
circumstances make it nearly impossible to take Steiner at his word much less adopt
the down-to-earth approach to interpreting him that Cole touches on in a paragraph
about phenomenology (34). Although Cole does not follow up on her idea, Steiner,
who saw himself as a spiritual scientist, might have welcomed a view of his thought
that equated subjectivity and objectivity, as absurd as that balance may appear to a
rationalist. In any case, to fully digest Steiner and the expanded existence he saw, the
solid nutrients of reason should be supplemented with the enzymes of intuition;
inner, somatic, and qualitative experience; imagination; the arts; and myth. In
groping for the truth of our unruly reality, we should avail ourselves confidently of
all the means of knowing. If biodynamics cannot be contained by the Tetra Pak of
the scientific method, it is not Steiner’s fault.

Peter Musolf
Yokohama, Japan

aawe@wine-economics.org
doi:10.1017/jwe.2012.29

RICHARD G. LEAHY: Beyond Jefferson’s Vines: The Evolution of Quality Wine
in Virginia, Sterling Epicure, New York, 2012, 240 pp., ISBN: 978-1-4027-9774-3
(hardback), $19.95.

I got carsick reading a significant portion of this book but it wasn’t because I was
doing so in a moving vehicle. Here is an example of why: “Leaving Tarara on Rt.
658 and continuing northwest, you’ll intersect Rt. 15 again. Turn right onto Rt. 15
and make sure to put on your left turn signal and turn left on Rt. 672 before you find
yourself suddenly going over the Potomac River into Maryland. At the intersection
of Rt. 287, continue straight, now on Rt. 673, which soon becomes Rt. 690.”
(pp. 101–102) Between pages 56 and 163, passages like this mar Leahy’s otherwise
honest and useful portrait of the Old Dominion’s mushrooming wine industry.
Ironically, while he admires the achievements of Virginia’s vineyard growers and
winemakers due in large part to the implementation of modern technology, Leahy
himself ignores the advent of online mapping and the Global Positioning System in
favor of these turn-by-turn instructions. Does he really expect wine tourists to take
the hardback book along, prop it up on the dash and read the directions while
behind the wheel? Absurdly, he neglects to include addresses, phone numbers, and
websites of the wineries he visited. Instead, almost as an afterthought on the very last
page, he points you to his website, www.beyondjeffersonvines.com, for tasting
notes.

Nevertheless, there is much to recommend in this volume by a well-credentialed
resident connoisseur of Virginia wines. In it, we are treated to an overview of four
centuries of grape-growing in the commonwealth, a grand tour of wineries and
vineyards, a brief discussion of the importance of support from the state
government, cameos of several “Virginia Women of the Vine,” and an up-to-date

254 Book and Film Reviews

https://doi.org/10.1017/jw
e.2012.30  Published online by Cam

bridge U
niversity Press

https://doi.org/10.1017/jwe.2012.30


snapshot of the challenges and efforts to gain domestic and worldwide recognition
and market share for the industry.

Leahy divides the 400-year history of the commercial wine industry in Virginia,
America’s oldest, into 5 phases, each fitting nicely into one century beginning with
the seventeenth. In 1619, the Jamestown Assembly passed Acte 12 which required
under penalty that each male head of household plant 10 (incorrectly stated as 20 in
the book) imported vinifera vines with the intent of supplying wine to Great Britain.
When this proved unsuccessful for various reasons, not the least of which was an
inhospitable environment, efforts turned to growing tobacco. Experiments with vitis
vinifera continued the following century most notably by Thomas Jefferson at
Monticello and at a farm named Colle. While his efforts failed, it was recently
learned that others were fruitful even before Jefferson’s first attempt in 1771. One of
the more fascinating tales recounts the discovery of records of the work of Charles
Carter whose success was certified by the Royal Governor in 1763. In the nineteenth
century, the emphasis was on native and hybrid grapes especially norton, named
after Dr. Daniel Norton. As Leahy notes: “It is unclear whether Dr. Norton
manually ‘created’ the variety by physically hybridizing it, or whether hybridization
was accidental, due to cross-pollination in his garden. . .” (pp. 26–27). To this day,
norton remains a popular and versatile alternative to the traditional vinifera grapes,
producing a range of styles from rosé to table reds to port-like dessert wines. With a
recognized world-class grape that flourished in the Virginia climate, things were
looking up. “Unfortunately, just as the promise of quality commercial Virginia
viticulture was being realized, Prohibition took hold in 1914.” (p. 27) It wasn’t until
the middle of the twentieth century that the wine industry began a very slow
recovery. Now in the twenty-first century and well into the fifth phase, Old
Dominion’s vinous odyssey has taken a sharp turn toward the promised land, a wine
industry with serious national and international creds.

Leahy describes visits to dozens of wineries and vineyards in the six
American Viticultural Areas (AVAs) and other regions in all parts of Virginia.
When I was taken off of the virtual road and directed into a tasting room or
vineyard, I was treated to insights into the personalities and opinions of the
proprietors and varying degrees of detail on the grapes grown and/or the wines
produced. During my residence in Alexandria, Virginia from 2004 to 2011, I visited
several of the wineries that are mentioned by Leahy. For the most part, his
impressions matched mine. For example, I was quite taken by Linden Vineyards
which I visited twice leaving each time with a mixed case of truly impressive
bottlings of Bordeaux blends and seyval blanc, a hybrid varietal that has been a
guilty pleasure of mine. On the other hand, Leahy is too kind to even briefly mention
Naked Mountain Winery & Vineyards which I consider a genuine blemish. Perhaps
its inclusion is due to it having “one of the best slogans in the business: Drink
Naked!” (p. 86) I’ll demur.

Leahy points out that experimentation to determine the most suitable grape
varietals for the various Virginia terroirs continues. Several of the winemakers
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quoted in the book cite viognier as Virginia’s signature grape. I certainly found the
examples I’ve tasted to be noteworthy. I have also been impressed with some of the
chardonnay, the varietal with the most acreage. Cabernet franc and petit verdot
are also mentioned as producing very successful wines, an observation that once
again matches my personal experience. Nebiollo also does surprisingly well in
selected sites. As a transplant to Oregon’s Willamette Valley, I found it amusing to
read that pinot noir is produced by some wineries.

Stylistically, the wines of Virginia produced from vinifera grapes occupy the
middle ground between those from Europe and those from California but lean more
toward the former. Because of exceedingly inconsistent and occasionally inhos-
pitable weather, fruit and alcohol tend to be much more restrained than in what
comes from the west coast. Leahy quotes Rutger de Vink, founder of RdV
Vineyards: “We’re ripe but not as ripe as California; we’re kind of between Napa
and Bordeaux. . .” (p. 8) Virginia viogniers compare more favorably with those from
the Rhône than with those from Paso Robles. The cabernet franc based wines are
reminiscent of those from the Loire.

Any of the half dozen women in Virginia’s wine industry introduced in the
book would make delightful company over a glass of the local product.
Lucie Morton, “a Virginia native with an international reputation as a
viticulturist, vineyard consultant, and researcher” (p. 169) is in the spotlight first
and gets the most ink. We also meet three winemakers, a regional sales manager,
and a vineyard manager. Leahy notes “that despite a lopsided gender balance,
women can and do make valuable contributions to [the Virginia wine industry]”
(p. 169).

Being personally involved in turning national and international
attention to Virginia wines, Leahy is particularly well-qualified to write a book on
the industry in the state. But the book he did produce suffers from a number of
problems in addition to the one I opened this review with. Unfortunate ordering
of chapters resulted in unnecessary repetition of material. Poor editing suggests a
rush to print. Three uninspiring black and white photographs alternate as
illustrations above chapter headings failing to do justice to the beauty of Virginia’s
vineyards. Especially irritating is the index. While its four three-column
pages appear impressive, the listing is woefully incomplete. For example,
Middleburg, recently named Virginia’s seventh AVA, is not included nor is the
historically significant Acte 12. At least one important fact in the five pages of
additional information at the end of the book is out of date; the total economic
impact of the wine and grape industry in the commonwealth is listed as $362 million
per year (no year given), which is less than half of the $747 million in 2010
documented in a study commissioned by the Virginia Wine Board. Old Dominion’s
rapidly maturing wine industry is arguably the most exciting and potentially the
most influential east of the Rockies. It certainly merits better treatment, perhaps
along the lines of Cole Danehower’s Essential Wines and Wineries of the Pacific
Northwest.
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Like the commonwealth’s wine industry it describes, Beyond Jefferson’s Vines
has both glaring flaws but more than enough compensating virtues to fill the need
for an authoritative reference adequately for the moment. One can only hope,
however, that like the best winemakers we meet in his chapters, Leahy will
learn from his mistakes and produce a much improved edition in a not too distant
vintage.

Neal D. Hulkower
McMinnville, OR

nhulkower@yahoo.com
doi:10.1017/jwe.2012.30

JAMES SIMPSON: Creating Wine: The Emergence of a World Industry, 1840–
1914. Princeton University Press, Princeton, NJ, 2011, 344 pp., ISBN 978-0-6911-
3603-5 (hardback), US$ 39.50.

Please do not judge Creating Wine by its cover. The main title plus the illustrations
of two grape vines might suggest that this is a book about practical viticulture or
perhaps home winemaking. The devil is in the details and in this case the truth is in
the subtitle (The Emergence of a World Industry 1840–1914). This is the story of how
the world wine business evolved in the critical years before war in Europe and
Prohibition in the United States when the roots of today’s global industry were
established.

The story told here is how different wine regions adjusted to exogenous shocks
(such as the Phylloxera scourge) and disruptive technological change (such as
improved rail and sea transportation) and how these differential responses set
the industries on courses that still vary today. Significantly, Simpson finds
his explanations not simply in history or culture, but instead in differences in
relative factor abundancies (land scare Old World, labor scarce New World) and
differing patterns of political and economic power. Here’s a summary of the basic
argument.

There are many ways to characterize the Old World –NewWorld dichotomy, but
from an economic standpoint it is can be boiled down to the fact that the Old World
is dominated (if that’s the right word) by small family winegrowers and by
cooperative producers, which account for over half of total production in some
regions. Wine growing and production are often separated from the marketing
function. New World wine, by comparison, is highly concentrated and vertically
integrated, with growing often a distinct business from production and marketing.
The top five firms in the U.S. and Australia produce about 70 percent of the wine,
according to Simpson’s figures. The concentration ratio is only slightly less (50
percent) in Argentina and Chile. The figure is about 10 percent in Italy, France and
Spain, although it is possible to find particular regions where a few (often
cooperative) producers dominate. It would be easy to say that it is collective wine
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