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California winemaker Randall Grahm is renowned for his innovative crafting of Rhone blends,
sustainable growing techniques and his honest approach to wine. [Ptalked with Grahm about

his life’s work at Bonny Doon Vineyards.
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andall Grahm was introduced to the wine world in 1975 while working in a Los Angeles
wine shop. He later founded Bonny Doon Vineyards and his innovative wine making and
eccentric personality quickly earned him a reputation as an original Rhone Ranger and
the Willy Wonka of the wine world.

In 1981 Grahm selected a vineyard site in the Santa Cruz Mountains of California, a bohemian
enclave called Bonny Doon, and began his self-proclaimed naive attempt to make the Great
American Pinot Noir. He soon realised that the land was not suitable to his Pinot passion, and began
importing Rhone varieties including viognier, grenache and cinsault. He was an early adopter of
Rhone grapes in California and thereby carved out a viable niche market for his boldly blended wines.
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“I sought to make wines that were more natural, more soulful. A wine that speaks of
a particular place, a vin de terroir,” states Grahm. “The austere, earthy element — the
expression of minerality in the wine, its volatile development — became the essential
quality of our wines. It’s a relationship | have with the land, discovering what it wants to
express and serving it to serve our purpose.”

Grahm was also at the forefront of numerous winemaking techniques including
microbullage, cryoextraction and biodynamic irrigation. “Today we harvest our grapes
from a single location, as well as farming them biodynamically, without irrigation,
lending a far more expressive sense of place. | want to try some radical things —
hybridising new grape varieties and planting a true polyculture.”

Beyond his winemaking efforts, Grahm launched The Cellar Door, a tasting room and
restaurant a stone’s throw from the beach that allows Grahm to showcase his wines
in the context of food. “Our wines are very much food wines. They are not grotesquely
overripe, maintaining restraint and balance, higher acidities and tannic qualities; all
begging for food.”

The popularity of boutique, small-scale vineyard investments in California has grown
exponentially in the last 20 years thanks to success stories like that of Bonny Doon
Vineyards, but Grahm is not entirely optimistic about the trend. “The cost of entering
the wine business has dramatically escalated, and so have the land prices,” he says.
“This forces recent entrants to become far more conservative, playing it safe and
essentially limiting creativity in wine production. Very few people in Napa Valley, for
example, are planting anything but Cabernet Sauvignon.”

“Today, people generally purchase vineyard properties for one of three reasons: as
a pure investment, to make a social statement, or in a sincere effort to grow truly
distinctive grapes, which is tremendously difficult to achieve.”

Grahm admits he may be turning into an old crank (his words), but notes a different
set of motivations among newcomers. “They are not content to be successful movie
stars, musicians, race-car drivers or professional athletes; they now also need to be
winemakers. For those of us actually doing this for a living, it can be a bit much.”

Grahm does, however, welcome interest from true wine enthusiasts, including the
increasing presence of Asian investors. Many of California’s high-end wineries,
including Grahm'’s, are eyeing the Asian market and strategising their entry tactics. “I
am very interested in developing our presence in the Asian market,” he says. “It is a
definite challenge, but my eight-year-old daughter speaks Mandarin reasonably well. |
am hoping she will make a great ambassador for the winery in China when she is a bit
older.”

For Grahm, China’s growing appetite for wine is a natural part of its rapid rise. “Wine
lends a part of what Mondavi called ‘gracious living’, enriching our lives with its unique
union of the sensual and intellectual. It is a highly social beverage, and | believe it to
be something that really promotes civility, if not civilisation.”

His efforts have been to leave his own original mark in the age-old tradition. “I want to
feel as if | have made a truly sincere effort in the creation of a vin de terroir. The world
already has enough ordinary ‘good’ wine, but always benefits from a wine that is truly
original.”

ERMNESBTIRIE, LBNEBIR
ANFTHAEMSEE, RTERILRT ER ORI THEEE
FERERHEE A, (TR, ERRES. REIARTRR
HEE. "

HATT, XEERETIE

‘RIS, KBEERIMF=AEH: BARAGKRR B4
BEESHMBM, BAR—DEMEHERENTE —X
NERREEAMESEIL.

GrahmKIABCEREES "ERIK (FIE) NITRKXE, &
WAFRBFATHAB TR, i I THERT M
BUMEPEHE. ERR. REFNRIVEHRA, TEFERAL
BEEEFH. WRNEXTRENAKR, ZBFENEHRML
ENBRE. "

A, GrahmREBSEENAEHEZHERNR. B8
kBEZHTMBAE. BEGrahmiERE ERAMMER
BHERE EEERTMNTS. ERNLMAT AR, t
U TRMEILMIET FATSRIEREGE, X E T,
FEBRNSHZILFXHERF. BFLHKKUESR AT
ERgnRNES. "

#EGrahmER, FEANEH EHRIE KT RZEF IR
BARIOMATY., k. “IEfiMondavifii, BEBELLIHE
EFRMDAT OIS, TERETREMEMEN, FETRINE
JE. B, EURMRNEEAMSS BIBEEFEBERHETI
RN ER. "

Grahmiy BIRZ2EBANEETETETACHEIL. fii
W REZACHEUERESETEEREN, R EHER
D EREARMANERRMES TR,

| SOUGHT TO MAKE WINES THAT WERE MORE
NATURAL, MORE SOULFUL. A WINE THAT SPEAKS

OF A PART\CULAR PLACE

BB
SH LR HIAVELBRIEED,

EEBER, BESABNRRZIAE,

XAH

135 | LUXURY PROPERTIES



