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“A little bit of myself goes
into every job.”
Michael VerBrugge,
President,
Moraga Resident

IT’S APRIL

General Contractor

Clean | Courteous | Conscientious
On-time | Trustworthy | Local References
Full design team resources available

Call Tom
for a free
estimate

LAMORINDA

Call me when you are ready to sell or buy
a home and want the best results.

www.MVCRemodeling.com

Lic# 681593

IN

925-253-2147
aprilmat@comcast.net
CalBRE#01221153

April Matthews

Whether you are buying or selling a home,
we can help you every step of the way!
MARY BETH MACLENNAN 925.324.6246
TONY CONTE 925.708.1396
marybeth@mbtcpartners.com
tony@mbtcpartners.com
License # 01480008 | 00959101
Pacific Union # 01866771
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Cabinet Modifications

With over 25 years fulfilling custom needs, we can alter or modify
most cabinetry, while still utilizing your existing cabinetry for:
• Large TVs/ Refrigerators and appliances
• Recycle Bins and shelf pullouts
• Cabinet alterations/repairs
We can help with home, office, entertainment, custom cabinetry,
shelving, crown mouldings, baseboards, new doors or mantels!

925.827.1093
Licensed Cabinet & Millwork Contractor #598395

Paul Kephart Master Craftsman
www.TheCabinetMd.com

most cabinetry,

Giving Dreams an Address
93 Moraga Way, #103, Orinda

www.villageassociates.com • www.dreamhomelamorinda.com

Viticultural Significance ... continued from page A1

Since 1993!
Tom Gieryng, owner and operator

Ready to make a move?

Wednesday, March 9, 2016

FOR REAL ESTATE

925.631.1055

Specializing in kitchens & bathrooms.
All forms residential remodel/repair.

925-377-0977

Sal and Susan Captain showing the Lamorinda AVA map
Photo Sophie Braccini

Members of the Lamorinda Wine
Growers Association (LWGA),
which funded the study that was
submitted to the TTB for approval,
say that the AVA adds a sense of
place, and puts Lamorinda in a bottle.
“We felt that the existing AVAs
did not describe our wines adequately,” says LWGA Vice-President Carol Haag. “What we
discovered during the study is that
the actual city limits [comprising
Lamorinda] match a unique geological region with its own climate
and soil composition.” The dominant geological formation, known
as the Orinda Formation, supports
most of Lamorinda, and the soils
found in Lamorinda are a combination of uplifted sedimentary formations, some rich in marine
fossils, and erosion from the surrounding mountains. These unique
characteristics of the Lamorinda
terroir, the natural environment in
which a particular wine is produced, are favorable to great winemaking.
There are five bonded wineries
currently within the Lamorinda

AVA, each producing a few hundred cases per year. TTB identified 46 commercially producing
vineyards covering approximately
139 acres in the Lamorinda AVA.
The individual vineyards are small,
people live where they grow their
vines, usually covering less than 5
acres, sprinkled like confetti
among the lower density housing
areas of the three suburbs. Most of
the vineyard owners either simply
grow the grapes or make wine only
for their family and friends. Not all
are part of the LWGA.
None of the winemakers at this
time make a fortune with their
wineries. “One needs to produce
20,000 to 30,000 cases a year to
make a living,” says Sal Captain of
Captain Vineyards in Moraga. But
those who sell commercially have
already won awards in regional
wine competitions. The Lamorinda terroir is rich, the flavors are
intense, and the colors deep. Now
the new appellation is a way for
East Bay connoisseurs to source
truly local wines. “The diverse
topology creates microclimates
that allow many grape varietals to

grow well in Lamorinda,” adds
Haag. “While there are some white
wine varietals being grown, Lamorinda is mostly devoted to red
wine varietals. Cabernet Sauvignon, Pinot Noir, Syrah, Petite
Sirah and Sangiovese are most
common. Being a relatively new
winegrowing area, there is some
experimentation going on with
some very interesting results.”
It took the LWGA three years
to conduct the research and get the
TTB approval. Haag said that in
June of 2012 the group engaged
the services of professors Patrick
Shabram, Kenneth Verosub and
Michael Oskin to perform the necessary research. “We were fortunate to get amazing support from
the Livermore AVA,” adds Susan
Captain who was part of the AVA
committee with Chair Dave Rey,
Vlatka Bathgate, Tom Morehouse,
Jim Ward and Bill English. Livermore’s AVA is three times as
large as Lamorinda’s, which will
be one of the smallest in the nation.
The quantity of grapes grown here
is likely to remain limited since
both the cost of land and the pressure for more housing are quite
high.
The five bonded wineries allowed to sell commercially are
Captain Vineyards in Moraga,
Deer Hill Vineyards in Lafayette,
Los Arabis Vineyards in Lafayette,
Meadow View Winery in Orinda,
and Vincenza Ranch in Moraga.
“Lamorinda wines are sold at Cine
Cuvee, The Cooperage, The
Fourth Bore, Hideout Kitchen &
Café, Lafayette Park Hotel,
Postino, Walnut Creek Yacht Club,
Amorama, Diablo Foods, Jacksons, Moraga Wine & Liquor and
the Wine Thieves,” says Haag.
Wines can also be purchased online and at the individual wineries.
For information, visit Lamorindawinegrowers.com.

