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of Chardonnay—which we allowed. 
After they ate and ran back to the 
winery, Stew Smith handed me one 
of the bottles. The crew on my staff 
shared it as we ate our shift-ending 
meal, and I never forgot that wine, 
that moment, or that experience. It 
was a 1980 Smith Madrone Spring 
Mountain Chardonnay. It was richly 
colored gold with ripe golden delicious 
apple aromatics and layered cream 
and caramel notes. The wine was like 
a liquid baked apple pie and made an 
impression on me that lasts to this 
day. It is experiences like this that 
make “Terroir” or that sense of place 
so special and one that I hope draws 
you to wine.

This coming Spring, explore the world 
of wine in the many regions of the 
earth and see what the fl avor of the 
land will create for you in that special 
sense of place. 
Peace

rituals that position a wine as better 
quality than others. Wine is a personal 
journey. While some general criteria 
exist in fl avor development of a wine, 
including fruit, dairy from the yeast, 
acidity, spice notes from barrel aging, 
and minerality, each of us has a 
palate as unique as the many different 
wines produced in the world; and 
our perceptions are like snowfl akes—
personal and different from all others. 
Our perceptions, in my opinion, 
outweigh what a score giver or medal 
winner will tell us about quality in 
a wine and should allow each of us 
to note what we like and prize above 
other unique wines the world over.

Yet the beauty in all this, for me, 
isn’t the producer at all; it’s the 
region that draws me to a wine—the 
sense of place calling me to visit and 
experience what wines produced there 
are like and what a specifi c vineyard 
offers in visual beauty as well as 
pleasure on the palate. 

There are over 250 American 
Viticultural Areas (AVAs) in the United 
States. In order to attain this Federal 
recognition, the area must undergo 
a long process to prove that the 
geologic and atmospheric conditions 
within a certain geography can be 
considered unique. The fi rst AVA 
that comes to mind for me is the 
Mendocino Ridge AVA. It took the 
grape growers and wine producers of 
this area many years to prove their 
geographic area was unique enough to 
attain an AVA status. 

It is the only non-contiguous AVA 
in America. All its vineyards exist 
above 1,200 feet and are separated 
by valleys, making them noted as 
“Islands in the Sky”. Each peak exists 
above the dense cloud and fog bank. 
The vineyards are known today as 
Eagle Peak, Zeni, Ciapusci, Dupratt, 
Gianoli, Wentworth, Baker, Perli 
and others who produce wonderfully 
expressive Zinfandel, Pinot Noir, 
Syrah, and other varietal wines. It 
is places such as this that bring a 
specifi c fl avor profi le unlike anything 
made elsewhere that attracts me. 

These special places do not only 
exist in America as noted by the 
aforementioned article. Mount 
Herman in Israel, Galicia in Spain, 
Casa Blanca in Chile, McLaren Vale in 
Australia, Burgundy’s Côte d’Or, New 
Zealand’s Hawkes Bay, and Tuscany 

In the Wine Spectator December 
31, 2021 - January 15, 2022 issue, 
the last page is a column entitled 
“UNFILTERED ‘’ by Collin Dreizen. 
The article reports on the discovery of 
a Byzantine era winery uncovered in 
the town of Yavne, Israel dating as far 
back as 1,500 years. The site included 
a production area for specifi c Gaza 
Jars used to bottle the wines made 
there in addition to uncovering 
a massive storage and production 
area. The jars made here have been 
found in other archeological digs 
around the world including Asia 
Minor, Turkey, Greece, and Europe. 
The article stirs the imagination of 
what wine production in the ancient 
world was like compared to the 
modern day and what our future 
offspring might think of us and our 
own wine production methods and 
viticulture areas in this period.

It is no secret that I am an advocate 
for the concept of “Terroir” or the 
unique fl avor of the land. The article 
in that issue of the Wine Spectator 
brought forth a lifetime of memories 
that have infl uenced me in my 
journey through the wine industry 
and the wonderment of what this 
large production facility was like in 
that time as compared to my fi rst day 
on the job at a commercial winery. It 
evokes a sense of being in a special 
place that produced a wine of a 
particular fl avor profi le unique enough 
to be sought after around the globe. 
It is this romance of imagination 
that drew me into this industry and 
artistry. This concept of fi nding a 
fl avor profi le among other similar wine 
producers that sets an area apart 
stimulates my passion for wine. 

I personally stray from accolades, 
medals, and prognosticators scoring 

in central Italy are just a few 
examples of these special places 
where the geography, geology, 
and atmosphere will produce 
wonderful expressions of wine 
unique to the palate. 

My initial working experience in the 
wine industry was on the Spring 
Mountain AVA in the Napa Valley. 
While my fi rst job on this mountain 
was at Cain Cellars, it was the Smith 
Brothers at Smith Madrone Winery 
who made an everlasting impression 
on me as to why Terroir is important. 
I was employed as Maître d’ at a small 
French bistro in St. Helena named La 
Belle Helene. Owned by the Talented 
Chef Marc Dullin, the restaurant 
gained local acclaim quickly, and, in 
that fi rst season in 1985 on a cool 
September evening at closing, four 
guests walked in to eat and were 
quickly seated. 

Dressed in jeans, water boots, and 
fl annel shirts, these local vintners 
were obviously grabbing dinner 
before going back to their crush site. 
Wineries run almost 24/7 during 
harvest. The guests were the Smith 
brothers and their wives. They 
brought their own wine—two bottles 

George Parkinson has been a member of the Court of 
Master Sommeliers, Americas since 2006. Presently he is 
the wine educator for Stony Run Winery in Breinigsville, PA. 
He teaches wine appreciation classes monthly that are open 
to the public. 

George resides in upper bucks county with his family.

He may be contacted at: gjpark3@gmail.com.

By George Parkinson 

Mark Your Calendars for 
George’s Wine Appreciation Classes
 

Rose’s from Around the World – Sunday, April 24
Sauvignon Blanc – Sunday, May 22
all classes include 10-12 wines and a variety of charcuterie

Stony Run Winery
150 Independent Road
Breinigsville, PA

$65 per person 
Reservations required 
Call 610-398-7231
Class size is limited.


