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As we enter into 2017, it is worth noting that our 
cabernet sauvignon attracts growing approval 
among the wine writers, with scores of 93 points 
(cellar selection) and 91 points (editor’s choice) 
for our 2013 Heritage and Founder’s cabernets, 
respectively. And we can’t forget about our other 
wines released last year: 93 points for our 2013 
Syrah, 92 points for our 2013 Merlot, 91 points for 
our 2014 Chardonnay, and now a Gold Medal at the 
2017 San Francisco Chronicle Wine Competition 
for our 2015 Founder’s Chardonnay. These wines 
are a testament to our terroir, and are the result of 
the hard work of our winemaking team combined 
with our total dedication to time-honored traditions 
with the historic Livermore varietals.

Last year also saw upgrades to our packaging. By now 
you will have noticed the new Opportunity bottle, 
a modern interpretation of an early California port 
wine design, alongside our new Burgundy bottle, 
an elegant redesign suited to the style of our Syrah 
and Chardonnay. But what may have escaped your 
eye is that all of our wines, beginning with the 2014 
red wines bottled last year, are now closed with 
the ICork. The ICork is a natural cork, but each 
one has been ‘sniffed’ to eliminate any possibility 
of cork taint. Though costlier than other corks on 
the market, we believe that our customers and our 
wines are worth the expense.

With the help I now receive from my excellent 
team, I have the opportunity to address our need 
for a member facility where we can showcase our 
heritage wines, have events and classes, and provide 
a unique setting where our members can relax in 
privacy away from the bustle of our public tasting 
room. This is why we took over the location once 
occupied by the Thomas Coyne Winery last July. 
Here we will have the space we need to give our 
membership an experience to match our wines. We 

will have much to say about this new facility early 
this spring. Rest assured, it will continue the story 
of Livermore Valley.

Amidst all of this excitement, I must not forget to 
mention the new wines we have selected for this 
release. First, we have the ’14 vintage of our ever 
popular Del Arroyo Zinfandel. The 2014 vintage 
produced a powerful wine, which, though ready to 
enjoy now, will reward cellaring for years to come.

Also included in this release we step into Spring with 
our ’16 Rosé. It is always our practice to harvest the 
fruit specifically for a rosé wine, and 2016 was no 
exception. New this year is our choice of Grenache 
from Ghielmetti Vineyard. We have studied this 
fruit for many years, and believe it shows promise, 
in the right hands, for making a wine in the style 
we are seeking: pure, focused, and balanced. 
Dave has applied his cool-weather sensibilities 
to craft arguably our finest rosé to date, no small 
achievement coming on the heels of our previous 
vintage. This new release continues our evolution in 
seeking out a unique definition of Livermore Rosé 
– a style that expresses both terroir and tradition. 

With this issue of the Pocket Watch, we change 
over to an E-Magazine format, an electronic format 
suited to desktops, pads, and smart phone devices. 
Moving to an electronic format will allow us provide 
you additional writings, interactive graphics, links to 
videos, and more – all in a timelier fashion. New in 
this issue are two new columns, Historical Vignette 
and Indiscretions, which I hope will give you greater 
insight into the thought processes that go into 
crafting our wines.

We have much to look forward to in coming 
months, from a new members’ lounge to new wines 
and events. Welcome to 2017.  

– John Kinney

AN EXTRAORDINARY YEAR
2016 was an extraordinary year for our winery, a year filled with accolades, 

upgrades, and the beginning of a major expansion for our members.



NEW RELEASES
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RECENT 
ACCOLADES

93 POINTS
CELLAR SELECTION
WINE ENTHUSIAST,  DEC  2016

2013 Heritage  
Cabernet Sauvignon

“tastes concentrated, fruity and complex.  
Best after 2020’”

92 POINTS
CELLAR SELECTION

WINE ENTHUSIAST,  APRIL 2017

2013 Founder’s Collection  
Merlot

GOLD MEDAL 
2017 SAN FRANCISCO CHRONICLE 

 WINE COMPETITION

2015 Founder’s Collection  
Chardonnay

2014
Founder’s Collection Zinfandel  

Livermore Valley  
DEL ARROYO VINEYARD

A full bodied and rustic wine that tells the story 
of the rugged pioneers that settled our valley. 

HARVEST DATE BRIX TA
October 14, 2014 23.5 5.8  

CASES MADE pH ALC BY VOL. 
165 3.7 15.5%

2016  
Founder’s Collection Rose´ 

Livermore Valley  
DEL ARROYO VINEYARD

Pure, focused, and balanced, it is springtime  
in a bottle. 

HARVEST DATE BRIX TA
September 24, 2016 22 6.5  

CASES MADE pH ALC BY VOL. 
58 2.3 12.9%



INDISCRETIONS
At the risk of being indiscreet, I am questioning the relevance of modern 
wine tasting notes. You know, the ones where a wine is described as a 
collection of flavors, like raspberry, or vanilla, or even pencil shavings. This 
style of review, now found everywhere, was introduced to us forty years 
ago by Robert Parker. Looking to simplify wines, Parker introduced scoring 
and deconstructive descriptors of the wine.
I was trained in this style of describing wines, when as students we would 
analyze a wine by the power of our memory – perhaps I would recognize 
lavender, while others got distinct notes of sage. But I am older now, and 
am beginning to feel that identifying aromas is more parlor trick than it is 
a way of describing a wine. I believe that describing a wine as complex and 
history driven as a twenty-year old Grand Reserva in terms of leather, 
cherry, and cedar is an oversimplification, and does no justice to the 
grandeur of this wine. Yes, Parker might let me know that my wine is ‘dark 
ruby-purple in color, with complex aromas of dark chocolate, cola, vanilla, 
cedar, and currant,’ but this is true of many red wines. There is nothing 
unique in these descriptions. What is different, I ask, between the Grand 
Reserva I am enjoying today, and any other Tempranillo-based wine from 
the Rioja?
It hasn’t always been this way. Before Parker, wines worth writing about 
were worth writing well about. Not that many years ago, we could read 
Salvador Dali describing a Burgundy as being “draped in all the fires,” 
or A.J. Liebling whispering about a Tavel rosé as ‘enthusiasm held under 
restraint.” These early ways of writing created visual and emotional images 
of what was in our glass, providing us with an understanding that can’t be 
arrived at through a grocery-store list of flavors like pencil lead and plums.
Great winemakers are story tellers. Great wines combine the varietal 
character of the grape with the aromas of fermentation and barrel aging, 
and the careful craftwork of the winemaker, to create an image of a long 
ago time, or a faraway place, or of the people who work the land. Don’t 
these wines deserve to have their stories told?
* I have written a brief history of wine criticism, from Homer through James Laube (Wine 
Spectator). This brief history, spanning 2500 years, provides perspective of how tasting notes 
got where they are, and where they might be heading. See full story here. 

MISSISSIPPI ROAST 
Serves 6.  I like to serve with a full bodied, rustic red wine – like our 2014 Zinfandel. 

FEATURED RECIPE
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I never thought I would be writing the recipe 
for Mississippi Roast. It is readily available on 
the internet. But already three times this year I 
have had requests for a warm and simple slow-
cooker meal to ease the discomforts of our 
cold and rainy winter. And each time, I have 
recommended the Mississippi Roast.
The recipe for Mississippi Roast is attributed 
to Robin Chapman, from Ripley, Mississippi. 
Her recipe appeared in her church cookbook, 
Beech Hill Church of Christ: Sharing our 
Best, a little over a decade ago. Since then, 
it has gone viral – becoming one of the most 
downloaded of all recipes.

INGREDIENTS
1 chuck roast, 3-5 pounds, tied
1 stick of butter
1 pack of dry ranch dressing
½ dozen or more pickled pepperoncini peppers.

Place the chuck roast in the bottom of the 
cooker (you can brown it first if you like)
Place the stick of butter and the contents of 
the packaged dressing on top of the roast, and 
surround it with the peppers.
Cover, and turn the slow cooker on low. Cook 
undisturbed for 8 – 10 hours.
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ZINFANDEL   
A LOVE AFFAIR

Local winemaker Adrien Chauché was one 
of many in Livermore who didn’t listen to the 
experts. He took the risk in 1884 and planted 
Zinfandel at his newly established Mont-Rouge 
Winery. Chauché, an immigrant Frenchman, 
felt an attraction to Zinfandel. To Chaucé 
and others in Livermore Valley, Zinfandel 
represented the spirit of early California. 

Chauché’s belief in this underdog varietal paid 
off. Five years after planting, Mont-Rouge 
Zinfandel earned a coveted gold medal at the 
1889 Paris Exposition, the European judges 
perceiving something special in the rustic 
elegance of Livermore Zinfandel, an American 
wine for a new age. This victory was a step 
towards Chauché’s goal to make wines that 
‘would in the course of time sell on their name 
as well as merit.’

Only a few years after his victory in Paris, 
Adrien passed away, leaving his precious dream 
in the capable hand of his brother-in-law, 
Charles Bon. Charles continued developing 
the vineyard and the wine. But Charles, too, 
was to die early. Mont-Rouge was taken over 
by Adrien’s sister, the widow Bon, who was 
determined like her brother to see the Mont-
Rouge name reclaim center stage. It was 

through her strength of will and natural talent 
that Zinfandel survived; her Mont-Rouge 
Zinfandel won gold at the 1915 San Francisco 
Panama-Pacific Exposition.  Though perhaps 
not the earliest woman winemaker in California, 
she may have been the first to receive a gold 
medal at an international competition.

Prohibition may have threatened Zinfandel, 
but repeal was its death knell. Maynard 
Amerine and Albert Winkler, Davis professors, 
fought long and hard against the replanting 
of Zinfandel in post-prohibition California. In 
their pioneering 1944 paper, which established 
the winegrowing climate zones of California, 
they expressed the opinion that no climate 
zone was suitable for the growing of Zinfandel. 

But the winegrowers of Livermore Valley paid 
no attention to these experts. And though, by 
1975, Zinfandel had almost vanished from our 
state,  in Livermore Valley it reigned supreme 
as our most widely planted varietal. Today, 
Zinfandel still ranks third among the Livermore 
plantings, behind only Chardonnay and 
Cabernet Sauvignon. Livermore has always had 
a Zinfandel, and always will. It is a remarkable 
love affair that has survived 135 years and 
shows no sign of ending.

Livermore has a love affair with Zinfandel. When the 

first Livermore vineyards were planted in the 1880s, 

Zinfandel found a home in almost all of them. This 

widespread planting of the cultivar occurred despite 

admonitions from the leading wine experts, all of whom 

believed Zinfandel produced an inferior wine. 



PHOTO TO LEFT:
TOP: Mont-Rouge Winery, 
Livermore, circa 1900 
showing original brick wall.

LOWER: Sidewinder Spirits 
Company, Livermore, brick 
wall  re-constructing the 
feel of late 19th - early 20th 
century Livermore Valley.

THURSDAY
FEBRUARY 16 
Release Party for New Wines 

6 – 8 PM at the Winery

2014 Founder’s Collection 
Zinfandel  
2016 Founder’s Collection Rosé 

SATURDAY - SUNDAY
MARCH 25-26  
Barrel Tasting Weekend

Offers a rare opportunity to  
journey behind the cellar doors 
to speak with the winemaker 
and see how we craft our wines.

See what we will be sampling

WEDNESDAY
APRIL 26 
Wine Wednesday 

6 – 8 PM at the Winery 

Enjoy fine wine and live  
music on our patio.

UPCOMING EVENTS
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Occasio Winery And Tasting Room
2245B SOUTH VASCO ROAD  |   LIVERMORE, CALIFORNIA 94550  |   925-371-1987   |  OCCASIOWINERY.COM 

We are dedicated to the Heritage varietals of Livermore Valley. We devote our efforts to rediscovering the historic expression of our 
region by focusing on these magnificent varietals, those with more than a century of excellence in Livermore.

THURSDAY
MAY 4 
Release Party for New Wines 

6 – 8 PM at Sidewinder Spirits

2013 Heritage Collection  
Cabernet Franc

2016 Founder’s Collection 
Sauvignon Blanc


