behind thewine

By Marek Wajdechows i

5 thnse famniliar with the Marth

Caralima nime landseape may kniow,

Chatham Hill is a vineyardless wim-

ery. We dom't grow cnur navm. grapes
oI ines.

What led Chatham ITill #n szlect this moded
of operation, and how has the winery has hesn
groing shnort soureing grapes oo ifs ineepkion
12 years agni

[Virst L=t take om 2 myth comiman amnng
Wine ComsITmees: minst winsties maks wines from
rapes they grosr themsehves,

Althmagh that perception is rebentlesly eulti-
wated by mamy wimeries with vinevands, the real
percentage af wineries twing prapes primanhy
Fromn their cem winegards is relatively small. Fven
moae revealing, mast sacalled colt wines, as well
as mamy higher end, saper-premium wines (over
510 hcitthe], are made from grapes foom vineysrds
that the winemakers do not apersts o comimal,

Travel to any of the lange wine: regicns and ya’ll
se aores Upon acre of vines without o winery m sight. These
grapes are sald fn wineries themghot the region, ard in some
cawes shipped acmas country, and this bas been dene for bundreds
of yeara. Although iF's challenging to grow magnaheent grapes, it is
equalby, if pat more challenging, to makes great wines friom grapes
o don't grow yourselE

Wiremies are allmoved tn vse gromes as well as grape mices mmd
jmice concenbrates ahiained foom amy domestic —or forsgn —
winery or vineyard. Althmsgh these must he reported i the feders]
growvernenent, there's nie L that requices the wineny to dissbose
tin the comsimmeer, on the lahel or otherdise, where the grapes are
Fromn. Wines labeled nith gecpraphic designations — for exanple
“Miath Carnlima™ oo “Yadkin Vallesy” — omst be ab lesst 85 percent
made froam grapes grosm m that ars. The remaincer can comes

Fstablishing a vineyurd is o comples, elsharate, extended and
risky process. Selection of the site, nnless yon are Hmdted B the
land you already o, is o big challenge.

Tt iz mt st eonvidering the composition and dred nfthe
snill. T ko maast consider raindall; temperaire prfles of all
segpoms, incliading the dapto-night differentialz, the population
of grape-bnving deer and hirds; and sl the saseeptibilite of local
wegetution to hosting vire-Eilling micrbes snd insects,

Ancither elear achan for omr made] is thet wee can add new
wameties to prochicbon relabvely qudckhe and mespensivehy, which
i mit the: case if a winery has to rely on the gpes growing in its
o vineyard.

In oanr operation, Chatham 1Tl commits o por grosees that

Where are your vines?

M&REK WO pCIECHOWASK] |5 co-ovwner and winemalker for Chatham HillWinery in
CaryfMormisville. His wines have consistently been honored for the past decade.

thiey can tely on us b continne o purchase ther grapes. In m,
they crsmmil 1w 0 peovide ns grapes esch vear. This com-
mribmenit canret be overstressed, and is what hes allomed ns o
rendnee wines with comsishency.

Taack im 1997, miy former partreers and T first eoceidersd starting
8 commmeereial winery Mons of 1w had ang baining or experience,
with the exeeptiom of e 3 ar a0 years of home winemaking, We
mrckh realized that with limited copikal end the chellenges thist
extablishing & vimeyard wonld fmpose, we bad hetter start with a
wineny first, relying for zrapes on thase from small bt well extab-
lishied — .. alder — vimevards in thie western puert of the shate.

Tt took mie teen vears, after oo short hereests, o esperiment
with maling wines nxing six different prape wrietiss acquired
froen. Frve vinegamch Inceted in what laber becamie the Yacdkin Vallsy
appellatinn, T was limissd to 20 gallons per year — which oo
alenhal laws allow residenss in make withpat a license — and was
equiniped with several corhmz, a S0gzallom stainbes stesl tank, ten
secomihamd harrels and very simple enish smquipment. By gnal was
to determime which vinegands T erold by grapes friom i prednee
high cqualify, sward-oinrring wines

Aa it bamed ok, jusk abmut all of the wines Tmade m those
experiments showed very pand potential far developing intn & come-
miercial emalify prochict. This gave us the pemrance that we coald
banilel & winery busines relying on other folks” Marth Camolina
grapees. Ty the 1599 harvest, atter lemg and exhansting months of
settimg v the aperation, [ was resudy bo receive onr Brst grapes for
commgrcial prochictinn at Chatham T Wimery,

And that is where the jommey began.
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