
It's a grape that has been grown for hundreds of years in
France, but has only recently come to the U.S. It's tempera-
mental and tough to grow, but makes a white wine with lus-
cious mouthfeel and rich, dry flavors. And because it is so new
here, there are few hard and fast standards for what your fm-
ished product should taste like. So you, the winemaker, are
free to experiment and come up with a product you enjoy. The
catch, of course, is that it's also a little hard to get a hold of.

The grape is Roussanne. A Rhone varietal, it's usually
blended in France. Only in the United States is it made into a
wine on its own - and it's quite a wine. You might even call it
a white wine for red wine drinkers. "I think it certainly makes
a really nice wine," said Dr. Linda Bassan, professor of enolo-
gy at University of California, Davis. "But I think it might be a
little strong tasting for people who want something lighter."

"Most white wines are about aroma and Roussanne is the

exception," said Clay Brock, winemaker for Zaca Mesa Winery
in the Santa Ynez Valley in California. "It's about texture, I
think. You get kind of a nice honey note, some stone fruit, like
apricot, but it's more subdued. You put it in your mouth, you
can put it through ML (malolactic fermentation) or not and
either way, you've got this textural experience."

Roussanne is growing in popularity in California. "They're
better adapted to California," said Dr. Andy Walker, professor
of viticulture and a geneticist at UC Davis. "They're from a
warmer climate than the Bordeaux varieties would be or the

Burgundians."

Growing the grape is tricky because it is very susceptible to
fungus and mildew. "You have to spray the snot out of them,"
Walker said. Tom Hinkle, owner and wine maker at Rio Seco

Winery and Vineyards in Paso Robles, California says, "The
slightest frost, you can lose your crop." It is also easily dam-
aged by wind. Hinkle said that a couple years ago, he lost
about a third of his crop during bloom after three days of 30
mph (48 kilometerslhour) winds. Hinkle believes that the age
of the vines also affect the flavor of the wine and that the older

his vines get, the better his wine is getting. "The flavors in it
are becoming more profound," he said. "It's taking on a char-
acter every year and I think it's vine age."

Brock and Hinkle take fairly divergent paths when they're
making their respective wines, but they do share a similar phi-
losophy of doing as little to the wine as possible. And they both
produce excellent Roussanne, with rich flavor and texture -
wines that
stand on their

own, but are
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particularly good with food. "If you get
good grapes, you really don't have to
do much and that's the goal," Brock
said. Hinkle agreed, saying that he has
no interest in the type of winemaking
that involves tweaking the grapes with
chemicals and such. Even so, Brock
said that the variety can take tweaking,
if you are so inclined.

The grape is usually harvested late
for a white variety, but not as late as
most reds. Hinklesaid that because his

grapes ripen so unevenly, even among
clusters on the same plants, he does
two pickings.

Both he and Brock usually bring in
their grapes at about 23.5-24.5 °Brix.
Brock and Walker said that you can
pick the grapes at higher sugar levels,
even as high as 27 or 28 °Brix.

Brock, who is far more concerned
with temperature control, said that he
prefers to have his grapes picked early
in the morning. "It's important that you
pick the grapes cold, and get the juice

to 50 OF(10 °C) as quickly as possible."
Hinkle doesn't worry about tem-

perature control beyond putting his
barrels out overnight to cool them. But
he does de-stem his grapes. "We do a
light press on our wine," he said. "So
we want to de-stem the berries, then

press, and we've found that works bet-
ter for us." Hinkle said that he gets
more juice that way, and with the light
yields that are typical of Roussanne,
that makes a difference.

"We just go direct to press," Brock
said, adding that home winemakers
have even less reason to de-stem. "Just
throw the cluster in. With a basket

press, you're not going to squeeze too
hard." Brock then suggests keeping the
juice at 50 OF(10 °C) overnight. "You
want to settle it," he said, "then [. . .]
rack off the solids the next day."

Both do their testing at this point.
Brock focuses on total acidity (TA),
shooting for a 7, with a pH around 3.5
and 6.5 TA in the finished product. He
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