PICK &
CHOOSE

California
California Wines
Wines
Artisan
Artisan Series
Series ––
$29.50/month,
$29.50/month, aa red
red and
and aa white
white
Winemaker
Winemaker Series
Series ––
$59.50/month,
$59.50/month, 22 reserve
reserve reds
reds
Artisan
Artisan red–Winemaker
red–Winemaker red
red ––
$46/month
$46/month

Italian
Italian Wines
Wines
Artisan
Artisan Series
Series ––
$32/month,
$32/month, aa red
red and
and aa white
white
Winemaker
Winemaker Series
Series ––
$62/month,
$62/month, 22 reserve
reserve reds
reds
Collector
Collector Series
Series ––
$112/month,
$112/month, 22 collectable
collectable reds
reds
Artisan
Artisan red–Winemaker
red–Winemaker red
red ––
$48/month
$48/month
Winemaker
Winemaker red–Collector
red–Collector red
red ––
$87/month
$87/month

California-Italian
California-Italian
Combinations
Combinations
CA
CA Artisan
Artisan red–IT
red–IT Artisan
Artisan red
red ––
$33/month
$33/month
CA
CA Artisan
Artisan white–IT
white–IT Artisan
Artisan white–
white–
$29.50/month
$29.50/month
CA
CA Winemaker–IT
Winemaker–IT Winemaker
Winemaker ––
$62/month
$62/month
Alternate
Alternate CA
CA &
& IT
IT Artisan
Artisan Series
Series ––
$29.50/$32/month
$29.50/$32/month
Alternate
Alternate CA
CA &
& IT
IT Winemaker
Winemaker Series–
Series–
$59.50/$62/month
$59.50/$62/month

My sense is that wineries are playing
it very safe right now, doing very little
experimentation.
We’re still reeling from 1990s experimentation, the Rousanne that we planted, the
Marsanne, the Malbec, all the things that
we thought, ‘Wow, this is going to be just
dandy.’ The big ones have been Pinot Grigio though, and with the reds, it’s been Syrah. Twenty years ago, there were a lot more
white wine drinkers than red wine drinkers.
Today, of course, it’s very much reversed. Our
only whites now are basically Chardonnay
and Pinot Grigio. Most of the time, people
who come here say, ‘I’ll skip the Chardonnay.
I prefer reds, but I’ll taste the Pinot Grigio.’
Then they’ll go right to the Zin, a very different audience. The biggest challenge is having a long-term plan and executing that plan.
That’s the most important. I don’t think a lot
of small wineries stop and think about what
it is that they’re doing and why they are doing it. You could ask, ‘Chateau Julien, why
don’t you have a Pinot Noir?’ And the answer is, ‘Because we make Merlot.’ Merlot is
the focus of our winery. And you can’t be all
things to all people.
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Winery of the Month
California

Home Sweet Home
Chateau Julien

B

Double
Double Up
Up

You
You can
can also
also receive
receive more
more than
than two
two
bottles
bottles per
per month.
month. California
California sales
sales tax
tax
is
is included.
included. Shipping
Shipping is
is extra.
extra.

SEND A GIFT SUBSCRIPTION

to family, friends, business associates, and clients for any
number of months that you prefer.

CHOOSE:

California Artisan Series $29.50/mo.
California Winemaker Series $59.50/mo.
Italian Artisan Series $32/mo.
Italian Winemaker Serries $62/mo.
Italian Collector Series $112/mo.
Or select from “Pick & Choose” above & write here:
___________________________________________

Prices include 2 bottles of glorious wine, the newsletter, and CA sales
tax. We include a gift card with your personal message. Shipping extra.
Send this form to:
Celebrations Wine Club
75 Pelican Way G1
San Rafael, CA 94901
Or call 1-800-700-6227 or fax this form to 1-415-457-3362

Or order from our website at www.celebrationswineclub.com

Anna Maria, please send a gift subscription to the following person:
Recipient’s name _______________________________________________
Address ______________________________________________________
City___________________________________ State_____ Zip __________
Phone no. ____________________________________________________
Message _____________________________________________________
_____________________________________________________________
No. of months______

Please bill me monthly.

Please bill total.

My name _____________________________________________________
Credit card billing address ________________________________________
My phone no. (______) ______ - ____________
Please charge my

Visa

Mastercard

Discover

Card number__________________________ Expiration_____/_____/_____
Signature _____________________________________________________

CelebrationsWineClub.com
Anna Maria Knapp, Owner
75 Pelican Way G1
San Rafael, CA 94901
1-800-700-6227
celebrate@
celebrationswineclub.com
November 2005

orn in New Jersey, Patty Brower is a bundle of East Coast energy, whose transplant into the vineyards of California hasn’t
entirely taken root. Even after 24 years of living in the Carmel Valley, as close as anyone might come to the Garden of
Eden, she wears a crisp blouse and tailored jacket to her oﬃce at Chateau Julien, keeps moving 24/7, and tugs at husband Bob Brower’s sleeve
when he stops to smell the roses. “Oh my god, you’re wasting time. Sniﬀ
it; snip it; take it; we need to go.” And he willingly does. They’re cut from
the same cloth, she says. But at the same time, Patty possesses a generous
spirit and a sense of hospitality that mitigates her unquestioning dedication to productivity, a balance of qualities that has increased their business
over 24 years to 72,000 cases of premium estate wine, made entirely from
their 360-acre vineyard in South Monterey County. Chateau Julien was
the 400th winery to open its doors in California in 1982. Today, the state
has 1,700 wineries. In their own Monterey County, Patty and Bob have
been leaders in that growth. They specialize in the French Bordeaux varieties—Merlot, Cabernet Sauvignon, and Sauvignon Blanc—as well as those
of the Rhone Region—Sarah and Marsanne—with Italian Sangiovese and
Pinot Grigio in the mix along with Chardonnay, Gewurztraminer, Port
and Sherry, a full palate of wines that they serve guests at their glamorous
French-style chateau, surrounded by ﬂower gardens and vines. I reproduce
our conversation at the Chateau with minor editing for clarity. ➣
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know what they’re doing with that grape variety. We focus on what we do well. We focused in on Merlot, Chardonnay, Cabernet,
and Zinfandel, and we pretty much stick with
those wines. When you know that you’re doing something well, don’t try to change the
formula and add something else. But we all
play with other varieties. What you’re known
for today may not be viable tomorrow. You
need to be out there ﬁshing a little bit, a little
Sangiovese, a little Marsanne, and the other
varieties that we’re playing with that are exotic and fun. Even Syrah that we planted in
1996, we were saying, ‘Are we sure we want
Syrah?’ And today it sells out every year. We
could use more of it. Again, you have to test
the waters all the time. But it’s not like a computer company with a product cycle that is
two weeks or two months. Our product cycles take years. What we planted in 2000,
we’re just beginning to sell. And 2000 was a
diﬀerent world, a wholly diﬀerent world. So
many things that we were thinking of back
then, just in terms of product cycles just take
so long. We’re always out in the marketplace,
always thinking about what the consumer
wants, not what we want. We could easily
get all the ﬁne wine that we wanted to drink.
It’s what the consumer wants.
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After all these years, do
you think of yourself as a
Californian?
No, but my husband is more
than I am. I love it. It’s our home
and will always be our home. But
I’m an East Coast person at heart.
The word multi-task comes to
mind, the up and at it, being busy
every moment, but eﬀective busy,
productive busy, really working toward change, not major change but
around the edges. Yes, the tasting
room is beautiful. We’re making
great wines. Now let’s take it one
step further. My Dad called recently. He’s totally East Coast. He said,
‘Are you busy?’ And I said, ‘No,
I’m getting a pedicure. What do
you think I’m doing?’ he laughed.
‘Even if you were getting a pedicure, you’d be doing something else
at the same time.’ So I don’t want to
ever loose that, because I think it’s
going to keep me mentally young,
not physically, but mentally young
so that I can accept as much data

Monterey County

in and hope that my team can do
better than I can to share with me.
I have an idea of what we need to
do so that we can provide the best
service, so that we can have the
ﬁnest wines, so when people leave
this building, they’ll say, ‘The gardens are beautiful. The wines are
great. The gal who just helped me
reminds me of my daughter.’ So
next year they’ll come back. That’s
all I’m asking. I don’t have to make
a lot of money. I don’t need new
drapes every year. I need to come
to work in the morning and have a
feeling of worth, of value, and know
that all 24 of us are headed in the
right direction, and we’re going to
be able to do it.
Are you the one who provides
this focus, or is Bob the same
way?
We’re both the same way, cut
from the same cloth. The diﬀerence
between Bob
and me though
is that California is Bob’s real
home now. He
feels very native
Californian if
you will. His
family has now
moved away
from New Jersey, and there’s
no real connection there any
more. And he’s so involved with so
many organizations here. He’s
the president of the Workforce Investment Board,
which is a federally
funded program
but works out of

“Sniﬀ it; snip it; take it; we need
to go.” —Patty Brower
the county to put people back into
the work force, who have lost their
jobs during some sort of crisis. He’s
been doing that for a long time, and
he’s on the Monterey Hospitality
Board. So we not only work together to make the winery happen
in an exciting way, but we’re also
dedicated to the community. I’m a
big Salvation
Army person,
typical East
Coast also. My
Grandmother was raised
by them. My
Dad and my
Uncles are
also dedicated to the Salvation Army.
It’s a Protestant program
that started in England in the early 1800s, I believe. The diﬀerence
between us is that I can’t jump the
fence, because I have too much of
that East Coast thing and can’t release all of that to feel Californian.
And my whole family is there. Bob
will say, ‘Yes, I was born in New
York, but I feel like a Californian.
He still wears a white shirt to work,
but it’s a short-sleeved golf shirt.
What new projects are you
working on?
We’re working on a concierge
here. I would like to have a con-

cierge that would be right up front
when the guests come in. We’ll do
everything from recommend a restaurant, which we already do, but
we want somebody there when
guests walk in the door. We get
phone calls everyday, ‘I’m getting
ready to prepare a menu. What wine
should I serve?’ It doesn’t necessarily have to be Chateau Julien, but
we have neighbors and others who
use us as a source of information,
ask us to recommend locations for
their friends and families and themselves. For about a year, I’ve been
putting together a program, so that
the moment guests walk through
that front door, not necessarily to
buy our wine, but here for information about the Monterey Peninsula,
they can get that information here.
‘Where should we have dinner? My
daughter ruined her dress at a wedding at the Holly Farm last night.
Where can I have it dry-cleaned?
Everything.’
There’s a tremendous amount
of tourism here. What brings
people here?
Finally the secret is out. We
have about 40 operating wineries
in Monterey County now. So the
ﬁrst draw to the Valley is to visit
the wineries. A few weeks ago, the
Monterey Growers and Vintners
Association had their Great Wine
Escape, which they’ve been doing
for about seven years. We had a lot
of people, whom I would call regulars from the Bay Area or Southern California or San Louis Obispo,

who were familiar. We also saw a lot
of people from out of state. People
came from Arizona, Chicago, Las
Vegas, Seattle. It was interesting to
ﬁnd that these people came specifically to the Carmel Valley for the
Great Wine Escape to learn about
the wines of Monterey County and
the wonderful restaurants, the little
antique
shops,
and
the sunshine.
This valley is
known for its
sunshine. We
also have the
jazz festival at
the fairground.
The Bach Festival is another event with orchestras
from all over the country. People
come to play golf at Pebble Beach.
So there’s a variety of events to attend on the Peninsula all the time,
but they don’t interfere with privacy, getting some wine, enjoying
the weather. And we’re ﬁnding that
since ﬁve or ten years ago, people
are becoming more educated about
wine. I’m not going to say that it
wasn’t fun then, but it’s even more
fun now, because we can introduce
more unusual activities. We can
taste wine out of the barrel and
have people enjoy it and not be
afraid. The most important thing
about Chateau Julien has always
been not to create an intimidation
factor for a guest, and whoever the
guest is, whether it’s a person coming to learn about Sangiovese, or a
person who knows everything there

is to know about Merlot, the whole
concept has always been, come in,
make yourself at home. We’re going to take great care of you. We
want you to come back again. And
I think that all ties into being an
East Coast gal. I want to move and
shake. I want to learn as much as
I can. And I want to have fun at
it. Do I want to
stop and smell
the roses? I don’t
need to, because
every single day
is really great for
me. Yes, I will
take a walk, and
I’ll breath, but
I’m just as anxious to make myself available to the
people who come here.
Are you planning to make any
Pinot Noir?
Early on, we thought we were
just going to produce ﬁne Bordeaux. We were basically going to
focus 100% on Merlot and Cabernet Sauvignon and maybe a little
Sauvignon Blanc. Well, you can’t
feed a family on three wines. And
remember, we don’t come from
wealthy families. We’ve earned everything we have here. And we said,
‘Well this is great. We’ve earned a
zillion awards for the wines that
we have.’ But if you can’t sell and
live on the earnings, that’s one of
the reasons we included other varieties. So we developed a 15-year
plan, and Pinot Noir is not our forté. We leave that wine to folks who
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RECOMMEND US

Anna Maria, please send information and a complementary issue of our
newsletter to the following people. Please mention my name.

to family members, friends, business associates, and clients
whom you think would appreciate Celebrations Wine Club.

1. Name ______________________________________________________

RECEIVE a complementary third bottle of outstanding

wine with your regular shipment of two bottles, when they join
Celebrations Wine Club.
Send this form to:

Or call:

Address ____________________________________________________
City_______________________________ State_____ Zip ____________
2. Name ______________________________________________________

Celebrations Wine Club
75 Pelican Way G1
San Rafael, CA 94901

Address ____________________________________________________

1-800-700-6227

Your name __________________________________________________

City_______________________________ State_____ Zip ____________

