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We write to you with great excitement and no small amount of relief. After a tumultuous year and a half, it ap-

pears most of us have regained our footing and we are seeing friends and family for the first time in a long 

while. And, in other good news but perhaps a touch less important, the wines we are offering you in this release 

are magnificent. They are transparent to site, nuanced, and delicious with much to offer now and into the future. 

Speaking of future, below you will find information on how to visit Peay for the first time during harvest and on 

weekends at the vineyard. Not to worry, no uninformed tasting room staff has been hired or fountains and stat-

ues have been constructed. Instead, our resident wine educator/national sales manager/recovering sommelier 

Derek Reijmer has built a unique experience for you at the vineyard. A visit includes a walk to the knoll, a tast-

ing of five to six current release and library wines, and a spread of local cheese and salumi to nibble while you 

relax with the view from the porch or under the giant Redwood trees. Derek is picking grapes in the morning 

and, as these tastings are private, he is only booking a few per day from Wednesday through Monday during the 

harvest months. If you wish to stay inland and visit the winery during non-harvest months, our Associate Wine-

maker, Orion LeGuyonne, will be your host. The view in the cellar is a touch different (a forklift versus forest 

and coastal ridges), and it is a wine tasting without food. But, you are with the enigmatic Orion LeGuyonne who 

knows everything there is to know about the wines as he makes them with Vanessa. You can book a visit to see 

us at www.calendly.com/peay-tastings. If you have any questions, please email Derek at 

Derek@peayvineyards.com. And, as in years’ past, we will hold the Open House/Pick up day at the winery this 

year on Saturday, November 13th. 

Inside the pages of this newsletter, you will find notes on the five Peay wines from the Fall release as well as 

notes on a Vertical of Estate Chardonnay from a tasting at our annual Sommelier Love Fest event. There will 

be a mailing list release of a few of these wines as a special vertical pack later this fall. I (Andy Peay) wrote 

an article on how we are handling the uncertainty that surrounds us (and it is not simply to drink more, 

though that worked for me over the past year). Additionally, our wine grower Nick Peay shares his musings 

from the tractor on the science of vaccines, specifically the ones we are all very lucky to have at our disposal.   

Thank you for your support of our wines. We hope they bring you much pleasure and have found a place in 

your heart and at your table. We look forward to a bright future ahead and to good times with family, 

friends, and strangers, though I hope the latter may now be harder to find. 

 

https://calendly.com/peay-tastings
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The even, fairly uneventful 2019 growing season resulted in delicious 

wines of transparency, nuance, and elegance. This is fully evident in the 

Estate Chardonnay. Inviting aromas of unripe pear and lemon blossoms 

set the stage and will start your palate salivating in expectation of a grace-

ful, not super-charged, wine. As the Chardonnay carries to the back of the 

mouth, flavors of green almonds and marzipan combine with yeast and 

chamomile notes that linger in a long after-taste. This is not a rich, fat or 

heavy Chardonnay, in the least. It is much more like the 2014 in fruit ex-

pression and the 2011 in body. It is lithe with notable persistence and 

depth. You can enjoy this Chardonnay now and also watch it age graceful-

ly and gain even more complexity for a decade. $56/btl during release, $60/btl after. 

 

The Ama Estate Pinot noir is often the most approachable Pinot noir on 

release due to its inviting cherry, blood orange, and graphite aromas. The 

2019 version has the added benefit of depth combined with grace that you 

get from fully mature 21 year old vines in a moderate growing season. 

Combined with the spicy cherry and mineral notes in the nose are linger-

ing aromas of rose, Earl Grey tea, and sandalwood as if a washed but fra-

grant hippie had walked through the room when you weren't looking. 

This is likely due to the little bit of whole cluster fermentation in the wine 

(a measly 7%) that provides just a bump of floral lift and adds intrigue 

without over-powering the wine. As in all of our Pinot noirs, there is a savory forest floor and tilth flavor that frames 

the finish adding ballast to a really wonderful wine. The Ama is yummy on release especially if you desire to experi-

ence the vibrant floral and fruit aromas and the wine will age as long as you can bear to hold it. For a frame of refer-

ence, the 2014 is just entering a really interesting phase in its life as fruit aromas give way to floral notes seven years 

from vintage. $64/btl during release, $68/btl after. 

 

 

 

COVID changed many things in our lives including our release protocol. Now, upon release, we offer you wines in 

amounts based on your purchasing history and then, after the three week release period, we will raise our online 

prices $4 per bottle. We do not sell these wines into distribution and eventually to restaurants and retail stores for 

an additional six months. We anticipate high demand as the wines are excellent and have received very positive 

press by Galloni’s Vinous and Parker’s Wine Advocate. When a wine is sold out, it is gone for good unless we held 

a few cases back for emergencies. Please contact us and we will see what 

we can do to find a few bottles though I suspect by the time you read this 

newsletter, the Roussanne will be gone for good and Les Titans and, 

maybe, Scallop Shelf will not be too far behind.

To order, please use the link in the Release email you received from us 

on August 4th. It will send you straight into the Shop section of our web 

site. If you do not see it, check your spam folder. Or, you can request a 

new password at the shop at our web site www.peayvineyards.com. Any 

questions or issues, please contact Andy at andy@peayvineyards.com or 

Jenn at jenn@peayvineyards.com. Thank you. 
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This is the 15th vintage of Scallop Shelf Pinot noir (off 21 year old vines) 

and the overall profile of the cuvée that first emerged in the 2014 vintage 

has come into full development. Scallop Shelf is not a simple, fruit-

driven wine, instead offering a complex savory and mineral impression 

with floral top notes that emphasize elegance and intrigue over power. 

Aromas of Rooibos tea and star anise dance with maraschino cherry and 

cedar notes in the nose and woodsy, anise, and almost meaty notes cre-

ate an overall impression of muscle but on a sculpted, athletic frame. 

The overall balance and harmony and the tell-tale acidity that are hall-

marks of our Estate vineyard promise a long life for the 2019 Scallop 

Shelf. I would wait a year before opening the first bottle and then watch it evolve for decades. $66/btl during release, 

$70/btl after. 

There are a handful of standout vintages for our Syrah; 2013, 2009, and 

2005 come to mind. I feel the 2018 vintage surpasses them all. This is 

mostly due to vine age, but also to the slightly warmer than normal 2018 

growing season (for us!) that gives our savory Syrah inner core power 

and an extra gear. For whatever reason, if you like our Estate Syrahs, 

this is a wine to buy as much of as you can. You could, and should(!), 

take my advice but the critics agree (97 from Vinous and 95 from Par-

ker). The nose features aromas of violets, juniper berry, bloody steak, 

and hints of white pepper around a red and blackberry fruit core. There 

is a dense stone and graphite middle core with some muscle and light 

tannins that will loosen with a few years of age. What sets our Syrah 

apart from the vast oceans of Syrah made in the world (of all styles) is the energy (read: acidity) in the wine. The red-

fruited mid-palate and frontal floral lift makes this a wine of excitement and it is not heavy or plodding. Les Titans 

will drink well now though it needs a decant to open up the fruit and soften tannins. If you have the ability and incli-

nation to age wine, I highly recommend checking in periodically to watch it evolve over the long life it has ahead. 

$56/btl during release, $60/btl after. 

 

I hesitate to build up excitement for this wine as we made less than two 

barrels but...the 2019 Estate Roussanne/Marsanne is delicious. There is 

less of the citrus and vitamin qualities that you find in colder vintages 

and instead aromas of lemon curd, raw almond, roasted lemon, and bas-

il dominate the nose. Mineral and chalk carry through on the palate and 

an impression of vanilla cream and roundness come out in the mid-

palate though the wine is aged in old barrels (so no oak derived flavors, 

at all). As the wine warms up in the glass, the always elevated acidity 

appears racier and energetic. Our Roussanne/Marsanne wines are quite 

good in their youth and have the structure to age if you like what hap-

pens with age (think more almond, madras curry, and floral notes and 

less perceived briskness.) $50/btl during release, $54/btl after. 
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Despite all the turmoil the pandemic created in our personal lives, I’m still out 

here plugging away at the disinterested vines. Being essential workers, me 

and my crew kept to ourselves, our “pod,” and availed ourselves of testing 

(and mask wearing and hand washing), which thankfully became easier to get 

over time. And then came the vaccine! 

We belong to an advocacy group called the Sonoma County Winegrape Commission. Mainly they advocate for the wines 

of Sonoma County in the wine marketplace. Ever wonder why the Sonoma Coast appellation also says “Sonoma County” 

on the label? The Winegrape Commission wanted to make sure you knew the Sonoma Coast was in Sonoma County so 

they made it a law. As Sonoma is a big county with many different microclimates their job is quite difficult. How do you 

advocate for the quality of the wine when the growing regions range from cool to hot, growing all kinds of winegrapes 

produced by all sizes of wineries? A tall order! But, they do more than advocate for the wines of Sonoma in the market-

place. They are responsible for organizing regional Integrated Pest Management meetings (they have to host five separate 

meetings every month just to account for the diverse growing regions and the sheer size of the county). These meetings are 

an old school social networking get-together: We farmers share what we are seeing in our vineyards in a discussion led by 

a viticultural adviser who shares what she has found in the research journals supplemented by trends she is seeing in 

Sonoma vineyards. Up until the spring of 2021, these meetings were the main reason I was grateful to the Commission and 

willing to pay my dues. 

What happened in the spring of 2021? The COVID vaccine became available. In January, when the health care workers 

were still getting their shots, the Winegrape Commission started organizing. On February 8th, I received this email: 

 

 

 

Continued on page 5 

Dear Grape Growing Community, 

Good morning and I hope your 2021 is off to a great start.  I wanted to give you an update on vaccinations for 

Ag and Wine and a request for information on your vaccination needs. 

We have partnered with the Community Health Centers, Sonoma County Medical Association and others to 

create blocks of vaccination appointments for Ag and Wine.  We are doing this in partnership with Sonoma 

County Vintners and Sonoma County Farm Bureau.  

Thank you!  We are working hard to get our farmworker community vaccinated.   

And, Bam! We were on our way. First shots were on February 19th and by March 19th all of my vineyard workers were vac-

cinated, no fuss, no muss, an absolute minimum of bureaucracy. All that was needed was an ID. Only Juan had a strong 

reaction to the vaccine; my foreman called me late at night on his behalf, quite nervous about the fever Juan was running. I 

found the number for our 24-hour Spanish language medical answer hotline that that Kaiser medical group runs (our 

workers are on Kaiser’s HMO) and a kindly medical professional told Juan in Spanish that everything would be fine, take 

a Tylenol, and get some sleep, and it was. 

We managed to vaccinate 95% of Sonoma County’s ag workers by the end of March. Was there some hesitancy? My Asso-

ciate Winemaker, a strong, healthy, young man, felt that he was not a priority, that surely there were other needy people 

who should go before him. Imagine that, from the distance of today, where we sit with an excess of vaccines and just the 

bunker folk are holding out, envisioning conspiracies? Needless to say, he got his jabs with the rest of us, the logic of get-

your-shots-when-it’s-your-turn-because-it-is-such-a-logistical-nightmare-for-the-agencies-to-get-shots-into-everyone’s-

arms won the day. 

 

*Editor’s Note: Ever wonder what goes through the head of this highly-educated scientist while he drives his tractor at 3 

MPH for 30 days undervine tilling every spring? If so, read below. 
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As I started my spring undervine tilling, more information was becoming available on the particulars of these new mRNA 

vaccines. The way a vaccine works is we show a piece of the bad thing to our immune system and our immune system 

makes antibodies that are very specific to that piece of the bad thing. The antibody is a marker that tags the thing as some-

thing the rest of the immune system sees as “this is garbage, please destroy.” In the past we have used shells, non-viable 

versions of the bad thing (viruses), that lack the ability to be bad. But, in actuality, we only need a little piece of the exterior 

of the virus—also non-viable—to make antibodies that will work against the real thing. Cool, right? Here’s how they work. 

All life is coded for in a lifeform’s genetic material, their DNA. Most 

organisms have a double strand of DNA, short stretches of which are 

copied into single stranded messenger RNA carrying a code for the 

construction of a protein, including enzymes. Enzymes are the 

“muscles” or the “factories” of a cell. These messenger RNA are read 

by ribosomal RNA whose job is to string together amino acids pro-

vided to it by transfer RNA into proteins, like enzymes. This happens 

in grape cell walls to create an enzyme that pumps in potassium ions 

and pumps out hydrogen ions. Messenger RNA from the right part 

of the cell’s DNA can be translated, with the help of the ribosomal 

RNA and transfer RNA into an enzyme that will do just that. This 

lowers the acidity in grape skins which is beneficial—to a degree—to 

make wine approachable. 

I can’t stress enough that this is happening in all life forms - all of the time - the same four nucleic acids are assembled into 

RNA of differing patterns, coding for different proteins. Instead of a section of our own DNA being read and made into 

messenger RNA, scientists are inserting a different piece of messenger RNA (made of the same four nucleic acids just in a 

different order) into your cells and that will be translated into an enzyme which makes a piece of the virus exterior which 

our immune system reads as a bad thing and creates antibodies to mark for destruction. This is how we are fending off 

COVID with these simple, but amazingly clever, mRNA vaccines.  

You may ask, what happens ultimately to the messenger RNA of the vaccine inserted into your body? Isn’t it changing my 

body, introducing a man-made RNA that may harm me somehow down the road? No. After the vaccine’s bit of messenger 

RNA gets translated into enzymes, the messenger RNA is broken down, just like any messenger RNA in your body, in a 

matter of hours. That’s it. I’m not a doctor or a research scientist but I can’t fathom how any bad effects could possibly arise 

from the simple and elegant mechanism of this vaccine. I’ve heard some people voice concern about women’s reproductive 

systems, and others claiming fears of an “altered genome” somehow adversely effecting people. But this makes no sense. 

There is no lingering malevolent substance to cause harm. All that happened were antibodies for the virus were provoked 

into production and the foreign mRNA was broken into its elemental parts and removed. It is like the old method of show-

ing the immune system the bag of the cell without the functioning interior, but much simpler. Messenger RNA that codes 

for only a piece of the viral cell exterior is much easier and quicker to make than an inert version of the virus. That is how 

we got a vaccine in one year as opposed to the usual seven. 

I just entered block 1 with my tractor and see some struggling plants with necrotic leaves. Time to focus on viral load as it 

pertains to my heritage clones which have their own special viruses. It is sad when I see one of my precious vines succumb 

to a virus. But, in the end, it is just a vine and can be replaced. Human life, especially the individuals we love, cannot.  
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Life is uncertain, a timeless maxim and it appears increasingly so, these days. We face cas-

cading catastrophic illnesses, extreme and chaotic weather events, constant warfare abroad 

and at home, and dire warnings of a bleak future. I’m just waiting for a swarm of flesh-

eating locusts to descend. What is a person to do? 

In my twenties, I met a woman who told me she would not have children as she could not bear to bring a child into a 

world that was doomed to cause the child suffering. The Buddhist in me said, well, regardless of when you live, all 

life entails suffering as we are understandably emotionally attached to people we love, the work we do, and our 

sense of our self. Our suffering exists because of the happiness we derive from those relationships and our desire for 

that to continue. But, we don’t know how the future will pan out for ourselves and those we love. Unforeseen events 

can drastically alter what we once thought was important for our happiness (for reference, see Covid pandemic.) All 

we know is the value of what inhabits our life today. Tomorrow? Anyone’s guess. Could be better than we imagine, 

and no doubt it will be different. So, we live for the moment, plan for a hoped for future, and adapt to the changes to 

that vision that will inevitably come. And it has forever been thus, no? Maybe our near future is more disruptive than 

ever experienced in human history. Maybe media is just more full-throated, ever-present, and fear mongering. Imag-

ine the worldwide panic and the barrage of news coverage the eruption of Mount Vesuvius in 79 A.D. and the en-

tombment of the city of Pompeii would generate were it to happen today. 

Which brings me to the subject of farming; specifically, farming grapes on the West Coast of the United States. Unless 

you live in a media blackout (lucky you!) you have read that West Coast vineyards and wines are under an increas-

ing threat of fire and smoke damage and that last year wine country took it on the chin. This is mostly true. Not eve-

ryone was or will be affected equally or in the same way from our new fire season, however. Some people have win-

ery buildings in the middle of forests, others are surrounded by natural fire breaks like vineyards, and some wineries 

are situated in wide-open plains. Further, some wineries and vineyards are located inland, tucked in valleys with less 

airflow while others are laid out on ridge tops along the Pacific Ocean. Due to the differential effect of heating be-

tween land and water, cool Ocean breezes and wet fog come onshore along the coast most days and keep smoke 

from inland fires at bay. This feature accounted for our relatively lower rate of smoke damage in our 2020 wines and 

our relatively cooler weather during the summer. Yet, even we are experiencing the effects of climate change. It is not 

just getting warmer (at times) but also wetter (at times), drier (at times), 

and weather events seem to be longer and more dramatic (at all times.) 

And now we have lightning and thunder which “we don’t have on the 

West Coast.” Conditions that did not exist when our ecosystem evolved 

and came into statis have now entered the picture. This is happening in 

our oceans and above sea level around the world. There will be changes 

to the current norms as our ecosystems find new, temporary states of 

balance. One thing all farmers everywhere do not like, however, is un-

predictability. For an unknown period of time, we will have heaps of it. 

So, what are we – at Peay Vineyards - going to do? 

I don’t exactly know. 

Well, that’s a little glib. We have implemented some fire mitigation in the forest surrounding our vineyard, especially 

along the edges close to the farm house. But, will we cut the fairy ring of ancient redwoods next to the house? The 

majestic eucalyptus? Hmm. Don’t want to, might need to. We have pumps and tanks set up to fight a fire but, in real-

ity, if a major forest fire is heading for the vineyard, we will not stay and attempt to keep it from leaping onto the 

roof of our house. We could find ourselves surrounded, trapped, even jumping into our pond would likely not keep 

us safe. Instead, if there is a big forest fire coming to the coast, we will evacuate and come back to pick up the pieces 

and assess how to move forward. On the upside, we are on the Redwood Coast and redwoods  
Continued on page 7 
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grow here as they absorb 40% of their water through their leaves from our cool, coastal fog. That helps mitigate fire 

risk to some degree but these forests have been logged for centuries and the fireload from dropped limbs is huge. We 

do have our reservoir to sustain us during droughts, too, though reservoirs eventually go dry with an absence of 

sufficient rainfall. Even if our average annual rainfall of 60 inches is cut in half, we would have enough water for our 

mature 52-acre vineyard. What if rainfall were cut by two thirds? We have fully developed vines with access to sub-

surface water as long as those sources remain (which with less rainfall in certain years, they will not.)  And, we have 

survived droughts before. But rain, lightning, off shore events, all of these are happening at different times and dura-

tions. Uncertainty does indeed abound. 

I am pretty sure I will see a fire out on the coast near or at my vineyard in my lifetime. Were this to happen, it will be 

a setback but it will not be the end of our story as we will hopefully survive and so will most of our vineyard. Likely, 

there will be silver linings that will appear as we rebuild. We will adapt to the new conditions, maybe even improve, 

with greater focus. Life will go on, uncertain, filled with joy, and, at times, sorrow. As it always has. 

Annually, we invite 50-60 sommeliers and wine buyers to our vineyard to feast and make merry as a way of thanking them 

for their support and to celebrate the good fortune we have of being in the food and wine business. Finding that fortune 

(gustatorily and financially) has not been easy for most of us in our industry this past year. So, this year’s celebration was 

even more poignant and cathartic.  

In anticipation of this event, named Love Fest, I tasted through the 2011-2017 vintages of Estate Chardonnay for a vertical 

tasting we would put on to kick off the evening. I was amazed not only by how well the wines—all of them—were show-

ing, but also of how they shared a through line that clearly captured the unique expression of Peay Chardonnay while also 

doing honor to the personality of these wildly different vintages. Quick notes on the wines are below and we plan to re-

lease them as verticals to you in a few months with more in-depth notes. 

2011—From a cold, wet vintage. Lean, still fresh though some aged parmesan rind peeking in. Mid-palate power is starting 

to fade. More Chablis than Sonoma Coast in profile. Tasty. Drink over the next year. 

2012—I was surprised by this wine. It has shaken off the oak that dominated the wine in its youth and may be the creamiest 

of the Chardonnays in the flight but still has ample energy and verve. Really good. Drink over next 2 years. 

2013—As many of you know from wine dinners, this is one of my favorite Chardonnays we have made. Some flinty top 

notes persist though they are starting to fade. No need to hold longer for development. Drink over the next year. 

2014—The signature pear note of the 2014 has given way to a wonderful, cohesive expression of our Estate Chardonnay. In 

a great spot. Drink/Hold for 2+ years.  

2015—The surprise of the tasting for me (Andy.) I love this wine. It still has some youthful energy and is powerful and di-

rect. Drink now/Hold 3+ years. 

2016—This was a favorite of many. Has the typical citrus profile and vibrant energy while the various aromas have come 

together. Drink now/Hold for 5+ years. 
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In season corn, steamed, and slathered in butter and sprinkled with salt is a peak eating experience. Can this be improved 

upon? Maybe. This dish is not a substitute for corn on the cob. Try this when you have had corn on the cob three times in 

the past week and need a change.  I served this with Rob Hunter’s Grilled Curry Chicken to a gathering of friends this sum-

mer and the serving bowl was scraped clean with smiles all around. 

 

1. Turn burner to high under a cast iron pan. If using bacon, fry the bacon until crispy 

and chop into bits. 

2. Shuck corn and cut all corn off the cobs into a bowl. Chop green onions into rings 

and then dice. 

3. When the pan is very hot either drain off half the bacon fat or throw in in a 1/2 stick 

of butter followed by the corn, bacon bits, and onions. Spread it out so it is against all 

hot surfaces. You want the corn to blacken and carmelize a little. Scrape your spatula 

against the bottom of the pan to get the burnt bits but not too often so you can 

achieve that effect. Add harissa powder. I don’t measure so I would say a tablespoon 

at the very least but to your desired heat level. Add more butter or sunflower oil, if 

necessary.  

4. While the corn cooks, cut tomatoes lengthwise in half with a serrated knife. Chop 

sugar snap peas into fingernail sizes. Mince the mint or basil (or both). Once the corn 

has just started to soften and is popping (and has blackened bits), taste it and decide 

if it done. If so, add the tomatoes, peas, mint/basil, feta, and toasted pine nuts. Add 

salt and pepper to taste and stir to warm for 15 seconds. 

5. Transfer the corn dish to a bowl and serve. The smoky, corn flavors will pair very 

well with our Chardonnay. 

Six ears of corn 

Green onions, diced 

1 tbs+ Harissa Powder (or smoked 

paprika) 

Softball size bag of sugar snap peas 

30 Cherry tomatoes/Sweet 100s 

Feta—large hunk, crumbled  

1 cup toasted Pine nuts 

Fist size of Mint and or Basil, minced 

Good salt and black pepper 

4 slices of bacon (optional) 

Butter 

9/9 San Francisco, CA Show up! No RSVP necessary. 

Fall (TBD) San Francisco, CA We will taste the vertical, nibble, make merry. 

Ticketed event. Will announce via email. 

10/12-13 Boston, MA Planning as we speak... 

10/17 Healdsburg, CA On the square. 

11/4-7 Big Sur, CA Such a fun, gob-smackingly beautiful event. 

11/4-7 Birmingham, AL Peay dinner Thursday night. Auction Friday. 

Come! 

11/13 Cloverdale, CA RSVP: jenn@peayvineyards.com 

11/14 San Francisco, CA For Battery members and their guests 


