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Les Trois Emme:
Finding a Niche in the Berkshires

As realtors say, it’s location, location, location!

by Eleanor & Ray Heald
November 25, 2008

Those who follow direct-to-consumer shipping
legislation state by state know that Massachusetts has Although prevented from selling wine beyond their winery

continued a ban on shipping, even though a 2005 U.S. tv by M husett | les h t st d at
Supreme Court decision in Granholm v. Heald declared property by Massac E:: Trgivsvsé;i,g? ave not stopped a

it unconstitutional. However, one winery, Les Trois

Emme, has discovered that location in the Berkshires

tourist region of western Massachusetts has enabled it to make not only 2,000 cases of interesting wines, but to attract
consumers who buy at the winery.

It started as an idea in 2002, and one year later, that idea became incorporated as Les Trois Emme Winery. Owners

Mary Jane and Wayne Eline developed a wine interest while they were living and working in Virginia for most of the
1990s. The couple decided that when Wayne retired in 1999, they’d grow a few grapes and make wine in the basement
of their home, located in the Berkshires of Massachusetts. Only 125 vines were planted in 2000. The Elines' children
thought that this was the grandest idea. They could help with the vineyard and winemaking.

In 2001, decisions were made to plant 500 additional
vines in the sandstone soil. The additional 1,500 planted
vines became a greater wine volume than the 200
gallons allowed by an amateur winemaking license. The
Eline kids suggested that a small winery would
accommodate the ensuing 2003 grape harvest. And
here’s the real kicker: Mary Jane realized that Wayne
was bored with retirement. He wanted to go back to
work. A thesis short of a chemistry Ph.D., he qualified to
be a winemaker from that standpoint. “It's the same
with any profession,” Eline notes. “If you're into it, you
have to know the inner workings and why things are
done the way they are.”

The questions still beg: why Massachusetts, why the
Berkshires, and why the name? “Because we owned the
land since 1971,” Wayne said. The name is a play on
French, very loosely translated as The Three Ms for
granddaughters Megan, Madison and Mary Katherine.
Other grandchildren get recognized by proprietary wine
names such as blends called Nick Jackson, $15 (a blush

Wayne and Mary Jane Eline wine blend of Cayuga White and Foch that’s light and
crisp) and Julia’s Ruby Red, $15 (a blend of Foch, California Syrah and California Centurion from the Lodi area).
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Appellation America: What varieties are you growing in your Berkshires location vineyard?

Wayne Eline (WE): Seyval Blanc, Cayuga White and Marechal Foch (often referred to simply as Foch) and Chancellor
(which was severely pressured by powdery mildew and subsequently grubbed in 2007). The first three varieties are
produced as stand-alone varietal wines, selling for $15.

AA: Did you try Chambourcin?
WE: I was tempted to, but we decided that we’d stick to the three varieties that were doing well.
AA: Don't you also make wines from elsewhere outside Massachusetts?

WE: Currently, I lease three vineyard acres in the Seneca Lake AVA of the Finger Lakes for Cayuga White. While
waiting for these vines to produce a sizeable crop, I'm buying this variety from Hazlitt Vineyards (on the east side of

Seneca Lake). We make a significant amount of Cayuga White wine.
AA: What, in your opinion, has improved the image of Cayuga White as a wine?

WE: Cayuga came out of Cornell University in 1948 and I believe it has changed over the years, so that today, we're
purchasing newer clones of the variety. Viticulturally, we’ve learned to :
grow it better and winemaking methods have certainly improved as
people pay more attention to it.

AA: You've been successful with hybrid plantings and wine, but what

about Riesling in the Berkshires?

WE: I just planted 150 vines to find out. In some years, we get a lot of
rain. We'd like to be as successful with the variety as the Finger Lakes
AVA.

AA: Do you plan to expand beyond your three-acre vineyard in the
Berkshires?

WE: Financially, I can’t. When I bought the land, I paid $1,000 per acre
and now land sells for $45,000 to $80,000 per acre. People are buying

what was former dairy land to build summer homes. Eighty percent of

the taxes paid in our town (New Marlborough, Mass.) are paid by

people with second homes. :
The cold-hardy Cayuga cultivar was

developed at Cornell University to withstand
AA: Does the area have a winter advantage also? the harsh winters of the Northeast.

WE: There are four ski areas within 20 miles. But that does not help us as a winery. People ski during the day when
we’d be open. Our best tourist months for winery visitors are July 4 to the week before Thanksgiving.
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AA: You're giving us the impression that you’re not in this from a business point of view.

WE: From a business aspect, it’s nothing. If you're looking at what it has done for us, it’s fantastic. There's a

serendipity to this whole venture. I challenge anyone who asks, show me another couple with five children, all in their

40s, who have a common goal with their parents - and that goal is here. They want us to make enough money so that
they can leave their jobs and come and work here. Only one
of our children does not espouse working here eventually.

1@\\ There’s a whole additional business waiting to happen.
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WE: Would you believe weddings? People want to get
married on the hill above the winery, within view of the

vineyard. To capitalize on this, we need a full-time person to
MASSACHUSETTS

Cayuga White

manage that aspect of a secondary business.

AA: To increase Les Trois Emme production, what grapes do
you buy from California?

WE: We do have a California connection and purchase Cabernet Sauvignon, Syrah and Old-Vine Zinfandel from the
Hopland area (Mendocino AVA) and Centurion from Lodi.

Authors’ note: APPELLATION AMERICA’S GRAPE INDEX comments on Centurion: “Looks like you will just have to be content
with dull old seats on the Central Valley town council.” Based on its success in a Les Trois Emme blend, it may be time to look
at this grape variety in a new light.

AA: Are these varieties blended or are they stand-alone varietals?

WE: Les Trois Emme Shiraz-Cabernet is a 60/40 blend: Cabernet Sauvignon which we age in oak for 18 months, and a
gold-medal winning Old Vine Zinfandel.

AA: How did you make a California connection?

WE: It began with a middleman, but we had essentially no control over quality. Then I met a grape sales manager from
Brutocao Cellars in Hopland, Calif. We now have a direct source for better grapes and one of my sons takes the
opportunity to check on grape quality at the source. We have a gentleman’s agreement.

AA: Under what quality conditions are the grapes shipped to Massachusetts?

WE: Ten tons are picked and the temperature is dropped to 38 degrees for shipping. In 1,000-pound containers, it
arrives here in three to four days. Juicing that occurs in the container bottom is analyzed to check soundness when it

arrives. It has not started to ferment.

AA: What are the biggest challenges?
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WE: Growing our own grapes is the biggest challenge. The
second is the Massachusetts wine laws. The legislature is unfriendly to the 25 farm wineries in the state, half of which
make only fruit wines. For years, the major state distributors
have had their way when wine laws have been written. We
cannot sell our own wines off this property. We can sell wine
to a retail store because we’ve purchased a distributor’s
license. We are not allowed to have wine festivals. Sure, we

can go to wine events in Boston and pour our wine, but we

can't sell it there.
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Marechal Foch

That's why two years ago, I encouraged the formation of a
wine association under the name Massachusetts Farm-

Winery Producers and Growers and we have our own
lobbyist.

AA: And the advantages of a western Massachusetts winery in the Berkshires?

WE: We've only been in the wine business for five years and that’s not long enough to make major assessments, but

we have found a niche in the Berkshires and it’s working for us. We do have Mass. appeal.

AN UPDATE ON THE BRIGHT SIDE

On November 19, 2008, a court ruling by Judge Rya Zobel would allow wineries of all production sizes to
ship directly to adult residents. The decision in Family Winemakers of California v. Jenkins enjoined the
state from enforcing its law that prohibits wineries producing more than 30,000 gallons from shipping if
they have wholesaler agreements. Jim Gullett, Family Winemakers of California chairperson and owner of
Vino Noceto in the Amador County AVA commented, “"Consumers and wineries have waited a long two
years for this day. This was a long, thorough and expensive process, but we’re gratified that the court
acknowledges that post-Granholm discriminatory laws like production caps cannot pass legal muster.”

Barring an appeal to the decision and once Judge Zobel enters the remedy order, U.S. wineries will be able
to ship to Massachusetts consumers and Massachusetts wineries can ship out of state. With the current law
invalidated, it will be the responsibility of the Massachusetts Legislature to enact a permit system that
complies with the court’s decision.

Photos by Ray Heald; photo of Cayuga White courtesy Cornell University; photo of Lemberger grapes courtesy www.knoch1l.de

© 2008 Appellation America

http://wine.appellationamerica.com/wine-review/646/Les-Trois-Emme.html 11/29/2008



