of the wine by aging than as a response to an
enormous contraction of demand at the beginning of the Great
Depression. The stated purpose was to better preserve existing
stocks of wine until such time as demand recovered. The same con-
cerns prompted a 1930 decree providing government support to
wineries to “age” their product; the decree was annulled in 1933
after economic conditions had improved.8

While winemakers in early twentieth-century Argentina had some
degree of choice over the technology they used, they had less flexi-
bility when it came to employing “appropriate” human resources.
Most vineyard and winery workers were Southern European immi-
grants, largely from rural Italy and Spain, for whom the thriving
agricultural sector of Mendoza, and to a lesser extent San Juan, acted
as magnets. However, the overwhelming majority were unskilled
agricultural workers with little or no experience in viticulture.9 Their
lack of grape-growing experience had particularly grievous conse-
quences during the harvest. As Arata notes, “Women, children and
men are employed at harvest time . . . although such people, of all
ages and categories, cannot cut the bunches of grapes appropriately
without mixing in leaves, vine shoots and dirt, etc., and without
ruining the plants themselves. The harvester, as is natural, wants to
harvest the largest possible quantity and therefore does his work
carelessly. . . . This means that even the best grapes reach the fer-
mentation tanks in terrible condition.”10 The low skills and concern
for picking the maximum number of grapes, regardless of condition,
inevitably impacted the quality of the end product.

These harvest practices reflect the largely conflictive structural
relationship between vineyards and wineries. From the inception of
the industry through the late twentieth century, most wineries had
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no direct control over the production of the grapes used for their
wines. Typically, they purchased grapes from growers known as
viñateros, who generally possessed small plots, little working capital,
and, like those wineries that did have their own vineyards, relied for
day-to-day care of vineyards and for planting and harvesting on still
another group of workers called contratistas.

No one under such a system considered quality to be a top prior-
ity. For those involved in grape growing, a “good year” was defined
as the production of a large number of grapes. The viñateros also
tried to harvest early and sell quickly before the grapes began deteri-
orating on the vines. For their part, wineries sought primarily to pay
grape producers the lowest possible price. They were only secondar-
ily concerned with quality.11

Another actor that played an increasingly influential role in the
wine quantity-quality dynamic was the Argentine State, at both the
national and provincial levels. Its influence started early. Emilio
Civit, the Governor of Mendoza Province in 1909, revealed the
basic features of the government’s relationship to the industry using
terms such as “protect,” “defend,” “stimulate,” and “take care of.”12

The willingness to protect and nurture the wine industry was clearly
reflected in a series of laws that, amongst other things, offered sub-
stantial tax breaks to wineries to support the expansion of produc-
tion, and imposed high tariff barriers on imported wines in order to
discourage foreign competition. Argentine producers thus operated
in an environment of government support and protection that pre-
sented little incentive to make better wines.13

Notwithstanding these developments, there were various institu-
tions and individuals that assiduously attempted to promote the pro-
duction of good and even excellent wines from the earliest stages of
the industry. Ironically, one of these was the same state whose poli-
cies played such an important role in the development of a quantity-
oriented model. It was the government in 1853, spurred by
Domingo Faustino Sarmiento, one of Argentina’s most illustrious
politicians and a future president, which persuaded a French wine
expert, Michel Aime Pouget, to travel to Argentina from Chile to
take charge of the Escuela Vitivinícola Nacional (National
Viticultural/Wine School) in Mendoza. Pouget crossed the Andes,
bringing with him not only wine-making knowledge, but most
importantly French grape stock that would quickly replace the exist-
ing vines of Uva Criolla. Introduced to the New World by Spanish
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missionaries from the Canary Islands, the criolla variety was
dubbed: “A high-yielding, very rustic crop . . . that produces an
alcoholic wine of a yellowish pink color and with a disagreeable
smell and taste.”14 As a result of the state-supported efforts of
Pouget and others, a substantial number of Uva Criolla vines were
pulled up to make way for Malbec, Cabernet Sauvignon, Semilion,
and other French varietals.

The dramatic growth in the early years of an industry dedicated to
responding to explosive market demand led to the amassing of
prodigious fortunes by the most successful Mendoza producers.
Several of these actually championed the cause of high quality prod-
ucts, expressing the goal of pursuing wine making as an art as well as
a business. Including the Arizu, Tomba, Gargantini, Giol, and
Benegas wineries, they comprised family firms of mostly Italian and
Spanish immigrant origin. These were among the establishments
that built up-to-date facilities filled with imported machinery, and
oak tubs and barrels for fermentation and storage. In the view of
French traveler and wine expert Jules Huret, their impressive facili-
ties more than rivaled some of Europe’s best.15

Using France as their model, these wineries worked at improving
grape varieties and producing better wines. For example, from his
Trapiche Winery, Tiburcio Benegas formulated the recipes for what
he called “Suitable Varieties,” including “Imitation Bordeaux Wine”
and “Imitation Burgundy Wine.” Imitation Bordeaux consisted of
75 percent Malbec with 25 percent Cabernet Sauvignon, another
kind of Cabernet (Franc?), plus some White Semillon. Imitation
Burgundy comprised 25 percent Grey Pinot Noir, 25 percent
Gamay, 50 percent Romano and Tressot, and a touch of Pinot Blanc
or Gamay Blanc.16

Although some contemporary observers lauded the ability of this
small number of quality pioneers to “compete favorably with good
Bordeaux wines,”17 many of the grandest establishments with the
most impressive technological innovations appear to have been
directed more at show than at substantially improving their wines.
Thus, Arata, for example, considered their considerable expenditure
on imported equipment to have been “an enormous waste. . . .
Anyone who has visited the wineries of Mendoza will admire the lux-
ury of the wine containers and sumptuousness of the buildings. . . .
Money, lots of money has been spent to store in these containers
that cost like gold, that are gold in terms of their value, the worst
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results of badly made wine.”18 He went on to comment that “with
few exceptions, these factories (wineries) are the worst imaginable,
badly built, run even worse and by people without technical knowl-
edge who ignore the most rudimentary principles of hygiene and
who make unspeakable products that are distributed to the public in
an astounding quantity of damajuanas.”19 When all was said and
done, the quality concerns of a few dedicated producers were
drowned in largely mediocre wine for an expanding mass of con-
sumers who demanded nothing more than a minimally palatable,
abundant, low-priced, and often adulterated product. In a context in
which quality distinctions seemed to have had little or no impor-
tance, some of those winemakers who risked the time and money to
produce quality wines suffered financially as a result. Clearly, in the
Argentina of the early twentieth century, the most modern and best-
equipped wineries were not those that made the finest wines but
those that produced the greatest amount of wine. Turn-of-the-cen-
tury oenologist A. N. Galante’s summary of the early development
of the industry mirrored Arata’s view and offered a compelling
explanation: “The growth of viticulture was so rapid and absorbed
such an enormous amount of real capital that in no way could oenol-
ogy keep pace. In addition, given the form and goals of grape pro-
duction, it was easy to have wine making established as a
manufacturing activity and with almost assured success.”20

The Crisis of Growth

The prioritization of quantity over quality continued to be the dom-
inant strategy for most of the twentieth century as wine output
expanded dramatically. The growth in production reflected rising
demand as large-scale rural-urban migration from the 1930s swelled
the population of Buenos Aires and Argentina’s other major cities,
the sites of the industry’s strongest consumer base. In addition, suc-
ceeding governments, beginning with Juan Perón (1946–1955),
encouraged the industry in a deliberate strategy to supply plentiful
cheap wines to those expanding middle and lower class urban mar-
kets that constituted their major political constituencies.

A major feature of these developments was the virtual explosion
in grape production. Between 1910 and 1930, the number of
hectares increased by approximately two percent a year, rising in the
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1940s and 1950s to around 3.5 percent per annum. The next two
decades witnessed an even greater output. In the 1960s, growth in
wine production averaged about 3.3 per cent per annum, while from
1972–73 alone, the total amount of land under grape production
went up 10.5 percent, peaking in 1977 at 350,000 hectares.21

An even more revealing reflection of industry growth was the
steady rise in the amount of wine produced per hectare. Thus, while
the area of land under grapes rose from some 150,000 hectares to
330,000 hectares between 1943 and 1973, wine production virtu-
ally tripled from nine million to twenty-eight million hectoliters. By
1972, Argentina produced more grapes per hectare than any other
major wine-producing country.22

A key component of this process was the introduction—or rein-
troduction—of more productive grapes. Reversing the process of the
late nineteenth century when the Argentines progressively replaced
low quality Uvas Criollas with French varieties such as Malbec and
Semillon, grape growers in the 1960s and 1970s increasingly
uprooted the French vines, some nearly a century old, and replaced
them with the higher yielding Uva Criolla strain. By the end of the
1970s, the Uva Criolla had become, once again, after one hundred
years, the dominant varietal. The area under Uva Criolla was six
times greater than that under Pedro Jiménez, another relatively low
quality wine grape that was its closest competitor, and fifteen times
greater than the area under Malbec, the grape that later rose to sig-
nature status for the quality-driven developments of the post-1990
years. In an environment in which wine continued to be simply
another low-priced commodity, the words of experienced wine-
maker and winery owner Enrique Tittarelli go directly to the core of
the matter: “You paid the same for fine wine grapes as common wine
grapes. Since you paid the same and the common wine grapes are
heavier, it wasn’t good business to cultivate fine wine grapes or to
make fine wine.”23

The wine made during this period for the so-called “Argentine
taste” was a heavily colored alcoholic beverage bordering on 13 per-
cent proof and somewhat oxidized in flavor because of exposure to
air during and after fermentation. As in the early days of viticulture,
many producers stabilized their wines with boiled must, producing a
sweetish drink similar to poor quality sherry. In addition, given the
continued practice of adding water to the mix, another widely uti-
lized production “technique” was the addition of ethyl alcohol,
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ostensibly to restore overly diluted wines. Moreover, in the hottest
summer months it was commonplace for consumers to attempt to
“improve” wine flavor by adding ice and soda to both whites and
reds. It would appear that Argentine wine expert Carlos Tizio is not
far off in estimating that less than 5 percent of all wines made during
this period had any pretension to quality.24

Whatever the taste or the quality, the industry continued to grow.
By 1970, annual domestic wine consumption had reached 92 liters;
the population of Greater Buenos Aires drank 114 liters per capita,
placing it alongside Paris and Rome as the world’s highest wine con-
suming cities. Banking on what appeared to be limitless market
expansion, Argentine winemakers repeatedly overlooked any poten-
tial warning signals. Rather, they expressed a familiar concern: to
ensure that production kept pace with the growth of consumption.25

Market expansion was not the only factor operating during these
years, as the Argentine government promulgated a series of laws in
the 1960s and 1970s that forcefully stimulated the massive produc-
tion of cheap, poor quality wines. Ostensibly intended to encourage
agricultural production in arid zones on the eastern edge of the tra-
ditional wine-producing areas, these laws provided massive tax
incentives. Investors were able to deduct 100 percent of their total
expenditures in new vineyards, agricultural machinery, delivery
trucks, wells, irrigation equipment, fertilizers, fungicides and insecti-
cides, winery buildings, and even houses for managers and workers
and their families, plus an additional 70 percent from the amount of
tax paid on profits resulting from these activities. At a time when the
economy in general was suffering from considerable inflation, suc-
cessive governments further encouraged wine industry growth
through the provision by state-run banks of credit at extremely low,
fixed interest rates. Indeed, until the mid-1970s large wine-making
firms were the recipients of somewhere between 80 and 90 percent
of all loans made by government banks.26

The impact of state actions was dramatic. Many new investors,
primarily seeking significant tax breaks, were attracted to the wine
industry. These investors had little commitment to, or knowledge of,
making quality wine. Existing producers also seized the opportuni-
ties presented by these same tax breaks to expand their own facilities.
Despite their sometimes generations-long background in the wine
industry, the production strategies of traditional winemakers dif-
fered little from the new group of winery owners. Whatever their
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origins, all were protected by the continuation of high tariff barriers
on imported wines from foreign competition that might have moti-
vated some to work toward higher levels of quality. Excessive pro-
tection and strict currency regulations also made it extremely
difficult to import the kind of up-to-date equipment necessary for
quality production. Winemakers in the 1960s and 1970s continued
to utilize not only the technologies but often the equipment that
had been imported nearly one hundred years earlier.27

All this perpetuated the bad habits that characterized the industry
as winemaker and winery owner Adriano Senentiner revealed in this
characterization of the industry in the 1970s:

Mistreatment of the grapes was a constant in the industry . . . there
was a total lack of cleanliness in the transportation of the grapes . . .
that were harvested in . . . temperatures of 38 to 40 degrees [centi-
grade] and then left in the truck under the hot sun and had reached
temperatures of up to 35 degrees by the time they reached the win-
ery . . . so that it could carry the largest possible quantity of grapes, we
had the harvesters . . . stamp on the grapes that were already in the
truck . . . in some cases . . . a truck had to wait twenty-four hours to
unload. In this interim, there were musts that had already fermented,
with all that an uncontrolled fermentation involves, where enzymes
and bacteria are at work. . . . Then in the winery . . . they used a series
of buckets to lift the grapes to crushers with helicoidal screws that
mistreated the clusters and allowed for substantial occidation. They
did not help things at all. Because of all of this, I conclude that the
grapes were ruined.28

Another surviving legacy from the early years of the industry was
the continued separation of most wineries from the vineyards that
produced their grapes. Growers, who did not want to risk their crops
by leaving them on the vine too long, regularly sold grapes before
they adequately ripened to wineries concerned with assuring large
supplies and low prices, regardless of quality. Divisions in the indus-
try also extended to bottling and distribution. Most wine was bot-
tled in Argentina’s major cities, far from where it was produced. Like
grape growers, the majority of bottlers and distributors were quite
independent of the wineries. Many, in fact, continued the practice
begun decades earlier of watering substantial quantities of wine in
order to increase profits.29

Basic flaws in this equation began to appear at the end of the
1970s, as the very factors that led to the massive growth of the
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Argentine wine industry helped precipitate the sector’s most serious
crisis in the 1980s. Just when wine production was reaching its all-
time high, the domestic market, which had constituted the corner-
stone of the industry from the outset, started to shrink radically
when a severe economic recession cut deeply into the purchasing
power of the population. At the same time, alternative beverages,
specifically beer and soft drinks, were experiencing rapid market
growth. As a result, annual per capita wine consumption fell from a
peak of 92 liters in 1970, to 76 liters in 1980, to 39 liters in 1999.30

This finally brought the realization that future growth and develop-
ment would not be possible without profound and fundamental
changes. Thus, the very crisis that threatened to destroy the industry
ended up opening the path to the success stories that Argentine
wines began to write in the 1990s and into the new millennium.

Epilogue: The Wine Revolution

In 2003, some two decades after the low-point of the Argentina’s
wine crisis, the jocular comments of British wine critic Chris Orr tes-
tify to the dramatic transformations of the quantity-quality equation
in the industry: “The first time I tasted Argentine wine was around
ten years ago. I spat it out immediately. . . . Ruined tablecloth,
shocked guests, embarrassed wife . . . If there was a wine problem to
be had, then Argentina’s wine-makers had it. . . . The past decade . . .
Argentina’s vinous product has become exactly the opposite. . . .
often worthy of high praise, wines from Mendoza are worth keeping
in the mouth, rather than sprayed all over the hostess’s fresh table
linen.”31 In fact, Orr was a bit behind in his praise of Argentina’s
progress. As early as 2001, one Mendoza wine bested various inter-
national icons at blind tastings in Great Britain and the United
States. Consistently rated by top critics on a par with, or superior to,
wines such as Chateau Latour, Chateau Haut Brion, and Opus One,
a 1997 Mendoza Cabernet Sauvignon produced by Nicolás Catena
Zapata was pronounced one of the top ten wines in the world.
Moreover, by the end of the 1990s, forty to fifty other Argentine
wineries were also producing top quality wines, thus helping to reverse
the century-long legacy of quantity over quality.32 Interestingly
enough, nearly all of the innovations of the 1990s had been suggested
by critics of the industry nearly since its inception. These recommen-
dations included limiting grape and wine production; planting fine
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wine grape varieties; vertical integration in order to avoid the dis-
junctures and conflicts between grape producers, wineries, and dis-
tributors; and pursuing export markets.33

The first obvious change concerned grape and wine production.
Given the enormous imbalance between the huge domestic supply
and rapidly declining demand during the 1980s recession, Argentine
winemakers had little choice but to cut back. At the same time, sev-
eral of the industry leaders, including some of the century-old winer-
ies as well as relative newcomers, began to work on export strategies
in order to promote medium to long-term growth. As a result,
Argentine fine wine exports jumped by 800 percent between 1990
and 2000 (from 55,000 hectoliters to 492,000 hectoliters). In the
first eight months of 2003 alone, Argentine wine exports increased
some 35 percent.34 This export jump denoted a sharp increase in
quality to internationally competitive levels. It reflected an increas-
ing shift in production from vino común, or table wine, to premium
wine. In the 1990s, the area planted with vino común grapes
decreased by 32 percent (from 109,000 to 74,000, hectares), and
that planted with premium grapes increased by 27 percent (from
93,000 to 118,000 hectares).35

The movement towards the production of quality wines, while
initially driven by the export market, was also increasingly influenced
by changes in domestic consumption. As lower income groups
shifted away from wine towards consumption of beer and soft
drinks, wealthier consumers began to demand higher quality wines,
both imported and domestic. In recent years, this has led—particu-
larly in Buenos Aires and other major cities—to the development of
a new wine culture that considers quality wine to be an integral part
of a more expansive life style, not just a staple placed on the table
next to the bread and the meat. The change is reflected in the sud-
den appearance of upscale wine shops and wine bars, expansion of
supermarket shelf space dedicated to premium wines, proliferation
of wine appreciation courses and wine clubs, and the launching of
various glossy magazines dedicated to the presentation and discus-
sion of fine wines.36

The economic reforms adopted since 1988 by the Carlos Menem
government also greatly promoted what is referred to in Argentina as
the “reconversion” of the industry towards the production of quality
wines. The two most significant measures were the sharp reduction in
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import and export controls, and the stabilization of the national cur-
rency. Simultaneously, the industry received major infusions of
funds, from both foreign and domestic investors, totaling 500 mil-
lion dollars alone in the 1990s.37 A stable, high-value currency and
abundant capital enabled Argentine wineries, for the first time in
over fifty years, to begin to import large volumes of new wine-mak-
ing equipment. The near total renovation of some wineries, with the
purchase of everything from French and American oak barrels to the
latest Italian and French grape presses, constituted vital steps in the
move to the production of quality wines.

Argentine wineries also began to hire international consultants to
help upgrade their wines. In the 1990s, renowned experts such as
Paul Hobbs and Michel Roland made extensive visits to Argentina.
Similarly, increasing numbers of Argentine winemakers traveled to
the wine-growing regions of countries such as France, California,
and Australia to gain insights on how to improve their methods.
These exchanges of information and experience resulted in the intro-
duction of important technological innovations in Argentina.

Spurred on by the push for quality, Argentine producers also
engaged in the vertical integration urged by critics for nearly a cen-
tury. Recognizing that overall quality goals could be realized only
through close coordination between grape cultivation and wine
making, Argentine wineries began to seek out highly qualified
agronomists to work in tandem with their progressively better-
trained oenologists. These coordinated efforts made the shift away
from traditional mass production practices possible.38 As part of this
process, many of the country’s top wine producers are increasingly
purchasing their own vineyards or instituting training courses for
independent grape suppliers in order to ensure a renewable supply of
premium grapes. They also pursue new levels of quality by experi-
menting with novel vine clones and applying new techniques, such
as drip irrigation. Indeed, the changes in the Argentine wine indus-
try over the last fifteen years have been sufficiently far reaching for
critics to go beyond praising individual wines to predicting the
ascendance of an entire industry: “Given the country’s potential and
its wealth of potential vineyard land, there is every reason to expect
that Argentina will challenge California in the years ahead as the pre-
eminent fine wine producer in the western hemisphere.”39
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Conclusion

For over a century after the inception of the Argentine wine indus-
try in the 1880s, its products were, for the most part, unremarkable
at best and barely drinkable at worst. Yet over the past decade, a sub-
stantial number of the country’s wines have gained international
prominence, precisely for their excellent quality. This chapter has
examined the diverse factors that have impacted on Argentine wine
production during three key periods: the early years of industry
development from 1885 through 1915; the period of explosive
growth of grape and wine production from the 1950s to 1980; and
the era of “reconversion” beginning in the 1990s and continuing to
the present day. This reconversion has involved utilizing the expert-
ise of winery owners and winemakers; the application of technology
in vineyards and production facilities; the building of structural rela-
tionships between vineyards, wineries, and commercial outlets; reg-
ulatory frameworks on national and provincial levels; and a changing
consumer market.

At certain moments, specific variables have been particularly
influential in determining wine quality. In the early years, it was the
pioneering entrepreneurs, largely of southern European immigrant
stock, whose decisions marked the path of the emerging industry. In
the mid-twentieth century, state-sponsored tax legislation, along
with continued high protection of the industry, spurred wine pro-
duction to higher volumes. But the single most important determi-
nant throughout the development of the Argentine wine industry
has been the consumer market. At the start, the arrival to Argentina
of enormous numbers of immigrants coming from largely peasant
wine-drinking traditions spurred demand for cheap wine to accom-
pany their meals. From the 1950s through the 1970s, the growth of
a mass consumer market with limited, if any, expectations of quality
ensured the continued production of abundant undifferentiated
wines. Only in the 1990s, when the domestic market contracted sig-
nificantly, did some of the industry’s key players initiate concerted
efforts to markedly improve their wines. They realized then that
export markets formed a necessary component of future develop-
ment and that, to be competitive, they would have to make a radical
departure from the low quality products of the past.
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C h a p t e r  7

The History of Women in the
South Australian

Wine Industry, 1836–2003 1

Julie Holbrook Tolley

The substantial contributions made by women to the develop-
ment of the wine industry in the Barossa Valley and other regions of
South Australia have not been fully acknowledged. The histories of
women grape growers and wine makers, and of their accomplish-
ments not only as leaders and innovators, but also as stoical and reli-
able wine workers, often seem to have been overshadowed in
conventional accounts, such as Charles Gent’s recent study of the
Australian wine industry, and by the colorful exploits of legendary
figures such as the Barons of the Barossa, those invariably male
“impresarios of the grape.”2

The ideology of the gendered division of labor, which has per-
sisted from European settlement in Australia to the present day, has
affected the entire rural economy of South Australia, including the
wine-growing sector. Wine literature largely reflects the prevailing
social construct of gender-determined workspaces and consistently
underrates the role of women in the production of wine.3 In 1950,

4
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the influential wine writer Walter James wrote that “Women are not
worthy of the custody of wine,”4 and sixteen years later Andre
Simon declared “A vintner is a wine man, a man who makes or buys
wine to sell.”5 Only in 1988, with the appearance of Vineyard of the
Empire: Early Barossa Vignerons 1842–1939 by Annely Aeuckens,
Geoffrey Bishop, George Bell, Kate McDougall, and Gordon
Young, does the historical imbalance start to be addressed, a process
considerably advanced by Jeni Port’s Crushed by Women: Women
and Wine in 2000.

According to Margaret Alston, 90 percent of farms in Australia
are family owned and operated,6 and it is in this context that the role
of women should be considered, since many farm housewives are
expected to labor unpaid on family properties, in addition to their
domestic duties and responsibilities. This chapter, which is based on
historical documents as well as interviews I conducted, focuses on
female participation in the grape-growing and wine-making enter-
prises of the Barossa Valley and other wine-producing regions of
South Australia.

Gendered Division of Labor

The ideology of gendered spaces was part of the cultural heritage of
early Australian immigrants.7 Patricia Grimshaw, Marilyn Lake, Ann
McGrath, and Marian Quartly convincingly argue that in the rural
sector this ideology prescribed that while men worked out of doors,
at a distance from the house, taming the exterior space by clearing,
plowing, and fencing, their wives were responsible for the upkeep of
the house and its environs, and care of the children.8 Men thus occu-
pied the public space and women the private, domestic sphere.
Nevertheless, in addition to their customary domestic tasks, rural
women were expected to enter the public space whenever needed to
undertake tasks associated with farm production such as harvesting,
sowing seed, milking dairy animals, or pruning vines. However, such
work was rarely acknowledged and usually unremunerated. In fact,
women were instrumental in creating the foundations of the colonial
economy of South Australia, helping to establish dwellings and farms,
as well as maintaining the household and nurturing the family.9

Alston has suggested that early statistics did not record the num-
bers of farm wives who were engaged in agricultural labor because
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the economic necessities that induced farm wives to work on the
family farm threatened to undermine the self-esteem of the male
breadwinner and, by extension in a patriarchal society, to damage the
colony’s reputation. Consequently, in 1893, the South Australian
government decided not to officially record the female contribution
to the rural economy.10

As a result of the widespread practice of patrilineal inheritance,
marriage has constituted the usual point of entry for women to farm-
ing. This has caused difficulties as economic theorists, farming organ-
izations, and government bodies—working within the framework of
the dominant gender ideology—failed to recognize the value of
unpaid work, whether in the domestic context or on the farm itself.
In consequence, such women were customarily deemed in official
records, such as census statistics, to be dependents of their husbands.

In the colonial family, the demarcation of public and private space
was an important determinant of gender identity. While it was the
male prerogative to move freely beyond the confines of the house
and garden, the household was designated as the woman’s domain.
Women were expected to ensure that the home was both cheerful
and morally uplifting, serving as refuge for the male provider; yet for
most women it was a place of almost ceaseless toil and hardship.11 An
entry for 1920 in the diary of Fanny Barbour, who lived on a farm at
Berwick, near Melbourne, reflects the contrast between her pleasure
at working in her garden and her dislike of boring and repetitive
household chores: “Since the middle of August . . . there has been
nothing to enter except the rain, and wind-and every day alike-get
up in the morning at seven-skim the milk etc. Get breakfast. Wash
up-clean out fireplaces-do the rooms etc get dinner-pouring all day-
so iron or wash-or do something in the house-most monotonous.”12

The deleterious impact of such work on women’s health was noted
early by the medical profession. In an article entitled “The Injurious
Effects of Close Confinement and Overwork” that appeared in a
health journal in 1885, a doctor noted:

The poor man, as he is called, is much better off in this colony than
the poor man’s wife. If she has a large family, as most poor women
have, she has a hard time of it. Her day is a constant round of cook-
ing, scrubbing, making, mending, with a child in arms or one in
prospect, from the time she gets up to the time she goes to bed. . . .
She probably does as much actual work, spends as much nervous and
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muscular force as her husband, and her hours are nearly twice as
long. . . . She has no leisure, but is always doing.13

The Home Paddock

As noted, women’s domestic responsibilities were not confined to
the house; they also covered the suburban backyard or its rural
equivalent, the home paddock. The traditional suburban house in
Australia was built on a standard quarter-acre block that comprised
a front garden, usually planted with decorative trees, shrubs, and
flowers, and a side path or drive leading to the utility area at the
back of the house, where there was a tool shed and clothes line.
Until the mid-twentieth century, the suburban backyard often con-
tained a few fruit trees and a grape vine, a vegetable garden, and a
fowl house, all of which were related to food production for the
household. Houses in the country were surrounded by a similar,
though much larger, space.

The farm wife’s tasks in the home paddock were varied. Typically
they included milking cows, keeping poultry, caring for orphaned
and sick animals, and gardening. Like the hand rearing of animals,
gardening was an extension of the nurturing role of the housewife
and mother. As well as vegetables, the garden often included a small
orchard or vineyard within or adjacent to the home paddock, which
could be part of the woman’s responsibilities. An indication of the
variety of tasks that confronted a country housewife, as well as the
tedium of her daily routine and in some instances the physical
demands made on her, is given in the reminiscences of Hazel
Colwell, who grew up on a farm on Yorke Peninsula in South
Australia:

Mother really worked hard, she made bread, butter, jam and pre-
served fruit . . . [she] tried to learn to milk the cow but she just could
not manage to get one drop. It was the only thing I know of that beat
mother. . . . When a sheep was killed it was put in a huge calico bag
and hung on the bough of a tree near the house. It was worked on a
pulley system and when mother wanted meat she had to let the pulley
down, cut off the piece of meat she wanted, then go and chop it up
with a tom-a-hawk—women had to be very versatile on those early
farms.14
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Soula, one of my interviewees from the Riverland, a large grape-
growing area along the Murray River, recalled the grind of working
in her vineyard in the 1960s: “After picking grapes all day I would go
home, chop the wood, light the stove, make the hot water, bath the
kids, wash the clothes and cook, and when he [her husband] comes
home at six o’clock everything is ready.”15

Beyond the Home Paddock

On certain occasions, in vineyards as in other types of farm, the
home paddock was notionally extended. At times of peak activity,
the farm wife and sometimes the children were expected to partici-
pate in work such as grape picking and pruning. Subject to patriar-
chal approval, some women also worked as casual laborers in
vineyards belonging to neighbors.

Female participation in off-farm work on family grape-growing
properties was most frequent in the period before the vineyards
became productive. It usually takes at least three years for newly-
planted vines to bear a substantial crop, and during this period, as is
clear from the interviews carried out in South Australia, grape farm-
ers frequently had to find alternative sources of income. For exam-
ple, Fiona, who with her husband grew vines on their fruit block in
the Riverland in the late 1940s, and Leanne, who lives and works on
a family vineyard in the Barossa, both undertook paid work to sup-
plement the family income while awaiting their first crops.16

However, during the initial stages of vineyard development in the
post-World War II soldier settlement scheme in the Riverland, grape
growers found that the amount of time that men or women could
spend in off-farm work was limited by the labor requirements of the
vineyard. Stella Holliday, one of the contributors to Judith Weir’s
compilation of reminiscences about the soldier settlement at
Cooltong, near Renmark in the Riverland, writes of the heavy work-
load entailed in clearing and preparing the block, digging irrigation
channels, trimming roots, and planting the vines.17 Indeed, the
South Australian government recognized the physical effort and
heavy time commitment required to establish vines by granting ex-
servicemen and their wives a living allowance until such time as their
properties started to return an income.18
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Photographs as Historical Evidence

The deconstruction of visual sources such as photographs can be just
as useful as the analysis of written texts in providing information
about the working lives of women. However, as Jay Ruby under-
lines, the methodology of analyzing photographs requires a knowl-
edge of photographic history, a comparison of available negatives,
researching the photographic objective of the photographer and the
relationship with the subject, and how the photograph might have
been used by third parties.19 This is followed through by other
researchers. For instance, Marianne Hirsch probes what photo-
graphs reveal about familial bonds, and the social and economic
functions of the family, through analyzing where the subjects sit or
stand in relation to each other, and the clothing they are wearing.20

In his turn, Terry Barrett concentrates on details such as the spe-
cific time of the day and the season that the photograph was taken,
and the significance of the particular vantage point chosen by the
photographer for the shot.21 For Barrett, the deconstruction of a
photograph begins with the identification of its subject matter, tech-
nical attributes, and form.22 The subject matter may include people
and objects, their location, the nature of the event being recorded,
and the season and time of day. The composition and arrangement
of the contents, as well as the viewpoint of the photograph, can also
assist in analysis, as can technical information such as the kind and
size of the camera and film.

Certainly a close examination and textual analysis of photographs
taken in wine-producing regions such as the Barossa Valley and
Riverland reveals hidden or forgotten details of women’s activities,
and indicates a long history of female participation in the wine
industry.

There exist few photographs recording women’s daily activities
and their working lives within their homes. Although this was in part
due to the difficulties of using relatively unsophisticated nineteenth-
century camera technology in interiors with natural or limited light,
photographs of women at work in the house were still rare well into
the twentieth century when artificial lighting was commonly used.
Moreover, women were seldom depicted working outside in the
home paddock. The early photographers, usually men, evidently
avoided recording women’s everyday activities. As males, they possi-
bly found difficulty relating to women’s tasks, or found them too
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ordinary, unworthy of photographic documentation. While early
photographs often show men dressed in working clothes, posing at an
outdoor work site as if interrupted while actually working, women
usually seem to be depicted in their most elegant clothing, as if they,
as well as the men photographing them, wanted a conventionally fem-
inine image to be presented, rather than one of a working woman.

As noted, the deconstruction of photographs involves problems of
interpretation, notably concerning the relationships between the
photographer, the subject, and the viewer.23 A photograph dated
1911, which is included in Meredith Arnold’s extensive collection of
historical photographs of the locality, was taken at Waikerie in the
Riverland by a farmer, Keith Dunstan senior. It shows a young man
and woman wearing work clothes, standing in a newly cleared and
ploughed plot of land.24 Arnold identifies the subjects as “Mr. Keith
Dunstan and his sister,” and the photograph was probably taken to
record a significant historical event for the family—the first planting
of vines on the block of land that had been purchased the previous
year. It is curious that Miss Dunstan’s name is not included in the
caption, but it seems to reflect a prevailing male attitude that women
are not important in the context of land cultivation. The siblings are
placed several yards apart, and while Mr. Keith Dunstan stands non-
chalantly with his left hand on his hip, Miss Dunstan has her arms
folded, staring at the camera, as if in defiance. This creates an atmos-
phere of disharmony, and I sense that her father who is taking the
photograph does not approve of her working attire, and perhaps even
disapproves of her participation in the work. Certainly, the image of
Miss Dunstan is very unusual: rather than striking a conventionally
feminine pose, she stands in the middle of the plot of ground on
which she has evidently been working, wearing men’s trousers and
what appears to be a man’s hat, which was highly uncommon for
1911. Lasseter’s Catalogue, published in Sydney, also in 1911, con-
tains no advertisements for trousers in the extensive women’s cloth-
ing section, and none of the women’s hats advertised resemble the
simple and practical hat worn by Miss Dunstan.25 By contrast, female
canning factory workers photographed in 1915 are all clothed in
dresses or skirts and blouses; female Red Cross workers pho-
tographed in 1916 are all dressed in long skirts and voluminous,
long-sleeved blouses; and in a photograph taken in 1922, two female
cooks pose in long skirts and aprons. The attire of these women con-
forms to the social conventions of the early twentieth century.26
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Another photograph taken in 1909 at New Residence, near Pyap
on the River Murray, shows a farmhouse and surrounding land
belonging to the Freundt family.27 The perspective of the photo-
graph is very unusual, showing a very high viewpoint. Mark Freundt,
the present owner of the property, whose grandfather and grand-
mother are shown in the photograph, has suggested that it was prob-
ably taken from the roof of the shearing sheds, which have since
been demolished.28 Considering the bulk and weight of photo-
graphic equipment at the time, this would have been a very difficult
and hazardous feat. The shot gives an extensive view that not only
shows how the home paddock is fenced off from the farm paddocks,
but also—as was no doubt intended—suggests the impressive size of
the property.

The photograph of the Freundt property reflects the prevailing
gender ideology of the time in clearly showing the demarcation
between the female and male domains. The layout of the buildings
and structures within the home paddock can be clearly seen, includ-
ing a cellar built separately from the farmhouse, a little smoke-house,
and several pens for animals and poultry. The house stands in the
center of the home paddock, the woman’s domain, which is sur-
rounded by a post and wire fence, and a neat picket fence separates
the front garden from the larger utility area at the rear of the house.
Mrs. Freundt poses on the back verandah, lifting up a baby to be
seen in the photograph. She stands very much at the center of her
domain, which includes the cellar, used to store meat and dairy
products, and the animal pens. The impression that she has just
emerged from the kitchen, which is reinforced by the smoke rising
from the chimney, reflects an ordered domesticity.

Beyond the fence that encloses the home paddock lies the male
domain, which extends beyond the limits of the photograph. Close
to the fence, two men wearing work clothes with bowyangs29 below
their knees tend three teams of horses and two carts. One cart has
the characteristic sloping sides of a German wagon, appropriate on a
farm belonging to one of several German families in this village. In
the background, also close to the fence, graze a small herd of dairy
cows, which would have been milked by Mrs. Freundt.

Equally culturally revealing are three photographs taken at the
Riverland village settlements of Ramco, Holder, and Gillen in 1894,
the year that the settlements were established. According to Arnold,
the local historian, the Ramco photograph was taken within a month
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of the founding of the village, after an acrimonious split from the
nearby Waikerie settlement.30 All three photographs show groups of
men posing for the camera. No women are present,31 despite the fact
that women were amongst the first settlers.32 Indeed, a Parliamentary
Report in October 1895 indicates that Ramco had four married
women and one single woman; Holder had forty-two married women
and two single women; and Gillen had twenty-five married women.33

In the Ramco photograph, the nine men stand in front of a group
of tents, some holding tools, as if they had been interrupted while
working.34 Distinctive features of this photograph, which illustrates
Hirsch’s assertion that photographs capture a specific cultural
moment that gives a sense of identity and place, are the distance
between the men and their defensive poses; most stand with either
their arms folded or their hands in their pockets.35

The men photographed at Holder, in contrast to those at Ramco,
stand close together in a cohesive group. They hold digging tools,
having evidently been working together to grub mallee roots.36

Yet another photograph taken in 1897 documents the cultivation
of the home paddock of a household at Murtho, a village settlement
in the Riverland, where Jemima Birks and her husband, Richard,
lived with their six children in a substantial home surrounded by
fruit trees and vines.37 Both stand within the home paddock in a
patch of cultivated ground, possibly a vegetable garden. Jemima is
shown facing the camera, and her husband, nearer to the camera,
holds a long-handled hoe. Behind Jemima are four rows of trellised
vines, planted a few yards from the house. It is uncommon for a
woman to be shown in such an early photograph in her workplace
dressed in her working clothes, but Jemima is wearing a pinafore,
holds a plain straw hat, and has evidently been working in the gar-
den. She stands beside an orange tree and holds her right hand up to
touch a fruit. As she looks towards the camera, I can imagine her say-
ing, “This is what I do. This is where I work. This is my space.” It is
likely that cultivating the vegetables, tending the vines, and harvest-
ing grapes and fruit would have been part of her responsibilities
within the home paddock, although Richard evidently did the heav-
ier digging and cultivating work.

Surviving photographs from the early German settlements in the
Barossa Valley, one of the oldest wine regions in South Australia,
provide even more explicit evidence about female labor in the vine-
yards. The German settlers had small plots of vines for their own use,
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but the planting of the first commercial vineyard in the valley has
been attributed to Johann Gramp who bought land at Jacob’s Creek
near Rowland Flat.38 He planted his first vines in 1847, and made his
first wine in 1850.39 His holdings were gradually expanded to form
the Orlando Winery.40 A photograph of the Gramp family and
helpers at the 1898 vintage shows a group of people in working
clothes, posing formally in front of a horse and cart filled with
grapes. It is evident from the stains on their hands and their clothing
that the women and girls have been picking grapes. There is a young
boy who kneels next to a metal bucket, whose job has been to carry
buckets filled with grapes to the cart.41

A similar photograph taken in 1911 in the Hueppauff Vineyard at
Bethany, the first settlement in the valley, shows family members
during the vintage. The four women depicted have been picking
grapes from the trellised vines, and a boy has been carrying buckets.
One man sits on the cart holding the reins, and another man, who
has been loading grapes, stands nearby. Two small children play
between the rows.42 Another photograph, taken around 1920 at
Rowland Flat Vineyards, shows four women picking grapes, a man
carrying the buckets, and another man loading grapes into the cart.

These photographs demonstrate that women participated in farm
work outside the home paddock, while fulfilling their substantive
tasks of mothering and household management.

Written Texts as Historical Evidence

Contemporary written texts, like photographs, are an important
source of information about the contributions of women to the
development of the South Australian wine industry. These written
sources include public records, such as books, newspaper articles and
official documents, and personal records such as diaries, reminis-
cences, and work journals.

One of the most valuable written sources is the column in the
Adelaide Register written by Henry Jones, a journalist whose nom de
plume was the “Old Colonist.” He describes the progress made in
grape growing and wine making fifteen years after the colony of
South Australia was first settled.43 Among the properties he visited
was that of Johann Friedrich August Fiedler, a founder of the village
now known as Bethany. The Old Colonist noted that the Fiedler
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Winery was well established by 1851 and producing large quantities
of excellent wine.45 By 1862, Fiedler had been granted a license to
distill brandy, and when Johann ceded the business to his son,
Alexander, the firm continued to produce wine and brandy.46 When
Alexander died in 1875 (his father was then nearly eighty years old),
his wife, Johanne, took over the management of the winery and was
granted a distiller’s license in her own name.47 This implies a long-
standing involvement in the family winery by Johanne, who had evi-
dently acquired sufficient skill and experience to successfully manage
a vineyard, winery, and distillery.

Sophia bis Winckel similarly became a winery owner after her hus-
band died. Her vineyard on the Gawler River was originally estab-
lished by Dr. Richard Schomburgk, who named the property
Büchsfelde. A former gardener and vine cultivator from Potsdam,
near Berlin, he had a keen interest in establishing a wine-growing
enterprise in his new home in Australia.48 By 1853 he had planted
ninety-three different cultivars using cuttings from the gardens of
Potsdam, and he gradually earned a good reputation for his wine.
Upon his appointment as Director of the Adelaide Botanic Gardens
in 1865, Schomburgk sold his five-acre plot to his neighbor,
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Friedrich bis Winckel.49 George Loyau, editor of the local Gawler
newspaper, The Bunyip, recalled that while dining at bis Winckel’s
home in 1879 he was served “some excellent wine [that] would take
first place at any exhibition where good wines are appreciated.”50

When Friedrich died in 1879, his wife, Sophia, took over the prop-
erty, which by this time included eight acres of vineyard containing
sixty-eight grape varieties, and a five-acre orchard of fruit trees.51

Her success in maintaining and managing such a large property
demonstrated that Sophia, like Johanne Fiedler, had gained exten-
sive experience in the family wine-making enterprise.

The Barossa Valley also attracted Irish and English settlers. One
of the pioneers in the Rowland Flat district was a young woman,
Ann Jacob, who arrived in South Australia in 1839 to join her broth-
ers, William, an assistant to Colonel William Light, Surveyor General
for South Australia, and John, a cattle dealer. Ann’s diary and her
Reminiscences, held in the State Library of South Australia,52 relate
that on the voyage out she visited the famous Constantia Vineyard,53

which had been planted in Cape Town in 1684, and had an excellent
reputation for good quality wines. Several grape growers in South
Australia imported vine cuttings from Constantia in the late 1830s
and early 1840s.54 These growers included John Barton Hack, who
owned substantial properties in the colony, and George Stevenson,
editor of the Register. Both men lived in North Adelaide—then a
small village—where Ann Jacob stayed for a few months on first
arriving in South Australia, and it may be assumed that the young
Englishwoman, who showed such an interest in Constantia and
grape cultivation in general, would have been familiar with their
vineyards. It is also likely that Ann read about early grape growing in
South Australia in letters sent to England by her brother William,
who owned several cottages in North Adelaide and, as a surveyor,
traveled extensively in the colony, and would have observed the
planting of early vineyards.55 The frequency of references to wine
and grape cultivation in Ann’s diary shows that she had a vivid inter-
est in viticulture.

In October 1839, Ann Jacob purchased five hundred acres at a
price of £1 an acre at Rowland Flat, at the junction of Jacob’s Creek
and the North Para River56 on land that had been surveyed by her
brother, William, and Johann Menge, an eccentric German mineral-
ogist, who reported that the rolling hills and valley reminded him of
the Rhone district and offered a good prospect for vine growing.57
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Ann’s property, which she called Morooroo, an Aboriginal word
meaning big waterhole, was situated near Gramp’s Vineyard in what
is now recognized as a premier grape-growing district: “I brought
£500 into the Colony and it was expended in purchasing 500 acres of
land at Morooroo.”58 In previous accounts of the origins of this impor-
tant property, it has been assumed that Morooroo was purchased, and
a farm and vineyard established on it, by William and John, and not
by their sister.59 But the land grant, finalized in 1842, shows clearly—
in Ann’s own handwriting—that she was the purchaser.

On moving there, Ann slept in one room of a house that had been
partly built, while her brother John and the workmen slept in a tent.
Living conditions were difficult, “just better than camping out.”
Ann records cooking outside by an open fire, boiling salt beef and
pork, and baking damper. For their Christmas Day meal in 1839
they had stewed parrot.60

Soon, thirty acres had been cleared and a mixed farm established,
with cows, oats, barley, vines, and fruit trees. The main house was
completed and several other buildings constructed, including three
cottages for farm hands, and a large dairy in which Ann produced
butter and large quantities of cheese that she exported to
Mauritius.61 An entry in her diary dated May 1, 1847, records that
there was an “abundant crop” of grapes at Morooroo.62 It is clear
that Ann participated actively in the establishment and running of
the farm and vineyard, as her brothers were frequently absent on
business,63 and her hitherto unacknowledged role in establishing
the internationally famous Jacob’s Creek label and vineyard should
be recognized.

In 1850, Ann married Arthur Horrocks, and the couple moved to
a property at Penwortham, near Clare.64 The Morooroo property was
signed over to William Jacobs. The homestead, which in 1851 was
described by the Old Colonist as possessing “a considerable extent
of orchard and vineyard,”65 is currently owned by Orlando Winery,
and the old walls of the original cellar have been incorporated into
the nearby Grant Burge Winery.

Eliza Randall also made significant contributions to the establish-
ment of vineyards in the region. Eliza arrived in South Australia with
her husband David in 1845.66 They took up two thousand acres at
Mount Crawford in 1851, naming the property Glen Para. Eliza’s
diary reveals that she not only took care of the children and managed
the household staff, but also took an active role in the running of the
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farm, which by 1862 possessed an orchard, extensive vineyard, and
substantial two-story cellar.67 In the early 1850s, Eliza wrote in her
diary that she took “entire charge of the flower garden and
orchard.”68 Moreover, as her husband was frequently occupied at a
distance from the homestead, tending his large herds of dairy cows
and beef cattle, Eliza possibly also helped manage the vineyard.

Further evidence of female management of vineyards is presented
by the case of Elizabeth Nicholas, who in 1850 received her brother-
in-law’s share of a 480-acre property, Gawler Park, situated to the
east of Angaston, that he had purchased in 1845 with her husband.69

This transaction, recorded in the Land Titles Office, is puzzling, as
the land would have passed to her husband. As a married woman, she
would not, at that time, have been legally entitled to retain ownership
of the property. Nevertheless, it can be assumed that Elizabeth would
have been responsible for the “large garden with weeping willows
and an extensive vineyard,” described by the Old Colonist as being
situated close to the house and inside the home paddock.70

The Situation Today

Women continue to be hidden contributors to the agriculture sec-
tor.71 Although the Australian Bureau of Statistics has no data relat-
ing to the number of women currently employed in the wine
industry in South Australia, women overall comprise about one third
of Australia’s agricultural workforce.72 According to Alston, how-
ever, they continue to be subject to gender discrimination, holding
less than 10 percent of positions as industry officials.73

While the public and private domains are not necessarily mutually
exclusive, and farming women often work off the property, the ide-
ology of a gendered division of labor persists in the typical Australian
rural household. Women are still considered responsible for house
care, the provision of meals, and child nurturing, and the movement
of women out of the home paddock and beyond the front gate is, in
societal terms, frowned upon. Indeed, should a farm housewife ven-
ture into public male space, perhaps to visit a friend or relative, even
these days she might be expected by her husband to account for the
time spent away.74

Haslam-McKenzie observed that the official undervaluation of
women’s part in the rural economy tends to be echoed in the attitudes
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of the women themselves. Thus, even when partners in a farming
enterprise, they often refer to themselves as “helpers” of their hus-
band farmers, rather than as “farmers” in their own right.75 This atti-
tude was reflected in the interviews I conducted with women who
live and work on vineyards. Karen, despite being a partner with her
husband in their vineyard, deferred to him as the guiding force of the
enterprise and referred to herself as the “dogsbody.”76 Nevertheless,
she labors at all of the tasks and is responsible for the day-to-day man-
agement of the vineyard, while her husband is occupied at a full-time
job away from the property.77

In spite of the limitations imposed by societal conventions, farm
women are, in practice and with patriarchal approval, increasingly
involved in activities outside the house in order to supplement the
family income.78 It would seem that moving from the home pad-
dock is considered acceptable if a woman can bring income into the
family. However, by so doing, rural women are still “challenging
normative values,”79 which in turn can be a potential source of
domestic conflict.80

Working off-farm may today be less frequent among women liv-
ing on South Australian vineyards than in the rural sector as a whole:
none of the women I interviewed on vineyards worked for wages
away from the property. The income currently derived from family
wine-growing enterprises, in South Australia at least, is evidently suf-
ficient to maintain families.81 This reflects a sustained period of pros-
perity for South Australian wine growers. This started for grape
growers in the Cooltong area in the late 1940s, for instance, when
there was a strong demand for specific varietals from the local distill-
ery-wineries—Angove’s Distillery and the Renmark Growers’
Distillery.82 Development was again stimulated in the 1970s by a
dramatic swing away from fortified wines to white and red table
wines, and this has been maintained since the early 1990s by a sus-
tained expansion of domestic and overseas markets.83

Conclusion

Women have always been involved in grape growing and wine mak-
ing in the Barossa Valley, the Riverland, and other viticultural
regions of South Australia. While the primary responsibility of
women on family vineyards was considered to be tasks within the
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house and in the home paddock, they also made important contri-
butions to the development and continuation of the grape-growing
enterprise. A detailed analysis of primary sources, including photo-
graphs, diaries, newspapers, and government documents, shows that
women also participated actively in work beyond the home paddock.
Although never adequately recognized, and indeed often completely
ignored by wine writers and historians, women’s labor—whether
paid or unpaid—has always been an integral part of the wine indus-
try, as it has been of the rural economy as a whole.
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C h a p t e r  8

Of Wine, Jews, and Provence

Patric Choffrut

“There was something in this landscape, smiling although wild,
that explained to me the spirit of the Southern Covenanters. . . .
They dealt much more in blood, both given and taken; yet I find no
obsession of the Evil One in their records. With a light conscience,
they pursued their life in these rough times and circumstances.”1 In
Travels with a Donkey in the Cévennes, Robert Louis Stevenson—
better known as author of Treasure Island and Dr.Jekyll and
Mr.Hyde—provides his readers with remarkable insights into the
inner soul of a Presbyterian Scot visiting the last stronghold of
another Protestant breed, the Huguenots of Languedoc. Both
groups indeed fought, and died, for the same God––but the
Southern Covenanters had a different Weltanschauung (“world-
view”), possibly because they lived in a different setting, possibly
because the sun is hotter there, the mountains produce chestnuts,
and the valleys wine. Wine is part of the Mediterranean heritage, as
is reflected in the languages of the region: “wine,” in Hebrew, is
yain (˜yy); in Greek, oinos (oino~); and in Latin, vinum—pro-
nounced “winum.”

4
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Wine and Judaism

Wine has a very particular place in the conscience of the Jewish peo-
ple. It was one of the three staples––dagan (grain), tirosh (new
wine), and yizhar (oil)––produced in Eretz, Israel before the Jews
were forced into Diaspora by Titus’ conquest and the destruction of
the third Temple.2 Claudia Roden writes that “wine presses, vats,
goblets, jugs, and amphorae” keep being discovered in excavations
of ancient sites.3 The ancient Israelites would tread the grapes by
foot, and the result was probably very strong, considering the cli-
mate. Since it was not easy to keep the wine from turning sour, they
added spices, honey, or resin.4 They also made sweet wines with
dried raisins; sparkling wines; and wines from fermented date, fig,
and pomegranate juices.

Scattered in the Diaspora, the Jews had to settle in other lands.
After the expulsion of the Jews from the lands belonging to the King
of France in 1349 CE, then from Sfarad (Spain) in 1492, Jews from
Southern France (Serfat) were relatively isolated from the rest of
their Jewish brothers in the Christian North (the Ashkenazic lands
stretching from Alsace to Eastern Europe) and the Christian South
(the Jewish ghettoes in Livorno and Rome). This does not mean,
however, that they were cut off from Eretz Israel. Men wrote and
spoke Hebrew, and in the rituals of the Arba kehilot (the four holy
communities of Avignon, Carpentras, Cavaillon, and L’Isle de
Venisse5), Jews used an impeccable Hebrew.

Moreover, the Jews in the Diaspora continued to make wine. The
Encyclopedia Judaica distinguishes ten kinds for wine in Talmudic
times,6 which is the surest way to ascertain the importance of the
product. Indeed, wine was such an essential part of Jewish life—in
both religious and social functions—that the Rabbis even refused to
ban its consumption at the time of mourning the destruction of the
Temple, because such a decree would impose “unbearable hardship
on the public.”7 Of course, excess was not acceptable––a prayer
uttered in a state of drunkenness is considered “an abomination.”8

But one is to drink four cups at the Passover Seder, two at weddings,
one at Brit Milah (circumcision). There is a tradition among some
communities where the child is given one drop of wine.9 And
Kiddush10 on Sabbaths and Festivals must be performed with
wine––not beer––as some dared suggest. It was also used to alleviate
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anguish after a funeral: the mourners were to drink ten glasses of
wine, to which were added four more.11 This prescription has long
fallen into oblivion.

Religious Ceremonies

An interesting glimpse into the role of wine amongst the Jews of
Southern France is afforded by a document recently discovered in
the Rouen Archives. The document is written in Provençal by a
Jewish convert to Christianity who was trying to lure his former
brethren, if not over to the Holy Roman Church, at least away from
the temptation of the “false prophet,” Sabbetai Zevi,12 who had
many followers among the Sephardic communities, including in
Provence. It was bad enough to deny Jesus the Christ, let alone sup-
port the wrong Messiah!

I gained access to one document, courtesy of M. Elie Nicolas of
the Nouvelle Gallia Judaica research group. The text deals with the
end of days, when the [real] Messiah will be back. Here, the writer,
though now a Christian, strictly follows the Talmud: “at the end of
days, wine will form an integral part of the banquet.”13 And the
three staples—grain, new wine, and oil—are mentioned. Two are
even written in Provençal-influenced Hebrew: “léen” for lehem
(μjl), or “bread,” and “iaïn” for yain (˜yy), or wine.

Aqueou gran dieu qu’es eilamon
Vendra faire sa residance
Et nous dounara d’ourdounance
Nou comblen de benediction
Nou mandara la prouvisiou
Arralaren de bonei viandou
Nostei recoltou saran grandou
Pron d’oulivou, pron de raïn
Forceou léen, forceou iaïn

This great God who is above
Will come down to dwell among us
And he will give us orders
Showering us with blessings
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He will send us food
We shall slaughter good meat
We shall have large crops
Many olives, many grapes
Much léen, much iaïn14

Even though the Arba kehilot were about fifteen miles apart from
each other in a sea of hostile non-Jews, the rituals of these four
communities remained distinct from each other until unified in
1767!15 Except for the traditional prayers that are common
throughout the Diaspora, the Provençal ritual, like the ritual of
other Jewish communities, integrated distinctive elements—in this
case, the liturgical prayers called piyutim (in Occitan, òbras16). Many
of these prayers were written by renowned local rabbis such as
Mardochée Astruc in L’Isle sur Sorgue; Jacob de Lunel, Mordekhai
ben Jacob, Salomon Azoubi, David ben Joseph Carmi, Salom ben
Moïse de Milhaud, and Jasse de Meyrargues in Carpentras; Gad ben
Juda de Bedarride, in Cavaillon; and Joseph ben Abraham and Saul
ben Joseph in Monteux.17

The three piyutim I was able to study18 are from Sefer HaKontrès,19

an abridged version of the Sefer HaTamid, “the Book of Constancy.”
They comprise alternative passages in Occitan and Hebrew, written
in holy (i.e., Hebrew) characters (I leave the original Occitan in the
translations, below). Some are mere translations, and some elabora-
tions of the original pieces. Piyutim 1 and 2 were written to accom-
pany a circumcision ceremony. Piyut 1 is a mere description of
Abraham’s circumcision and the announcement that Sarah was to
bear a child, along with the prayer for the uniting of dispersed Jews
in Eretz Israel at the end of time. Piyut 2, possibly written by
Mardochée Ventura,20 has three clear allusions to the role of wine in
the ceremony, but stipulates the consumption of only one glass,
instead of the customary two:

hry[n

μyb[ l[ wbwkr

˜ywd ˜yylp yryyw ˜wa

hnyμy

P. C h o f f r u t1 4 2

pal-campbell-08  10/30/07  5:06 PM  Page 142



Let us stay awake and sing
His carriage is in the clouds
Un veire plen de vin (“with a wine-filled glass”)
In our right hands21

And further:

μwgp arqn hz μwk

˜wgnd wgb ay yç

brqy al

barb ba ˜yw yd çynyrp

almn rja μwk

This glass, called pagum22

Se i a begut dingun (“If someone has drunk from it”)
Will not get close to our lips
Prenetz de vin au barrau (“Get wine from the cask”)
And let us fill another glass!23

And finally:

yçnwqryç ya yq ˜apnal

hnwμçl

an hygayç byd ynyrq ryp

μμmwyw hlyl

˜am ala yryw al

hnrb

L’enfan que è circounci (“The child who is circumcised”)
on the eight (i.e. eighth day)
Per cregne Dieu siégié na (“May he be born to fear God”)
Night and day
Lou veïre a la man (“with a glass in his hand”)
In jubilation24

The third piyut is dedicated to Purim (the Festival of Esther).25 We
find the same allusions as in the other two piyut, as for example the
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divine clouds above26 and especially the promise of the return to
Eretz Israel at the coming of the Messiah: “Quan nostre puple sera
ramassa.”27 In piyut 3, wine is mentioned toward the end of the
story, after Haman has been done away with:

hrx[ μwyh wçdq

hrapyrp ygnyf yç ˜wqçyg yq ya

hrwç wrmz wrkçw wwtç

˜am al a ˜yw yd yyryaaw wal

˜mçm yrja μysys[ wtç

hwqçyrb al byym wal

hwqçrpyr rwq yrfçaw

yrwm μwk waç μkydy

yarbyb yq yyryaw bwa ˜yw yd açrw

Celebrate the festival today
E que chascun se tengue prépara (“and let everyone get ready”)
Drink yourself to intoxication, start a song
Lou veïre de vin a la man (“with a glass of wine in your hands”)
Drink sweet wine after the fat (i.e. meat)
Lou meou, la brescou (“honey, the honeycomb”)
Vostre cor resfrescou (“refresh your hearts”)28

Raise up your glasses, my friends
Versa de vin aou veïre que béourai (“pour wine into the glass that I will
drink from”)29

Still, with all its strict adhesion to the ritual, the Jewish writer is not
afraid of presenting in Provençal a contradictory version to the
Hebrew formula “Gara la pepida” (“watch your thirst, don’t drink
too much!”).

wydw açwy˜ law

pypydw la gary

wçkrw çtw

Lou vin es vidou (“wine is life”)
Gare la pepidou (“watch your thirst”)30

Drink yourself to intoxication31
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Food and Drink

It was traditionally believed amongst Jews that wine contained vital
calories and pharmaceutical benefits. The rabbis considered that
wine taken in moderation induces appetite, “sustains and makes
glad,”32 and is beneficial to health: “Wine is the greatest of all med-
icines: where wine is lacking, drugs are necessary.”33 Interestingly
enough, many centuries later, Louis Pasteur was to uphold the very
same theory. Whoever buys their wine in the south of France is reg-
ularly reminded of Louis Pasteur’s assertion: “le vin est la plus saine
des boissons” (“wine is the healthiest of all beverages”), a quotation
proudly displayed in every wine cooperative! Old wine was allegedly
beneficial for intestinal disorders, so much so that “it was often
diluted by a third with water”34 in order to reduce its potency. But
wine in general was also considered excellent for “opening the heart
to reasoning,”35 and an “inducement to the advancement of the
young rabbis’ calling.”36

Traditional ideas of the benefits of wine remain in the Ashkenazic
wined matza kugels (puddings), and the Italian azzime dolci col vino
(sweet matzot—a brittle flat bread eaten with wine at Passover) that
are still eaten during Pessah (Passover). I know of two recipes; both
require fat (olive oil, or olive oil and goose fat) as well as matza flour
and white wine. The one without sugar is the Roman recipe.37 All
the dishes with wine are reserved for Pessah, and sometimes Purim.38

But, to be noted from Claudia Roden’s masterpiece, a recipe from
the Italian Piedmont—Bruscadelle—or toasted bread in red wine,
which is eaten around Yom Kippur: “This is not so much a sweet as
an old custom. In Piedmont they break the fast of Yom Kippur with
slices of toasted brioche-type bread sprinkled lightly with sugar and
cinnamon and left to soak in the local strong red wine until they are
very soft and soggy.”39 The Jewish cuisine grew out of the need to
adapt the rulings of Kashrut—the Jewish dietary laws—to the tradi-
tional cuisine of the place where the Jews were tolerated, while wine
consumption habits were directly linked to vine growing. To my
knowledge, there is no Provençal Jewish cookbook, but it might be
safe to infer that Provençal Jewish dishes were very close to the local
ones––which use very little meat, and singularly, very little pork, if
any––and/or to the Piedmontese dishes. Wine recipes spread from
southern France to neighbouring countries, with the exception of
Italy, which is the only country where wined recipes are local, and
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not a mere copying of French cuisine.40 For example, Jewish cook-
books mention Cotognata (quinces in wine) as an “Antica ricetta
italiana.”41

There exist few texts about the consumption of wine among
Jewish communities, but it would be a safe bet to say that Jewish
behaviour depended on local mores and wine-making skills. The
Encyclopedia Judaica notes that Mediterranean Eretz Israel pro-
duced wine, while Babylonia produced beer.42 Later, the Jews in
Germany and Eastern Europe took to drinking tea, mead, beer, or
hard liquor, though they were better at selling these beverages to the
Gentiles than at drinking them.43 Every source stresses that intoxica-
tion is not tolerated by Jews, with the frowned upon exception of
the rabbi who is often the butt of jokes for his tendency to indulge
in strong liquor. Some authorities suggest that the traditional Jewish
disinterest in wine is due to the poor quality of their kosher wines:
because wine is to be drunk by everybody in the family over the age
of thirteen, sweet wine is more popular among uneducated palates.
Besides, sweet wine (from raisins or dried fruits44) is easier to make,
and it keeps longer once the bottle has been uncorked.

Claudia Roden differentiates between the habits of Sephardic
Jews—those living in North Africa where the French and other
Christians introduced wine growing very early—and Jews living in
the other Muslim regions, where “wine” is mostly liquor. She quotes
a letter written from Alexandria in 1488 by the Italian Jew Obadiah
of Bertinoro to his father in Italy, about the local celebration of the
Sabbath:

The following is the custom in all Muslim countries. They sit in a cir-
cle on the carpet, the cup bearer standing nearby. A small cloth is
spread on the carpet and all kinds of fruit which are in season are
brought and laid on it. The host now takes a glass of wine and pro-
nounces the blessing of sanctification and empties the cup. The cup
bearer then hands the cup to the whole company, always refilled, and
each person empties it. Then the host eats two or three pieces of fruit
and drinks a second glass and all the company says ‘Health and life.’
Whoever sits next to the host also takes some fruit, and the cup bearer
fills a second glass for him . . . this is continued until each one has
emptied six or seven glasses. . . . After all have drunk to their hearts’
content, a large dish of meat is brought and each one stretches forth
his hand and eats quickly, for they are not very big eaters. . . . A glass
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of wine was drunk with each kind of food. Then followed raisin
wine . . . then malmsey wine . . . and again native wine.45

lkh dwdy lqrat pny çbt nqblh (“Go, my loved one, towards your bride,
Shabbat is coming, let us welcome her!”) The description quoted by
Roden might be somewhat exaggerated, but people in the Middle
Ages would eat and drink profusely whenever they had the opportu-
nity because there were times when they had nothing much on their
plates. Thus, Sephardic Jews in wine-producing regions may well
have seen no sin in downing wine while rejoicing in song at the
prospect of the “coming of the Bride” in Synagogue at the opening
of Shabbat (lekha dodi, ydwd hkl).

The question here is whether Provençal Jews had a particular atti-
tude toward wine, as opposed to the other Jews in the Diaspora,
notably those who lived in lands with no tradition of wine growing.
Roden notes:

There was a strong ascetic streak in German Jews, and their lives were
inclined to spirituality rather than sensual expression. Ethical writings
from medieval times are full of encouragement towards frugality and
self-restraint in eating—“the most animal of instincts.” Rabbis
expressed distaste at the way their French, Italian, and Spanish coreli-
gionists enjoyed their meals and their glass of wine. In Eat and Be
Satisfied, John Cooper quotes a thirteenth-century letter reprimand-
ing the French Jews for “studying the Talmud with their stomachs full
of meat, vegetables and wine” and another warning that “gross
overeating is as dangerous to the body as a sword.46

Jews, Gentiles, and Wine in Provence

Nevertheless, Jews in Provence had a tradition of both wine making
and wine consumption. Generally in Europe—outside France and
Germany, where they owned vineyards as early as the fourth century
CE—Jews had to deal with Christian vintners, although these
worked under rabbinical control. For example, Rashi, the famous
Talmud commentator who lived in Troyes (Champagne) in the
eleventh century,47 was both a rabbi and a vintner.

In France, as Claudia Roden notes, Jews had famous orchards,
possibly because vegetables and fruits were also used as medicines.48
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Unfortunately, Roden does not say if she means France as it is today,
or if these orchards were in Provence, which was not French until
the late Middle Ages. Some Jews in southern Europe owned flour
mills and vineyards. Others had to buy their grain and oil, but those
with money, being barred from ownership of property, often ended
up investing heavily enough in the business to control the market.

Jews in Europe also consumed wine. The Encyclopedia Judaica
points out that the Jews in Spain were not shy about wine drinking:
“Copious wine drinking by the upper Jewish social strata is also fre-
quently mentioned in Jewish poetry in Spain.”49 As regards
Provence, there are, alas, very few texts written by Provençal Jews in
the local idiom that refer to wine, at least on the basis of the four
sources that I was able to study. According to René Moulinas and
Danièle and Carol Iancu—specialists of Provençal Judaism—any
allusion to wine in the local ritual texts is strictly religious, and there
is apparently no divergence from any other ritual, be it in Ashkenazic
or Sefardic territories. Nevertheless, one can infer from a study of
social history that the Jews of Provence did engage in wine making
and wine drinking.

Indeed, Jews everywhere in southern France tried to produce
wine because of its importance in their social and religious life. Wine
is to abide by the rules of kashrut and has always been a spiritual ele-
ment of Jewish life. Provençal Jews also adapted to the local tradi-
tions. As Danièle and Carol Iancu have shown in their remarkable
book, Les Juifs du Midi, Christians and Jews both clashed and social-
ized. A spectacular example of animosity occurred in 1682 when the
son of the Carpentras rabbi was abducted and baptized, never
allowed to go back to his family. Again, in 1713, the Jews of
Cavaillon were accused of ritual murder. In another case in 1757, an
anti-Jewish riot almost occurred when a Christian fell into the well
of the Carpentras ghetto.50

Nevertheless, there were constant social exchanges between
Christians and Jews. This started with language, for both Jews and
Christians in Provence spoke, and sometimes wrote, Provençal. The
text discovered in the Archives in Rouen speaks for itself––anybody
versed in the French language can notice the obvious influence,
both in spelling and semantics, for such was the state of the Provençal
language in the streets of the eighteenth century! People no longer
knew how to write diphthongs, and the convert obviously hesitated
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on transcribing the “u” sound. He sometimes used the French
“ou”—“Aqueou” instead of “Aqueu,” and “nous” or “prouvisiou”—
and sometimes kept the classic “o” of the Middle Ages in “eilamon”
or “benediction.” Jews in Provence certainly spoke Provençal––the
Provençal of the times—from the perfectly classical Occitan of
Crescas du Caylar (fourteenth century), to the heavily gallicized
Comtadin Occitan of rabbis Mardochée Astruc or Jacob de Lunel
(seventeenth and eighteenth centuries), and the anonymous rabbi-
poet who wrote piyut 3.

Provençal also influenced Jewish names. Men had Hebrew names
with the local pronunciation or translation: Ain (for “Haim,” mean-
ing “Life”), Benestruc (“Gad,” the “lucky one”), Bendit (“Barukh,”
the “Blessed one”), Bonjour (“YomTov,” Good Day, i.e., Holy
Day), Cento (“Shem Tov,” the Good Name, i.e., God), Abram and
Aleotta (“Halafta”), Guerce (“Gershom”), Jacassay (“Yehoshua”),
Milier (“Meir”), Mossé (“Moses”), Rubin (“Reuven”), Somié
(“Samuel”). Women very often had Provençal names: Benvengude
(“the one who came well,” or “the one who is welcome”),
Benestrugue (“the one who is lucky”), Blanquete (“the white one”),
Douce (“the sweet one”), Juste (“the fair one”), Nerthe (“myrtle”),
and Rousse (“the red-haired one”).

Again, despite it being illegal, Christian nurses and servants lived
with Jewish families, and many young Jewish men worked outside
the ghetto. Jews played boules and quilles with non-Jews, danced to
the same musical instruments (galoubet and tambourin).51 The
dietary rules being so stringent, the Jews could not eat or drink with
Christians, but they certainly could invite Christians to their festivi-
ties, and it seems that many did. Bourgeois, nobles, and members of
the lower classes often went to weddings, circumcisions, and even
attended religious services! In 1784 a Christian innkeeper in
Carpentras was finally allowed to serve Jews52—just before Jews
were treated as citizens with equal rights.53

This social interchange continued to modern times. Dr. Bernard
Ely, a physician and specialist of Provençal cuisine from Avignon,
told me that in his youth, Provençal people were crazy about mat-
zot, which they called coudolles.54 They would travel far to buy a few
at the few bakeries that would make them. However, he did not say
anything about kosher wine.
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Popular Literary Traditions

Finally, it is interesting to see how wine is presented in two literary
texts, written in Provençal, relating the story of Esther—a very pop-
ular tale especially among Provençal Jews.55 The first passage, from
Crescas du Caylar’s “Roman d’Ester” comprises 447 lines, repre-
senting chapters 1, 2, and 9 of the Megilla (which has ten chap-
ters).56 It draws a medieval scene filled with castles, horses, many fair
maidens, food, and much wine:

‘Non vuelh qe a nostre celier
Meta sarralhas botilier.
Aitant cant nostra cort dura
Cascu beva ses mezura.’

Lo rei al cap de la semana;
El ac dal vin la testa vana,
En fon vera enrabiat,
Tant fort se fon inubriat.

I wish that to our wine cellar
The butler should not put a padlock
So long as our festivity lasts,
Everybody should drink without limits.57

The king got himself so intoxicated;
His head was stunned by wine
It made him truly enraged,
He was so drunk.58

Crescas was a physician, so here are his medical remarks:

Lo vin que begron fon aital
Con cascun beu en son ostal,
Qe non lor montet al cervel,
Mais aiso mes vin novel;
Galen lo dits:’De l’aiga mis
Dal vin es caura que ieu m’ais.’
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The wine they drank was similar
To the one that one drinks at home
So it would not make their heads turn,
And this is why he gave new wine;
So says Galen: “it pleases me
That wine be mixed with water.”59

When the gentle folks had drunk too much, they lost all sense of
decorum, and taunted each other as to the low conditions of their
ancestors. Vashti says of her husband and King:

Ben par qe trop aja begut,
Qe en aiso en sia vengut.
Mal sembla mon senher avi
Qe era tant bon e tant savi
Qe begra de vin per un bou
E el no o balanzera un ou.

It does look like he has drunk too much,
That he should have come to this.
How little does he looks like my lord ancestor
For he was so good and so wise
That he was able to drink wine in a horn
And not stumble in any way60

And the courtiers tattle on her:

Elz li van dir: ‘Sénher, per ver
Ela nos a per fols tengus
E dis qu’el vin vos a mogut.
Paraulas dis folas e pegas;
Vostre paire gardet las egas.

So they told him: ‘Majesty in truth
She took us for fools
And says that the wine has moved you
She says crazy and heavy words;
Your father kept mares.61
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The style and theme are quite different three centuries later in “La
Tragediou de la Reyne Esther,” written by Rabbis Mardochée Astruc
(seventeenth century) and Jacob de Lunel (eighteenth century):

Madame, vous demande pardoun de la liberta,
Sirou lou Rey, sa Majesta,
M’a dit de vous lou veni dire,
Sabe pas si lou fai per rire
Ou si de vin es trop carga,
M’a fa veni affatigua,
Per vous announça la nouvelle

Madam, I beg your pardon for my frankness
The king, His Majesty
Has told me to go and tell you
I do not know if he does so for fun
Or if he is too loaded with wine
He has made me come hastily
For me to tell you the news62

Later, the two conspirators decide to poison the king:63

Yeou voli fare toun sentimente
Voli dar din aques vino
Oune bone medicine
Que lou tourmentarate journe e gniotte
Noun lou quitara que noun si morte

I want to do as you feel
I will pour in this wine
A good medicine
That will torment him day and night
And will not stop until he dies64

So Esther warns the King:

Vene d’apprendre soulamen
Que dous gardes de la Veisselle
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Vous voulien freta leis meisselles
D’un pouisoun rude et meichant

I just found out
That two guards of the Palace
Wanted to rub your gums
With a strong and mean poison65

To reveal his villainy to her husband, Queen Esther invites Haman
over for a meal:

Haman, mangea et bevé s’en faire façoun,
Gousta un paou aqueou souesoun

Haman, don’t you fret, eat and drink,
How about tasting this saucisson?66

This sure was a far cry from the holy texts of the Jewish religion, but
it was undeniably another aspect of the life of the Jews in Provence.

Notes
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C h a p t e r  9

Domestic Demand and
Export Imperatives for French

and Australian Wines
A Historical Overview

Gwyn Campbell

Introduction

France is historically the world’s top producer of a wide range of
fine wines. Its Bordeaux wines have dominated British and other
northern European markets since at least the founding of the
Angevin empire in 1154. In 2006, it was still the world’s largest pro-
ducer of wine (4,636 million liters), followed by Italy (4,409 million
liters), and Spain (4,280 million liters).1 However, France’s wine-
growing sector is in crisis, and its position as a pre-eminent wine
exporter is increasingly challenged by other wine-producing coun-
tries. One of its major competitors is Australia. The world’s fastest
growing economy behind Ireland in the 1990s, with an average
growth rate of nearly 4 percent a year (4.3 percent in 1999).2

Australia was not traditionally known as a wine producer. Nevertheless,
by 2006 it was the world’s seventh biggest producer of wine (1,019
million liters),3 fiercely competing with France for top export
markets. This chapter examines the historical trends in the domes-
tic market for French and Australian wines, and the consequences

4
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in terms of export strategy, focusing upon their competition for the
British market.

France

The Home Market

The first large domestic market for wine was generated after the
French Revolution by the new urban classes and their fondness for
restaurants.4 Demand was augmented by industrialization, notably
from the mid-nineteenth century, with increased urbanization and a
large and growing market for cheaper wines in the northeast, the
Paris basin, and major ports such as Le Havre, Nantes, and Marseilles.
Moreover, per capita income grew significantly from 1830 to 1870,
and again from about 1880, boosting demand for wine.5

Viticulture thus shared in the “Golden Age” of French farming
from 1852 to 1882, when agricultural production generally increased
30.8 percent in volume and 80 percent in value6—a growth due less
to technical improvements than to an increase in area under cultiva-
tion.7 The area under vines increased 13 percent between 1852 and
1874, to reach 2.5 million hectares, while from 1850 to 1875 wine
production grew more than 50 percent.8

However, due to poor transport facilities, only wine-growing areas
close to the main urban markets of northern France—notably around
Paris, the Moselle, and the Côtes d’Auvergne—initially benefited
from increased demand.9 Bordeaux maintained traditional maritime
links to northern and export markets, but southern French vineyards
were largely excluded. Thus, in the early nineteenth century, the
Vaucluse annually produced only some 250,000 to 350,000 hecto-
liters of wine which, except for Châteauneuf-du-Pape, La Nerte,
Sorgues, and Châteuneuf-de-Gadagne output, was inferior.10

Only with the construction of an efficient railway network from
the mid-nineteenth century were southern French vineyards granted
access to the larger domestic markets.11 From 1870 to 1879, the
average annual production of wine was 51.7 million hectoliters.
Overall, this represented an average 71 percent increase over the
period from 1850 to 1859, although the increase was 152 percent in
the South, which represented 31.4 percent of French wine produc-
tion.12 By the early twentieth century, the railways had helped trans-
form the Languedoc plains into a huge supply region for the markets
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of northern France. However, the Languedoc red wines were weak,
and in order to augment their alcohol content and color, they were
reinforced with wines from Algeria where, in consequence, viticul-
ture experienced rapid development.13

Restraints

Nevertheless, the domestic market for wine was limited due to a
number of factors, notably demographic restraints, and more
recently, to declining consumption.

Demography
During the nineteenth century, rising productivity associated with
the Agricultural and Industrial Revolutions—and the commercial
boom associated with the rise of the international economy—over-
came the Malthusian nightmare that had plagued pre-industrial
economies and permitted unprecedented demographic expansion,
notably in the West where, during the nineteenth century, the pop-
ulation of Europe doubled and the populations of Britain, Germany,
and the United States increased fivefold.

However, France failed to share in this demographic explosion.
Although it was, in 1800, on the brink of over-population, and up to
1830 experienced rapid population growth (0.55 percent),14 it
thereafter slowed: between 1816 and 1901, the population rose by
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only 8.4 million to 38.4 million. The population growth rate halved
from 0.55 percent (1816–46) to 0.27 (1846–66), fell more slowly
to 0.19 percent (1866–86), then dropped precipitously to 0.08 per-
cent (1886–1901) before rising to 0.2 percent (1901–11).16 This
trend reflected a sharp fall in the birth rate, resulting from the wide-
spread adoption of birth control, although with great regional vari-
ation, and an increase in the death rate from 1830, notably in infant
mortality.17

Historians such as François Caron argue that weak demographic
growth, alongside low per capita income, limited market demand
and thus economic development.18 Economists such as J.
Marczewiski and M. Lévy-Leboyer rather blame agriculture—which
remained largely peasant and comparatively undeveloped until the
post–World War II era—as responsible for slow economic growth.19

Whatever the case, the population growth rate in France was largely
stagnant until the post-1945 era. Even then, it remained well behind
the rest of Europe: while the French population increased from 39
million in 1900 to 58.7 million by 2000, it constituted only 6.9 per-
cent of the European population in 2000, compared to 9.2 percent
in 1900 (and 13 percent in 1850).20

Consumption
Historically, France had one of the world’s highest rates of wine con-
sumption. Annual per capita wine consumption grew slowly in the
first half of the nineteenth century; between 1830 and 1840 it actu-
ally fell from 86 to 80 liters, rising thereafter to only 83 liters by
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Figure 9.2 France: Average annual per capita wine
consumption, 1831–2000 (liters)21
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1859. However, from 1860, it increased rapidly, reaching 136 liters
in 1873, falling back to 93 liters in the middle of the 1880s depres-
sion (1885), rising dramatically to reach 168 liters by 1904, before
falling again from 1909 to reach 128 liters by the eve of World War
I.22 Between 1919–21 and 1922–34, average per capita consump-
tion rose from 148 to 194 liters,23 but subsequently fell to 100 liters,
and by 1999–2000 to 55 liters.24

By 2000, France was still the world’s top consumer of wine (35.4
million hectoliters or 16 percent of the 221.4 million hectoliters
consumed worldwide), just ahead of Italy (14 percent).25 However,
the trend is downwards: non–wine drinkers in France increased from
23 percent of the population in 1980 to 37 percent in 2000, while
regular wine consumers fell from 47 to 24 percent of the population.
Annual French wine consumption, which fell by 11.1 percent to four
billion bottles between 2001 and 2005, is expected to fall behind
both the United States and Italy by 2010. 26

This reflects a growing preference for bottled water as a table
drink (between 1987 and 2000 the table wine share of the domestic
supermarket wine sales fell from 58 to 27 percent), a continued
reluctance by French females to consume wine (men consume 75
percent plus of wine by volume), and falling wine consumption
amongst younger age groups.27
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pal-campbell-09  10/30/07  5:27 PM  Page 161



Both private and public wine drinking have decreased signifi-
cantly since the tightening up of controls and penalties on dangerous
driving, notably with the introduction of speed cameras in October
2003 and the strict enforcement of a 0.5 blood/alcohol limit.
Within a year, restaurant wine sales fell by 15 percent, forcing pro-
ducers to consider reducing production of 750 milliliter wine bottles
and promoting the sale of 375 milliliter bottles.29

Australia

British settlers developed vineyards in Australia in the early nine-
teenth century, finding suitable climate and soils there. Wine pro-
duction expanded rapidly in the second half of the nineteenth
century, spreading from New South Wales to all other states, except
Tasmania where natural conditions were unfavorable.30 Currently,
grape growing for fresh and dried fruit, and especially for wine mak-
ing, is the largest fruit industry in Australia, practiced in all states and
territories, in climates ranging from temperate to tropical.31 The area
under vine has expanded spectacularly over the last two decades—
from 59 hectares in 1989–90 to 123 hectares in 1998–99, to 168,791
hectares in 2006—and is concentrated upon premium grapes and
wines. Production is greatest in South Australia (notably the Barossa,
Clare, Riverland, and Southern Districts, and Coonawarra), which
produces just under 50 percent of the total, but irrigation schemes
have led to wine production increasing in the other states,32 notably in
Victoria (Victoria, Great Western, and Sunraysia), New South Wales
(Hunter, Riverina, and Sunraysia), and Western Australia (Swan Valley
and Margaret River).33

The Home Market

Due to the distance from external markets, Australian wine makers
were until recently obliged to look to the domestic market for sur-
vival. Although Australia’s population and population density was
small compared to European countries, its population growth rate
has compared favorably with other countries of new settlement.
Moreover, it achieved a comparatively unsurpassed rate of urbaniza-
tion. This, and the “All White” immigration policy practiced until
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the 1970s, meant it developed high urban concentrations of
European populations, giving it the potential to develop a consider-
able home market for wine. However, most settlers were—until the
post-1945 era—of British origin, and thus traditionally beer
drinkers, only the minority of upper class British demonstrating an
interest in wine.35 This changed from World War II when an eco-
nomic boom that lasted until the end of the 1960s—combined with
mass immigration from southern Europe, notably Italy and
Greece—created a population base with a preference for wine and
the income to satisfy that preference.

Wine consumption was favored by the absence of taxes, tradition-
ally imposed on beer and spirits, the most popular domestic alco-
holic beverages. An excise tax of 50 cents per gallon of wine imposed
in August 1970 proved so unpopular that it was removed in
December 1972.36 However, it was re-introduced as a wholesale
sales tax (WST) of 10 percent in August 1984, and raised twice by
1998 to levels higher than those imposed in other major wine pro-
ducing countries. The WST slowed the growth in domestic sales,
notably of top quality wines.37

Despite this, Australian wine sales reached record levels in the
late 1990s as the domestic market boomed from 1996, due to a
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Figure 9.4 Australian viticulture, 1989–2000: Area under grapes,
production of wine grapes, and gross value of grape production34

pal-campbell-09  10/30/07  5:27 PM  Page 163



combination of low interest rates, low inflation, and rising asset
prices.40 In 1998–99, domestic sales of Australian wines reached a
record 348 million liters, up 3 percent on the previous year. Per
capita wine consumption rose from an average of 3 liters in the late
1930s to a record 21.6 liters in 1985–86, after which it fell to just
over 18 liters in the early 1990s, rose to about 20 liters by 2000,
26.8 liters in 2002–03, and 27.5 liters by 2003–04.41 Traditionally,
Riesling enjoyed pride of place on the domestic market, but during
the 1990s, demand grew substantially for wines like Chardonnay
and Cabernet Sauvignon.42

However, Australia is characterized by stagnant natural popula-
tion growth common in most advanced economies. Moreover, the
dropping of the “All White” immigration policy in the 1980s
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Figure 9.5 Australia: Wine trade, 1992–200038 (‘000 liters)

Figure 9.6 Australia: Per capita wine consumption, 1985–2000 (liters)39
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resulted—until the reapplication of immigration restrictions—in a
significant influx of Asians who are not traditional wine consumers.
All of this has countered factors agitating for increased domestic
demand, such as rising income and the growing popularity of red
wine amongst women.43 Meanwhile, rapid expansion of vineyards
has led to production surplus.

The Domestic Market and the
Imperative to Export

The failure in both countries of the domestic market to absorb wine
production has led France and Australia to look increasingly to the
export market. In 2000, wine was France’s leading agricultural
export and its eleventh most important export by value (at 3,809
million euros).44 However, the growth in French wine exports has
slowed, from 6.2 percent in 1978–87 to 1.5 percent in 1987–96.45

In 1995, Bordeaux produced only 10 percent of French wine (worth
$2.4 billion), but 50 percent of French wine exports,46 and by 2000,
Bordeaux’s wine output was greater than that of Australia, and of
Chile and South Africa combined.47

From 1999–2000, French wine exports fell 5.4 percent in value,
from $4.86 billion to $4.6 billion. International sales declined an
additional 4 percent between 2000 and 2002, when French wine
sales remained buoyant in only two of their eight major foreign mar-
kets—Belgium and Japan. Given the decline in the domestic market,
this has led to growing stocks of unsold wine. 48 Of notable signifi-
cance is the decline in sales of Bordeaux, which has plunged into a
crisis that has led to re-evaluation and a call for a diversification of
French nonelite wines for export.49 However, rising international
competition also threatens jobs in an industry where the proportion
of the French viticultural workforce engaged in exports increased
between 1978 and 1995 from 17 percent to 25 percent. 50

The relatively new Australian wines initially failed to establish a
niche in international markets dominated by established producers,
nonpremium wines suffering particularly as their low value to vol-
ume made it difficult for them to bear the cost of transport.51

However, their international standing has radically improved since
the 1960s. Between 1961–65 and 1966 alone, Australia moved from
the fifteenth to ninth most important wine producer by volume, and
from the fifteenth to sixth highest wine export earner.52 The low
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value of the Australian dollar and an aggressive publicity and pro-
motion campaign led to further striking growth of Australian wine
exports in the late 1980s.53

In the 1990s, the world trade in wine doubled, reflecting a huge
surge in demand.54 Increased Australian wine exports to Asia, com-
bined with the extension of production into sub-tropical environ-
ments, were responsible for dramatic growth from 1995 to 1999,
when wine grape production almost doubled from 577,364 to
1,076,207 tons. By 1997, Australia was the world’s fourteenth
largest producer of grapes, and ninth largest producer of wine by
volume.55 In 1998–99, wine exports increased by 12 percent to
reach Aus. $1,068 million (216 million liters),56 and in 1999–2000
to Aus. $1.4 billion,57 resulting in an increase in the area under vine
to 146,000 hectares, the increase being particularly marked in South
Australia and New South Wales.58 Also, in 1999–2000 the harvested
area of red grape varieties overtook that for white grapes for the first
time, reflecting both domestic and foreign demand.59

International demand for wine has been sustained, global con-
sumption of wine steadily increasing. The European Union contin-
ues to be the world’s largest wine market, accounting for 58 percent
of global consumption in 2005.60 However, as worldwide overpro-
duction of wine runs at about 25 percent annually, there is increas-
ingly fierce producer competition for international markets.61

A critical foreign market is North America, where France’s share
of the wine market dropped between 1997 and 2000 from 7 to 5
percent, while from 1995 to 2000 Australia tripled its wine sales to
take almost 3 percent of the market. By 2003, the volume and value
of Australian off-trade wine sales had surpassed those of France,62

and by 2005–06, North America constituted the second largest mar-
ket for Australian wine, the United States absorbing $864.2 million
(204.9 million liters) and Canada $245.7 million (48.9 million
liters).63 Other key markets are Southeast Asia, notably Singapore,64

East Asia—particularly China and Japan65—and Russia.66

Global competition in wine is fierce due to rising demand and the
fact that—compared to other alcoholic beverages—the market for
wine remains extremely fragmented, the top twenty-five labels
accounting for only 7 percent of global sales. Gallo’s “E & J Wine
Cellars” is the largest label, though its sales are largely confined to
the U.S. market. By contrast, the top twenty-five beer and spirit
labels make up 30 percent and 18 percent of global sales of beer and
spirits, respectively.67
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Figure 9.7 Australia: Wine and brandy exports, 1993/94–2005/06 by volume

Figure 9.8 Australia’s position in the world wine market, 1961–96 (%)68
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A Case Study: The British Market

Britain, the world’s fourth largest consumer of wine by value, is a
highly competitive market for wine, with about twenty-five different
countries of supply. Per capita wine consumption in Britain rose
from 2 liters in 1960 to 15 liters in 1997, and the trend continued
with wine sales growing by 30 percent between 1998 and 2003.69

In 1997, British demand was overwhelmingly for still wines (88
percent by volume), with sparkling wines representing 8 percent of
consumption and fortified wines 4 percent. Of still wines, whites
dominated at 54 percent of the market, with reds at 43 percent and
rosé at 3 percent. Nevertheless, the trend is turning rapidly in favor
of red wine,70 due to its reputedly cardiovascular health benefits,
which have caused women—about half the consumer market and
traditionally consumers of white wine—to change to red.71 This has
been reflected in a significant drop in sales of German wines.72

Other factors influencing the British wine consumer are previous
acquaintance with the wine concerned, price, country, and occa-
sion— some sixty percent of wine is consumed with a meal (mostly
ordinary household meals) and 20 percent at parties.73 The region
and grape variety are of major concern only to a minority of wealthy
consumers of prestige wines.74 This has hit prestige outlets playing
on the virtues of French traditional techniques and appellations. By
the mid-1990s, 70 percent of wine purchases in Britain were from
supermarkets—which offer a wide range of good quality wines, and
trained staff advise customers specifically on wine choices—as
opposed to 13 percent in specialist alcohol or wine retailers, and 6
percent in discount shops.75

Competition for the British Market

Britain has for centuries been France’s major wine export outlet.
Currently, it also constitutes Australia’s largest foreign market,
absorbing 36.2 percent (261.5 million liters valued at $945.8 mil-
lion) of its 2005–06 wine exports.76 France is traditionally Britain’s
top supplier, in 1997, for example, representing one third of
imported wine by volume and almost half in value.77 Since excise
taxes on wine in Britain are high, there is also considerable private
import from France (e.g., rising from 85 million liters in 1993 to
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200 million in 1995), representing 10–15 percent of the market.78

French wines also dominate the pub, club, and restaurant circuits.79

Nevertheless, French wine sales in Britain are falling. Since 1987,
there has been a significant decline in sales of French sparkling
wines.82 The performance of AOC wines is more complex. Côtes du
Rhône wines are selling well in Britain: their share of total French
AOC wine sales to the UK grew from 11.3 percent in 1996 to 17.6
percent in 2003. However, British consumption of AOC wines in
general has fallen, notably of wines from the Loire, Provence, the
southwest, and from Languedoc-Rousillon.83

By contrast, in Britain, the market share of France’s competitors
is growing. This is notably the case of Australia. By 2000, the pro-
duction of a limited range of nontraditional blends and an aggressive
sales campaign led Australia to overtake France in the white wine
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Figure 9.9 Britain: Importance of wine imports, 1961–9780

Figure 9.10 Britain: Value of wine imports, 1961–96 (U.S.$ billion)81
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market in Britain, where their middle range affordable wines have,
despite the tendency towards reds, helped to create and enlarge a
consumer market among women.84 By 2005, Australia had sur-
passed France in the overall wine trade to shops, supermarkets, and
restaurants.85

A number of factors account for the decline in the sale of French
wines and the growing popularity of Australian wines in Britain. One
factor is politics, such as anti-French feeling occasioned by French
nuclear testing in the Pacific in 1996, and French boycotts of British
beef over the issue of Mad Cow Disease.86 Another factor is price
policy: notably wide year-to-year price fluctuations and extravagant
prices for low quality table wines that compare badly to lower priced
good quality wines from the New World, especially from Australia,
California, and Chile.87 French AOC wines have also been troubled
by problems of quality consistency.88 In addition, French vintners
are accused of using mystifyingly complex AOC labels.89

The pressure is on for France to follow Australia and the United
States, which label their best wines according to the grape varieties
they contain,90 and which—alongside other wine-producing coun-
tries (New and Old World)—have increased their share of the
British market.

Another advantage for Australia is that in sharp contrast to the
French tradition of a multitude of family farms, the wine sector is
become increasingly concentrated. In 1998–99, a total of 276
Australian wine businesses crushed fifty tons of grapes or more, but
the top ten crushed 68 percent of these grapes and produced 70 per-
cent of wine—the same proportion as in 1997–98.91 By 1999–2000,
the number of businesses crushing fifty tons or more of grapes
remained the same—at 276—but the top nine were responsible for
crushing 67 percent of the grapes and producing 68 percent of
wine.92 Currently, twenty companies alone account for 87 percent of
all wine exports.93

Moreover, the present trend in what some term viticulture’s “Big
Bang” is for vertical integration, with big distributors buying up wine
makers in order to ensure the output and price they desire. For exam-
ple, in October 2000, the Melbourne-based Foster beer group took
over the U.S. Napa Valley–based Beringer Blass Wine Estate for $1.9
billion, and in February 2001, Australia’s Southcorp—owner of the
Penfolds and Lindemans brands—bought Rosemount, a prestigious
family-owned estate, for $725 million. R. Michel Mondavi, chairman
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of Robert Mondavi, a U.S.-based company and the world’s ninth
largest wine maker (with an annual turnover in 2000 of more than
$500 million) stated: “We’ve converted from being a cottage industry
into a competitive consumer luxury-goods industry.”95

France, with only one of the top ten largest wine companies in
2001 (Castel Frères),96 and a largely fragmented rather than concen-
trated wine business, has reacted largely by emphasizing Gallic “tra-
dition,” as opposed to New World blandness, through high quality
top price prestige appellations, produced largely according to strict
AOC rules, and with allegiance to the sacred traditions of terroir
(soil, climate, and position). Some estimates have put such vintages
at 3 percent of production in Bordeaux where, for instance, St.
Emilion Vintners has recently started taking on New World wines by
launching aggressive advertising campaigns in key markets, such as
London restaurants.97

However, France’s traditional image as producer of the world’s
elite wines is being challenged, both by Old World producers such as
Italy, and New World producers.98 For instance, Australia is also
increasing its exports of small-scale production, individual, artisanal
wines, many of which are expensive.99 Moreover, it has often been
the French themselves who have encouraged the development of
elite wines outside France. Two examples are the Rothschild joint
ventures with Robert Mondavi in California and Gulisati Tagle in
Chile, both resulting in local “grand cru” wines.100 France has also
formed joint ventures in China for the local production and sale of
wines, thus detracting from French wine exports to potentially the
largest future market for wine.101

Technology is also at the fore of global competition. Indeed, since
the 1980s, a major debate has been raging about the wine produc-
tion process, notably between France, which upholds the impor-
tance of tradition in wine making, and Australia, which has placed an
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Grapes crushed No. of wine Total grapes crushed Wine produced
(tons) makers (tons) (‘000 liters)

50–400 160 27,154 19,000
400–10,000 96 182,995 119,018

10,000–20,000 11 166,259 128,215
Over 20,000 9 768,830 558,113

Total 276 1,145,238 824,354

Figure 9.11 Australia: Concentration of wine businesses, 1999–200094
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emphasis on innovative techniques to promote the mass production
of medium-range wines. This debate has carried over to marketing
and sales, where France claims its large variety of wines to be of
greater character and thus of more intrinsic value than the smaller
range of generic New World wines.

Australia promotes new technology in production, and has a large
viticulture R&D (Research and Development) program. National
research organizations include the Cooperative Research Centre for
Viticulture, the Commonwealth Scientific and Industrial Research
Organisation, and the Australian Wine Research Institute. All states
and a number of universities also participate in wine R&D.102

Research focuses on grapevine variety improvement, pest and
pathogen control, grape quality, resource and vineyard manage-
ment, economic analysis and forecasting, and technology transfer.103

For instance, in the 1990s, a large increase occurred in the number
of vines grafted—mostly through mechanical bench methods—to
rootstocks aimed to increase both salt and nematode tolerance and
productivity.104

Australian viticulture is highly mechanized, and Australia is
ranked amongst the top ten countries in terms of average grape yield
(tons per hectare).105 It aims to greatly boost production of medium-
quality wines, aiming thus to enlarge the market. The use of stainless
steel tanks, controlled fermentation, and nontraditional blends has
brought accusations that they are reducing the taste range of wines,
notably white wines.106

Other competitors have reacted quickly. For example, since the
1980s, Chile and Argentina have modernized their wine-marketing
techniques (including vine training and irrigation) along the lines of
Australia and California, while simultaneously keeping prices low.107

And the need to compete is also gradually changing French produc-
tion techniques. Thus, following the decision of Le Pin, and other
right-bank Bordeaux wines, to ally California techniques to the
region, there is a growing tendency towards tradition being replaced
by high technology methods producing small-batch wines at moder-
ate prices designed for cult appeal.108 Moreover, “flying wine makers”
are spreading Australian techniques abroad, helping to revolutionize
production in most grape wine countries, including France.109

Yet another factor is “fraudulent practices.” As noted, while New
World producers concentrate upon wines made from single grape vari-
eties, blends are the norm in France. This tempts French producers to
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break AOC rules by importing grape varieties from outside their
wine region in order to modify a wine considered deficient in qual-
ity or alcohol content, or to enhance profits. For instance, in March
2001, the Bordeaux producer Marion was charged with fraud: one
quarter of its wine stock—the equivalent of the product of their own
36.4 ha vineyard from the 1996, 1997, and 1999 vintages—com-
prised red wine blends that included other Burgundy appellations.
Olivier Morice, their lawyer, acknowledged Marion’s guilt, but
argued that the practice was traditional and also prevalent in the face
of competition from New World, and that the law should be
changed to accommodate it. The response of the Burgundy Fine
Wines Traders Union was that “Quality goes hand in hand with
respect of the appellation rules. . . . It’s out of question to shake the
rock that’s been the foundation of our success.”110

Conclusion

Both France and Australia are faced with the problem of small home
markets relative to total domestic wine production. This has placed
the emphasis for the future health of their respective viticulture sec-
tors on production for export. Since the 1980s, France’s tradition-
ally dominant position in international markets has been increasingly
eroded, notably by Australia, which has achieved great success with
a combination of mass production of a restricted number of good
quality varietals at reasonable prices, vertical and horizontal integra-
tion, and aggressive marketing. French wines suffer from their image
of complicated varietals and labeling, variable quality, and high
prices. It would seem that if France is to retain a leading position in
the international wine market, it will need to develop a two-pronged
strategy, on the one hand improving the dependability and integrity
of tradition of elite wines, and on the other emulating Australia and
other New World producers by adopting modern production, struc-
tural, and marketing techniques to compete in the widening market
for reasonably priced, good quality, and simply labeled wines.
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The International
Wine Market, 1850–1938
An Opportunity for Export

Grow th in Southern Europe?

Vicente Pinilla and María-Isabel Ayuda

Introduction

The purpose of this article is to analyze the international wine mar-
ket between 1850 and 1938. During this period, the less-developed
countries of southern Europe participated in international trade,
mainly as exporters of primary products and importers of manufac-
tured goods. For these countries, the export of wine represented a
sizeable proportion of this trade. The study of the market for this
type of product is essential in order for us to better understand the
opportunities made available to these countries from the develop-
ment of a wine export sector specializing in production to supply the
markets of the industrialized countries.

It is a well-known fact that wine, cereals, and olive oil were—
toward the middle of the nineteenth century—the major compo-
nents of the agricultural production of countries such as Portugal,
Spain, Italy, and Greece.1 These countries shared other characteris-
tics, such as their relative economic backwardness in relation to
northwestern Europe, the fact that they were not export economies,2

and an export sector dominated by primary products, mainly raw

4
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materials, foodstuffs, and notably wine. Indeed, from the mid-nine-
teenth century, all three countries emerged as internationally signif-
icant wine producers and exporters.3

However, research into the history of wine is beset with the prob-
lem that statistical sources are sometimes inadequate, and moreover
often classify wines generically when in fact they do not constitute a
homogeneous product. Table liquor and sparkling wines can each be
treated as different products, and on many occasions as substitutes.
There are also significant differences in quality.4

Our thesis is that from the mid-nineteenth century, southern
European wine production responded rapidly to the opportunities
that were opening up in the markets of the industrialized nations,
particularly France, by increasing both their production and export
of wine. For some of these countries this increase was crucial to bal-
ance their foreign accounts. However, from the beginning of the
twentieth century, wine exports encountered increasing problems,
such as a relatively unstable demand and a tendency towards the sat-
uration of the market. These problems were primarily due to three
factors: first, French trade policy gave preference to wine imports
from its colonial possessions in North Africa; second, the industrial-
ized countries (excluding France) had a low capacity to absorb wine
due to the persistence of traditional habits of alcohol consumption,
together with a strong prohibitionist movement that reached its
peak in the United States; and lastly, the emergence of significant
foreign competitors.

Consequently, opportunities for expansion on the part of the
Southern European producer were limited. This posed a major
problem, for while wine exports had in the second half of the nine-
teenth century become a crucial source of foreign currency for the
developing countries of Southern Europe, the growth—or even the
stability—of these exports during the first third of the twentieth cen-
tury, and thus their ability to contribute significantly to the develop-
ment of their economies, was highly questionable.

World Consumption of Wine: Evolution and
Geographical Patterns of Consumption

Between 1850 and 1945, wine consumption patterns differed signif-
icantly from country to country. Wine consumption grew mainly in
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those countries in which a tradition of such consumption already
existed until at least the 1920s. In France, this pattern of growth per-
sisted longer. There, per capita wine consumption more than dou-
bled between 1860 and 1914, from which time it boasted the
highest per capita wine consumption in the world. The increase in
wine consumption in France and other traditional consumer coun-
tries was mostly determined by the growth in per capita income. For
example, an examination of per capita consumption in France from
1860 to 1938 gives an estimated long-term elasticity of consump-
tion with respect to income of 0.9; in other words, during these
years each 1 percent increase in income translated into a per capita
increase in consumption of 0.9 percent. While this elasticity is rela-
tively high—bearing in mind that we are dealing with a food and
drinks product—it is nevertheless significantly lower than that of
fruit, which belongs to the same group.5

Except for those countries that received immigrants from
Southern Europe, increase in wine consumption elsewhere in the
world was either small or non-existent. In the industrialized coun-
tries (excluding France) with higher per capita incomes, the increase
in consumption was significant, especially from the 1850s to the
1890s; thereafter, consumption stayed almost constant until 1930.6

In the economically undeveloped countries, wine consumption
remained restricted to a tiny elite, mainly of European origin.

In sum, the growth in wine consumption from the mid-nine-
teenth century to the 1920s was concentrated in Europe.7 The fol-
lowing table shows, for those countries worldwide for which we have
sufficient data, per capita consumption of wine relative to beer from
1923–27, at the end of this period of growth. Using cluster analysis
we have separated the different countries into four groups.8

The first group, a very well defined cluster in the Mediterranean
region of Western Europe, includes the three main wine consuming
countries, with an average annual per capita wine consumption of
around 100 liters. These three countries were also, until the Second
World War, the world’s chief wine producers. It should be noted that
beer consumption in those countries was either very small (Italy and
Spain) or moderate (France).

The second cluster comprises countries in which wine consumption
reaches a medium level and beer consumption is very variable. The
moderate wine consumption in Greece can be attributed to its very
low income. In Switzerland, the medium level wine consumption and
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medium-high level beer consumption can be attributed to its distinct
German, Italian, and French speaking regions, each with their dif-
ferent cultural traditions. Finally, the Argentinean case is characteris-
tic of a country whose Italian and Spanish immigrants possess a
tradition of wine consumption.

The third cluster comprises countries with low wine and—with
the exception of Austria—very low beer consumption. While enjoy-
ing a certain wine tradition, production of wine in these countries is
not, as a rule, sufficient to supply their respective domestic markets.

V. P i n i l l a a n d  M . A y u d a1 8 2

Table 10.1 Per capita consumption of wine and beer in various countries,
1923–1927 (five-year averages, pure alcohol in liters)

Wine Beer

High wine- Italy 12.60 0.12
consumption France 12.40 1.47 
countries Spain 12.29 0.09

Medium wine- Argentina 5.80 0.72
consumption Greece 4.62 0.01
countries Switzerland 4.52 1.85

Low wine- Hungary 3.24 0.24
consumption Bulgaria 2.28 0.12
countries Romania 1.48 0.18

Austria 1.45 2.53

Very low wine- Yugoslavia 1.16 0.20
consumption Belgium 0.82 7.39
countries Norway 0.45 1.12

Germany 0.44 2.36
Czechoslovakia 0.34 2.47

Australia 0.29 2.29
United Kingdom 0.22 3.87

Denmark 0.21 2.04
Netherlands 0.21 1.75

Ireland 0.15 2.02
Canada 0.13 0.95
Estonia 0.09 0.30

New Zealand 0.08 1.94
Sweden 0.07 0.98
Russia 0.06 0.12
Latvia 0.03 0.19

Lithuania 0.01 0.18

Source: Imperial Economic Committee, Wine, Reports of the Imperial Economic
Committee, 23rd Rep. (London, Imperial Economic Committee, 1932), 85.
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Note should be taken of the medium-low income level of Hungary
and the very low-income level of Bulgaria and Romania. By contrast,
Austria had a high-income level, and therefore its high beer consump-
tion signified that wine was not the dominant alcoholic beverage.

Finally, Anglophone, Germanic, Scandinavian, and Slavic coun-
tries consumed very small quantities of wine. Of these, the
Anglophone and Germanic countries were characterized by high
beer consumption, Scandinavian countries with medium-level beer
consumption, and the Slavic countries—where spirits were the pre-
ferred alcoholic beverage—with low beer consumption.

We can conclude that mass wine consumption was characteristic
of only the countries abutting the northwestern shore of the
Mediterranean, namely Portugal, Spain, France, Italy, and French-
and Italian-speaking Switzerland. Wine was also consumed on a sig-
nificant scale in Argentina, Uruguay, Chile, southern Brazil, and
Greece. Elsewhere, wine consumption was restricted to high-income
groups. As noted in an official British report in 1932, “today, except
in the wine producing countries, wine is a luxury beverage chiefly
connected with the ritual of entertainment.”9

Wine consumption trends from the mid-nineteenth century until
the outbreak of the Second World War, together with the levels
finally reached in the most developed countries, suggests that ini-
tially attractive demand-side prospects tended to evaporate during
the first third of the twentieth century. In some developed countries,
the rapid development of wine imports, as a consequence of the gen-
eral increase in international trade, slowed down as wine consump-
tion stagnated, or even declined in some of them. In the less
developed countries, wine imports had an insignificant impact. In
addition, the strong accumulated increase in consumption in tradi-
tional wine-consuming countries proved difficult to sustain until
1939. Finally, the slowing of population growth also induced a grad-
ually slower growth in the demand for wine, even for identical levels
of per capita consumption.

Therefore, two kinds of wine demand existed. First, the demand
for high quality wine mainly from the high-income sector within the
industrialized countries; and secondly, the demand for low or
medium quality wines in countries where wine was a product of mass
consumption. In the latter case, the strong demand for wine usually
coexisted with high domestic production.
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World Production of Wine

During the period under study, global wine production grew at a rel-
atively slow rate when viewed in the long-term. It can be estimated
that between 1865–74 and 1935–38, world wine production
increased by 65.7 percent, reflecting an average annual growth rate
of 0.8 percent. The rate was remarkably constant, at 0.7 percent for
the second half of the nineteenth century, and 0.8 percent for the
first third of the twentieth century.10

In the mid-nineteenth century, wine production was predomi-
nantly located in the main consumption areas. In the period 1865 to
1874, France, Italy, and Spain together accounted for 85 percent of
world wine production; France alone produced 49 percent. No other
country was responsible for even 3 percent of world production.

However, various developments in the second half of the nine-
teenth century transformed wine production and trade, notably out-
breaks of vine diseases affecting European vineyards, techniques of
wine handling that enhanced preservation, and above all, trans-
portation improvements that resulted in shorter delivery times and
lower transport costs.

In addition, as argued earlier, the process of industrialization and
its strong economic and social impact—resulting in higher living
standards—led to an increase in wine consumption and in conse-
quence higher demand for wine, chiefly in traditional wine-consum-
ing countries. Similarly, the strong growth in the population
translated into a larger number of consumers. All of this acted as an
incentive to increase wine production.

The spread of Phylloxera in European vineyards had significant
consequences for world wine production. Most importantly, France,
the world’s principal wine producer and consumer, was one of the
first countries to suffer the outbreak. The resulting fall in domestic
production led to a high French demand for wine imports and to
high wine prices. This in turn stimulated some other wine-produc-
ing countries, notably Southern European countries such as Spain,
Portugal, Italy, and Greece, to expand wine cultivation and produc-
tion specifically to supply the French market. Spain, the main sup-
plier of the French market during those years, experienced a
spectacular increase in wine production, particularly in those regions
closest to France or located near ports from which they could easily
export their wine.
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Other countries took advantage of the fall in French production
to develop their own vineyards, even in areas where, despite a tradi-
tion of wine consumption, there was no previous history of wine
farming. This was the case of some South American countries. At the
same time, in Algeria—then a French colony—the metropolitan
government applied two policies to encourage French settlers to
produce wine: first, in 1884, a customs union that guaranteed the
entry of Algerian wine into France free of duties and subject to the
same conditions as those enjoyed by metropolitan French producers;
second, the provision of cheap credit to wine producers through the
Bank of Algeria, which in exchange preserved its right to issue cur-
rency from 1880 to 1897.11

By the early twentieth century, vine cultivation globally was rap-
idly expanding as, alongside the traditional Mediterranean producers
and the increasingly important Algerian vineyards, other non-
European countries such as Chile, Argentina, California, South
Africa, and Australia increased their production of wine. As a result,
between 1870 and 1900 world wine production grew by an esti-
mated 22 percent. However, this growth was induced not only by
external demand, but also by the strong increase in domestic
demand in consumer countries, whether traditional or new. Thus,
almost all producer countries experienced increased wine production
except France, which had not yet recovered from Phylloxera that
subsequently was to affect almost all other wine-producing coun-
tries. They, however, benefiting from the lessons learned from the
earlier French experience in the fight against Phylloxera, and from
buoyant demand, rapidly reconstituted damaged vineyards.

It is important here to indicate the changes in wine growing
brought about by Phylloxera. All the vineyards affected by the dis-
ease had to be replanted with American vines, which in turn required
increased care, leading to an increase in production costs. In sum,
the post-Phylloxera wine-growing sector needed larger amounts of
capital in order to prosper.12

The existence of serial statistical data on world wine production
for the first third of the twentieth century allows us to study its
development in detail (Table 10.2). It indicates that wine produc-
tion grew by 31 percent between the beginning of the century and
the end of the 1930s.

In the first third of the twentieth century, the largest increases in
wine production took place in countries with previously very low
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production levels. These countries had propitious climatic character-
istics, farmers capable of developing the cultivation of wine (very
often immigrants), and internal markets (or metropolitan markets in
the case of some colonies) with a sufficient tradition of wine con-
sumption to absorb heavy increases in production.

Thus, world wine production became increasingly geographically
diversified. The growth of production in the Maghreb (mainly
Algeria) and in South America (mainly Argentina) was especially sig-
nificant. Wine production in these two regions almost tripled in
quantity to more than double their share of world production.
Meanwhile, the traditionally dominant producers, notably France
and other Southern European countries, experienced a decline in
their share of world wine production, and encountered difficult years
characterized by chronic overproduction and declining prices.13 This
is partly explicable in terms of the short-run rigidity of supply with
respect to price variations—due to the fact that the fall in these
prices did not result in the up-rooting of the vines in order to ded-
icate the land to other crops (vineyards represented a long-term
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Figure 10.1 World wine production, 1901–1938 (thousands of hectoliters)
Sources: See Appendix.
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Table 10.2 World wine production, 1900–1938 (annual production in thousands of hectoliters, five-year averages)

1900–04 1905–09 1910–14 1915–19 1920–24 1925–29 1930–34 1935–38

France 51,614 58,322 47,524 39,038 61,861 56,845 56,940 58,771

Italy 40,400 45,299 42,271 35,628 41,690 41,193 36,397 38,926

Spain 16,040 14,928 13,638 17,827 20,785 21,215 17,809 14,852

Algeria 6,078 7,657 8,120 6,856 7,834 11,052 17,338 16,838

Portugal 5,131 5,214 4,311 4,710 5,060 5,946 7,864 7,159

Argentina 1,708 3,028 4,597 4,435 5,718 6,098 5,139 7,395

Romania 1,156 1,608 1,295 1,930 4,345 6,384 8,233 9,438

Southern Europe 62,965 67,199 63,157 60,867 69,346 70,684 64,856 64,218

Central/Eastern Europe 16,675 19,072 12,899 12,907 17,773 19,047 26,054 28,181

North Africa 6,290 8,009 8,436 7,268 8,472 12,056 19,023 19,043

South America 3,577 5,550 7,650 7,085 8,907 10,564 8,996 12,323

World 143,539 160,817 142,805 129,729 168,388 171,457 178,635 188,022

Source: See Appendix.
Southern Europe: Greece, Italy, Portugal and Spain; Central/Eastearn Europe: Germany, Austria,
Bulgaria, Hungary, Luxemburg, Romania, Czechoslovakia, Switzerland, USSR, Yugoslavia; North Africa:
Algeria, Cirenaica, French Morocco, Tripolitana, Tunisia; South America: Argentina, Chile, Brazil, Uruguay, Peru.
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investment)—together with the instability of harvests (a common
feature of many other agricultural products).

In some countries, the increase in production reflected more of
an increase in yields than in the area under cultivation. This can be
explained by the changes in cultivation practices implemented after
the Phylloxera outbreak that entailed greater care of vines and the
use of more modern techniques. Moreover, as will be detailed in the
following section, variations in wine supply—both quantitatively and
geographically—were very closely linked to the changes in con-
sumption, and to the opportunities that international trade offered
some producers.

The International Trade in Wine

In the mid-nineteenth century, the international trade in wine was
insignificant. The main obstacles to the long-distance trade in wine
were both cultural and technological—the transport of ordinary
wine was unprofitable due to problems in preserving wine in transit
and the high cost of such transportation. Thus, the only trade that
existed was in products that traveled better, such as liquor wines (i.e.
sherry, port, or similar products), table wine fortified with alcohol to
keep it in good condition, and high-quality wine. A significant
increase in the wine trade only occurred when the two problems of
transportation costs and conservation were solved, although it was
facilitated from 1860 by international trade liberalization.

During the second half of the nineteenth century, the main factor
underlying the growth in the international wine trade was the huge
French demand for table wine, following sharp falls in production
due to Phylloxera. French domestic consumption was met by low
quality wine that was also, though to a lesser extent, directed to
export markets. The Phylloxera-induced increase in French domestic
demand caused an immediate rise in international wine prices, which
encouraged a significant growth in Italian and Spanish exports in the
short run and in Algerian exports in the medium run.14 These
imported wines were normally mixed with local French wines prior
to sale.

Italian exports were curtailed from 1888 by the onset of a trade
war between France and Italy.15 Initially, the increase in Spanish wine
exports to France was very significant, leading to rapid growth in the
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percentage share of wine in total exports, and particularly in total
agricultural exports.16 However, in the medium-run, Algerian wine
progressively dominated Spanish wine in the French market from
1892 when the favorable tariffs on the import of Spanish wines was
ended by France (Table 10.3).

It is therefore clear that there were two main forces driving the
wine trade during the second half of the nineteenth century: first, for
ordinary table wine, the French demand that followed the
Phylloxera outbreak; second, for high quality wine, the demand
from countries with the highest income levels, such as Great Britain
and the United States, where demand was generated by the wealthy
elite. As Loubere stated, “Wine was a privileged drink of the privi-
leged class and . . . remained a kind of ideal beverage, a sign of social
standing and wealth, or at least of pretension to high status. . . . The
general increase of wealth and well being that began in the 1850s
amply proved this, for the consumption of wine went up.”17 France
was the main beneficiary of the expansion in this elite demand, dou-
bling the value of its exports of table wine between 1855 and 1890.
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Table 10.3 French imports of ordinary wines in casks

Origin of imports (%) % of French production

Spain Algeria Others

1847–49 32.3 0.0 67.7 0.0
1850–54 83.4 0.0 16.6 0.1
1855–59 85.0 0.0 15.0 1.0
1860–64 81.0 0.0 19.0 0.3
1865–69 87.0 0.0 13.0 0.3
1870–74 69.8 0.0 30.2 0.7
1875–79 73.4 0.1 26.4 2.3
1880–84 72.0 0.8 27.2 23.6
1885–89 63.4 8.2 28.4 40.5
1890–94 67.5 25.3 7.3 23.5
1895–99 50.5 46.6 3.0 20.5
1900–04 19.7 75.8 4.4 9.4
1905–09 0.8 97.7 1.5 10.4
1910–14 15.0 78.4 6.6 16.8
1915–19 26.4 58.3 15.3 19.8
1920–24 23.4 61.1 15.5 11.3
1925–29 17.5 73.7 8.8 18.6
1930–34 7.9 85.2 6.9 24.7
1935–38 0.5 92.1 7.5 21.9

Source: Direction General des Douanes, Tableau du Commerce
Exterieur de la France (Paris, 1850–1938).
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However, it was precisely this “privileged” pattern of consump-
tion—and the preference of the working and medium classes for
beer and spirits—that represented the main obstacles to further
growth in the wine trade. During the first third of the twentieth cen-
tury, when demand for wine in other markets stagnated, French
demand offered the greatest opportunity to generate an increase in
world wine exports. Thus, while between 1909–13 and 1928–32 the
wine trade grew by around 20 percent and French wine imports
grew by 65 percent, the international wine trade would, without
France, have dropped by around 13 percent (Table 10.4).

The economic crash of 1929 caused the international wine trade
to fall by 5.6 percent between 1928–32 and 1934–38. During the
1930s, as Loubere indicated, “there was simply too much wine,
good and bad, for buyers who lost their jobs or who feared losing
them.”18 The depression hit even the wealthy elites who traditionally
guaranteed a market for quality wines and increased protectionism
did not make things any easier. In the early 1930s, bumper har-
vests—both in large-scale producers such as France, and in countries
outside Europe that had long been expanding their vineyards—
accentuated the crisis for wine growers and distributors, although
the decline in the wine trade would have been greater had it not
been for continued strong demand from the French market.

The result was an over-saturated international wine market.
Accordingly, during the first third of the twentieth century, the wine
output of the majority of wine producers was directed towards their
own domestic markets. Whereas before the 1929 crash the world’s
seven biggest wine producers exported between 10 and 15 percent
of their total yield, for all except Algeria—whose wine industry
remained dependent on the French market—those percentages
diminished by more than half between 1929 and 1938.19

Only in France did wine imports remain at a high level. There, the
Phylloxera outbreak had resulted in the use of hybrids, which
resulted in wines of such low alcohol content that they were unmar-
ketable domestically. The solution was to mix this weak wine with
Spanish or Algerian wines that had higher alcohol content, making
the wine easier to sell.20

French trade policy ensured privileged access to its market to
French colonies, thus favoring Algeria and its other colonies in
North Africa, for which the French wine market was tariff-free.
However, while starting as an imput to French wine, Algerian wine
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progressively lost its complementary character and increasingly com-
peted with French wines on the French market.21 Indeed, thanks to
the growth of Algerian exports to France, the African continent and
Algeria in particular, overtook Europe to become the world’s lead-
ing wine exporting region (see Table 10.4).

The case of Spain, the second most important wine exporter,
exemplifies the difficulties encountered in competing with Algeria
due to the discriminatory policies of France, by far the world’s
largest wine importer (see Table 10.4). These greatly limited the
possibilities of expanding wine exports for, for example, other
Southern European wine-producing countries. In the long term,
every 1 percent increase in the French tariff on foreign wine imports
reduced the market share of those imports by 1.8 percent.22 Had it
not been for French tariffs, Southern European wine exports would
have probably expanded to meet French demand. However, as a
result of French tariff increases from the 1890s, wine imports—
from Spain for example—fell, and during the following three
decades never reached one third of the peak achieved in the 1880s.
By contrast, Algerian wine exports to France, which until 1875
were negligible, thereafter grew rapidly due to privileged access to
the French market, and in 1930–34 reached 11.95 million hecto-
liters (Table 10.3).23

An additional problem for Southern European wine exporters
was that French demand greatly fluctuated depending on domestic
production. Their difficulties were accentuated by growing compe-
tition in other markets that were characterized by stagnant demand,
and which were traditionally dominated by French wines. They
responded by trying to expel French wine from the lower-quality
segments, all the while accepting French dominance of the higher-
quality segments. Simultaneously, the increase in production in
countries with no, or very little, wine-growing tradition—such as
Australia and Argentina—meant that their domestic demand was
increasingly met by local production. This in turn lowered their need
to import wine (see Table 10.4). Thus, whereas South America
accounted for almost 10 percent of total world imports before the
First World War, they fell dramatically by the end of the period under
study to only 0.8 percent. The production increases in these coun-
tries were achieved under the umbrella of strong tariff protection,
which represented an obstacle to the entry of ordinary table wines
coming from Southern Europe.
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2Table 10.4 World trade in wine, 1909–1938 (five-year averages)

1909–13 1924–28 1928–32 1934–38 1909–13 1924–28 1928–32 1934–38

Wine Imports Thousands of hectoliters Percentages of total world imports

Germany 1,103 950 844 937 6.8 5.5 4.3 5.1

France 8,237 10,565 13,603 14,343 50.9 61.1 70.0 78.1

UK 574 778 635 745 3.5 4.5 3.3 4.1

Switzerland 1,561 1,364 1,187 942 9.6 7.9 6.1 5.1

Europe 13,079 15,375 17,696 16,823 80.8 89.0 91.0 91.7

USA 331 2 1 131 2.0 0.0 0.0 0.7

North and 770 279 212 267 4.8 1.6 1.1 1.5

Central America
Argentina 589 62 47 11 3.6 0.4 0.2 0.1

Brazil 689 287 167 82 4.3 1.7 0.9 0.4

South America 1,526 487 314 143 9.4 2.8 1.6 0.8

Asia 181 210 198 175 1.1 1.2 1.0 1.0

Africa 542 890 992 915 3.4 5.2 5.1 5.0

Oceania 80 38 32 31 0.5 0.2 0.2 0.2

World Total 16,178 17,279 19,444 18,354 100.0 100.0 100.0 100.0
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Wine Exports Thousands of hectoliters Percentages of total world exports

Spain 3,106 4,078 3,712 575 18.8 22.5 18.5 3.0

France 1,978 1,664 1,075 833 12.0 9.2 5.4 4.3

Greece 570 930 850 416 3.4 5.1 4.2 2.2

Italy 1,553 1,395 1,081 1,337 9.4 7.7 5.4 7.0

Portugal 1,082 1,080 957 822 6.5 6.0 4.8 4.3

Europe 9,406 9,412 8,129 4,735 56.9 52.0 40.5 24.6

North and 78 1 3 3 0.5 0.0 0.0 0.0

Central America

South America 3 33 55 94 0.0 0.2 0.3 0.5

Asia 59 83 112 97 0.4 0.5 0.6 0.5

Algeria 6,764 7,939 10,876 12,885 40.9 43.9 54.1 67.0

Tunisia 180 515 714 1,114 1.1 2.8 3.6 5.8

Africa 6,951 8,470 11,627 14,127 42.0 46.8 57.9 73.5

Australia 43 99 110 168 0.3 0.5 0.5 0.9

Oceania 43 99 110 168 0.3 0.5 0.5 0.9

World Total 16,541 18,100 20,092 19,227 100.0 100.0 100.0 100.0

Source: Import and export averages made by the International Institute of Agriculture, Annuaire International de Statistique Agricole (Rome: International
Institute of Agriculture, 1911–1939), with the exception of the last one period which has been calculated by ourselves with the annual data.
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Furthermore, the international wine market was hit hard by the
1930s Depression and the drop in international trade that resulted
from the widespread growth in protectionism. This magnified the
fall in global wine consumption at a time when consecutive good
harvests produce from new wine-growing countries accentuated
problems of over production.24

Therefore, with the exception of Algeria, which benefited highly
from its direct access to the French market, wine-exporting coun-
tries experienced severe problems during the first third of the twen-
tieth century, caused chiefly by falling demand, overproduction, and
unfavorable prices.

Concluding Remarks

It is important to emphasize that the role of wine differed from
country to country, especially within Europe. The opportunities to
expand wine exports were limited by the fact that wine was a prod-
uct of mass consumption in only a very small number of countries.
In spite of this, during the second half of the nineteenth century
wine-exporting countries experienced an authentic golden age. The
expansion in the export of high quality wine was due to a growth in
demand for these products in industrialized countries, while the
rapid rise in the export of medium- and lower-quality wines reflected
the problems that affected French vineyards. These problems
occurred in a period of rapid growth in domestic and international
demand that caused France to increase its imports of wine in order
to meet both its growing domestic demand and its growing exports.
The global expansion in wine exports was facilitated by improve-
ments in overland and maritime transportation, and in wine preser-
vation technology.

That the lesser-developed countries of Southern Europe reacted
quickly to these opportunities demonstrates that their wine-growing
and processing sectors were highly sensitive to the signals sent by the
market. The growth of liquor wine exports from Portugal and Spain
to Great Britain, and of ordinary wine from Portugal, Spain, Italy,
and Greece to France, was spectacular. The boom in wine exports
partially explains the significant investments made by these producer
countries to replant in the years following the outbreak of Phylloxera
in France.
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However, high expectations in the industry were dampened by
the change in French trade policy during the 1890s.25 In addition,
the use of better techniques, and the cultivation of new more pro-
ductive vines, created a situation of over production in a market in
which growth depended primarily on the expansion of French
imports. French trade policy was favorable to its colonies, especially
to Algeria, with which Southern European wine producers found it
increasingly difficult to compete in an export market dominated by
France. Moreover, in other markets, Southern European producers
had to face the growing competition coming from New World wine
producers, chiefly Argentina, Chili, South Africa, and Australia.
Finally, the collapse of international trade after 1929 dealt a death-
blow to the hopes of Southern European producers. Conversely,
Algeria experienced a growth in production and exports without
parallel elsewhere in the world.

Consequently, during the first third of the twentieth century,
wine prices were generally unfavorable and wine exports highly
unstable. Wine exports from some producer countries fell and in
others expanded at a far lower rate than during the previous golden
age. In the wine-producing countries of Southern Europe, the high
expectations generated during the nineteenth century tended to
evaporate, as international demand dwindled. This was in turn
reflected by the declining importance of wine in their overall
exports. Whereas until the end of the nineteenth century, wine
exports contributed towards balancing the foreign accounts of these
countries by financing the import of manufactured goods, and gen-
erally stimulated economic growth, their importance and the bene-
fits accruing from them declined sharply from the beginning of the
twentieth century. This underscored the dangers of over-specializa-
tion in wine production, and its limitations as a motor for the devel-
opment of the agricultural sector, the agro-food industry, and
foreign trade.

Notes

1. The percentage of wine output over total agricultural output oscil-
lated between the highest values for Portugal (around 25 percent),
intermediate for Italy (around 20 percent), and somewhat lower for
Spain (approximately 10 percent); see Pedro Lains, A Economia
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Portuguesa no Século XIX. Crescimiento Económico e Comercio
Externo, 1851–1913 (Lisboa: Imprensa Nacional Casa da Moeda,
1995); Grupo de Estudios de Historia Rural, “Un índice de la pro-
ducción agraria española, 1891–1935,” Hacienda Pública Española
108/109 (1987): 411–22. In Greece, the vineyard represented 10
percent of the cultivated area; see Georges Dertilis, “Résaux de crédit
et stratégies du capital,” in idem, ed., Banquiers, usuriers et paysans:
réseaux de crédit et stratégies du capital en Grèce (1780–1930) (Paris:
Fondation des Treilles / Editions la Découverte, 1988), 51.

2. In the sense given by the Kuznets’ definition, i.e., in none of these
countries were exports larger than 20 percent of their GDP. For levels
of openness in the European context see John R. Hanson, “Export
Shares in the European Periphery and the Third World before World
War I: Questionable Data, Facile Analogies,” Explorations in
Economic History 23 (1986): 93; Giovanni Federico, “El comercio
exterior de los países mediterráneos en el siglo XIX,” in El desarrollo
económico en la Europa del Sur: España e Italia en perspectiva histórica,
eds. Leandro Prados de la Escosura and Vera Zamagni (Madrid:
Alianza Editorial, 1992), 272–73. These countries also had a low level
of exports per capita in relation to other European countries; see Paul
Bairoch, “European Foreign Trade in the XIX Century: The
Development of the Value and Volume of Exports (Preliminary
Results),” The Journal of European Economic History 2, no. 1 (1973):
16–17.

3. The percentage of Portugal’s wine exports over total exports was the
biggest, being more than 50 percent until 1900, and approximately
35 percent in the following years; Lains, A Economia Portuguesa no
Século XIX, 92. In Spain until 1891, this percentage varied between
10 and 40 percent, subsequently falling to between 3 and 15 percent;
see Domingo Gallego and Vicente Pinilla, “Del librecambio matizado
al proteccionismo selectivo: el comercio exterior de productos agrar-
ios y alimentos en España entre 1849 y 1935,” Revista de Historia
Económica XIV, no. 3 (1996): 619–39. In Italy, it stayed around 5
percent; see Giovanni Federico, “Oltre frontiera: L’Italia nel mercato
agricolo internazionale,” in Storia dell’Agricoltura Italiana in etá
contemporanea, vol. III Mercati e Istituzioni, ed. Piero Bevilacqua
(Venezia: Marsilio Editor, 1991), 216; and in Greece it varied
between 5 and 15 percent; see Eloy Fernández-Clemente, Ulises en el
siglo XX. Crisis y modernización en Grecia, 1900–1930 (Zaragoza:
Prensas Universitarias de Zaragoza, 1995), 228, and N. Bakounakis,
“La vigne et la ville: qui finance la culture?,” in Dertilis, ed.,
Banquiers, usuriers et paysans, 92.

4. This makes it very difficult to obtain reliable price series or to be able
to distinguish between volume and value in international trade.
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5. Vicente Pinilla and María Isabel Ayuda, “Market Dynamism and
International Trade: A Case Study of Mediterranean Agricultural
Products, 1850–1935,” Applied Economics (forthcoming).

6. Gema Aparicio, María Isabel Ayuda, and Vicente Pinilla, “World
Consumption of Wine, 1859–1938: An Obstacle to the Growth of its
Production and Trade?” in Actas del I Simposio de la Asociación
Internacional de Historia y Civilización de la Vid y el Vino, vol. 2, ed.
Javier Maldonado (El Puerto de Santa María: AICHCVV, 2002),
679–94.

7. At the beginning of the 1930s, European wine consumption reached
83 percent of total world consumption. Europe’s per capita wine con-
sumption level was almost five times the world average; see
International Institute of Agriculture, Agricultural Commodities and
Raw Materials. Production and Consumption in the Different Parts of
the World, 1934–38 (Rome: International Institute of Agriculture,
1944), 30, 56.

8. A description of the techniques employed, as well as more details on
its interpretation, can be found in Aparicio, Ayuda, and Pinilla,
“World Consumption of Wine, 1859–1938,” 682–83.

9. Imperial Economic Committee, Wine. Reports of the Imperial
Economic Committee. Twenty-third Report (London, Imperial
Economic Committee, 1932), 10. This was echoed at the end of the
same decade in the United States: “In the United States, with the pos-
sible exception of California, wine is generally considered a luxury,
and its consumption is limited to special occasions.” See U.S. Tariff
Commission, Grapes, Raisins and Wines, 2nd series, Report No. 134
(Washington, DC: GPO, 1939), 286.

10. Wine production data for the second half of the nineteenth century
are taken from José Morilla, “La irrupción de California en el mer-
cado de productos vitícolas y sus efectos en los países mediterráneos
(1865–1925),” in idem, ed., California y el Mediterráneo: Estudios de
la historia de dos agriculturas competidoras (Madrid: Ministerio de
Agricultura, Pesca y Alimentación, 1995), 303. Table 7.2 shows our
reconstruction of production in the twentieth century.

11. H. Isnard, La vigne en Algérie, étude géographique (Ophrys: Gap,
1954), 100–17.

12. Tim Unwin, Wine and the Vine. A Historical Geography of Viticulture
and the Wine Trade (London: Routledge, 1991).

13. Josep Pujol, “Les crisis de malvenda del sector vitivinícola catalá,
1892–1935,” Recerques 15 (1984): 15–78; Rémy Pech, Enterprise
viticole et capitalisme en Languedoc-Roussillon: du Phylloxera aux crises
de mevente (Toulouse: Publications de l’Université de Toulouse,
1975).
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14. French table wine imports jumped from 200,000 hectoliters in the
1860s to almost 11 million at the end of the 1880s; see Vicente Pinilla
and María Isabel Ayuda, “The Political Economy of the Wine Trade:
Spanish Exports and the International Market, 1890–1935,”
European Review of Economic History 6, no.1 (2002): 65.

15. Leo A. Loubere, The Red and the White. A History of Wine in France
and Italy in the Nineteenth Century (Albany: State University of New
York Press, 1978), 273.

16. D. Gallego and V. Pinilla, “Del librecambio matizado al protec-
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Económica XIV, no. 2 (1996): 371–420.

17. Loubere, The Red and the White, 265–66.
18. Leo A. Loubere, The Wine Revolution in France (Princeton, NJ:

Princeton University Press, 1990), 30.
19. Percentages for other significant products were highly variable—

around 19 percent of world wheat production was exported; the per-
centages for barley varied between 9 and 15 percent; the percentage
for corn was around 8 percent; for sugar between 40 and 50 percent;
and for cotton between 50 and 70 percent; see Gema Aparicio, El
comercio internacional de productos agrarios, 1900–1939, PhD disser-
tation, University of Zaragoza, 2000.

20. Loubere, The Red and the White, 299; Marcel Lachiver, Vins, vignes et
vignerons. Histoire du vignoble francais (Lille: Fayard, 1988), 453.

21. Pech, Enterprise viticol, 121–22.
22. Pinilla and Ayuda, “The Political Economy of the Wine Trade,”

71–75.
23. In the Spanish case, there was a very big difference between the vol-

ume of ordinary wine exported between 1880 and 1900, and the
much lower volume exported between 1900 and 1935; see Pinilla and
Ayuda, “The Political Economy of the Wine Trade,” 68.

24. Leon Douarché, La crise viticole mondiale (Paris: Librairie Agricole de
la Maison Roustique, 1930), 25–27.

25. On the importance of French trade policy and that of other importers,
see for Portugal, Lains, A Economia Portuguesa no Século XIX,
102–11; and for Spain, Juan Pan-Montojo, La bodega del mundo. La
vid y el vino en España (1800–1936) (Madrid: Alianza Editorial,
1994); Pinilla and Ayuda, “The Political Economy of the Wine
Trade.” This would be a good example of Nye’s view “that the nature
of tariff and tax policy in the West’s leading economies imposed sub-
stantial economic costs on producer countries with comparative
advantage in more heavily and more easily-taxed consumption items”;
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Indigenous Economic
Development

A Tale of Two Wineries

Robert B. Anderson, Dianne W. Wingham,
Robert J. Giberson, and Brian Gibson

Introduction

This chapter constitutes one of a number of studies of the reaction of
Indigenous peoples1 to the “new global economy”: their participation
in the wine-making industry. We first outline the objectives and assess
the feasibility of Indigenous economic development. We then discuss
two case studies of Indigenous peoples—the Metis and Inuit, an
Aboriginal “First Nations” people in Canada; and a Maori collective of
tribal nations comprising the members of the Wakatu Incorporation in
Nelson, Ngati Rarua Atiawa Iwi Trust in the Nelson/Marlborough area
and the Wi Peri Trust based south of Gisborne in New Zealand. Both
groups have developed wine-related businesses as key aspects of their
economic development strategy. Indeed, they created the world’s first
and second Indigenous-owned wineries: the Tohu Winery in New
Zealand and Nk’Mip Cellars in Canada. Here, we briefly document the
creation of these wineries, then describe their contribution to the eco-
nomic development of the communities involved. Finally, from these
case studies, we offer concluding comments about the possibilities for
Indigenous economic development in general.

4
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Indigenous Economic Development

Indigenous peoples worldwide are struggling both to rebuild their
“nations” in response to dominant external political authorities that
have imposed radically redefined borders, and to improve the socioe-
conomic circumstances of their people. Economic development is
key to their success For example, both the Maori and the Aboriginal
people of Canada see participation in the global economy through
entrepreneurship and business development as crucial to economy
building and nation “re-building.” Like Indigenous peoples else-
where, they want participation in the global economy to be on their
own terms. Moreover, as research in Canada has clearly demonstrated,
traditional lands, history, culture, and values play critical roles in the
process. Entrepreneurship—defined as the identification of unmet or
under-satisfied needs and related opportunities—and the creation of
enterprises, products, and services in response to these opportunities,
lies at the heart of Aboriginal economic development strategy.
Through entrepreneurship and business development, Aboriginal
and Maori communities believe that they can attain their socioeco-
nomic objectives.

The Aboriginal approach to economic development is predomi-
nantly collective, centered on the community or “nation.” It has
four main objectives: economic self-sufficiency (thus ending
dependency); control over economic activity on traditional lands;
socioeconomic improvement of the community; and strengthening
traditional culture, values, and languages To achieve these aims,
Indigenous peoples are in the process of forming business alliances
and joint ventures with both Aboriginal and non-Aboriginal part-
ners that can compete profitably over the long run in the global
economy. They are also promoting education, training, and institu-
tion building. At the same time, they seek to consolidate treaties
underpinning Aboriginal rights to land and resources.2

It is important to note two things about this approach. First, it
involves active participation in the global economy on a competitive
business basis. Second, this participation—both the process and the
objectives—are shaped by things distinctly Aboriginal. For example,
Michael Robinson and Elmer Ghostkeeper, in two papers discussing
Indigenous economic development in Canada, suggest that Indigenous
peoples are rejecting the industrial development imposed on them from
the outside, in favor of development strategies originating within, and
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controlled by, the community “with the sanction of Indigenous cul-
ture.”3 They argue further that “a wide range of cultures may
enable entrepreneurship and economic development to flourish,”
and suggest that the key to success lies in designing development
plans around those forces in each culture that are conducive to
development.4

In his turn, Arun Agrawal contends that the focus on Indigenous
knowledge and production systems is due to the failure of neo-lib-
eral (market) and authoritarian/bureaucratic (state) approaches to
development.5 Indigenous groups thus attempt “to reorient and
reverse state policies and market forces to permit members of threat-
ened populations to determine their own future.”6

For the most part, however, these efforts are taking place within
the global economy. As Anthony Bebbington notes, “Like it or not,
Indigenous peoples are firmly integrated into a capricious and
changing market, their well-being and survival depend on how well
they handle and negotiate this integration.”7 The Indigenous
approach to negotiating this integration is not to reject outright par-
ticipation in the modern economy, “but rather to pursue local and
grassroots control . . . over the economic and social relationships
that traditionally have contributed to the transfer of income and
value from the locality to other places and social groups.”8 This is
certainly the development approach of most Aboriginal peoples
worldwide. In the sections that follow, we first explore the theoreti-
cal feasibility of Indigenous people negotiating their integration into
the global economy in a manner that gives them a reasonable level of
control over the terms, conditions, and outcomes of such integra-
tion, and how this might be accomplished—with particular attention
to the role that entrepreneurship and business development play in
the process. Subsequently, we analyze two wine-related cases studies
that illustrate the Indigenous approach to participation in the global
economy, and assess their success.

Theoretical Perspective

Regulation theory is one of the new approaches to development that
emphasizes contingency and human agency. According to Paul Hirst
and Jonathon Zeitlin, it executes “a slalom between the orthodoxies
of neo-classical equilibrium theory and classical Marxism to produce
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a rigorous but nondeterministic account of the phases of capitalist
development that leaves considerable scope for historical variation
and national diversity.”9 Concurring with Mark Elam’s contention
that, in the new global economy, local economic forces and external
economic forces are in constant interaction, Ash Amin and Andrew
Malmberg argue that the crisis in the global economy has resulted in
“new opportunities for the location of economic activities” and that
“the geography of post-Fordist production is said to be at once local
and global.”10 Similarly, Allen Scott states that new industrial spaces
result from a “very specific articulation of local social conditions with
wider coordinates of capitalist development in general.”11 In addi-
tion, Peter Dicken emphasizes that successful participation in the
global economic system “is created and sustained through a highly
localized process.”12 This translates into a counter-hegemonic
potential in terms of the activities actually undertaken by people as
they negotiate their way locally through the global economy. It is
not simply a case of conform or fail.

Regulation theory analyzes the global economy “in terms of a
series of modes of development based on combination of the currently
ascendant regime of accumulation and a variety of modes of social reg-
ulation.”13 Scott states that the regime of accumulation, which
determines the general possibilities for the economy, “can be rather
simply defined as a historically specific production apparatus . . .
through which surplus is generated, appropriated, and rede-
ployed.”14 It is nevertheless global in scale, signifying a “relationship
between production and consumption defined at the level of the
international economy as a whole.”15

If the world were peopled by Adam Smith’s universal perfectly
rational “economic man,” no regulation of the global economy
beyond the “invisible hand” of perfectly functioning markets would
be required. However, people are far from being perfectly rational,
and each individual is motivated by a variety of non-economic
impulses. The variations from the “perfect” model are thus mani-
fold. As a result, as Scott notes, economic stability is “dependent on
the emergence of a further set of social relations that preserve it, for
a time at least, from catastrophic internal collisions and breakdowns.
These relations constitute a mode of social regulation. They are
made up of a series of formal and informal structures of governance
and stabilization ranging from the state through business and labor
associations, to modes of socialization which create ingrained habits
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of behaviour.”16 Hirst and Zeitlin add that a mode of social regula-
tion (MSR) “is a complex of institutions and norms which secure, at
least for a certain period, the adjustment of individual agents and
social groups to the over arching principle of the accumulation
regime.”17 While regulation theory does not prescribe the exact
nature of a particular mode of social regulation, it is generally agreed
that (i) a regime of accumulation does not create or require a partic-
ular mode of social regulation: “each regime, in short, may be regu-
lated in a multiplicity of ways”;18 and (ii) because modes of social
regulation are based on such things as “habits and customs, social
norms, enforceable laws and state forms,”19 unique modes “can exist
at virtually any territorial level—local, regional, national, global.”20

Another aspect of regulation theory—its historicity—adds to the
argument that modes of social regulation, and therefore of modes of
development—differing considerably one from another—can and
do emerge at every geographic scale. Regulation theory, according
to Stuart Corbridge,21 indicates that the global economic system has
gone through four stages in the twentieth century. In stage one, the
system was in equilibrium. Stage two was a period of crisis or dise-
quilibrium resulting from a shift from the extensive to the Fordist
regime of accumulation. Equilibrium returned in stage three when
suitable modes of social regulation emerged. The fourth (current)
stage is also one of crisis caused by a failure of the monopolistic
mode of social regulation (in all it variants) to accommodate a
“selective move from mass production [the Fordist regime accumu-
lation] to various forms of flexible production.”22

Factors promoting a shift to the new flexible regime of accumula-
tion include: (i) technical limits to rigid fixed capital production
techniques; (ii) working class resistance to rigid mass production ori-
ented Taylorist and Fordist forms of work organization;23 (iii) a
change in consumption patterns “toward a greater variety of use val-
ues . . . [that] cannot be easily satisfied through mass production”;24

(iv) the increasing mobility of capital and the resulting ability of
transnational corporations (TNCs) to move among spatially
bounded regulatory jurisdictions in the pursuit of greater profits;25

and, in the face of this internationalization of capital, (v) the inabil-
ity of national Keynesian policies (all variants of the of the monopo-
listic mode of social regulation) to avert crisis.26

Everywhere and at every geographic scale—community, sub-
national region, national, supranational regions, and global—people
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are struggling to develop modes of social regulation that will allow
them to interact with this new, flexible regime of accumulation on
their terms. As they do this, they are building the “new economy”
and not simply reacting to it. Two related questions come to mind—
can they get it right?; and if so, what will this new economy look like?
While it is a “work in progress,” the nature of the flexible regime of
accumulation is becoming clearer, and multiple overlapping modes
of social regulation are emerging. Both are briefly described in the
paragraphs that follow.

Michael Storper and Richard Walker27 argue that, in contrast to
Fordism, flexible production systems have the following five charac-
teristics: (i) more general purpose equipment and machinery, espe-
cially machines based around variable labor processes and/or
programmable computerized equipment; (ii) smaller, more special-
ized workplaces and firms and greater reliance on subcontracting;
(iii) greater attention to demand variations, to which the quantity of
inputs and outputs can be rapidly adjusted by altering the proce-
dures or the mix of participants; (iv) collective social and institu-
tional order in place of hierarchical control exercised by the mass
production corporation; and (v) more temporary and part-time hir-
ing and more relaxed internal rules for assigning workers and man-
agers to various tasks.

Expanding on this, Steven Goldman notes that the flexible
regime exhibits, “a distinct set of relationships, interdependencies,
and forms of interaction among suppliers, producers, distributors,
and customers. It demands new approaches to organizing, operat-
ing, and measuring the performance of both individual companies
and clusters of cooperating companies.”28 He stresses that in “a
competitive environment of continuous and unanticipated change”
companies are finding “advantageous on the grounds of cost, speed,
or market penetration, to utilize only some company-owned
resources, combining them with others available in other compa-
nies.”29 Eric Dunning agrees, noting that “we are moving out of an
age of hierarchical capitalism and into an age of alliance capitalism.
This is placing a premium on the virtues needed for fruitful and sus-
tainable coalitions and partnerships (be they within or among insti-
tutions), such as trust, reciprocity, and due diligence.”30 As a result,
companies have altered both their conception of which groups they
consider to be stakeholders, and their behavior toward these groups.
This is particularly reflected in the relationship between companies
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and their “customer” and “employee” communities. As companies
forge networks of suppliers, subcontractors, and marketing channel
partners, and seek to control them through “collective social and insti-
tutional order in place of hierarchical control,”31 they increasingly
view communities as valued members of networks—which suggests
that the emphasis on joint ventures with non-Aboriginal companies in
the Aboriginal approach to development is well founded.

This leads us to a discussion of the modes of social regulation that
emerge in response to the demands of the flexible regime of accu-
mulation. Conventional accounts have focused on deregulation.
However, closer examination of the issue reveals that so-called
“deregulation” is, in fact, re-regulation. What has occurred is a shift
in the locus of regulation from the nation state on a continuum in
two directions—to the supra-national and the local. Thus, Amin and
Malmberg state that the crisis in the global economy has resulted in
“new opportunities for the location of economic activities” and that
“the geography of post-Fordist production is said to be at once local
and global” (wealth generated through movement in organizations
along the continuum).32 Scott concurs, noting that “new industrial
spaces result from a very specific articulation of local social condi-
tions with wider coordinates of capitalist development in general.”33

Finally, Peter Dicken emphasizes that successful participation in
the global economic system “is created and sustained through a
highly localized process” and that local “economic structures, val-
ues, cultures, institutions and histories contribute profoundly to that
success,” leading to successful participation in global business
through Aboriginal ownership and philosophies.34 Our two
Indigenous wine-growing businesses provide examples of successful
participation in the new re-regulated economy shaped by the con-
vergence of the characteristics of the wine industry (global market
structures), and their respective sets of values, cultures, institutions,
and histories.

Local modes of social regulation can be, in Gramscian terms, both
hegemonic and counter-hegemonic to the extent to which they con-
sent to the forces of the capitalist global economy, or attempt to
transform or dissent from that economy—responses associated with
three different ideological starting-points. The first claims that
peripheral communities have been excluded from, but should aim to
integrate into, capitalism; the second that capitalism is in part cul-
turally alien and that those “alien” aspects of it must be transformed
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in order to participate in it; and the third, that capitalism is exploita-
tive beyond redemption and should be resisted or avoided. These
viewpoints, and the beliefs about the economy associated with
them, are present in varying combinations and strengths in all
human communities.

Figure 11.1 illustrates a group’s response to the global economy
on two continua. The first reflects the degree to which it opts into or
out of the global economy. The second addresses the nature of such
choices; for example, does a decision to opt in signify a blanket
acceptance of the global economy, or does it imply the desire to
modify aspects of that economy? A combination of the continua
results in four extreme possibilities. The first two occur when a
group chooses to opt out of the global economy. At one extreme (1)
opting out can be passive: a desire to be isolated, even protected
from the impact of the global economy. Alternatively (2), opting out
can be active and aggressive: the desire to reject, resist, or even
undermine the global economy through protest or “revolution.”
The other two extreme positions (3 and 4) occur when a group
chooses to “opt in” and actively participate in the global economy.
Again, that participation can be characterized by the degree to which
the group accommodates itself to the requirements of the global
economy. Indigenous people in Canada and in New Zealand have
generally “opted in,” in a dynamic rather than passive fashion. They
have, for example, continued their struggle for land and other rights
to ensure participation “on their own terms.”

Each community’s perspective on the global economy is formed
less in isolation than in response to direct experience, with actors in
the global economic system, notably (i) the businesses (here termed
“corporations”) with which they interact as suppliers, customers,
and/or employees, (ii) the “state” (local, sub-national, national, and
international), and (iii) a myriad of civil sector groups including non-
government agencies (NGOs) and special interest groups such as
Amnesty International, the World Council of Indigenous People,
and the Sierra Club (see Figure 11.2). Corporations are for many
Indigenous communities closely associated with, if not the “face” of
the regime of accumulation, while the “state” at all its levels is most
closely tied to the mode of social regulation. The organizations that
comprise the “civil” sector also play an important role directly and
through their influence on the state and on corporations. In
Australia there is a strong relationship between the Indigenous
Peoples and Business Australia (IBA)—part of the governmental
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Indigenous Economic Development program—that creates business
opportunities for Aboriginal and Torres Strait Islander individuals
and communities. A similar role is played in New Zealand by Bio
diversity strategy (administered by the Parliamentary Commissioner
for the Environment), in Canada by the National Aboriginal
Business Association and the Aboriginal Human Resources
Development Strategy (AHRDS), and in the United States (for
Native Americans and Indigenous peoples of Alaska and Hawaii) by
the Environmental Protection Agency.

The approach (integrating, transforming, or excluding mecha-
nisms) adopted by a particular community in reaction to the forces
of the global economy, and therefore the mode of development that
emerges, is heavily influenced by local circumstance, and occurs
within the context of multiple, overlapping, and often conflicting
modes of social regulation.

The Global Economy

What the Osoyoos Indian Band “sees” as its particular collage within
its Nk’Mip Project differs in certain important respects from the
viewpoint of other winery and eco tourism operators in the
Okanagan Valley, just as the perspective of the Maori of the Wakatu
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Incorporation in Nelson, the Ngati Rarua Atiawa Iwi Trust in the
Nelson/Marlborough area, and the Wi Peri Trust based south of
Gisborne in developing their Tohu Wines company differs signifi-
cantly from that of non-Indigenous wineries.

Indigenous groups “opting in” to the global economy find them-
selves at the beginning of a long process of interaction with the chief
representatives of that economy. To succeed on their own terms they
must identify business opportunities that satisfy their economic and
other development objectives, and then marshal the requisite
resources and develop the necessary organizations to realize those
objectives. This is the process of entrepreneurship—defined broadly
in Schumpeterian terms as an economy-building process rather than
narrowly as the creation of a small business. As Macdonald Morris
states, “entrepreneurship is a universal construct that is applicable to
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any person, organization (private or public, large or small), or nation
[that] is critical for the survival and growth of companies as well as
the economic prosperity of nations.”37 Closer to the Indigenous
model is Raymond Kao’s definition of entrepreneurship as, “not just
a way of conducting business; it is an ideology originating from basic
human needs and desires . . . entails discovering the new, while
changing, adapting and preserving the best of the old.”38

Wine, Wine Tourism, and Indigenous Tourism

We examine here the nature of the encounter between entrepreneur-
ial Indigenous groups and the chief actors of the global economy, and
the developmental models that emerge, through two case studies
involving Indigenous development of wineries: the Osoyoos Indian
Band’s Nk’Mip Project in the Okanagan Valley in Canada, and the
Tohu wine project of three Maori communities in New Zealand. The
latter project includes the Wakatu Incorporation in Nelson, the Ngati
Rarua Atiawa Iwi Trust in the Nelson/Marlborough area, and the Wi
Peri Trust based south of Gisborne.

Both the Osoyoos Indian Band (OIB) and the Maori see consid-
erable opportunities in the global economy for the production and
sale of their wine through the global marketing system and wine
tourism. Their strategy is to produce limited quantities of high qual-
ity wine and market it through restaurants, a few high-end distribu-
tors, and at the cellar door. They also stand to gain from wine
tourism as wine lovers increasingly seek opportunities to sample
wines in unique settings in both the Old World and New World.

Successful wine tourism regions fulfill three criteria. First, in order
to successfully create brand awareness of wineries, wines, and the
wine country, a wine region must employ effective marketing tech-
niques. Second, they must possess a critical mass of wineries in rela-
tively close proximity. This enables visitors to tour several facilities
with ease, and provides the capacity to organize wine festivals and
other events that help attract a large customer base to a region.39

Third, the complete wine tourism experience must involve comple-
mentary services and events, including a gamut of tours and tourist
attractions, accommodations, recreational activities, and dining facil-
ities, as well as a good transport network, and communication and
regional information sources. Wineries and complimentary services
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must be well signposted to assist tourists. Given intense international
competition, each wine region needs to differentiate its product in
order to attract high yield tourists, a small number of whom can pro-
vide sufficient income to support a region.

Indigenous wine growers from New Zealand and Canada recog-
nize that they can offer unique wine tourism experiences based on
their Aboriginal culture—from management and cultivation of vine-
yards held under native title to Indigenous philosophy. They also
participate in a related and growing specialty market—Indigenous
tourism. The synergies are obvious. The cultural component allows
them to differentiate their wine and their wine tourism “product,”
which grants them a competitive advantage in the wine/wine
tourism industry. At the same time, the wineries and related projects,
all imbued with a strong cultural component, will appeal to those
tourists seeking the “Indigenous” experience.

In Canada, the vast majority of tourists currently utilizing
Aboriginal tourism businesses are from Canada and the United
States. In the year 2000, according to the Government of Canada’s
Department of Industry, the tourism industry in Canada was valued
at $54.1 billion, employing almost 550,000 people. Aboriginal
tourism with around 1 percent of this total generates $300 million
annually and employs 16,000 people through an estimated 1,500
Aboriginal-owned and operated businesses. Moreover, Canadian
Aboriginal tourism has recently been generating significant interest
from European travelers—a reflection of its growing international
profile.40 Forecasts predict that the annual revenue from Aboriginal
tourism in Canada will rise to $1.9 billion within a decade.41 Growth
prospects are similar for New Zealand’s 150 Maori-owned42 tourism
businesses and Australia’s 200 Aborigine-owned businesses (annual
sales currently totaling $130 million).43

Case Study 1: Nk’Mip Cellars

The OIB lands are in the southern Okanagan Valley in British
Columbia, the westernmost province in Canada. The Okanagan
Valley is one of two principal wine areas in Canada (the other is the
Niagara Peninsula in the province of Ontario). Over the past four
decades wine-related businesses have played a key role in the eco-
nomic development of the OIB. The OIB owns and operates nine
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other profitable enterprises: a construction company, a sand and
gravel company, a forestry company, a campground, a recreational
vehicle park, golf course, two housing developments, and a grocery
store. The motto of the OIB development corporation is “working
with business to preserve our past by strengthening our future.”
Two of its development objectives are to achieve full employment
for OIB members, and become economically self-sufficient by 2010.

In 1994, the OIB generated $1.3 million in revenues from its
commercial activities. By 2002, this had increased more than tenfold
to $14.3 million. Whereas in 1994, this self-generated revenue was
less than the value of federal funds flowing to the OIB, by 2002 it
was seven times greater than federal government payments. Source
of income data from the 1986 and 2001 censuses confirms the
increasing importance of employment income as a percentage of
total household income. Employment income as a percentage of
total household income increased from 28.1 percent in 1986 to 44.5
percent by 2001. This represented clear progress towards the goal of
self-sufficiency. Success on the employment front has been equally
impressive: between 1986 and 2001, the OIB participation rate
increased from 34.6 percent to 46.2 percent, the unemployment
rate fell from 29.6 percent to 9.3 percent, and the employment rate
increased from 25.6 percent of the potential labor force (those aged
15 years and older) to almost 42 percent. However, rates of OIB
employment income economic activity participation and employ-
ment remains far below the rates for British Columbia as a whole,
where the 2001 figures reveal rates of employment income at 75.8
percent of total income, participation at 65.2 percent, and employ-
ment at 60 percent.

Building on the foundation provided by these successful develop-
ment activities, the OIB’s current activities and future plans centre
on a group of business activities together called the Nk’Mip Project.
Included in this forty-million-dollar project are the nine-million-
dollar Nk’Mip Desert and Heritage Interpretive Centre, the Nk’Mip
Cellars and associated vineyards, a recreation vehicle park and camp-
ground, a residential resort, and the Sonora Dunes golf course,
which opened in 2004. These ventures are located on a 1,200-acre
parcel of band land that adjoins the town of Osoyoos and fronts on
Osoyoos Lake. The nine-million-dollar Nk’Mip Desert and Heritage
Interpretive Centre44 is being developed to appeal to the growing
Aboriginal/ecotourism market by educating visitors about the three
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thousand years of history of the Osoyoos band, and the unique
nature of the community’s desert environment. Chief Clarence
Louie stated that “the Desert and Heritage Centre is probably going
to be our biggest business venture, and it’s going to combine all of
those things that you see in a first class desert interpretive centre–the
educational stuff, the scientific stuff, the desert trails, the walks, the
scientific interpretive stuff . . . the other major component of it,
which is really special, is the uniqueness of the Okanagan First
Nations, with the language and the heritage and the cultural com-
ponent to it.”45 With the cultural ecotourists in view, the centre will
preserve up to one thousand acres of the band’s unique dessert
ecosystem. It will also work to restore habitat, and reintroduce
species at risk to the area.

The center began operation in the temporary facility on June 13,
2002, with the gift shop half-stocked and admission by donation. By
July 15, the retail store was fully stocked and the center began charg-
ing full admission. As well, a start has been made on the interpretive
trails and a traditional Okanagan village. Construction of the perma-
nent building began in early 2005 and the new building opened for
the 2006 season. From its opening in June to September 30, 2002,
the Nk’Mip Desert and Heritage Interpretive has attracted 3,865
visitors. Nk’Mip Cellars did not open until September 2002, six
months later than planned, so the visitors that came were attracted
solely by the centre. There were approximately 7,000 visitors to the
Centre during the 2003 season in spite of serious forest fires, which
limited tourism in the region in late summer; 9,000 in 2004; and a
projected 20,000 in 2006.46

Nk’Mip Cellars47 opened on September 13, 2002. The seven-mil-
lion-dollar project includes an eighteen-thousand-square-foot win-
ery and a twenty-acre vineyard. It is North America’s first Aboriginal
winery, and the world’s second (a Maori-owned winery opened in
New Zealand in 1998). The OIB provided an operating line of
almost one million dollars and two to three million dollars from var-
ious federal agencies and, as a result, owns 51 percent of the venture.
Vincor invested three million dollars and owns 49 percent, but as
important is Vincor’s expertise. As Don Triggs, Vincor’s chief exec-
utive states: “We have shared with them everything that we know in
design of the winery, in processing and in managing hospitality.”48

Vincor will be the managing partner in Nk’Mip for ten years, after
which it can sell its interest to the OIB.
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With a capacity of eighteen thousand cases, the Nk’Mip Winery’s
objective is to make small quantities of high quality wine. Nk’Mip—
which currently produces Chardonnay, Pinot Blanc, Pinot Noir, and
Merlot exclusively from grapes from the Inkameep Vineyard—
expects to sell at least 40 percent of its output to visiting wine
tourists. It received almost six thousand visitors between September
13, 2002 (opening day), and December 31, 2002 (the off-season for
tourism in the Okanagan Valley), when the interpretive center was
closed. During the 2003 season to the end of September, the winery
hosted more than twenty thousand visitors who spent more than
$240,000 while at the winery. Nk’Mip Cellars sold at total of seven
thousand cases of wine during the 2003 fiscal year, generating rev-
enues of $900,000. The grape crush for 2003 increased to eighteen
thousand cases—full capacity—and has remained at this level since.
Most of the remainder of its production will be distributed through
Vincor’s marketing channels to restaurants, specialty wine stores,
and the international market. Nk’Mip wines have won over fifty
international wine awards (thirty in 2005 and 2006), a clear indica-
tion of success.

Expanding on its original resort plans, the Band has developed a
strategic alliance with Bellstar Hotels & Resorts to develop the Spirit
Ridge Vineyard Resort and Spa, a twenty-two-million-dollar four-
star resort—one of only nine four-star rated resorts in British
Columbia.49 Located adjacent to the winery and interpretive center,
it will play an integral role in the success of the Nk’Mip Project.
Construction is underway. The resort and spa, which opened thirty
villas for operation in the fall of 2005, was booked solid in late 2005.
In the spring of 2007, a full service spa will open in the Spirit Lodge
Building, and construction will begin on an additional 132 suites
and villas.

Case Study 2: Tohu Winery

For centuries, the Maori—a convocation of the Indigenous people
of New Zealand—worked on, lived around, and loved the rugged
yet fertile lands of their ancestors. Through the awareness of the
earth as the giver of all life came a respect for sustaining the land’s
fertility and value. The belief that the Indigenous people born on
that land inherited both the right to produce from it, and the duty
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to protect it for the benefit of all, is reflected in the tenets of the
Native Land Titles. Iwi Wakatu Incorporation of Maori is made up
of individual shareholders possessing kinship ties and mana whenua
(the mana that the gods planted within “Papa-túã-nuku”—“Mother
Earth”—to give her the power to produce the bounties of nature)
over their lands. The Indigenous landholdings in Marlborough and
Gisborne are among the foremost wine growing regions in New
Zealand and Tohu Wines Ltd. is the first Indigenous branded wine
from New Zealand to be produced for both the domestic and export
markets. One hundred percent Maori-owned, Tohu incorporates
“global” wine-making skills and economic advisers, within five years
was amongst the top rated wineries nationally, and proclaims itself as
“one of New Zealand’s finest achievements created from a mutual
vision of harmony and respect of our people and our place.”50

The company has three main goals: to turn a profit; put Maori
culture on to the labels and thus export that culture around the
world; and produce unique quality wines (in 2002 it produced only
25,000 cases). Tohu’s director, James Wheeler (whose grandmother
was an original board member), believes that while making money is
the key to being a successful Maori organization, it must be tied to
the principles of tikanga (“the Maori way of doing things”—derived
from the Maori word tika meaning “right” or “correct”). He
emphasizes the importance of creating jobs for Maori people—and
the export market as a key to providing employment. In this respect,
Tohu is performing remarkably well. Its Marlborough Sauvignon
Blanc and Pinot Noir, Gisborne Chardonnay, Reserve Chardonnay,
and Unoaked Chardonnay wines, exported to both individuals and
high quality restaurants, have won a number of prizes and earned
Tohu an international reputation, and fast growing markets in the
United States, Canada, the United Kingdom, Ireland, the
Netherlands, Germany, Belgium, and Denmark. Tohu moved to
diversify when in 2004 it purchased a 19 percent stake in Davies, a
specialist American importer of New Zealand and Australian wines.
Ownership in this company ensures Tohu has secured an importing
structure within the lucrative United States market. Tohu Wines is a
good example of a successful Maori organization succeeding in an
extremely competitive international market by utilizing a formula of
excellent business sense and skill, all the while adhering to the tradi-
tional virtue of tikanga.51

Another example of Indigenous “wine” enterprise is the Wi Pere
Trust, a major caretaker of Maori-owned land. The traditional official
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approach to Indigenous groups was to encourage dependence on
state assistance. However, in the late nineteenth century, Wi Pere, a
chief of the Te Aitanga a Mahaki and Rongowhakaata tribes near
Gisborne, determined to break the impoverishment that this encour-
aged. In April 1899, he founded the Wi Pere Trust to commercially
manage their land and thus encourage the self-sufficiency of Maori
people. The Trust, which currently administers lands and consider-
able assets, is involved in farming (sheep, beef, and wine), horticul-
ture (citrus fruits, flowers for export), and forestry. Moreover, in
partnership with another Indigenous trust—the Ngati Rarua Atiawa
Iwi Trust, which administers sixteen million dollars worth of lands
and assets—it is involved in other ventures, including wine growing;
apple packing; apple, kiwi fruit; and pear cultivation; deer and sheep
raising; and forestry.52

A third example of successful Indigenous development strategy in
New Zealand is the Wakatu Incorporation, a body of Maori share-
holder-owners formed in 1977 that adds value to many of its pri-
mary products by processing, packaging; and marketing. From an
eleven-million-dollar base in 1977, it grew to a value of over two
hundred milliondollars in 2005—to date showing an annual growth
of around 15 percent. It offers training, scholarships, and employ-
ment to members of its shareholders’ families, and now is firmly
established as an Indigenous consortium of businesses—including
commercial property and property development, leased lands, horti-
culture, seafood, forestry, and the wine industry—that has deliber-
ately involved itself in the mainstream global economy, and has done
so on its own terms.53

Conclusion

It is apparent that the Osoyoos Indian Band in Canada and the
Maori of the Wakatu Incorporation in Nelson, the Ngati Rarua
Atiawa Iwi Trust, and the Wi Peri Trust of New Zealand have opted
to participate in the global economy. As articulated by Tohu’s Chief
Executive, James Wheeler, “Without trade we would die.”54

However, they have “opted in” on their own terms, safeguarding
their culture, values, traditions, and histories. Both groups of people
have chosen to use the best of their own and of foreign cultures to
maximize group benefits, create successful business ventures, and
take their success to the global marketplace without sacrificing their
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traditions. They have demonstrated a truly Indigenous path to eco-
nomic development.
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South Africa
Wine, Bl ack Labor, and

Bl ack Empowerment

Gwyn Campbell

Introduction

In 1988, Nelson Mandela conducted a series of negotiations with
the white government of South Africa from the Victor Verster
Prison Farm in South Africa’s wine-producing region near Paarl1

that a few years later led to his own release, the fall of apartheid, and
the inauguration of a fully-fledged, black-dominated democracy.
However, Mandela also negotiated a deal whereby the new African
National Congress (ANC) government renounced its intentions to
nationalize industry and embraced capitalism and globalization.
White-dominated business was urged to encourage black participa-
tion, but this has proved a slow and arduous process that was par-
ticularly strongly resisted in the rural sector. This was the case of
South Africa’s wine industry.

During the last decade of the apartheid regime, Mary Rayner
wrote, “The habits of domination one associates with racial slavery
in the eighteenth and nineteenth centuries are startlingly evident to
a researcher visiting farms in the Western Cape in the 1980s. Despite
the considerable capitalization of the region’s agriculture . . . the
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labour system appears to be grounded in a combination of derisory
wages, tied housing, chronic indebtedness, alcohol addiction, and
social relationships marked by deference and racism.”2 Almost a
decade later in 2005, following the dismantling of apartheid and the
inauguration of an ANC government in 1994, the lifting of sanc-
tions and an explosion in South African wine exports (wine produc-
tion quadrupled between 1994 and 2004),3 Tom Cannavan
commented of South Africa’s wine country: “The ugly townships
still sprawl for mile after mile alongside major roads and motorways,
signaling that poverty, and its spectral bedfellows of crime, disease
and lack of education, are still acute problems for huge numbers of
mostly black and coloured South Africans. Whole cities of corru-
gated iron shacks and basic government-provided shelters peter out
within a few hundred yards of the five-star hotels and multi-million
pound wine estates.”4 Most academic writing on labor issues in
South Africa has focused on the industrial—notably the mining—
sector, and in agriculture on the sugar plantations of Natal. This
paper explores the history of black labor and of recent black empow-
erment on the wine farms of the Western Cape.

Background

Wine making in South Africa, concentrated in the Western Cape,5 is
closely associated with white colonists. Cape Town was settled in
1652, and the first grapes were pressed in 1659, making South
Africa the first New World wine producer. Thirty years later,
Huguenot refugees imported French grape-growing expertise from
their homeland.6 However, the industry was initially afflicted by a
lack of labor and domestic and foreign markets so restricted that the
government curbed production to avoid wine gluts.7

From the end of the seventeenth century, the wine industry
expanded rapidly largely due to the influx of imported slave labor, and
a small but significant export market, chiefly passing ships (provisions)
and European trading settlements in the East.8 The majority of slaves
working on wine farms originated from Indonesia, India, and
Madagascar until the 1780s, the time of the first peak in the wine
industry, when slave imports from India and Indonesia dropped, and
African slave imports—notably from Mozambique—increased sub-
stantially.9 The vast majority of wine farms were white-owned,

G . C a m p b e l l2 2 2

pal-campbell-12  10/30/07  5:08 PM  Page 222



although there were some exceptions. For example, in the early
eighteenth century, Louis van Bengaal—a “free black”—owned the
Lanzerac Vineyard.10

The rhythm of work on the wine farms was, as with other agricul-
tural work, highly seasonal. During the winter and early spring (June
to August) the vines were pruned—a specialist task; in August and
September, the ground was dug, cleared of weeds and stones, and
planted with new vine shoots; from September to February, the vine-
yards were weeded and guarded against birds and other pests—a task
traditionally allotted to children; and from February to March the
grapes were harvested and pressed, and the wine bottled and
stored.11 Work in the fields necessitated constant bending for adults,
leading to premature ageing and physical deformation.12 Slaves filled
a variety of roles, from menial farm labor, domestic service, and cook-
ing, to craft work (smiths, carpenters, and coopers), the skilled activ-
ities of distillers and vintners, and overseers.13 Workers were often
given daily rations of “dop beer” made from the husks of pressed
grapes and water—the so-called “dop system”—that encouraged
addiction and later formed a core element of worker wages.14

In off-peak seasons, winegrowers hired their slaves to grain farm-
ers, notably from April to June when oats, rye, barley, and wheat
were sown, and November to late December when the grain crops
were harvested.15 It was probably during these periods when adult
workers were away that slave children assumed most wine farm
tasks. The workload was heavy and mortality high. In 1826, one
wine farmer complained that of some sixty to seventy slaves he had
amassed a decade earlier, twenty “young and old” had died of
causes other than accidents and epidemic disease.16 Some slaves
sought to escape the work regime through flight: in 1834, in the
wine-farming sub-district of Stellenbosch, 1.3 percent of all slaves
had run away. However, with little prospect of finding a safe haven,
most slaves remained on the farms, to which the majority of fugitive
slaves also returned.17

Following their takeover of the Cape in 1806, the British sup-
pressed the slave trade, which boosted the value of slave labor.
However, they simultaneously encouraged commercial wine farming
through promoting exports. In 1813, tariffs on the import of Cape
wines into Britain were reduced to a third of that imposed on
Portuguese and Spanish wines.18 As a result, the wine sector entered
its second phase of prosperity. Wine output jumped by 151 percent,
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and by 1823, wine comprised 72 percent by value of all exports
(those to Britain more than doubled between 1813 and 1824).19 In
1817 alone, 1,621 tuns (1 tun = approximately 954 liters) of wine
left the Cape, whereas in the eighteenth century annual wine exports
were often less than a tun.20 Moreover, greater care was taken to
produce quality wines than in the eighteenth century, when Cape
wines had a generally poor reputation.21

In the absence of technological innovation and a good transport
system, increased wine production was achieved on the backs of
slaves.22 Some 80 percent of slaves lived in the Western Cape where
wine farmers each owned an average of sixteen slaves, double the
number owned by three quarters of slave-owners.23 Slaves formed an
important part of the collateral upon which farmers could raise bank
finance. For instance, in 1823, about 18 per cent of Cape wine-
growers’ mortgages comprised slaves,24 while the following year
Charles Henry Somerset, governor of Cape Colony from 1814–26,
stated that slaves “are the only property of value in this colony; land
is of none in comparison.”25

Although total slave numbers remained largely static because of
negligible natural increase (0.8 percent), the slave population on
wine farms in the Stellenbosch and Cape districts increased by 18 per-
cent between 1814 and 1823. However, the number of adult male
slaves increased by only 4 percent, compared to 55 percent for adult
females, 44 percent for slave girls, and 19 percent for slave boys—
reflecting the importance of child labor in the wine industry.26

The wine boom did not last long. In 1825 and again in 1831, the
differential between duties paid by Cape wines and other wines enter-
ing the British market narrowed, plunging South African wine farm-
ers into a crisis of overproduction that made access to cheap labor
even more vital.27 The overall stagnation of the slave population and
the abolition of slavery in 1834—before abolition elsewhere in the
British Empire in 1837—pushed the colonial government into
attempting to find alternative supplies of cheap labor.28

Fresh sources of labor were initially sought well before abolition
from “Prize Negroes”—slaves seized aboard ships by British anti-
slave trade squadrons, landed at the Cape, and forced to work off
14-year indentures. The total number landed after 1808 amounted
to 2,100, but relatively few were assigned to wine farms: in 1823, 54
(36 were men) worked on Stellenbosch wine estates and 116 on
Cape wine estates.29 Farmers generally treated the Prize Negroes as

G . C a m p b e l l2 2 4

pal-campbell-12  10/30/07  5:08 PM  Page 224



slaves, and there were numerous cases of ill treatment. Some Prize
Negroes reacted by trying to escape, while most—at least in the first
years—followed the example of slaves in adopting Islam, which
according to Christopher Saunders, offered them “membership of
new socio-economic networks and a belief-system which gave them
a new sense of self-worth.”30 It appears that conditions for Prize
Negroes improved in the 1820s due to more lenient legislation; and
most later Prize Negro arrivals adopted Christianity rather than
Islam.31 From the late 1820s, with the end of their apprenticeship,
they gained freedom, intermarried into the free black and ex-slave
population, and gradually became an indistinguishable part of the
ensuing “colored” population.32

The state also enforced on the indigenous Khoi and San the 1809
Pass Law, restricting their geographical mobility, and the 1812 and
1817 legislation obliging Khoi and San children born to workers on
settler farms to become apprentices on those farms until they
reached the age of eighteen.33 From 1828, this system was main-
tained on a “voluntary” basis and, for male children, was in 1836
extended to the age of twenty-one years.34 The commercial oppor-
tunities offered by grape growing, in one case at least, enabled a
bonded laborer to gain his freedom. In the 1830s, Adam, an appren-
tice of a Uitenhage farmer, accumulated sufficient funds to purchase
his liberty by selling the produce—including grapes from a small
vineyard he started—from the plot his master had given him.35

Nevertheless, Prize Negroes, Khoi, and San formed a small
minority of the wine workforce. Thus, the authorities also stipulated
that all emancipated slaves continue to serve their former masters as
“apprentices” until 1838.36 Farmers then seized the opportunity to
rid themselves of old, infirm, or difficult ex-slaves.37 However, they
were surprised when many former slaves—notably women—also
profited from their newly acquired liberty, left their masters, and
migrated to the towns, to remote areas to farm independently, or to
settle on government land. By 1848, an estimated six thousand of
the twenty-five thousand former slaves in the Western Cape had
migrated to mission stations, and an additional one thousand had
settled on public land.38

The post-1838 exodus of workers, combined with smallpox and
measles epidemics in 1839–40,39 caused a labor shortage on farms
that forced up the mean cash wage of agricultural workers in the
Western Cape from ten to fifteen shillings a month in the 1840s. To
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attract labor, farmers also increasingly rented plots of farmland to
workers, and “dop” rations were increased.40 Farmers also agitated
successfully for restraints on worker movement, and for a discipli-
nary code. The Masters and Servants Ordinance of 1841 enabled
employers to extend oral contracts from one month to one year, and
written contracts from one to three years.41 In some cases, farmers
established retail shops on their farms, which extended credit
designed to indebt workers and thus tie them to the workplace.42

These measures proved largely insufficient and labor shortages
undermined the industry at precisely the time that wine production
recovered spectacularly from a major slump in the early and mid
1830s. From 1838–41, more wine was pressed than in any other
four-year period between 1806 and 1855. However, as the produc-
tion of quality wine required heavy inputs of labor—which was lack-
ing—the result was poor quality wine, used chiefly for brandy.43

Wine exports continued to fall: those to Britain fell from a peak of
about 5,500 leggers per annum in the late 1820s, to 3,500 leggers
by the early 1830s (in 1831 the tariff differential between continen-
tal European and Cape Colony wine imports was reduced), to 3,365
leggers by 1840–44.44 In consequence, vine land values also fell—
sometimes by up to 46 percent—pushing a number of wine farmers
into bankruptcy.45 From the 1840s, wool succeeded wine as the
Cape’s major export, a trend accentuated from 1860 when imperial
preference for Cape wines was abolished and Cape wine exports to
Britain collapsed,46 a calamity seemingly symbolized by the 1865
shipwreck of the steamship Kadie that transported wine from the
Overberg region to the Cape.47

Nevertheless, the domestic, notably Cape Town, market for wine
expanded and grape growing remained the most important eco-
nomic activity in the southwestern Cape. Indeed, the number of
vines in the Western Cape increased from 13 million in 1819 to 55.3
million in 1865 to 69.9 million in 1875.48 The districts of Paarl and
Stellenbosch were particularly dependent on wine farming.49

Production remained heavily labor-intensive compared to grain pro-
duction, which became steadily more mechanized.50 By 1880, about
one-third of the economically active population of the Western Cape
was involved, directly or indirectly, in wine farming51—a figure that
excludes the seasonal and largely unremunerated labor of the wives
and children of adult male farm workers.52

Despite the Masters and Servants Act (1856) designed to tie
workers to the land, the discovery of alluvial diamonds on the Vaal
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River in the late 1860s, and the expansion of other sectors of the
Cape economy, resulted in a continued labor exodus from the wine
farms—which competed with one another and with wheat farms, for
labor.53 Indeed, conditions were so favorable to workers that an
“explosion” in small commercial black farming activity occurred in
the 1870s.54 Moreover, while the meteoric rise of Kimberley, dia-
mond exports, and subsequently gold discoveries and exploitation
on the Rand protected some sectors of the Cape economy against
the international depression of the 1880s, wine farmers faced com-
petition in the domestic market from both foreign imports (follow-
ing the 1878 excise) and Transvaal brandy distillers.55 In 1887, work
was started on a railway line (Worcester to Roodewal) intended to
facilitate the export of wine and fruit, but Phylloxera hit in 1886, and
the railway company went bankrupt in 1892.56

The government assisted farmers affected by Phylloxera with
monetary compensation, the provision of American and grafted
vines to replace infected vines, and regulatory inspections.57

However, this had little effect on the recession in the wine sector
that, with brief interludes of prosperity (as from 1894–1903), lasted
until the 1920s.58

In consequence, wine farmers continued to squeeze their labor
force in a desperate attempt to avoid bankruptcy. One important
consequence of this was the maintenance of the “dop” system and
imbedded alcoholism among “colored” farm workers.59 Another
was the emergence of Afrikaner nationalism among the wheat and
wine farmers of the Western Cape between 1870 and 1915. This,
Hermann Giliomee argues, arose less in response to events in the
Transvaal than to the widening rift between two Western Cape fac-
tions: the British merchant class in Cape Town, which promoted
economic liberalism, cheap imports of foodstuffs and beverages, and
limited political representation for blacks; and Afrikaner-speaking
farmers who advocated protectionism, guaranteed access to cheap
black labor, white supremacy, and the promotion of the “Afrikaner”
language and culture.60 One result was the founding of the Afrikaner
Bond which agitated for a clear distinction between the descendants
on the one hand of slaves, and on the other hand of the slaveholding
class. It pushed for the exclusion of “coloreds” from education,
land-ownership and squatting, and the franchise in order to create a
cheap pool of subservient labor.61 As P. D. Hahn declared in 1883,
“There is a feeling, which you will generally find prevailing among
all farmers: they do not like to see anyone else occupying their lands
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and deriving profit therefrom. They think that on their lands there
should be only two classes, ‘Baas,’ that is, themselves, and the oth-
ers, servants.”62 British aggression against the Boer Republics in
1877, 1895, and especially in the war of 1899–1902 helped cement
Afrikaner nationalism in the Western Cape. However, the wine farm-
ers’ immediate concerns were access to cheap credit and labor, and a
protected market for their wine.63 Following Union in 1910, farm-
ers started to mobilize Afrikaner capital in the form of rural financial
institutions, but speculative bubbles and bankruptcies continued to
characterize the industry.64 More important was the political influ-
ence of wine farmers, notably on the National Party, founded in
1914, that outflanked its Afrikaner rival, the South African Party,
through concentrating on protectionism for farmers.65

From 1910 to 1935, eighty-seven Acts were passed by the Union
parliament offering permanent assistance to farmers.66 However, a
durable recovery for the Cape wine sector only came following polit-
ical victory for the National Party in 1924 under J. B. M. Hertzog.
The new government immediately approved subsidies to wine farm-
ers and support for the Cooperative Wine Farmers’ Association of
South Africa (Koöperatiewe Wynbouers-Vereniging [KWV]), a car-
tel formed in 1918 to regulate output and fix prices. Exports were
few and largely restricted to grapes,67 but the KWV, to which most
wine farmers sold their grapes, dominated the industry and the
domestic market until 1997.68 The government promoted wine
exports further through the Land and Agricultural Bank (established
in 1912), specifically to channel loans to farmers and cooperatives,
and—in the 1930s—a wine control board that was maintained
throughout the post–World War II era to restrict imports, fix mini-
mum prices, guarantee (often through subsidies) the disposal of all
output, and maintain quality.69

The Hertzog government also took firm action to control labor.
The Native Land Act (1913) prevented black land purchases and
the Native Urban Areas Act (1923) declared urban areas to be
“white,” and forced all black African men in those areas to carry
passes. Those found without a pass were arrested and sent to a rural
area. The Colour Bar Act (1926) further undermined choices for
black labor by restricting skilled positions in the Transvaal mines to
Europeans.70 In 1930, the government boosted the white electorate
(which already constituted over 90 percent of the total electorate) at
the expense of the “coloreds” through extending the franchise to
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white but not to “colored” women. At the same time, however, it
sought to woo “colored” men through promising to extend the
“colored” male franchise to other provinces (where only whites had
the vote) and thus undermine attempts from “black” unionists to
recruit “colored” workers.71

Government backing and economic recovery also led to the re-
establishment of traditional labor relations, and black vineyard work-
ers became effectively the first fully landless, proletarianized rural
workers in South Africa; in most other rural sectors, share-cropping
and labor tenancy persisted until recently.72 Wine farm labor became
intimately bound up in the Afrikaner paternalist nexus, characterized
by extreme subservience of “colored” workers to the white farm
owner.73 In 1928, Raymond Buell wrote that “Those natives living
on European farms are without the protection of government
inspection, and their condition approximates that of serfs.”74 As
Andries du Toit noted:

every aspect of life is bound up with the world inside the wit hekke
(white gates). Agricultural workers depend on the farm for every
aspect of their material survival: money, housing, water, electricity—
often even food and drink. To lose your job, in Western Cape farm-
ing, is to lose your home. . . . This relationship in fact brought some
advantages for workers: it institutionalised farmers’ obligations, and
probably lessened the degree of naked exploitation and brutality that
existed. But it also brought dependence and vulnerability. Farmers
control almost every aspect of farm life, from movement on the farm
to the labour power of male workers’ wives and children.75

The paternalist-dependency nexus was so enclosed that trade union-
ists failed to make the slightest impression on farm workers.76 The
wine farming interest also fought against a strong prohibitionist
movement that emerged in the Cape from the end of the nineteenth
century and which crystallized around the “dop” system.77

Apartheid from 1948 codified racialist policies based on a hierarchy
dominated by whites, in which people classified as “coloreds” were
treated more favorably than those classified as “blacks.” Thus, whereas
the KWV possessed a few black members in its initial years, they were,
under apartheid, excluded.78 The prevalent white pretext for such
exclusion was that Africans were bound in a static traditional economy,
dominated by primitive social structures and religious values that
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blocked the emergence of individual entrepreneurship, private own-
ership of property, and the profit motive. In the mind of the
apartheid state, rural black communities, including those working
on wine farms, were considered to have maintained a “traditional
self-sufficiency.”

This viewpoint justified the payment of sub-standard wages to
black workers, thus helping to keep costs of production down and
profits up.79 Further, white wine farmers tied “colored” workers and
their families to their farms through payments redeemable in com-
pany stores—which frequently resulted in worker indebtedness—
and through alcoholism (farmers continued to “give” wine to
workers even after the “dop” system became illegal in 1962).80 This
ensured not only cheap adult male labor, but also continued access
to adult female and child labor during the peak periods in the agri-
cultural year. As ever, the small size and nimble fingers of children
were particularly valued in grape picking.81 Indeed, Susan Levine
considers that child labor, while largely unrecognized, is still central
rather than peripheral to the wine industry, is at most poorly paid,
and is often unremunerated.82

Black Empowerment

Despite some domestic advantages, the overall costs of apartheid for
the wine industry were large. First, on the international stage, South
Africa became a pariah increasingly subject to boycotts that under-
mined its position in foreign wine markets. Moreover, by the time
export restrictions were lifted in the mid-1990s, it found itself pitted
against technically more advanced and market-savvy newcomers,
such as Australia and Chile. Second, apartheid policies denied the
industry the resources of the majority of its employees; blacks
were critically under-trained and denied entrepreneurial opportu-
nities. Moreover, reliance on cheap labor to generate profits agi-
tated against the capital investment and R&D (Research and
Development) required to be internationally competitive. In adopt-
ing liberal economic policies that reduced central subsidies to farm-
ers, and by introducing minimum wages, the new ANC-led
government encouraged white farmers to cut back on their perma-
nent work force and increase the labor of seasonally employed work-
ers. Thus, the huge post-apartheid increase in wine production from
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38.9 million liters in 1994 to 153.4 million liters in 2004 was largely
due to labor-intensive methods.83 At the same time, the dismantling
of the “homelands” has led to a considerable migration of blacks
into the Western Cape, where they have in many cases competed
successfully against “coloreds”— who comprise some 60 percent of
the population of the Western Cape—for skilled jobs in the wineries.
By contrast, “coloreds” form the vast majority of field workers.84

White-dominated economic sectors proved hesitant and some-
times openly hostile to change, pushing the government to formal-
ize its black economic empowerment policy. The mining sector—the
core of the economy—was the first to be targeted: mining firms
must ensure that 15 percent of their equity is black owned by 2009,
with a further boost to 26 percent by 2014.85

For rural sectors, the government pledged to redistribute 30 per-
cent of the country’s agricultural land by 2014,86 and in 1997 to
replace the Wine Board by the National Agricultural Marketing
Council in order to promote small-scale producers. Additional pres-
sure on white farmers has come from the Black Association of the
Wine and Spirit Industry (BAWSI), formed in 1998, whose mem-
bers are drawn from trade unions, civil and social organizations, and
black businessmen in the wine sector. Its aim is twofold: firstly, to
make the Wine and Spirit Industry fully representative at all levels,
and secondly, to enable black South Africans to become farmers and
farm owners in their own right: “We, the members of Bawsi, declare
for all to know: That the Wine and Spirit Industry is owned and
managed by whites. That people of colour had been deliberately
excluded from participation as capitalists in the industry, but to par-
ticipate as exploited workers. That formal and/or technical skills are
primarily vested in whites and that the industry is managed by
whites . . . We pledge ourselves as members of Bawsi to strive
together, sparing nothing of our strength and courage, until the
changes for transformation as set out below have been achieved.”87

Some white winemakers adapted to government pressure rela-
tively swiftly. Thus, at Fairview estate in Paarl, the owner Charles
Back had allowed black workers to buy some of the land, and by
2000 they were making and selling their own labels internationally.88

Other blacks entered the wine industry as vintners. In 2001,
Mzokhona Mvemve became South Africa’s first black winemaker at
Cape Classics, and by 2004, he was appointed manager of the
Indaba vineyard, deciding how and when to harvest the grapes, and
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controlling the winemaking process through to the finished prod-
uct.89 Since then, other blacks have gained oenology degrees at
Stellenbosch University and have entered the wine industry, includ-
ing Nontsike Biyela, the first black woman oenology graduate, and
South Africa’s first black female winemaker, who in 2004 started
work at the boutique Stellekaya Cellars (founded in 1999).90 She has
since nurtured to perfection four prize-winning wines. 91

However, Cape Classics is an odd man out in an industry domi-
nated by whites as an import company cofounded by Jabulani
Ntshangase, a black South African wine wholesale distributor in
New York, and Andre Shearer, a white South African who is devoted
solely to high quality South African wines.92 Indeed, overall, volun-
tary measures were piecemeal and too limited to satisfy black aspira-
tions, and in 2003, the government introduced Black Economic
Empowerment (BEE) legislation.93 Also in 2003, BAWSI formed its
own black economic empowerment company, Bawsi-i, to facilitate
substantial black investment and ownership, and target the partici-
pation of historically disadvantaged people at all levels in the wine
industry.94

Most BEE projects comprise joint ventures into which black
wine-farm workers buy using the money given by the government
($3,080 per person) to enable them to purchase farmland. It is only
through forming groups of fifty to one hundred people and pooling
this money that black workers are able to purchase a share of farm-
land—which is rapidly increasing in value.95 At the end of 2003, 30
percent of Boschendal estate was transferred to a BEE consortium in
a deal valued at R323 million, 96 while in July 2004 Phetogo
Investments, a black empowerment consortium, acquired a 25.1
percent stake in KWV, which had controlled the South African wine
industry for almost a century.97

By the end of 2004, only 5.51 percent of South African wine
grape producers were engaged in BEE shareholding schemes; 5 per-
cent had introduced profit-sharing programs for their workers; and
some 13 percent claimed that their employees participated in strate-
gic and policy decision-making.98 By the end of 2005, the Black
Vintners Alliance embraced over twenty black-owned vineyards.99

Moreover, in 2006, after two years of negotiations pressed by the
government, the wine sector as a whole adopted a BEE charter with
the target of 10 percent black ownership of land by 2014.100 The
BEE initiative has been backed by the 2005 decision by the South
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African Wine Industry Council (which in 2003 replaced the South
African Wine and Brandy Company) to include on its advisory
forum—in order to accelerate transformation in the wine industry—
representatives from labor (SALBA), farm workers (VinPro), Wine
Cellars of South Africa, the South African Wine Industry Trust
(SAWIT), BAWSI, NAFU, and the Rural Development Network.101

The charter was a major success given embedded white-farmer
fear of BAWSI ambitions, which they considered would lead to a
transfer of their land into black hands.102 Indeed, Charles Erasmus,
chief executive of the South African Wine Industry Trust (SAWIT),
recognized the moral, political, and economic imperatives for black
empowerment: “We need to get the industry to understand that it
also makes good business sense. BEE is not simply about giving away
land, but about enlarging the economic cake to include others as
well. If white farmers were to give shares in their businesses to black
workers, all will benefit at the end of the day.”103

Conclusion: The Future for
the South African Wine Industry

Currently, South Africa has 4,360 primary wine grape producers and
581 wine cellars, of which 51 percent crush 100 tons of grapes or
less a year, and which produce over 5,000 different labels.104

However, whereas under 10 percent of South Africa’s 44 million
population is white, in the winemaking sector—the world’s eighth
largest producer of wine, brandy, and grape juice concentrate (1 bil-
lion liters)105—less than 1 percent of the 257,000 people employed
in any way own, manage, or control aspects of that industry.106

Moreover, Erasmus doubts that the wine industry’s target of 10 per-
cent black ownership of land by 2014 can be met, due to the lack of
black management skills and inability of blacks to access the funds
necessary to survive in a capital intensive industry.107 These were
major factors in the failure of Phetogo, which collapsed after Sawit
called in its R135 million loan to the consortium.108

Nevertheless, some joint-partnerships with majority black-worker
ownership have succeeded, despite the odds. One of these is the
Bouwland partnership trust between renowned vintner Beyers
Truter, and Jan Hendriks—founder of the Stellenbosch Farm
Workers Association—on the one hand, and on the other hand, sixty
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black workers, half of them female, representing some forty families
who own a 76 percent majority share paid for out of land redistribu-
tion payments. The venture, started in 2003, raised a ten million
rand bank loan. Just breaking even because of repayments to the
bank, it aims to quickly become a profit-making enterprise through
increasing output from its fifty-six hectares of vineyards outside
Stellenbosch from 12,750 liters in 2006 to 225,000 liters per annum
by 2014. Its major long-term difficulty is not so much climate—2004,
for example, was a drought year—or loan repayments at high interest
rates, as a total dependence on white know-how and equipment.109

However, schemes are being launched to provide the necessary
skill and capital to transform the industry. In 2004, Cape Classic
established the Indaba Scholarship to help black South Africans
study areas of the wine industry,110 while agreements were signed—
in 2001 with France111 and in 2006 with the United States—to send
black South African viticultural students overseas to “develop skills
and create a new class of owners and entrepreneurs in South Africa’s
wine industry.”112

There are also aims to generate finance for black wine enterprises
in the United States,113 although a recent deal has demonstrated that
probably the best way to provide for successful black empowerment
in wine businesses is through the raising of finance locally. In a 2006
joint venture between black workers and white owners, Solms-Delta,
Lübeck, and Deltameer—three Western Cape wine farms in
Franschhoek covering seventy-six hectares—was transferred to over
two hundred people in twenty-two worker families, making them
owners “after generations of tilling vineyards on which they had no
claim.”114 Financial services group Investec funded the Deltameer
acquisition—for which Solms-Delta and Lübeck provided the neces-
sary collateral—and provided development capital for upgrading.
The initiative raised the value of the assets in the joint venture to
R62-million with R23-million in liquid capital. The farm workers’
Wijn de Caab Trust is sustained by a profit share in Solms-Delta, for-
merly owned by Mark Solms and Richard Astor, who remain direc-
tors of the trust. It will purchase the active portion of Deltameer
from Solms and Astor either via grant funding or bank financing,
with any loan repaid through profits.115

Another new factor is the virtually untapped domestic black mar-
ket (blacks traditionally drink beer). Potential domestic black
demand for wine is increasingly important, given the ferocity of
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global competition and the fact that in 2006 for the first time since
the fall of apartheid (the volume of wine exported rose from 22 mil-
lion liters in 1992 to 282 million liters in 2005), wine exports fell in
2006 by about 5 percent.116 Thus, Andrew Moth, editor of the
South African trade guide Hotel & Restaurant, highlights as the
number one characteristic of the performance in 2006, that domes-
tic wine consumption had fallen for the fourth consecutive year and
that recovery depended on new brand growth in the black market
where wine is perceived as a “highly aspirational category.”117 It is
in response to this need to re-orientate market aims that Wines of
South Africa, the industry’s international marketing arm, has been
given the mandate to promote wine as a lifestyle product on the
local market.118 Should black South Africans be persuaded to switch
from beer to wine, the future of the South African wine industry
would be assured.
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C h a p t e r  1 3

Wines of the Farthest
Promised Land from Waipara,

C anterbury, New Zeal and 1

Rupert Tipples

Antipode, noun, masculine. Place on the earth’s surface dia-
metrically opposed to another. New Zealand is the antipode, at
the antipodes of France2

Introduction

Since settled largely by Britons in the nineteenth century, New
Zealand has been economically dependent on its pastoral farming
exports. The need for export diversification was highlighted by the
United Kingdom’s entry to the European Economic Community
(EEC) in 1972, when the former export markets were restricted by
EEC quotas and tariffs. Growing crops have formed an important
part of the subsequent diversification. Horticulture, New Zealand’s
sixth largest primary industry, contributed $NZ2.1 billion in exports
in 2004.3 Wine exports, as part of that, have grown almost tenfold
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since 1995 to $NZ434.9 million in 2005, representing one percent of
global wine exports. New Zealand’s largest wine export market is the
United Kingdom, worth $NZ162 million in 2005. Unlike Australia,
which has focused on heavily discounted bulk sales to supermarkets,
New Zealand exports are unique, niche quality wines that, in the UK,
have the highest landed bottle price of all imported wines.4

This study examines the development of successful vineyards in
the Canterbury region of the South Island. Vineyard developments
in New Zealand were the product of small individual initiatives,
compared to Australia where they were heavily influenced by public
policy.5 French settlers were the first to plant grapes in Canterbury—
at Akaroa in 1840—for their own consumption.6 Indeed, the first
commercial vineyard in Canterbury was established as late as 1978,
about twenty kilometers north of Christchurch. This chapter first
explores the reasons for such a late development, and subsequently
traces the modern development of grape growing and winemaking
in Canterbury.

Early Developments

Romeo Bragato (1858–1913), Viticulturist to the Government of
Victoria, Australia, visited New Zealand in 1895 to assess New
Zealand’s viticulture potential. He looked at existing vineyards,
tasted their wines, and evaluated which were the appropriate areas
where grapes might be grown for wine production. He reported that
the Akaroa district of Canterbury was “splendidly suited to the culti-
vation of the vine,” but warned that vineyards there were in decline:

The wine industry (at Akaroa) prospered as long as those by whom it
was started remained at the helm, but immediately they began to die
off, the vineyards became neglected, and the vines died out. . . . It
would seem that the pioneer French settlers of Akaroa failed to com-
municate to their offspring even a small percentage of that enthusiasm
over the cultivation of the vine which they were in such large measure
possessed of, or it may be their descendants suspended work by rea-
son of the vines becoming attacked with oidium, thus causing the dis-
appearance of vineyards which had been to their forebears as a bit of
the fatherland.7

Bragato proposed a remedy for the situation: “If capitalists could be
induced to invest some of their money, encouraged and assisted in
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their enterprise by the Government, they would undoubtedly be
richly rewarded, and Akaroa acquire world-wide fame.”8

The failure of a wine industry to develop at Akaroa may be attrib-
uted to both natural and human factors. First, despite a favorable
environment, the vine was damaged extensively by birds and, from
the 1870s, by Oidium. Also, the area was remote, far from the near-
est market on the Canterbury plains. Moreover, the population of
the plains was mainly of British ancestry, with a cultural tradition
that favored beer over wine. In addition, the early French settlers—
who had escaped poverty in France in the hope of a better life in the
Antipodes—were not capitalists, and produced for home consump-
tion rather than for the market.9 Few had the background, capital,
and entrepreneurial desire to establish a wine industry. Nor did they
have many children to carry on winemaking after them.10

Developments 1895 to 1973

Dalmatian immigration, which played a large part in the development
of the New Zealand wine industry in the North Island, had no impact
in Canterbury.11 Moreover, the impact of the early French wine
growers of Akaroa remained local and limited, while the government
turned a deaf ear to Bragato’s advice in 1895 that they invest in what
he considered to be an industry of enormous potential. In a largely
pastoral economy, new crops received little encouragement. In addi-
tion, the times were unfavorable for a new venture. The turn of the
century was a period of national concern over the evils of drink, and
the virtues of abstinence. Another factor was the place of wine as a
drink in society. Fortified ports and sherries were most in demand.
Even the more prosperous classes in New Zealand were uninterested
in poor New Zealand wines. After World War II, attitudes to drink
and familiarity with wine changed. Many returning servicemen had
experienced wine while overseas. Attitudes to licensing became more
relaxed, the number of sales outlets increased, demand expanded,
and with the increase in travel after 1945 and the growth of tourism,
the market for grapes and wine began to exhibit more possibilities.12

However, the twentieth century history of wine in Canterbury is
largely the product of the chance meeting of two very different men,
one an academic fruit scientist and the other a Central European visitor
of complex background, classical winemaking skills, and entrepre-
neurial tendencies.
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The Role of Lincoln College

In Canterbury, a lot of interest was expressed about the possibility of
growing grapes and making wine in areas such as around Akaroa.
Lincoln College, the University College of Agriculture for
Canterbury, was not concerned with horticultural courses until
1949. The pastoral dominance in New Zealand agriculture did not
encourage too much effort being put into marginal and speculative
crops such as grapes, but interest in grape production did come to
Lincoln with the appointment of Dr. David Jackson as a Lecturer in
Fruit Production in 1968. Jackson became involved with grapes.
One of the differences between grapes and the other fruits fascinated
Jackson. Most pip and stone fruits flower soon after bud break, but
grapes flower some six to eight weeks later. This gave the grape berry
a relatively short period in which to ripen, a contrast which stimu-
lated Jackson’s scientific imagination.

Jackson, a fruit scientist and teacher without practical experience
of grape growing and winemaking, was fortuitously introduced to
Danny Schuster, a visiting Czech Research Fellow who had been
contracted to solve some fermentation problems in cider produc-
tion. Danny—who had trained in grape growing and winemaking at
the Melnik Institute, situated in a small Bohemian wine-producing
district about fifty kilometers north of Prague—was enlarging his
overseas experience in New Zealand before moving on to South
Africa for the next vintage.13

The encounter between the two men created a synergy that led
to the revival of grape growing and winemaking in Canterbury—
something that Bragato had dreamed of for Akaroa in 1895. A
winemaking seminar that the two men organized in May 1973
attracted many participants, reflecting a much greater level of seri-
ous public interest in wine than had been anticipated. This encour-
aged Jackson to plant his first wine grapes in order to assess their
suitability for Canterbury, and to begin a series of related promo-
tional activities. He and Schuster coauthored a new range of publi-
cations that highlighted the path-breaking developments at
Lincoln, and placed the growing of grapes and making of cool-cli-
mate wines in a world context. In addition, they organized a series
of seminars to highlight the potential in Canterbury for growing
grapes and making satisfactory wines.14
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The first planting of trial grape varieties in the winter of 1973
nearly came to grief due to a late frost. At first, the trials focused on
cool-climate varietals in order to test whether Canterbury’s dry cool
season was amenable to producing grapes for a German-style white
wine. Subsequently, warm-climate varietals were tested. Jackson
concluded that any grape that ripened in the exceptionally bad
1975/76 season when the total degree days15 at Lincoln were only
630, compared with an average level of 973 over the ten years
1965–1975 (and there was an early frost causing leaf drop and
killing some berries), could be successfully adopted by wine growers
in similar or warmer climates.16

Of the varietals suitable for the Canterbury climate, initial results
suggested Gewürztraminer, Pinot Blanc, two forms of Chasselas,
and Sylvaner produced reasonable sugar and acid levels. Pinot Noir
and Gamay de Beaujolais were rather high in acid but still showed
potential. Chardonnay, Riesling, and Hermitage were all too high in
acid, but allowing for the poor year still exhibited some potential.
Jackson’s conclusions included a caution for those wishing to grow
grapes in South Island conditions that considerable finance, skill,
and flexibility were vital attributes given the still largely experimental
conditions and uncertain yields and markets.17

By the time of Jackson’s second report in 1978, the trials had
expanded to cover forty wine grape varieties18 and fourteen different
systems of pruning and training. That season, many of the grapes in
the variety collection first matured and so were evaluated in a series
of procedures that Schuster played an important role in setting up.
First, the mature grapes were comparatively assessed for sugar and
acid levels. As microvinification19 had begun, taste or sensory evalu-
ation panels were introduced. Assessment of the output was also
reported for the first time.

The sensory evaluation panels, which operated from 1978 to 1984,
each comprised fifteen members with some expertise in wine, from
wine producers and merchants to adherents of wine appreciation soci-
eties and professional oenologists. All were instructed how to evaluate
wine in terms of alcohol content, color, flavor, aroma and age. Drawn
from all over New Zealand, they were well placed to convey to their
peers in the industry the results of experiments at Lincoln.20

By 1979, preliminary conclusions could be made. First,
Canterbury was on a par in terms of heat accumulation with areas of
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the world that produced excellent white wines. Second, due to insuf-
ficient precipitation, Canterbury might need irrigation in order to
establish new plantings. Wind was also a problem, necessitating the
provision of adequate shelter for grapes. In addition, while the buds
of grapes and apples burst at about the same time, grapes were closer
to the soil and thus more susceptible to ground frosts. In conse-
quence, the value of frost-free sites or a system of frost protection
was emphasized.21 Sloping sites were generally frost free due to nat-
ural air drainage and greater exposure to the sun, but machine culti-
vation of slopes was more difficult, necessitating higher—and more
expensive—labor inputs.22 However, the most serious problem
encountered was bird and wasp damage (wasps attacking grapes
already punctured by birds).23

By 1976 Schuster was back in New Zealand after supplementing
his experience in South Africa and Bordeaux, and was working in
Marlborough as a Viticulture Advisor for Montana Wines, which in
1973 had started a large propagation and planting program. He
chose to work there to be close to developments at Lincoln, which
he regularly visited.
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While its experimental program was proceeding, Lincoln organ-
ized seminars, workshops, and courses to give interested parties an
insight into developments and help them with their own growing
plans. Courses offered in 1976–78 were largely Jackson and Schuster
affairs, supplemented by local and national speakers according to
subject.24 Regular interaction between researchers and potential
growers and winemakers was encouraged, there being none of
today’s concerns about commercial sensitivity. As many participants
were, by the early 1980s, playing significant roles as grape growers
and winemakers, David Jackson believed that by then the initial
aims of educating the industry had been largely achieved. Those
wanting further information could continue to directly contact the
experts at Lincoln. Jackson, discouraged at the lack of non-techni-
cal literature to assist grape farmers, decided to write his own
guides. In 1971, early in his teaching days at Lincoln, Jackson had
published his Notes on Fruitgrowing, a distillation of information
about a range of fruit crops, including grapes, to accompany his
horticultural courses.25 He subsequently coauthored with Schuster
two works: “Possibilities for Grape Growing and Wine Making in
the South Island of New Zealand” and Grape Growing and Wine
Making: A Handbook for Cool Climates, now in its fourth edition
and with a world-wide market.26

Spin-offs from Lincoln:
Regional Commercial Wine Production

Jackson and Schuster’s “odd ball” idea of planting grapes in
Canterbury was taken up quicker than they could have imagined, stim-
ulated by the desire of local producers to rival Auckland wine growers.
Much of the early interest centered on Banks Peninsula, the remnants
of volcanic cones rising to nearly a thousand meters to the southeast of
Christchurch, and site of the earlier French plantings at Akaroa. A
1975 Lincoln experiment with the planting of grapes near Akaroa27

failed as a result of the area’s drought prone character, Schuster’s inex-
perience with the locality, and the remoteness of the area from Lincoln.
With hindsight it is also clear that irrigation at the time of planting was
necessary. Schuster had long held the view that vines should not be
nursed too much at planting but be encouraged to get their roots
down deep even if some plant losses were the consequence.28
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Unfortunately, when farmers realized that establishing vineyards on
Banks Peninsula would restrict their use of hormone herbicides for
controlling weeds, such as gorse and broom, vineyards became a
prohibited form of land use.

Another early center of grape cultivation was just north of
Christchurch on the Canterbury Plains where two plantings fol-
lowed directly from involvement with Lincoln. One of these com-
prised a two-hectare plot planted with Riesling, Gewürztraminer,
Pinot Gris, and Pinot Noir located on the orchard of Bill Turner, the
sponsor of the cider fermentation research for which Schuster had
originally been contracted. This inspired Ernie Hunter—a local hotel
manager and friend of Turner who became enthralled with the possi-
bilities of New Zealand wine—to purchase land in Marlborough for
grape production. Using improvised equipment, he and Turner
made wines—their first—that won three silver and three bronze
medals in the National Wine Competition. Before Ernie’s early
death in 1987, the Hunter family built their own winery in
Marlborough and became significant promoters of the export of
New Zealand wines.

The Mundy brothers initiated the second Plains planting after
their vegetable growing operation was undermined by a devastating
attack of the potato cyst nematode. Inspired by developments at
Lincoln, from where they obtained cuttings, they planted four
hectares of grapes in 1978, which had increased to twelve hectares
by 1981 when their first vintage sold out in one day.29 In 1983, their
St. Helena Winery won a national gold medal at the Air New
Zealand Wine Awards for its 1982 Pinot Noir. This provoked
national interest in Canterbury as a wine-producing area. As with the
composite Hunter wines, the St. Helena Pinot Noir combined
Mundy’s St. Helena grapes with a small quantity of grapes from
Banks Peninsula. They came from a small area of vines planted by
Jackson’s technician assistant, Graeme Steans, with Danny
Schuster’s help. There were too few of them to be classified as a vine-
yard and thus prohibited30.

Two other wine-growing initiatives were founded by members of
Lincoln’s Sensory Evaluation Panel: one by the Giesen brothers
from Germany—who wanted to produce cool climate Riesling and
became the largest of the early Canterbury growers—and the other
by John Thom and July Wagner, from Rolleston, who established
the first winery restaurant. Their project was the first step in setting
up what is now an important wine tourism industry in Canterbury.31
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In the Waipara district, Sophie Fox (née Glasman), who had suf-
ficient experience in wine growing from her native Alsace to recog-
nize the geological potential of Waipara, initiated the first vineyard
in the 1880s.32 The wine potential of Waipara’s limestone soil also
led, in the late 1950s, to an initial planting in a Weka Valley nurs-
ery of ten thousand cuttings from the Mission Vineyard in Hawkes
Bay.33 A third experiment was tried by John McCaskey, using
hybrid cuttings in an attempt to find a viable alternative to sheep
farming.34 However, none of the three initiatives succeeded. One
major problem was drought. Rainfall was reasonable during the
1960s, but the region experienced bad droughts from 1970 to
1973, and in 1972 the New Zealand Agricultural Engineering
Institute at Lincoln College was asked by local farmers to carry out
a feasibility study for an irrigation scheme. The result was the gov-
ernment subsidized Glenmark Irrigation Scheme, which harvested
water from floods and other high flow levels and stored it in a
range of ring and gulley dams for use when moisture shortages
began to impede plant growth.35 It was envisaged that the chief
beneficiaries of the scheme would be producers of wheat, barley,
lamb, and wool, but it was noted that wine growers would also
benefit.36

John McCaskey was first to take advantage of the irrigation
scheme, when in 1981 he planted four hectares of land with Riesling,
Chardonnay, Muller Thurgau, Cabernet Sauvignon, Pinot Noir, and
Gewürztraminer vines that he cultivated along Lincoln lines. Each
vine on his plot received approximately one liter of water weekly from
a small ring dam that had originally been built to water tomatoes.
When agricultural subsidies were removed in 1984, the Glenmark
Irrigation Scheme was terminated prematurely. Consequently
only half of the potential area was irrigated, but it included
McCaskey’s farm, which produced a Waipara Red wine that in
1985 won a Bronze Medal, a presage of future success for the new
wine-producing district.37

Four other viticulture enterprises founded in 1982 that also ben-
efited from the Glenmark irrigation scheme became contract grow-
ers for Corban’s Wines in Marlborough. Their grapes won Rhine
Riesling wines gold medals in competitions in 1986, 1988, and
1989.38 In addition, in 1986, specifically to grow Pinot Noir grapes,
Danny Schuster founded the Omihi Hills Vineyard there on an ele-
vated wind-protected hillside, with soils reminiscent of Burgundy of
heavy clay loam, rich in ironstone and chalk.39

W i n e s  o f  t h e  Fa r t h e s t P r o m i s e d  L a n d 2 4 9

pal-campbell-13  10/30/07  5:08 PM  Page 249



Developments since the Late 1980s

Vine plantings in Canterbury have increased since 1990, notably in
the Waipara area, which has also received significant American
investment at Canterbury House Winery, developed by an American
Radiologist, Dr. Michael Reid. On the Plains, Danny Schuster estab-
lished a second vineyard, of Chardonnay and Pinot Noir, on gravelly
soils in mid Canterbury to complement his Waipara production.40

Banks Peninsula also witnessed developments in wine growing
from the late 1980s, when a severe rural recession led to a with-
drawal of the prohibition on vineyards. Some farmers were per-
suaded to profit from climate, aspect, and slope advantages favorable
to vines and to establish vineyards around Akaroa Harbor, the loca-
tion chosen for the first plantings by the original French settlers. In
a further development in 1990, a vineyard restaurant was opened at
Waipara Springs that has helped to promote Waipara as a tourist des-
tination, and has acted as a model for others established at Glenmark
and Pegasus Bay.41

By 2005, Canterbury had 853 hectares under vine—a figure that
is predicted to reach 980 hectares by 2008. This currently represents
only 4 percent of the total area under vines in New Zealand. Of the
area under vine in Canterbury, 33 percent—projected to increase to
36 percent by 2008—is planted with Pinot Noir, almost one-third
with Riesling and about one-seventh with Chardonnay.42 Following
its acquisition of Corban’s award-winning Amberley Rhine Riesling
wine vineyards in Canterbury in 2000, Montana Wines, then New
Zealand’s largest wine company, also established major Pinot Noir
and Riesling plantings in the province. This signaled the beginning
of significant corporate wine production in Waipara.43 In total, it is
estimated that by 2008, the area under wines in Waipara will increase
to 245 hectares for Pinot Noir, 234 hectares for Riesling, and just 53
hectares for Chardonnay.44

While the viticulture area was expanding, developments continued
at Lincoln where a one-year postgraduate diploma in dedicated viti-
culture and wine science was established in 1989. The course imme-
diately became extremely popular, and experts from all over New
Zealand—and one from California—were recruited to help with the
teaching.45 In 1998, the program was expanded with the addition of
a three-year Bachelor of Viticulture and Oenology degree. By 2006,
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nearly 120 students were enrolled in the undergraduate, and over 40
in associated postgraduate programs. From 1993, there was also a
renewed interest in short-term courses that provided an opportunity
for local grape growers and winemakers to meet students and to
catch up with the latest research and technological developments.

Conclusion

Recent entrepreneurial developments have led to a significant expan-
sion of the wine industry, wine tourism, and wine exports in the
Canterbury region of New Zealand. This chapter has outlined the
early beginnings and subsequent successful establishment of the
wine industry. Initially based on a small number of individual initia-
tives, it required a supportive research and educational institution,
and the unrelated backing of government policy from the early
1980s to prove successful.

Wine has made a considerable visual and economic impact on
Waipara. In visual terms, irrigation and vines have added greens and
autumnal reds to the formerly uniform pale straw colors of late sum-
mer and autumn. Also, a thriving new sector has been added to the
economy as, in addition to the vineyards and wineries, wine tourism
has developed. Waipara has become part of the Hurunui Tourist
Triangle (which also includes the thermal resort of Hanmer Springs,
and the whale watching centre of Kaikoura), attracting increasing
numbers of local and international tourists—all of which has a mul-
tiplier effect on other sectors of the economy: The winery tourism
multipliers for Canterbury, for example, have been calculated at
between $NZ1.48 and $NZ1.91.46

Moreover, the future of winemaking in Canterbury looks rosy.
Montana Wines, currently owned by Pernod Ricard, New Zealand,
has made a substantial commitment to the district, with huge new
plantings of 220 hectares of Pinot Noir, Riesling, and Pinot Gris.47

Again, the creation of Waiata Vineyard Waipara, which has long-term
supply contracts with Villa Maria and Nobilo’s, will lead to a further
planting of 330 hectares.48 Such investment is well founded. At the
2003 International Wine Challenge in London, Sherwood Estate was
awarded Gold for its 2002 Reserve Riesling.49 Canterbury, and
Waipara wines have truly become internationally established.
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A p p e n d i x  

Sources and C alcul ation Method
for World Wine Production

( Table 10.2)

We have made our calculation of world wine production on the
basis of data collected from the International Institute of
Agriculture, Annuaire International de Statistique Agricole (Rome:
International Institute of Agriculture, 1911–1939). Data missing
from the above source has been completed using the following
sources: B. R. Mitchell, International Historical Statistics. Africa
and Asia (London: Macmillan,1986); B. R. Mitchell, International
Historical Statistics. Europe, 1750–1988 (London: Macmillan,1992);
B. R. Mitchell, International Historical Statistics. The Americas,
1750–1988 (New York: Stockton, 1993); United States Tariff
Commission, Grapes, Raisins and Wines, (Washington, 1939); and
Office International du Vin, Annuaire International du Vin (Paris:
Office International du Vin, 1928–1939).

Data that could not be obtained from any of the above sources
has been estimated as an average of the available data on previous
and subsequent years. The percentages of estimated production of
total world production in each period are: 1.5 (1900–04); 2.8
(1905–09); 3.9 (1910–14); 3.5 (1915–19); 2.4 (1920–24); 1.0
(1925–29); 1.1 (1930–34); 4.9 (1935–38).
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ment accounting at the University of Regina, Canada, is the author
or coauthor of numerous articles on entrepreneurship and economic
development. He is editor of the Journal of Small Business and
Entrepreneurship and coeditor of the Journal of Enterprising
Communities.

María-Isabel Ayuda
(University of Zaragoza, Department of Economic Analysis)
María-Isabel Ayuda, an associate professor in the Department of
Economic Analysis at the University of Zaragoza, is the author or
coauthor of numerous publications in the field of econometric theory
and cliometrics.

Linda Bramble 
(attached to Brock University,
St. Catharines, Ontario, Canada)
Wine educator Dr. Linda Bramble is a wine writer and broadcaster
and former professor in wine appreciation at the Cool Climate
Oenology and Viticulture Institute at Brock University in St.
Catharines. As adjunct professor to the Faculty of Business, she
taught courses in creativity and entrepreneurship. Among several
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books, she has written two about Ontario wine country and Ontario
wines—Discovering Ontario’s Wine Country and Touring Niagara
Wine Country—and a third on the industry’s history is in prepara-
tion. She is also the Canadian correspondent for the Oxford
Companion to Wine. She was a lecturer in philosophy and education
at Brock University, professor at Concordia University in Montreal,
and a program director with the Niagara Institute, a think tank
bringing together leaders from business, labor, government, and
academia, now part of the Conference Board of Canada. Her inter-
est in wine became professional when she cofounded a Niagara
region magazine, which brought her into contact with the Ontario
wine industry. She is also a recent former member of the Board of
Directors of the Liquor Control Board of Ontario. She currently
conducts research in wine tourism and leadership in wine.

Kathleen Brosnan

(University of Houston, Department of History)

Kathleen Brosnan is an associate professor of history and research
director of the Center for Public History at the University of
Houston. Dr. Brosnan holds a JD from the University of Illinois and
a PhD from the University of Chicago. She is the author of Uniting
Mountain and Plain: Cities, Law, and Environmental Change along
the Front Range (2002). Brosnan is finishing a book on the environ-
mental history of the Napa Valley wine industry and editing a four-
volume Encyclopedia of American Environmental History for Facts
On File.

Patric Choffrut

(University of Avignon, Department

of Commerce and Applied Languages)

Patric Choffrut, Maître de Conferences in the Department of
Commerce and Applied Languages at the University of Avignon
(American studies), is also a linguist and expert in Provencal, the
tongue of the troubadours and a language that once dominated the
entire region from Catalonia through Southern France to adjoining
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regions of Italy. His research interests are minorities in general,
Jewish and Occitan histories in particular.

Carman Cullen
(Brock University, Department of Management, Marketing)
Carman Cullen is an associate professor of marketing and a three-
time winner of the Faculty of Excellence Award in the Faculty of
Business at Brock University. Carman has an extensive background
in consumer research and retailing, both as practitioner and as a con-
sultant. Dr. Cullen has offered numerous seminars and conducted
research throughout North America and Europe, with a most recent
focus on wine marketing. He is coeditor (with G. Pickering and R.
Phillips) of the Conference Proccedings Editors—Bacchus to the
Future, The Inaugural Brock University Wine Conference, Brock
University Press, St. Catharines, Ontario, 2002.

Robert J. Giberson
(University of Regina, Faculty of Administration)
Robert J. Giberson is associate dean of undergraduate and interna-
tional programs and is associate professor (of marketing) at the
University of Regina, Canada. He researches and publishes in
enterepreneurship.

Brian Gibson
(Murdoch University, Murdoch Business School)
Brian Gibson is an associate professor of accounting at the Murdoch
Business School in Western Australia, where he researches and pub-
lishes in small business practice and entrepreneurship.

Joseph Kushner
(Brock University, Department of Economics)
Joseph Kushner is a professor of economics and director of business
economics at Brock University and was formerly with the Royal
Military College of Canada. His publications have appeared in the
following journals: Advances in Industrial and Labor Relations,
Antitrust Bulletin, Applied Economics Letters, AREUEA Journal,
Atlantic Economic Journal, Canadian Business Economics, Canadian
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Journal of Administrative Sciences, Canadian Journal of Economics,
Canadian Journal of Political Science, Canadian Journal of Public
Health, Canadian Journal of Urban Research, Canadian Public
Administration/Administration Publique du Canada, Canadian
Water Resources Journal, Cost and Management, Dalhousie Review,
Engineering Economist, Health Services Research, Science Forum,
Journal of the Midwest Finance Association, National Tax Journal,
Quarterly Journal of Business and Economics, Review of Financial
Economics, and Utilities Policy. He is a co-recipient of the Douglas C.
Mackay Outstanding Paper Award in Finance.

Gary Pickering

(Department of Biological Sciences and Cool Climate

Oenology & Viticulture Institute, Brock University)

Educated and trained as an oenologist in New Zealand and
Australia, Gary holds a PhD in wine science and has a very active
research program focused on wine flavor and perception. He is the
author of over one hundred research papers, is an international wine
judge, and is the North American editor of the Journal of Food,
Agriculture & Environment. He is currently chair and professor in
the Department of Biological Sciences at Brock University, and a
research scientist in the Cool Climate Oenology & Viticulture
Institute, also at Brock.

Vicente Pinilla

(University of Zaragoza, Department

of Applied Economics and Economic History)

Vicente Pinilla, professor of economic history in the Department of
Applied Economics and Economic History at the University of
Zaragoza, has published widely in the field of economic history,
notably of nineteenth- and twentieth-century Spain and interna-
tional trade in agricultural and food products.

Steve Stein

(Professor of History, University of Miami)

Dr. Stein’s research area is modern Latin American history, focusing
on Peru and Argentina. He is presently conducting a multi-faceted
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research project on the history of wine in Argentina and is writing a
comprehensive history of the Argentine wine industry. His major
scholarship has been in the social and cultural history of Peru, con-
centrating on the evolution of the Lima popular sectors from the
early twentieth century through the contemporary period. Dr.
Stein’s publications on the early twentieth century include “Populism
in Peru: The Emergence of the Masses and the Politics of Social
Control” (1980) and “Lima obrera 1900–1930,” Vol. 1 and 2 (1986
and 1988). He has also written on Peru—“La crisis del estado patri-
monial” (1988)—which analyzes the impact of Peru’s most profound
economic crisis on social, political, and cultural changes in the coun-
try. He has recently completed two co-edited works, entitled Popular
Art and Social Change in the Retablos of Nicario Jiménez Quispe (with
Professor Carol Damian of Florida International University), pub-
lished by the Edwin Mellen Press in 2005, and El vino y sus revolu-
ciones: Una antología histórica sobre el desarrollo de la industria
vitivinícola argentina (with Professor Ana Maria Mateuof the
Universidad Nacional de Cuyo, Argentina). In addition to his work
in the History Department, Dr. Stein is the director of the Center for
Latin American Studies at the University of Miami. He is also a mem-
ber of the Tasting Board of the Miami International Wine Fair and
teaches wine seminars in the South Florida area.

Rupert Tipples
(Lincoln University, Canterbury)
Rupert Tipples, senior lecturer in employment relations at Lincoln
University, New Zealand, is author of several primary industry histo-
ries, most recently Canterbury Grapes and Wines 1840–2002.

Julie Holbrook Tolley
(University of South Australia,
School of Social Work and Social Policy)
Julie Tolley is currently employed at the School of Social Work and
Social Policy at the University of South Australia. She recently com-
pleted her PhD on the history of women in the South Australian
wine industry. Her current research is compiling data from an online
survey on the relationship between teaching, learning, and grading
students’ assignments to present at a conference in Georgia (United
States) in November.
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Robert C. Ulin
(Western Michigan University)
Robert Ulin is a professor and chair of the Department of
Anthropology. His research interests include the anthropology of
Europe, social and cultural theory, political economy, ethnohistory,
globalization, nationalism, wine growing, commodities, notably in
France. His most recent book is Understanding Cultures:
Perspectives in Anthropology and Social Theory, 2nd edition,
Blackwell Publishers, 2001.

Dianne W.Wingham
(The University of Newcastle, College of Business and Law)
Dianne Wingham, PhD, is an associate professor, teaching online
courses and researching in entrepreneurship and strategy at the
University of Newcastle, Australia (Grad School.com.au). She is
CEO of Wingham Aplied Synergy, a Global Professional
Development Company.
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Agriculture International

Marketing Strategy, 70
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exports, 188, 191; French
colonial agricultural policy,
185; impact of French trade
policy on wine production,
185, 189, 195; impact of
Phylloxera outbreak in France
on wine exports, 188; market
share of global wine
production, 186, 190–91;
vineyards, 185–86, 190; wine,
185, 189, 190

Amnesty International, 208
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49
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Babylonia, 146
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ben Juda, Gad, 142
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Bergerac, 48, 50, 51
Beringer, Frederick, 20
birth control, 160
birth rate, 160
bis Winckel, Sophia, 129–30
Black Association of the Wine and

Spirit Industry, 233
Black Economic Empowerment

Legislation, 233
blood/alcohol limit, 162
Bolivia, 4
Bordeaux, 2, 3, 6, 44, 50–51, 53,

55, 57–58, 158, 165, 171;
Bordeaux producer, 172;
Bordeaux wine-growing
history, 51; Bordeaux wines, 3,
143, 157, 172

Bordeaux classification of 1855, 49
boules, 149
Bourdieu, Pierre, 52, 58
Bourn, William, 22
brandy, 3
Brazil: consumption of wine, 183
Bright’s Wine, 67
Brit Milah, 140
Britain, 168, 169, 189, 194, 241;

British settlers, 162;
competition for British market,
158; demand for imported
table wine, 189, 194; entry
into European Economic
Community, 241; import of
Maori-produced wines, 217;
import of New Zealand wines,
242; trade with South Africa,
223, 224

Brittany, 2
Brock University, 72, 79
Bruscadelle, 145
Bulgaria: consumption of wine, 183
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American Viticultural Area
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Resources Development
Strategy, 209; Agriculture
International Marketing
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Caron, François, 160
Carpentras, 142, 148, 149
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Cartier, Jacques, 87
Castel Frères, 171
Cavaillon, 142, 148
Cave Spring Cellars, 76
celebration of the Sabbath, 146
champagne, 2, 3, 7
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Chile, 1, 4, 165, 171, 172, 185,
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Clos Saint-Denis Vineyard, 93
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Color Bar Act (1926), 228
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Comaroff, Jean and John, 46
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(CLQ), 89, 90
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Cooperative Research Centre for
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Cotognata, 146
coudolles, 149
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Crabb, H. W., 22
Crane, George Belden, 20
Crescas du Caylar, 149, 150

dagan, 140
dates, 140
death rate, 160
demographic expansion, 159
demographic growth, 159, 160
denial of coevalness, 46
Denmark: import of Maori wines,

217
depression of 1885, 161
destruction of the temple, 140
diaspora, 140
Dietrich, Victor, 92
diphthongs, 148
Dordogne, 48, 50
Durand, Herve, 91

E & J Wine Cellars, 166
East Asia, 166
East Dell Estates, 76
economic boom, 163
Egypt, 2, 9
Elite Estates, 44, 48
Elliott-Fisk, Deborah, 32
Ely, Bernard, 149
Encyclopedia Judaica, 140, 146,

148
Enjallbert, Bernard, 51
Enjallbert, Henri, 51
Enlightenment, 45
Environmental Protection Agency,

209
Escuela Vitivinícola Nacional, 103
Euripides, 18
Europe, 181, 191, 194; Eastern
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standards, 56; European
Union, 166; European
vineyards, 184; Southern
Europe, 179, 180, 181, 191,
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producers, 180, 195; wine
production, 180

export economies, 179
export of wine, 179; development

of, 179; export of high-quality
wine, 194; export market, 165,
188; export strategy, 158

Fabian, Johannes, 46
false prophet, 141
Faustino Sarmiento, Domingo, 103
federal appellation system, 19, 20,

30
Fiedler Winery, 128–29
Fiedler, Johann Friedrich August,
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Field, Kate, 22
figs, 140
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France, 1, 4, 6, 47, 166, 168, 171,
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trade policy, 180, 190; French
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exports, 165, 171; French
wine production, 158; French
wine sales, 165, 169, 170;
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global wine consumption, 4,
166, 194; global wine
production, 4, 184; Haut Pays,
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tariffs, 185, 188, 189, 191,
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179, 183, 194, 195;
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liberalization, 188;
international trade policy, 190,
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158; La Rochelle, 51; Le
Havre, 158; Le Pin, 172;
L’Isle sur Sorgue, 142; market
share of global wine
production, 170, 184;
Marseilles, 158; Ministry of
Agriculture, 48; Paris
Exposition (1889), 22;
Phylloxera outbreak, 184, 188,
194; Toulouse, 51; trade with
North Africa, 180; vineyards,
47, 48, 158, 194; viticultural
workforce, 165; wine
consumption pattern, 73,
179–80, 183; wine exports,
165, 171, 189–90; wine
exports to New France, 87;
wine industry, 158, 184, 189,
190, 191; wine production
techniques, 172

Franciscans, 21
Fraser, James, 46
fungi, 48
Furtado, Frank, 91

Galante, A. N., 105
Gallo, 166; Gallo brothers, 55;

Gallo wine, 55
galoubet and tambourin, 149
Gellner, Ernest, 47
Germany, 4, 44; import of Maori

wines, 217; Jewish community,
147; National Socialism, 47;
German oenologists, 44;
German wines, 168; wine
production, 168

global warming, 1
global wine market, 18
globalization, 1, 5, 6, 13
Golden Age, 158
grand cru, 52, 171
Grant Burge Winery, 131
Grape and Wine Festival, 78–79
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grape vine cultivation, 2
Great Depression (1929), 190
Great Western, 162
Greece, 179, 181, 194; response to

crop disease, 184; wine
consumption pattern, 179–80,
181, 183; wine exports, 194

growing market for cheaper wines,
158

growth rate, 160
Gulisati Tagle, 171

habits of Sephardic Jews, 146
Haman, 144, 152
Hebrew, 140, 142
Henry of Pelham, 76
Heublein, 55
high wine prices, 184
high-income sector, 182
Hilgard, Eugene, 22
Hillebrand Estates, 76
history of wine farming, 185
Hobsbawm, Eric, 51
Holy Roman Church, 141
honey, 140
Huguenots of Languedoc, 139
Hungary: consumption of wine,

182
Hunter, 162
hybrid plants/hybrids, 56, 57, 190

Iancu, Carol, 148
Iancu, Daniele, 148
ice wine: consumption in Asia, 73;

production in Canada, 71, 72
imagined community, 47, 49
Indigenous Economic

Development Australia, 208
Indigenous Peoples and Business

Australia, 208
Inglenook, 29, 54
Inniskillin Wines, 76, 78

Institut national des appelations
d’origine (INAO), 4

international wine market, 173,
179, 190, 194

international wine prices, 188
Inuit, 201
invention of tradition, 51
Ireland: import of Maori wines,

217
Israel, 10, 140, 142, 144, 146
Israelites, 140
Italy, 4, 171, 179, 181, 184, 188,

194; consumption of beer,
181; fascism, 47; impact of
French import tariffs, 188;
impact of Phylloxera outbreak
in France on wine exports,
188; market share of global
wine production, 184;
response to crop disease, 184;
wine consumption pattern, 73,
179–80, 183; wine exports,
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Jackson, David, 244–47
Jacobs, Ann, 130–31
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Japan, 165, 166
Jesus Christ, 141
Jewish disinterest in wine, 146;

Jewish ghettoes (Livorno and
Rome), 140; Jewish religion,
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Jonas, Henry, 128
Joos, Christiane, 92

Kaiser, Karl, 67
kashrut, 145, 148, 149
Kiddush, 140
Kittling Ridge, 76
Krug, Charles, 20, 54

Land and Agricultural Bank, 228
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Land Titles Office, 132
Languedoc, 49, 50; Huguenots of

Languedoc, 139; Languedoc
plains, 4, 158

Lanzera Vinyard, 223
Lapsley, James, 31
de Latour, Georges, 26, 54
Leach, William, 18
léen (lehem), 141
Lévy-Bruhl, Lucien, 46
Lévy-Leboyer, M. 160
Liquor Control Board of Ontario
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Loire Valley, 2, 7
London restaurants, 171
Longworth, Nicholas, 53
Loubere, 189, 190
Louis VIII, 51
Lukacs, Paul, 53, 54
de Lunel, Jacob, 142, 149, 152
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Malthusian nightmare, 159
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attitude towards global
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global economy, 202, 208

Marczewiski, J., 160
Mardochée Astruc, 142, 149, 152
Mardochée Ventura, 142
Marion, 172, 173
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Marynissen, John, 67
mass wine consumption, 183
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Mesopotamia, 2
Messiah, 141, 144
Metis, 201
metropolitan French producer, 185
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de Meyrargues, Jasse, 142
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mission grape, 21, 22
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cooperatives, 50
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Morgan, Percy, 53
Morice, Olivier, 173
Morrill Act, 27, 28
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New South Wales, 162, 166
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