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PREFACE

The California Wine Industry Oral History Series, a
project of the Reglonal Oral History Office, was initiated
in 1969, the year noted as the bicentenary of continuous
wine making in this state. It was undertaken through the
action and with the financing of the Wine Advisory Board,
and under the direction of University of California faculty
and staff advisors at Berkeley and Davis.

The purpose of the serles 1s to record and preserve
information on California grape growing and wine making that
has exlsted only in the memories of wine men. In some cases
thelr recollections go back to the early years of this
century, before Prohibition. These recollections are of
particular wvalue because the Prohibition period saw the
disruption of not only the industry itself but also the
orderly recording and preservation of records of 1its
activities. Little has been written about the industry from
late in the last century until Repeal. There is a real
paucity of information on the Prohibition years (1920-1932),
although some wine making did continue under supervision of
the Prohibition Department. The material in this series on
that period, as well as the discussion of the remarkable
development of the wine industry in subsequent years (as
yet treated analytically in few writings) will be of aid to
historians. Of particular value 1s the fact that frequently
several individuals have discussed the same 3ubjects and
events or expressed opinions on the same idzas, each from
his own point of view.

Research underlying the interviews has been conducted
principally in the University libraries at Berkeley and
Davis, the California State Library, and in the library of
the Wine Institute, which has made its collection of in
many cases unique materlals readily available for the
purpose.

Three master indices for the entire series are being
prepared, one of general subjects, one of wines, one of
grapes by variety. These will be available to researchers
at the conclusion of the series in the Regional Oral History
Office and at the library of the Wine Institute.
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The Regional Oral History Office was established to
tape record autoblographlcal interviews with persons who
have contributed significantly to recent California history.
The office is headed by Willa K. Baum and is under the
administrative supervision of James D. Hart, the Director
of The Bancroft Library.

Ruth Telser

Project Director

California Wine Industry
Oral History Series

1 March 1971

Regional Oral History Offlce

486 The Bancroft Library
University of California, Berkeley
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INTRODUCTION

It is indeed a pleasure to have been asked to write an introduction to
the oral history memoir of Professor Harold P. Olmo in the California wine
industry series, for his many contributions to a broad spectrum of viticulture
have had a great impact on the California wine industry as well as grape growing
throughout the world. 1In addition, the impact of his more than forty years of
research in the Department of Viticulture at the University of California at
Davis, particularly in regard to the breeding and development of improved vari-
eties, will surely intensify in the future as more and more of his new varieties
are named and released for commercial plantings. As can be inferred from his
interview, twenty years or more are typically required for the hybridizing,
selection of promising seedlings, fruit testing (initially of a single vine,
then from ten-vine lots, later from trial blocks of 50 vines) and finally cer
tification, naming and releasing of a new grape variety for commercial propagatioun.

An example is the variety, Carnelian, released in 1973, incidentally, at
the same time Dr. Olmo received the prestigious Merit Award of the American
Society of Enologists. (The name Carnelian, suggested by Philip Hiaring, editor
of Wines and Vines, is also the name of a reddish variety of quartz which is a
semi-precious stone, and of the famous jewel-like bay at Lake Tahoe.) This
variety, a hybrid of Carignane, Cabernet Sauvignon, and Grenache parentage
selected for high vigor and giving fruity fresh table wines in the hot San
Joaquin Valley, produced its first fruit in 1954, an indication of the time
required for its development.

Some 20 new varieties created by Professor Olmo have been released, sone
of the better known including Perlette, an important seedless table grape pre
ferred in the desert areas of California, Ruby Cabernet and Emerald Riesling
for table wines and Ruby Red for dessert wines. Several more varieties are
soon to be released.

I first met "Jack," as he is best known among his colleagues and close
friends, in the summer of 1939 when I joined the staff of what was then called
the Division of Viticulture. I soon became aware of his already ambitious gnd
extensive scope of grape research, being greatly impressed at the time by the
thousands of seedlings already created and being selectively screened.

Harold Olmo was born and reared in San Francisco of Italian, German and
Irish extraction. He attended U.C. Davis, receiving his B.S. degree in 1931,
and became a research assistant in viticulture in 1931 while pursuing his
studies for the Ph.D. in genetics at Berkeley, awarded in 1934. He was immedi-
ately hired by Professor Bioletti as a junior viticulturist at Davis in the
Experiment Station of the then Division of Fruit Products and Viticulture,
headquartered in Berkeley at that time. When Professor Bioletti retired in
1935, the Division was separated into the Division of Fruit Products at
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Berkeley (later to become the Department of Food Science and Technology) with
Professor W.V. Cruess as Chairman, and the Division of Viticulture at Davis

(now the Department of Viticulture and Enology) with Professor A.J. Winkler as
Chairman. Of course, Dr. Olmo remained at Davis, in effect succeeding Professor
Bioletti as the ampelographic studies expert.

Dr. Olmo's ampelographic studies brought order out of a chaotic situation
in the post-Repeal period when many misnamed and unidentified wine varieties
existed in the commercial vineyards. His efforts included endless hours of
field observations plus detailed laboratory studies of leaf patterns, grape
cluster, berry and seed sizes and shapes.

In all, his research has been devoted to four major areas: grape breeding,
cytogenic studies of the genus Vitis, ampelography, and various general viti-
cultural projects including mechanical harvesting. He was among the first in
California to suspect the prevalence of virus diseases in grape vines and he
was largely responsible for initiating what has become the very valuable grape
certification program for propagation of virus-free stock. He provided much
of the impetus for establishing U.C.'s Kearney Horticultural Field Station at
Reedley, Fresno County, where most of U.C.'s viticultural research pertinent tc
the Central Valley is now carried out.

Dr. Olmo is an inveterate world traveler. His research interests in
grapes and viticulture, together with invited presentations at international
congresses and symposiums and work abroad as a consultant for FAO (Food and
Agriculture Organization of the United Nations) have provided him opportunities
to travel to the far and often remote corners of this planet. Consequently,
he is renowned nationally and internationally, as evidenced by this partiai
listing of honors and activities.

Collaborator with U.S. Department of Agriculture for collection
of European grapes, 1938

Office of Inter-American Affairs and Ministry of Agriculture of
Brazil, 1943-1945

Guggenheim Research Fellowship, Middle East, 1948
Fulbright Research Scholar, Western Australia, 1955
Wilder Medal of American Pomological Society, 1959

Invited papers and participation in: XI Congres Intermational de la
Vigne et du Vin, Tbilisi, 1962; XIII Congres Intermational de la
Vigne et du Vin, Argentina, 1971.

Conference on Mechanization of Viticulture, Montpellier, France, 1970

Laurate and Medal, Office International des Vignes et du Vin, 1965
for "Outstanding contributions to world viticulture"

Merit Award, American Society of Enologists, Coronado, California, 1973



Dr. Olmo has done research in France, Afghanistan, Iran, Yugoslavia,
Australia, Mexico, Venezuela, and served as a consultant in Brazil, Mexico,
Malta, Romania, Venezuela, Iran, and India, three of these as an FAO appointee.
He has taught various courses in Pomology and Viticulture, and directed the
research of many M.S. and Ph.D. students at Davis.

He and his wife, Helen, have warmly welcomed these students from many
countries into their home, many of whom became near-members of the family with
consequent enduring personal friendships.

Dr. Olmo is a rugged energetic person, fiercely independent in many
respects, but equally open, friendly and congenial. He tends to live to the
hilt, is completely dedicated to his work, but at the same time enjoys parties
and social occasions to the fullest. Playing practical jokes to invoke hearty
laughs runs in his veins. He likes to deflate the pompous and even at social
wine tastings or large dinner parties often insists the wines be tasted blird.

If there is any flaw in Professor Olmo's career, it is perhaps that he
has always been too busy, too keen on pursuing his research and consultations
with domestic and foreign workers in viticulture, to commit as much of his
findings and knowledge to the written word as is deserved. Therefore, I wouild
consider that this oral history, covering such a broad range of subjects and
activities as is indicated in the list of contents, is invaluable in delineating
and preserving the contributions of Professor Olmo to the sciences of viticulture
and the wine industry.

J.F. Guymon
Professor of Enology
10 April 1976
Department of Viticulture
1001 Wickson Hall
University of California at Davis
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INTERVIEW HISTORY

The initial letter of invitation asking Professor H.P. Olmo to record
his memoirs was sent to him on November 28, 1972, and his initial response
was that because of other work he had undertaken, he could see ''no possibility
at the present time" of being able to undertake this project. He was, however.
fortunately, prevailed upon to reconsider, and finally was able to schedule
time to begin the interview the following spring. As indicated in the inter-
view, Dr. Olmo did not wish to take University time for the project, so all
interview sessions were held on week-ends.

An outline of suggested subjects for discussion was sent to him early
in March. The first two interview sessions were held in Dr. Olmo's office in
Wickson Hall on the Davis campus April 8 and April 29, 1973. The next two
were held at the home of Catherine Harroun in San Francisco on May 20 and
August 18, 1973. 1In between the last two, Dr. Olmo had reviewed the transcripnt
of the first three. 1In this final secion, there are additions to some of the
subjects discussed earlier; others are reconsidered at greater length.

In spite of having difficulty in finding time for the tape-recording
sessions, on each of the four occasions Dr. Olmo gave his attention fully to
the matter in hand. He spoke with concentration and enthusiasm, as is evident
in this final typescript. It is little changed from the original transcript.

The final section, like the others checked for obvious errors and carryiag
some marginal questions for clarification, was sent to him in February, 1974.
He went over the whole transcript, and in July of 1975 he returned it, havirg
made some corrections, a few additions, and clarified the points in questios::.
A list of names of people mentioned was later sent to him for verification before
the transcript was retyped in its present form.

Ruth Teiser
Interviewer-Editor

23 April 1976

Regional Oral History Office

486 The Bancroft Library

University of California at Berkeley
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(Interview #1 - Davis, April 8, 1973)

EARLY INTEREST IN PLANTS

May we begin with your personal background? You were born in
San Francisco?

That's right. San Francisco, in the Mission District. And I had
a very early interest in plants, especially flowers. I grew a
large flower garden right in the midst of the apartment houses
on a couple of city lots., I grew flowers for sale to the local
district florists.

How old were you then?

About twelve or thirteen.

The Mission's said to be the best area in San Francisco to grow
plants.

Well, maybe not the best, but very good anyway. It gets quite
a bit of sunshine.

I remember having a grape vine that didn't do very much.
It grew very well but didn't have any fruit. It was too cool.

Were you specifically interested in flowars then, or--

Yes. Well, I was interested in gardens and plants, and I did
have a little side business whereby I would take the lawnmower
and go around and cut people's lawns and fix their gardens and

this sort of thing. It was a way of making a little extra money.

What schools did you go to?



Harold P. Olmo. Childhood
photograph taken in the outer
Mission, San Francisco.
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Fairmount Grammar School. At graduation I was class valedictorian,
but my knees were shaking so much it was difficult to finish the
speech. Then Mission High School. There were many fine teachers
there who paid no attention to the time clock. A.H. Smith in
Chemistry, a Berkeley graduate, Mrs. [Fernande] deGhetaldi in
Biology, and Benjamin Weed in English were all good friends of
mine and encouraged me at every turn. I graduated from Mission
High School. Then I went to Berkeley.

You were a basketball player?
I was on the basketball team at Mission High School.
How did you have time for that?

Well, I liked it. For one reason my mother insisted I not go out
for football. She considered it a little bit too dangerous,

so I took the next thing out. Actually, I thought basketball was

a much more strenuous sport than football, but she didn't seem

to know that. [Laughter] So, it worked out very well. I remember
a teammate, Nick Tejeda, who used to be prone to fainting on hard
contact. As cruel as it seems, the team welcomed the time out.

How did you detide to go to the University?

Well, my oldest brother, he went to the University as a dentist.
Neither my mother nor my father went through university. They went
as far as high school. So, just by interest in plants and gardeus-
it sort of led me in this direction.

I think one of the important events was that my mother gave
me a set of books of Luther Burbank's I guess seven volumes. And
although they were mostly all ghost-written they were kind of in
a very enthusiastic vein, and I think this gave me a lot of
inspiration and interest. I read some sections so many times
that I almost memorized them. Eventually I did even go up to
Burbank's gardens and see some of his works, and met him. He was
a very kind man, although a very troubled one, because at that
time a lot of visitors were bothering him. I guess I was one of
them. [Laughter] So, he really was too popular for a while, I
guess.

What do people now in your field think of the significance of
his work?

Well, they don't really consider that he contributed a great deal
from the scientific stamdpoint, but his practical results were
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rather fantastic. I mean there are still plums--for example,
a lot of important plum varieties were Burbank introductions.
Later information showed that some of these were apparently
imports from Japan. At least he did hybridize a lot of them
and grew a great many seedlings.

This is in spite of the fact that he had no great scientific
basis for his work?

That's right. He was just a very enthusiastic man, and had an
extreme interest in plants and growing new things and seeing
what happened. And it was pretty contagious. I know a lot of
people who were made enthusiastic about the field by just talking
with him.

Do you think agriculture was made more receptive to work such
as yours by his writings?

Much more so. Yes, I think in the popular mind everybody, at
least in my neighborhood, knew the name of Burbank and that he
was involved in plant production. He was quite a famous man
already, when he was living. And I think the people in
California were already aware that some of his introductions
had great value,

A lot of the publicity given to his work was with the
Shasta daisy, which really wasn't of great importance. But,
nonetheless, it was popularized throughout the country. Then,
of course, he had any number of ghost writers that came in and
wrote articles about him. He got pretty wide advertising.

There was a period of hero worship.

I think so, yes. I think, in a way, he was a hero. He was a
very sincere man. He was very sincere in what he was doing
for sure.

Was the University's work in plant breeding and so forth known
to you then, as a youngster in high school?

No, not very much. I think, really, a family doctor sort of got
me interested and told me that this plant breeding work actually
was not done only on a practical basis at home, but Burbank was
doing great things although he really wasn't scientifically
trained for the field. That made me wonder a little bit about
what could be done if a person had more basic training. So then
I began to read university catalogues and inquired of people,
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My brother was in the University already in dental school.
What is his name?

Ray Olmo.

I should ask your parents' names too.

My dad's name was Frank Olmo. He was of Italian parentage.*
And my mother's name was Bertha Hashagen, German. I think

it was my father's interest in plants and animals that probably
rubbed off on me somewhat. Because he did like animals and
plants. I remember he had some prize roosters for a while,
some chickens. He also liked to garden. My father had his own
sheet metal shop and did chimney and metal work. He later
became a building contractor and finally had a real estate
office.

Then he had a number of friends, a number of Italians, who
were ornamental nurserymen in San Francisco. There was an
orchid grower, I remember, and a fern grower. When my father
would go on work assignments near their greenhouses on Geneva
Avenue, he would take me along just because he knew I was
interested. So that sort of built up my interest more, to see
these greenhouses and go inside, especially at Christmas time
when all the poinsettias were blooming or at Easter when the
Easter lilies were blooming, too.

So I sort of got my first interest in flowers, and I almost
stayed there. Because I think if I were offered a job at the
time I graduated I might have gone into flower breeding rather
than fruits.

But you knew it was going to be some kind of plant work, is that
right?

Right. Yes, I was pretty well set on that from the age of
twelve.

*But born in the United States.
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UNIVERSITY STUDENT YEARS

I entered Berkeley right away with the idea that I was going to
go into plant genetics and get as much information as I could.

That's unusual, isn't it? Have you had many students who have
made up their minds on their careers that early?

Well, a few, at least, There are not as many nowadays as there
were in those days. Of course, one of the things was that you
would get into a certain groove because there weren't probably
as many contacts or as many things of interest. TV wasn't
known, and most everybody was a little poor at that time. So
perhaps once you got into something you more or less stayed
there rather than shifted around as much.

Plus the fact that after we got out of college the Depression
was on, and even during college. Then you had your sight set
foremost on what you were going to be doing in the future. So
it was quite a different scene than we have at the present time,.

You worked with a Professor Roy Clausen as an undergraduate?
That's right, yes.
Can you characterize him?

Oh, I can characterize him all right. He was a very quiet
individual to begin with, but when you got to know him he had a
real sense of humor. A very human sort of person. In fact, his
first approach was so aloof that I think many students that would
have studied under him did not do so because they were sort of

afraid that he was a little bit too well informed, a little bit
too exacting in his requirements. But after I knew him just the

reverse was true. He was a very human sort of person, very
personal.

And at the time there was a post graduate there by the name
of Walter Lammerts, who later became a famous rose breeder, and
Clausen had given Lammerts instructions to take me under his
wing and do the training on techniques of slide making, growing
plants, and so on. Of course, the subject then was tobacco, the
cytogenetics of tobacco.

Dr. Walter E, Lammerts was the man who became a rose breeder.
He's still living and is still active. He's retired. He lives
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down near Santa Cruz. We still get to visit and talk about
plant breeding.

Was the interest in tobacco because of a general scientific
interest, or specifically on tobacco--?

Because of general scientific interest. At that time it was a
plant that was being much investigated. It was a good plant to
work with. It was quite easy to propagate. And I think the
University of California sort of grew up with the plant as well.
They had a past history that went back to Professor William
Setchell in Botany.

I think Professor Setchell, Clausen told me, was the first
to grow tobacco up in the Botanic Garden.* And he became quite
interested and began importing stocks from various places in the
world. I remember that very distinctly because Setchell sat in
as the Botany examiner on my Ph.,D. examination, and I goofed
badly. He asked me where the first tobacco came from that was
introduced to the University for experimental work. I quickly
spoke up and said that Professor Clausen had probably introduced
it, but it was Professor Setchell! [Laughter] So he got quite
a chuckle out of that, since he had introduced it via Japan, and
not from its South American home. He was a wonderful man.

So tobacco really became a university plant from then on.
Professor T.H. Goodspeed spent a lifetime on its cytogenetic
role. Clausen, I believe, worked with Setchell for a while.
Then he went into biochemistry and then came back into genetics.
All of his work, or rather a good part of it, was scheduled
around tobacco, although Clausen also had Drosophila hydei
cultures that he worked a great deal on. He did a great deal of
work on Drosophila and never published anything, or very little.
But it used to be, I think, a very soothing thing to him. He
would come in from the garden and be rather tired classifying
tobacco plants, or from the greenhouse, and then as a sort of
relaxation he would take the Drosophila cultures out of the
cabinet that he had and counted his flies, etherizing them in a
small bottle. I think this sort of gave him a little release
from the usual routine.

But he had many interests in plant breeding. I remember
he used to hybridize a few azaleas and we got quite interested
in that together. He hybridized some of the native azaleas here
in California. I remember he had some very nice salmon-colored
ones. I don't think they ever were introduced, but he sort of
had that as his own gardening hobby. I was delighted when he
offered me a few seedlings to plant in San Francisco.

*0f the University of California, Berkeley.
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So, his whole ideas about improvement of plants and so on
and their possible impact just sort of fitted in with mine, and
I really got to like Clausen a great deal. He was very friendly,
actually, with the students. I guess Lammerts and I were two
of his favorites from the standpoint of just personal relation-
ships. I always signed my name H.P. and he soon used the epithet
"High Pockets.'" So, that was very inspiring in itself. He
always epitomized the honesty and sincerity that I associated
Jith the university.

It was an inspirational period in cytogenetics. 1 spent
many hours with John Belling, who had a small office a floor
above Clausen's in Hilgard Hall. He was a master in chromosome
preparation. Most people never visited him and he lived almost
as a recluse. Then [Cyril D.] Darlington, the English cytologist,
visited, along with [J.B.S.] Haldane and many others. Clausen
made every effort to bring the students in contact with them.

You graduated, I see, with highest honors. Were you working a
great deal too? Did you have to help...

Yes I did. As I told you, the Depression was on then. In fact,
I remember several times we didn't have quite enough money for a
decent lunch, and we used to cut as many students do now, too.
And during the first semester I was commuting from San Francisco,
which made it even harder because of the fact that the commute,
itself, cost money and then I would have to stay and have lunch
on the campus.

But then I was very fortunate later on. I got a job up in
the Grizzly Heights area of Berkeley. It was just then that the
housing was going up, I remember that. The house was a new two-
story one set up by itself, and I used to have to walk up this
steep hill the last two blocks because that's where the streetcar
ended. And these people were very kindly to me. They gave me a
room and I had to clean the house and take care of the young baby.
I think it was a three year old child, a girl, and I was the
official babysitter and did the housecleaning, and did, of course,
the garden work which I enjoyed more than anything. But they
seemed to have somebody else come in sometimes for that, so I
couldn't get to do as much as I liked. But it was a tide-over
anyway. It gave me the room and also the dinner meal. Then
usually I would go home to San Francisco on the weekends. So
that was a very fortunate thing. In the winter it was not pleasant,
as my upstairs room was seldom heated and I often studied with a
blanket around my shoulders.
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I didn't finish my schooling at Berkeley. I came to Davis
at the end of my sophomore year and entered here.

I didn't realize that. And your degree came from Davis?

Yes. But I think I had been here for a while, and then I went
back to Berkeley when graduate work started. I went back for
several semesters. So I sort of shuttled back and forth.

I remember taking my tobacco cultures up here to Davis. I
grew a field of tobacco here, which is quite a strange plant for
this area, and did a lot of my thesis work up here, and finished
it.

WORKING WITH BIOLETTI

At that time, too, I was also trying to hold down this job with
what was then the Department of Viticulture and Fruit Products.
In other words, [Frederic T.] Bioletti hired me as a research
assistant and I came here to Davis. Bioletti was still in
Berkeley, but he used to come up here during the week and I would
be his sort of liaison man. If he wanted something done he woul-“
leave instructions with me.

I think that started my interest in grape varieties because
Bioletti at that time was working on his ampelography, descripti:zn
of grape varieties, or methods of description. I cooperated
with him, and he gave me a great deal of informational background
on varieties of grapes, where they came from, because he had a
lot of experience in foreign countries. He had been in South
Africa and in North Africa, and was, of course, well acquainted
with the grape growing countries in Europe. He spoke French and
Italian quite fluently.

So he was really the man that guided my early career in
viticulture here at Davis,

What was he like?

Well, he was a very short man, frail looking, with large glasses,
but boiling over with energy. He told a very interesting story
about how he was hired by Hilgard, more or less by error. Because
Hilgard had advertised and made known that he wanted a young man
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that could speak fluent Italian and that was trained, if possible,
in viticulture. And so, oddly enough Bioletti had an Italian
name and so Hilgard designated a time for an interview and
Bioletti came in and met with Hilgard. And, sure enough, Hilgard
was very interested because he did have considerable viticulture
experience. And he had traveled, of course, and had been trained
in France and had taken some work in Italy.

But then Hilgard never once asked whether he knew Italian
or not. And finally, at a later date, he asked Bioletti outright,
"Don't you speak Italian?" And Bioletti says, ''No, but I could
certainly learn it. I speak French well enough and I think I
could learn Italian in a short time.'" So Hilgard was a little
disappointed but he kept Bioletti on. And Bioletti said that he
lost no time in learning Italian.

The reason that Bioletti said that he wanted an Italian
speaking person was at that time there were many Italian
immigrants in grape growing, and Hilgard very frequently was
called upon to speak at field meetings and district meetings,
especially in Napa and Sonoma County and elsewhere where there
are mostly Italian growers. Many of them, actually, did not
know a great deal of English, and it used to embarrass Hilgard no
end to have these people sometimes speak up in Italian and sort
of fluster him. First of all, he didn't know what they were
asking, and then he was very sharp and adroit in his comments.

Bioletti told me of cycling from the Berkeley campus to the
Napa Valley to attend field meetings, and of his efforts to
introduce long pruning according to the Guyot system of France.
He had many anecdotes of his Berkeley experiences in the wine
cellar. Several of his barrels of wine seemed to never require
"topping" or filling. On investigation he found that students
were occasionally making withdrawals and filling the void with
rocks.

So he wanted somebody who could meet the public with him,
and greet them, and he was thinking primarily of someone who
could speak Italian with these people. But it didn't take
Bioletti very long to speak some Italian, enough to get by.

Here at Davis, when I came here, our field superintendant
was an Italian named Giovanni Barovetto. His son was in
architecture here in town. The son still lives here. He is a
lifelong chum of mine.
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And Mr. Barovetto Sr. was our vineyard foreman for many,
many years. Of course, Professor Bioletti would visit this
Italian family also, and sometimes we would visit together
and we would have very nice Italian dinners. Mrs. Barovetto
was an artist from the standpoint of making ravioli. It was
just delicious, out of this world. And so Bioletti used to
enjoy that. We would have homemade wine that Mr. Barovetto
made in his own cellar., And these dinners were very frequently
out of doors under the almond trees in the back yard, on Second
and A Streets where they lived. It was a very nice, friendly
community sort of thing. Above the house was a water tank
supplied by a small pump in the basement.

Do you speak Italian?

A little. My name is Italian. My father could not speak
Italian because he came to San Francisco when he was a very
young boy, so I had no opportunity to learn the language from
either of my parents.

What you have said indicates that you are carrying on a direct
line of work in the University that had just started when you
came to Davis.

That's right. The grape improvement program got started with
the association between Professor [Ernest B.] Babcock, who was
in genetics (he was one of my major professors), and Professor
Bioletti. Professor Bioletti and Professor Babcock were very
close friends. And, of course, they worked in the same buildine
at that time. Professor Bioletti's office was in Hilgard Hall,
and so was Professor Babcock's. So they had opportunity to meet
and chat with one another. I think it was Professor Babcock who
first, probably, suggested to Professor Bioletti that grapes
could also be improved, that people were working on other plants
and perhaps he should look into the possibility of grape improve-
ment .*

This was a program that was begun in 19297

That's right. By Mrs. Pearson, Professor Pearson. She was the
wife of a vegetable crops instructor, Professor Oscar Pearson,
who was a very fine gentleman. He left the university later and
went into private work in New York. Oscar Pearson developed some

*For further recollections of Professor Bioletti, see pp. 17-22.
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of the first new canning tomatoes, I believe, on the campus.

His wife, Helen, was also a geneticist. She had her Ph.D.
in genetics. So she was the first one to be hired to start
the grape breeding program, although Bioletti did not like the
idea of hiring a woman at that stage. He just felt that grapes
were a man's field and that a woman would not be received very
well in the field. Then one thing, I think, relieved him of
the possibility of having to fire anyone, which he never liked
to do. That was that Mrs. Pearson had a very miserable first
summer here because she was out in the field doing crossing.

We had to emasculate the flowers with very fine forceps.
It is tedious work. You have to be very steady, and you have
to take this little cap off the flower. It's just a couple of
millimeters wide. You use jewelers' forceps and operate on one
flower at a time; these are often a thousand or more in a cluster.
So it takes a long time to make these crosses and it's tedious
work, :

Well, getting back to the story, Mrs. Pearson was doing
this work in the field, but at that time we had these black
gnats that used to come down from the rice fields right about
the time when the grapes were in blossom and work was going on
in the field. And there was just no way to keep these gnats
away from you, and they were very poisonous to some people,
They would bite and raise a welt, and for some people it would
almost make life unbearable. Most people would just get these
and scratch. They would make red blotches. You would get a
swelling, but that would be it. You would be miserable, and at
that time we didn't really have any effective antidote at all
for this bug.

So Mrs. Pearson just was attacked by these things no end,
and it got so severe that she just had to discontinue. She
just couldn't get the work done, and the swelling of her limbs
got so bad that she was really miserable. This sort of dis-
couraged her. Obviously it would. So she finally, I believe,
left for another position back East. But she was a very
pleasant woman, and for the first year, at least, I got a great
deal of good from being with her, because she had experience as
a plant breeder and was very talented.

Where were you working at first?

Right here in Davis.
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Where on the campus?

Well, the first grape breeding plot was right about where the
medical center is now. That is, that's where we planted our
first block of seedlings. But the first vineyard that was

here, (Professor [A.J.] Winkler probably recounted this better*)
was over by Putah Creek near what was the first old irrigation
tank. That would be down near where Mrak Hall is now located,

a little east of that. It was on the banks of the old channel,
and it was a rather small planting. Then we had a larger
planting where the medical science building is now. So that
our main vineyard was right in that area for a long time.

The grape breeding program, has it continued pretty much the
same way that it started?

Yes. It still continues. But it has, I would say, expanded a
great deal. In the first place, our initial objective was mostly
to produce seedless table grapes. That was really our first
charge, so to speak, to produce new varieties of seedless grapes
because we only had the Thompson Seedless and it was felt that
there was need for more varieties.

(Interruption)
You were discussing the early objectives of the breeding program,

Oh yes. The first objective, really, was to produce new seedles:
table grape varieties. Dr. Pearson did some pioneer work on the
study of seedlessness., She published several papers on that.

So that was really a beginning in the breeding of seedless
varieties, although she did not obtain any seedless varieties
herself because she just had the opportunity to plant out the
first population, which I later took over.

We kept up in that field. In fact we're now in a project
that is much larger than when we started. Of course, we did
introduce a number of new seedless grape varieties. There will
be many more coming out now in the next four or five years.
There's a culmination of that beginning already.

*See Winkler, Albert J., Viticultural Research at U.C. Davis
(1921-1971), an interview conducted by the Regional Oral History
Office, Berkeley, and the Oral History Program, Davis, completed
in 1973.
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And of course, we did put out the Perlette and Delight, I
think that is all recorded, so we don't have to speak much
about it. The Perlette has been quite successful. It's now
grown in many grape growing countries of the world. 1It's the
earliest maturing table grape that is seedless.

It's never used for anything but table grapes? Never for
raisins?

It has been tried in some countries, and used in France and
Algeria for raisins, but not here in California. It's more
valuable as the earliest commercial variety, and so it's grown
in the desert region where raisins are not as profitable.

And Delight, is this used only for table grapes?

Delight has not been as successful because of its appearance.
It has some Muscat flavor in it, and apparently there's some
type of linkage between the Muscat flavor and the appearance.
Many Muscat grapes, although they taste very fine (people like
the flavor) the appearance of the fruit is rather dull. And
that's the reason, for example, why Muscat of Alexandria, which
you used to find on markets in the old days and people enjoyed
very much, has just disappeared as a fresh market grape. The
reason being that nowadays, of course, people do not sample
grapes by picking off berries at the stores. It's impolite to
do such a thing. So you buy with the eye, and the Muscat grapes
do not look attractive, and so their sales simply fell off very
drastically.

So we had this problem with the Delight. Although it has
some Muscat flavor, it's quite early. But its appearance, I
would say, is quite unattractive. And of course, it met com-
petition with the Perlette, which is a little bit earlier. So
apparently one good grape took the lead over the other.

Then there's another black seedless one which not much has
been recorded about because the bulletin is still in preparation.
It was introduced I guess about 1958. It seemed to be quite a
good grape, in the desert region, too, but for some reason they
couldn't market it. They finally found out that people were not
accustomed to a black seedless grape. They just assumed that if
it were black it would have seeds. So apparently people were
very reluctant to try it because they correlated seedlessness
with white color. The Thompson Seedless was the only seedless
grape that's ever been marketed here in the United States.
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What is the black grape's name?

Beauty Seedless. Now it's being planted more widely in the
desert region because they are having some success with it on
the market. They are developing markets now in some areas
where people realize that seedless grapes can be colors other
than the white typical of Thompson Seedless.

What does seedlessness do to wine?

Well, we made the suggestion some years back that perhaps we

should be breeding seedless grapes for some wine types. For
example, for white wines the seeds are probably a detriment.

They add tannin, phenols, these astringent materials, to the
wine. These do assist, perhaps, in aging and maturing of wine,
but most white wines are consumed very young without much aging.
So we suggested at one time that perhaps we should try and
produce seedless wine grapes. We are doing some of that now,
although we have no varieties, really, that are too promising

as yet. It's an interesting field, an interesting departure.

Thompsons are being used.

Well, Thompsons, of course, are our principal wine grape.

THE PRE-REPEAL YEARS

When the program began, was there any anticipation that Repeal
would come along? Did this have any relationship with the wine
industry?

Well, there was talk of the possibility, but it was not generally
assumed that there might be Repeal. It was a slow process, as
you remember; I guess it was a thing that occurred almost state
by state. And they left the option, really, up to states, or
even communities or counties.

I guess Prohibition is still with us in some areas. It
came slowly, and in that way we rather developed slowly, too,
our ideas about what Repeal might do.

Were you working at all with the people who were making wine
under Prohibition permits?
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Well, I do remember that the first assignment that I had from
Professor Bioletti was to monitor some red wine fermentationms.
He was starting some research here at Davis in a small way on
how to referment the stuck fermentations. In other words, when
the fermentation stops he was interested to find out how much
fermentations could be saved immediately so that they could be
completed without spoilage. And I did several of those
experiments for him, which he came up and followed periodically.

Was that an industry problem at the time?

I think it was something that he had just kept over in his

mind somewhere from his previous work, and he decided that this
was an important project. I think at that time he was well
aware of the idea that if people were going to restart the wine
industry, that they would be in a lot of trouble not having
sufficient knowledge of how to make good fermentations and see
it through. And he, perhaps, figured by himself that this would
be a very important item and something should be done on it.

At the time, of course, the department was not looking at
all toward wine making because I remember even in the early
days Professor Winkler used to get a bottle of wine--say, some
Italian visitors would leave him a bottle of homemade wine as
a gift--and Dr. Winkler would invariably ask me if I would wish
to have it, that he did not care for wine. So I would gladly
take the bottle home because we did come from a family, or at
least I came from a family where wine was usually on the table,

We had French neighbors in the Mission District, the
Bouschet family, that made wine in the basement. So it was
not a strange item to us at the time. Other Italian families
had their cellars.

Your family didn't make wine?
No, we did not. We lived in a flat so that it was not possible.

When did the interest in grapes and the wine industry start to
come together? I think Repeal was in December of 1933, finally.
You must have started working in the grape breeding program in
'31, is that right?

'31. That's right. But I remember at the time we started our
program we had no idea about new wine grapes. No thought was
really given to wine grape varieties at that time. However, the
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university had maintained a collection of wine grape varieties,
because I remember Professor Bioletti was working with them on
this ampelography. And he was also bringing in varieties. When
he visited North Africa, a large collection of North African
table grape varieties was sent to Davis. I was in charge of
getting this group together and maintaining it.

Do you remember Prohibition's effects?

Well, I remember from what Professor Bioletti said that it was
difficult for many growers who were really only concerned with

small property and wine production, because they had no place
to turn.

The so-called shipping grapes, were you aware of them, the
varieties planted during Prohibition to supply eastern markets?

Oh yes. Well, actually, what happened was that there was
considerable interest, I remember, in the department at that

time as to how to graft over from wine grape varieties to table
varieties or shipping varieties. There was a great deal of that
work done, not too much of it very successful because when they
did use old vines they had rather poor takes, and production

was not up to what they expected. So there were a lot of failures
at that time.

Many of the good wine grape varieties, of course, would
not ship or graft to go over and were pulled out. But, actually,
wine still kept in the picture because of the sacramental wine
that was being produced, and also wine was being produced in
small quantities for home use or to give away. So really it
wasn't a shut-down completely. And then a lot of grapes were
made into concentrate. You remember, they were made up into
wine bricks and that sort of thing.

Have you ever seen a wine brick?

Yes, I have. [Laughs] You were asking about a wine brick. I
can remember now how I happened to see my first wine brick. I
told you before that Mr. Barovetto used to make wine in his
cellar. And of course he did this even during Prohibition,
which was perfectly legal--for your own use.

So I got the idea that I'd like to see what a wine brick
looked like because I was interested in making a little wine
for myself, at least to see how this feature operated. So



17

Olmo: Professor Bioletti brought me one, but I was very disappointed
because it was small. It was, perhaps, the size of an ordinary
building brick, but instead of being in a nice pressed dry form, it
was a very gooey brown mess, and it wasn't really--it didn't
even resemble a nice color of a red wine. It was a very dark
brown color, and very sticky. And I remember it was wrapped up
in a brown type paper and then on the outside of it was, also,

a folded paper which had all of the instructions on what to do
with this brick to make a wine, how to dilute it and so on and
to add baker's yeast.

I remember trying to read the instructions but the paper,
apparently, had been around this gooey material for quite a
while and a lot of the brown material had diffused into the
paper and made it illegible. So I could only pick out parts
here and there, which was rather annoying. And that's all I
remember. That's the first and the last wine brick I've ever
seen. [Laughter]

Teiser: Did you try to make wine out of it?

Olmo: I did actually dissolve it up in warm water, but it seemed like
it took a horribly long time. Then, the solution itself was
not at all appetizing. I think I finally disposed of it before
it had completed fermentation. [Laughter]

Teiser: Did you know where it had come from, who had made it?

Olmo: It was some San Francisco firm. I don't remember. I remember
Professor Bioletti had told me that he had gotten it from
San Francisco, or had several of them in his lab that he had
gotten from San Francisco. So he thought that would be a fine
present for me, which it was. I enjoyed getting it. [Laughter]

WORKING WITH BIOLETTI (CONTINUED)

Teiser: Was he humorous at all?

Olmo: He was very much so. But he was a very lovable sort of person.
He was very kind and charitable, and did many, many charitable
acts without anyone ever knowing about them. He preferred to do
everything, really, as a part of his own personal interests. And
he helped a good many people, financially and otherwise.
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Did he continue working on the campus after his official
retirement?

Yes, he did. Because I remember that when I came to the campus
as a graduate student I had a room in the downstairs floor of
South Hall. It was just removed not too many years ago, and it
was, actually, the girls' dormitory for the whole campus, but
since they didn't have the dormitory filled with girl students,
they opened up the first floor to graduate men students. It was
a very nice situation because the other dormitories were kind

of noisy, and South Hall was considered the best dormitory from
the standpoint of condition and so on. And we had a dormitory
matron there, Mrs, Eddy.

But we graduate students then occupied the lower floor.
And the other students kind of looked upon us as strange staying
in a women's dormitory. Well, Mrs. Celeste Wright, she was then
Celeste Turner, lived in the same dormitory at the same time that
I was a graduate student. And most women who were stenographers
or secretaries on the campus lived there as well. There were
not only the women students, but they had the secretarial staff
living there.

I remember Dean [Walter L.] Howard, who was then the directr-
of the Agricultural Experiment Station, lived nearby, and his
secretary and most of his female office staff stayed in South
Hall. So it was a very friendly place, and I mention this now
because Professor Bioletti, when he would come to Davis, would
usually call me on the phone at South Hall and ask me to resers.

a room. And they would reserve a room near mine in South Hall,
which Professor Bioletti stayed in.

I remember him best because, although I liked to get up very
early in the morning, and by that I mean six o'clock, Professor
Bioletti used to like to get up about four-thirty in the morning.
He would be ready to go about five o'clock, and he would like
to work the vineyards. And this was just a few years before he
retired. And so we would be ready to go just about daybreak in
the summer period.

We would go out to the vineyard, or we would go on a trip
to Napa Valley or Sonoma Valley or wherever he was going. He
would always seem to want me to go along. Afterwards, little by

little, I got to take over the driving because it used to make
me very uneasy, and most other people more uneasy, because he got

to be quite erratic in his driving, and I guess he had more than
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one difficulty with the university cars. So little by little--
although this is one sense of how proud he was; he didn't really
like other people to take over his driving--but little by little
he just sort of condescended that I should drive. So that was
finally solved. So I did all the driving after that.

He used to have one very interesting idiosyncrasy. He
liked to wear hats, or berets, or little beanies in the vineyards--
hats of every assortment. He always had a hat. He had practically
snow white hair at the time, and, of course, he had rather large
horn-rimmed glasses, and he was very short and very frail, but
a very wiry man., He was very alert and very energetic.

So we would go out and invariably he would have his little
hat. But wherever we would stop to have lunch or dinner he
would never, for some reason, take his hat with him to the
seat, but he would always hang it on the hat rack as he went in.
And invariably we would leave without his hat, at least we did
many times until I finally got to learn that we must always think
about his hat. But I, guess he lost more hats than any man on
record. [Laughter] And of course there was no way of identifying
the hats, but he would sometimes have me drive back great
distances to look for a particular hat that was a favorite, but
we usually never recovered it.

[Laughs] You must have had a pretty good look at the state's
vineyards then, if you traveled a good deal about?

Yes, and he gave me a great deal of instruction on varieties.
He liked to keep up a running conversation. He told me a great
deal about varieties, what they were used for, and he gave me a
great deal of historical background on these varieties, notes
which I have written down over the years, and, of course, they
have been very helpful now in more recent work in trying to

identify some of these varieties that are misnamed or came in
under incorrect names. Some of them, of course, we're still

working on.
Did you meet, then, a lot of grape growers and talk with them?

Yes, I met many people through Professor Bioletti. He was really
widely known. Many people that were then really old in the
industry remembered him and were very friendly toward him.

[Edmund] Twight, who came back into the department to start
the wine work, of course, came in under Bioletti's recommendation.
They had been old friends, of course, in the department.



Teiser:

Olmo:

20

Your travels with Professor Bioletti were part of the longstanding
University program of staying close to the people who grow--

That's right. Well, Professor Bioletti, of course, was very
active in the field. I mean, he carried on many demonstrations.
He told me about the University's Extension car. Before
Prohibition they had a car that hooked onto trains, and the

car was all set up so that the side of it could be opened up

and then they could display the pruning materials and charts.
And Professor Bioletti had some beautiful charts. Some of them
are still in existence here. They're still preserved in our
library.

He had cloth charts of various kinds, and the train would
stop and leave the University car off on the siding, and then
Bioletti would take out the Extension materials and they'd have
a meeting of farmers right there. He did a great deal of this.

Even before that--he told me, "If you ever get tired of
traveling, remember that I used to pedal up from the Berkeley
campus up to St, Helena for a meeting.'" And that meant riding
a bicycle. And he did this not once but many times. So I often
thought about that, too. He was the type of person, though,
that would have enjoyed that. He was active,

And he did have very good rapport with growers, He's
probably the man that made a terrific impact on viticulture.
And I think one can see the trend that Professor Winkler
carried on. Professor Bioletti's early work was in many of the
same fields that Professor Winkler later perfected and got into
a more scientific vein. But Professor Bioletti introduced, for
example, the long cane pruning to the state, which was really
a new introduction. Because most people at that time, from what
he told me, were all pruning to very short spurs, which, of
course, they still do in some areas.

This, of course, really was the important factor that made
the success of the Thompson Seedless grape, because the first man
that brought it in to Yuba City, a fellow by the name of Thompson--
that's how it got its name although actually it's a very old
variety from the Middle East--but Mr. [William] Thompson brought
it in from a nursery in New York. We have the history of this
written up and it will be published some time.

Professor Bioletti told me that Thompson had this vineyard,
and actually the largest vineyard area of the variety developed
around Yuba City and Marysville, strangely enough. That was where
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Olmo: the Thompson Seedless grape got started. But it wouldn't bear
very much., It was a very unproductive variety. And the
reason, Bioletti found out, is that they were pruning it like
they pruned every other grape, very short to just a few buds,
very short spurs.

So it was unproductive and didn't attract much attention.
But then Bioletti got some plots started, and he had been over
to France and knew the long type of pruning that was then
becoming popular over there,the so-called Guyot system, named
after the Frenchman that discovered it and popularized it*--to
leave long canes with many buds on them so you would have more
fruitful shoots. Professor Bioletti, as far as I know, was the
first one to apply this to the Thompson Seedless., And, lo and
behold, it just changed the picture of the variety overnight,
because it became an extremely productive variety in contrast
to what had been known before about it.

Then, of course, it moved south into the Fresno area and
found its real home where it could be made into raisins. Then
it created a terrific boom in the early '20s. The raisin boom
was fantastic, just fantastic. Probably even more so than the
wine boom right now.

And I think it was due more to Professor Bioletti demonstrating,
by long pruning what this would do in increasing productivity.*#*
The same system then spread to other varieties. Professor Winkler,
of course, followed along in the same style and did much of the
work on a more scientific basis and delved into it more deeply.

But one can see there is certainly the background of Bioletti in
forming the whole trend of work.

Then, of course, you probably have Bioletti's background,
that he was also tremendously interested in olive culture. In
fact, at the time I was first here he still had some olive trees
on the campus. But those were the last ones that he had from
his experimental work. I think we had pulled those out in 1929.

Teiser: Where were they on the campus?

*Jules Guyot

**For additional discussion of Thompson Seedless, see pp. 59-60.
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Olmo: They were out here in back of the vineyard, in back of where
the medical center is now, just south of that.

POST-REPEAL WORK ON GRAPE VARIETIES

Olmo: Now, I came into the department as mostly an assistant, as a
liaison man for Professor Bioletti, who, of course, was in
Berkeley and was carrying on this work here to a limited degree.
But he sort of wanted to finish it up. So it was very interesting
to me and, of course, set the pattern of what I was to know
about varieties because he passed much of his information, which
was very good, on to me. I kept making notes and also mental
impressions on what his conclusions were as to the value of
varieties, what you should look for, what you should not look
for, and the difficulties with them and so on--what the history
had been in Europe, and all of this material.

Then, of course, that training was to prove of considerable
value because when Repeal came in and Professor [Edmund A.]
Twight and [Maynard A.] Amerine started the wine work, why,
neither Twight nor Amerine knew anything of grape varieties at
all. In fact no one did, because the wine work had been long
since dropped. Although we had a variety collection, no one
knew wine varieties at all.

So then we had the immediate problem of identifying the so.

of material that was being collected for wine making tests. 1
went on a good many of these trips with Twight and Dr. Amerine
and other assistants. In fact, I think the first two or three
years of my work here was mostly on the wine end. I remember
then, at that time, we had no budget for wine work, or at least
it was a very restricted budget, and you couldn't ask for work
on wine at that time either. The old idea of Prohibition still
hadn't disappeared.

So Professor Winkler was very reluctant to even mention
the name of wine. And, as you know, we got the new laboratory
over here by not merely putting forth the idea that we're going
to do wine research, but rather keep it on a subdued scale for
other things. But we felt sure that wine would come back to its
own and it would have to be recognized, and this was going to be
necessary.
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But Professor Twight did a lot of that spade work, and
later Professor Amerine. I think, as I said, the background

that Bioletti gave me was invaluable because in many cases--
for example, we had Zinfandel collected over and over and over
again. 1f it's grown in different districts it's hard to
identify, so they would bring in samples. My desk would be
cluttered with them, and usually the samples were just thrown
in a bag with the name of the owner and the area where it came
from. Then I would have to try and identify these things.
Well, that gave me good training, too.

It also brought in another thing which I used rather
consistently, and that is for specific identification of a given
variety the seeds are, perhaps, the best thing of all to use.
And once you get to know these seed characters and their
variation with districts, they're very useful for a positive
determination. Whereas very frequently the size of the berries
or the color of the berries is not too valuable because of
environmental effects.

Have other people used this?

Not a great deal. For one reason it would be difficult to
describe. One could hardly picture them. That would be the
best thing, but how would you describe these little things

that you know as you do as a person? You can't very well just
distinguish people that have black hair by saying they have
black hair. But you know certain features from looking at that
person, or the expression maybe. The grape seed has got some &~
those, you might say, indescribable characters that add up
together.

Can you keep enough samples to show people so that they can
learn?

Yes, we have lots of samples, thousands of samples,
Could they learn by studying the samples?

Yes, they could.

Do they?

Yes, they do. Some varieties that look much alike are easily
separable once you know the seed characteristics.
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So a lot of the work then in the early years was identifica-
tion of varieties, and this was very good training indeed.
Then, of course, we found that some varieties were misnamed.
We still have some of these to correct. Of course, they create
difficulties, too, in the industry because people have been
using the names on the basis that they were correct. So it
makes problems in naming of not only the varieties, but the
wines.

You can imagine--for example, we had a case where we
corrected a variety recently when we were sure of it. Gamay
Beaujolais, which we had for many years, was actually found to
be a strain of Pinot noir. Well, this meant that many people
who had had a Gamay Beaujolais label would have to change it,
and they would also have to change the name of their variety.

So it created some problems. But, fortunately, this was rather
easy to correct because the Pinot noir is a more valuable
variety from the standpoint of wine production than is the

Gamay Beaujolais. So eventually the growers made the correction
themselves, which is the way we had hoped it would happen. That
is pretty well ironed out.

But we have other problems before us that are probably just
as serious, so this takes a great deal of comparison. We must
then compare the variety in the foreign region where it's grown
and bring it in here and make the comparisons. Professor Bioletri
always stressed that never, never make a change of a variety
name unless it's been thoroughly compared, and compared for a
long period of time; don't ever make snap judgments. And I
think this is very true because changing the name is something
that sometimes lasts a long time. In a year, it can be almost
uneraseable.

In '37 and '38 you and Professor Winkler wrote a series of
articles in Wines and Vines on grape varieties. Was this in
the same connection?

Yes, it was. In other words, you had then many people after
Prohibition entering the wine industry that knew very little

about grape growing, let alone the wine varieties themselves.

And so we thought it desirable to then publish in popular form

a short description of some of these varieties so that they could
be readily identified because they were varieties that were,

at the time, rather important and were being planted. And growers
would sometimes get wrong materials not knowing the varieties, or
would have difficulty in identifying them. So we published this
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Olmo: short series in Wines and Vines more or less for popular use.

Teiser: It still stands, doesn't it?

Olmo: I think it still is used, and the general information itself is
quite reliable but not too detailed from the standpoint of
history or anything, which we have now done more thoroughly.

In the amplelography we're trying to do a more complete job.

Teiser: You were mentioning bringing in grape and vine specimens from
other countries, and you started traveling fairly early in
the game, didn't you? In Europe in '38?

Olmo: Yes. I think the first trip I took was to France, to Montpellier,
and there I was mostly interested in studying, again, grape

varieties, and particularly some of the wine grape varieties
that we were doubtful about here. So I spent several months at
Montpellier, attending lectures also, and studying French
intensively. This was a very interesting sojourn.

I got to meet some people there that I have since been in
contact with personally; Professor J. Branas, who is the most
famous French viticulturist. I consider him a very good friend;
he's just about reaching the age of retirement. So I was able
to attend his lectures and other lectures that were given in the
Department of Viticulture there. He gave me a very good back-
ground. He also showed me some of the wide differences that they
have in contrast to California, differences in climate, differeuces
in method and so on, Their variety collection was a very good
one, so I studied many of their varieties and made notes on thern.

MISNAMED VARIETIES

Olmo: This is the basis of some of the identifications we later were
able to change here before, fortunately, the wine industry got
well on its way. One of these varieties that has become, I
guess, the most valuable white wine grape is one that we call
French Colombard. That has an interesting history because it
first came to me for identification as 'Barbero" from Lodi. And
I guess both Dr. Winkler and Dr. Amerine had collected it on
several occasions. Of course, there was no such thing in the
literature as 'Barbero."
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Well, it happened to make a reasonably good white wine
because of the high acidity, and it was a very heavy producing
variety. The initial wine tests here indicated that it was
fairly promising, especially in the hotter regions. So it
was, more or less, imperative to find out what it was. We had
no inkling in the early days. So then I think a good friend of
the department's, a particular friend of Dr. Winkler (he has
spoken about him many times, I'm sure), L. K. Marshall in Lodi,
who also grew the variety decided that some name should be
chosen for it. He decided to honor Professor Winkler, so he
said, '"Let's call it Winkler."

I was rather opposed to that because I felt it was a
French variety, but I wasn't sure of its identification. So
it became for a while Winkler. I believe there was a wine
label printed as "Winkler."

Well, then I finally recognized from work in Napa Valley
that it looked a great deal like one of the important varieties
out of the Cognac region in France. So then on one of my trips
I did stop in that area and looked at their Colombard, and I
believed it did have the features of Colombard. I then imported
the variety along with some others to California and made the
comparisons here. Sure enough, it was identical.

But then we had another problem, that we had a variety
misnamed already in the Napa Valley called Colombard. [Laughter?
So the problem was solved, and I solved it, simply by saying that
this is French Colombard. It's kept that name since.

And the other just stayed Colombard?

Yes. '"Barbero" was dropped, and 'Winkler" was dropped, and now

it has become "French Colombard." And it is probably the variety
now most widely planted for white wines in the San Joaquin Valley.
It's a very, very popular variety. Of course, then, once its

name was known and its origin was known, we traced its history
back very definitely--how it got misnamed and so on. We have that
pretty well on the way.

It was also called in the early days 'West's White Prolific."
A nurseryman in Stockton, an early day nurseryman named W.B. West,
first introduced it. He didn't know what it was, so he put his
own name on it. So that was another name we used to get it in on.
We had all these confusions, that we now have straightened out.
The historical concept of all that, I hope, will be written up as
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soon as we can get to the varieties. Probably in another year
that will come out.

So we've been through this mill with quite a few varieties
already. We've had a lot of varieties misnamed, or they were
not identified and were misidentified when they came in.
Fortunately, we caught quite a few of these before they got
widely planted. But there are some used widely by the industry
which are misnamed, which will have to be corrected, and that
presents a headache.

We have traced down now a number of important varieties.
We think we now are on the trail of the Mission, which was the
first grape introduced by the padres, and also the Zinfandel.
Now, for those two varieties no name change will ever be
suggested, nor would it ever be approved because the names are
typical. They are not really the names that they are known by
in the countries where they originate, so there's no problem
there. So that's a happy solution there, when you can find out
historically--

Do you actually think you've found the origin of the Mission?
Yes.
In Spain?

We cannot let this information out because then the pressure
builds up, and there are statements that we cannot make. The
Zinfandel is the same way right now. But in a year or two,
perhaps. [Laughs]

These are great detective stories!

They get to be fantastic stories. But they're very important
ones from the standpoint of the industry. Once the French
Colombard was recognized as being such, then it was immediately
known as perhaps the best brandy grape of France. So this
immediately puts it into another useful category. That's a big
field there, as well.

There's a psychological factor there, too?
Yes.

The old Colombard, what they were calling Colombard, did that
also have another name?
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Yes. Well, this was also called Sauvignon vert, and this was
probably a correct ancient name for the variety. But we changed
that name, too, because that's another variety with a similar
name that comes from the French region.

It's the same as the Colombard?

No, it is not. It's an entirely different variety. That's the
reason why we had to call it French Colombard, otherwise we

just would have called it Colombard, which was the correct name
for it.

But there is a variety, already, in Napa County that's been
known for almost a hundred years as Colombard, which we will
change eventually, but we cannot do it yet. So you can see,
you might say, the detective work involved. It takes a long
time and a lot of patience.

That's why, as I mentioned, we put this interview toward the
end of the series, so that we could find out as much as possible
about your latest discoveries. [Laughter]

IMPORTED AND NEW VARIETIES

I have here that you attended the 5th International Congress of
Wines and Vines in 1938.

I could check on that. I have notes on all of my trips, diaries.
Oh yes. I remember now. I believe it was at Lisbon, because

I remember sharing a room with Professor Jules Ventre, who was
then a leading authority on wine chemistry in France. He wrote

a number of books.

Yes, and I visited, I believe, with some of the Portuguese
workers while I was there. I think that's when I made arrange-
ments to import some of our port wine varieties.

I have here that Souz3@o and Touriga were imported then.
That's right. I think that was the contact during 1938,
What has happened to those two imports?

Well, they've become very important varieties here in wine making,
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especially Souzdo. But, in addition to those I imported, oh I
guess, at least eight or ten other varieties, which have also
been quite valuable.

That weren't known here?

That were not known here. If they were known we were not aware
of them at all.

Also for port or--?

For port use, yes. Bastardo, I remember. Bastardo was one.

I have the list here. It probably is published, or will be
published by somebody.

Do we make enough port in California to have that be a
significant--?

Oh, I should think so. It's very likely, anyway, that it has
improved the quality a great deal.

I believe Ficklin Vineyards was using...

Ficklin used largely, I think, Tinta Madeira. This is rather a
peculiar thing, too. It's another thing that we've been working
on. Tinta Madeira, itself is now apparently an important wine
variety. It is from the island Madeira, and that's how it gets
its name. But that's rather strange that we've sort of adopted
it for port wine use. I don't believe it's used in Portugal.
[Laughter] 1It's probably a Madeira variety, for production of
Madeira wine.

I see that this certainly can upset some publicized statements.
That's one reason why I don't particularly enjoy interviews
where we have to be hurried; it's very dangerous to make a

mistake.

When you see the text of this you can take anything out that
you want.

Well, if I have the opportunity to go over the text it's quite
all right.
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Teiser: I found your first public suggestion that special varieties
should be developed for California in a 1939 article of yours.*
Had that idea been put forth before that?

Olmo: I don't believe so. We've always, I think, labored under the
viewpoint that these varieties, especially wine varieties, are
very old and they've been tried for a long time, so what's tried
and true you adopt and you rest with them. I think this is a
viewpoint still held by many of our wine growers.

In fact, at a recent meeting we even had several people
say, from the standpoint of naming new varieties, that we should
adopt French names because it gives more class to the wine. I
mean, this tendency still exists. And, to me, this is certainly
not the correct approach. We should try and develop our own
unique products that may even be better than what we've had
before, and this applies to grape varieties as well.

However, fortunately, just since I've been in the departmen*
the viewpoint, certainly, of many growers has changed considerably.
When we first introduced varieties, for example Ruby Cabernet,
it was difficult to get a grower to even try a vine or two of it.
They just didn't want to accept the idea that you could produce
new grape varieties of value, because the grape variety was
something that was old, something tried, and they looked upon
this as sort of an upstart type of promotion.

THE GRAPE CERTIFICATION PROGRAM

Olmo: This, by the way, is what got us into the whole question of grape
certification in relation to diseases.** Because when the Ruby
Cabernet was introduced the grower, then, would not really plant
vines as such, but they would simply get one cutting from us or
send in for one and graft it in their vineyard on maybe one or
two of their vines only, to see what it would so. They wanted to
be shown.

*"Breeding New Grape Varieties,'" Wine Review, 7 (4):8-10, 32. 1939

*%0lmo, H.P., "A Proposed Program for the Introduction, Improvement
and Certification of Healthy Grape Varieties," Wines and Vines,
July 1951.
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The difficulty, however, was that invariably they did not
use a good vine, one of the best vines in their vineyard, to
graft the new variety to try it, but they would use the poorest
vines that they had. Well, it so happened that the poorest vines
they had were usually those that were carrying various diseases
of one kind or another.

So immediately we were very disappointed and chagrined to
find out that some of our varieties that looked so well here,
when we would introduce them they would look perfectly horrible
in the field. They wouldn't grow. They wouldn't produce, and
the fruit was of poor quality. The Ruby Cabernet certainly
followed that history. The first tests that were made in Napa
County were very, very disappointing.

The vines did not mature the fruit well. They were not the
vigorous vines that we know today, and so on. So this immediately
made us aware that something was wrong, that many of these vines
and vineyards that people had assumed were just weak because thev
were weak, were actually diseased vines, because when our new
varieties were put on them we got these strange looking things
from them. In other words, something that had transmitted up
into the new variety pretty well wrecked it.

So this kept working in the back of our minds, and obviously
it was necessary to do something. Then I even got more of a
shock when I got over to France and when visiting vineyards noti:ed
that there were big areas of vineyards dying out where some viru
disease was not only killing the vines but it was spreading in
the soil. The general term used was "infectious degeneration.'
The French were well aware of this, and there were circles enlarging
like phylloxera used to do. But these were virus diseases that
were spread some way in the soil, and the French view was that
it was phylloxera that was causing it, that phylloxera was on the
roots and it was transmitting virus and moving outward so the
vines were getting the virus and dying out.

Well, this was later proven to be untrue. It was later
found here to be nematodes that were carrying the virus--Dr.
(William B.) Hewitt's and Dr. [Dewey J.] Raski's work. But at

least I was very struck by these vineyards as to how sorry they
looked and the fact that nothing was being done or could be dome

to stop the ravages of these various diseases.

So I remember appearing at the Santa Clara Wine Growers
Association meeting, a meeting at which Mr. Ed* Mirassou was
present, and I showed some slides of these French vineyards.

*Edmund Mirassou
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I believe there were only two or three people out of a hundred

or more that paid much attention to my lecture that this business
was serious; that it was in France, and they were living with

it so long that they did not realize how serious the virus
diseases were, especially these that were spreading in the soil ~
and killing their vineyards. They were doing nothing about it.

I said, "This situation is very serious in France. Furthermore,
I've got a couple of pictures here that I've taken in the

Almaden vineyard which are almost replicas of the French vineyards.
the same coloring and the same effect all the way through."

But, strangely enough, only two or three people in that
audience got disturbed, and one of them was Mr. Mirassou. And
he, later, I think was instrumental, among others, in bringing it
to the attention of Wine Advisory Board.

Mr. [D.C.] Turrentine was then the head of the technical
committee--liaison, He was later made manager, but he was the
technical committee chairman at that time. And I think it was

largely Mr. Turrentine's efforts that got the industry more awar
of this question of virus diseases, plus the need to do something

about it. So I scouted around to try and find a method of preventing
this type of thing occurring, and in a way it was really a very
personal thing because I just didn't want to spend all this time
producing new varieties and then seeing what was happening to them.

So I investigated all the previous types of certification
for disease control that had been done. I remember spending
some time with Mr. [Frank G.] Parsons in the Division of Agronor
They were then introducing certified strains of wheat.

I had gotten in contact with Dr. Clausen, and then I also
made a trip to the University Experiment Station at Riverside
because they had been doing some work on the certification of
citrus propagating stock. But in the case of these fruits the
programs, apparently, had not been too successful. I was a
little bit discouraged and thought that we might not be able
to get anything moving either in this regard.

However, Mr. Turrentine gave us every support. Then, as a
beginning point, we wanted to import some what we thought were
improved strains of certain varieties from Europe, so we got a
grant from the Wine Advisory Board to do this. Then, when we
brought this material in, we placed it in a screened quarantined
house to be indexed for virus diseases, and by that time Dr.
Hewitt and Dr. [Austin C.] Goheen were pretty well along in
their program.
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And so this material was still in quarantine, and almost
invariably everything that was brought in was shown to have
some virus of some kind or another. Which again indicated
the importance of ridding the material of virus, if it had
virus, before it was introduced to growers.

So this required building up a whole system as to how
this could be done, and it later developed into Foundation
Plant Materials Service by 1958, When the department finally
decided to go ahead with the program, with the support of the
Wine Institute we obtained--well, after working many years on
sort of a limited budget the Wine Advisory Board offered more
support. Dr. [Curtis J.] Alley was the first manager. He was
brought in from private work back into the university to head
up this certification program.

Then techniques and methods were worked out, of course,
to first of all screen the materials for virus, which a plant
pathologist did. Then, in cooperation, we provided selections
of the best strains of these varieties, clonal work that we had
done many years ago. (That's a little side story that has become
quite important now in the industry.)

Dr. Alley did a very good job on this, Of course, he took
over a department job, became a staff member about a year ago,
and Mr. [Leon] Cory has taken over for him.*

This program had its ups and downs, but I believe it has
served the industry very well, and I believe now every grower
profits from it and realizes the importance of the whole project.
But not only now from the standpoint of new varieties, which is
the thing we had in mind when it began, but all varieties--
because it was founded when we had so much virus disease without
really knowing it. The economic damage was tremendous. A lot
of these diseases, of course, were rather innocuous and they
might cut yield or cut quality of the fruit without your really
noticing it until you had the material clean. Then, of course,
this new method of heat treatment to rid a variety of viruses
has been very important, and that is the role of the pathologists.
They have done great work.

Was there resistance to this program other than apathy?

*See also pp. 85 and 156-157.
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There is, perhaps, some resistance yet, but it is in the case

of having to go through certain procedures, which are probably
time consuming in that way, or troublesome. For example, in

the program we have the State Department of Agriculture. They
have a system of certification., They keep track of nurseries,
for example, that are propagating vines, and they've got to have
these inspected. They've got to pay a certain fee. There are
ramifications that add to details, bookkeeping, and methods that,
to some growers, are not altogether a bonanza. But in the end
they accept it and they know, really, that it is a good service
and is worthwhile and pays off.

So I think we have a rather ready acceptance of it. And
there's even talk in some circles about making it a requirement,
that perhaps a state law could even make it necessary that all
material would have to be certified in grape propagation. And
I think some day we'll come to that, which would be the ideal
situation. But we're not worried about that any more because
the University is now patenting these new grape varieties, and
that patent arrangement specifies that all grape material with
a new variety must, in order to be patented and sold, be
certified material only. So we have, then, accomplished our
objective directly for any new varieties because any propagating
material of a new variety will automatically be certified throughb
this program. We think this is a big benefit to the industry.

So what was, in fact, an annoyance with the performance of

these new varieties turned out, in a way, to be a blessing
because, I think, it brought in this other program which is
important in itself.

PROBLEMS OF INTRODUCING NEW VARIETIES

The Ruby Cabernet was in the first group of new varieties that
you brought out, wasn't it?

The first group of wine varieties. The table varieties, I
guess, came a little earlier with Perlette and Delight. Ruby
Cabernet and Emerald Riesling, I think, were the first of the
wine group.

And Scarlet was about that same time?
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Olmo: Scarlet was put out mostly for juice purposes. It hasn't really
become too widespread, although it's grown, but not very widely.
But now with the big spurt in the planting of wine grape varieties,
why Ruby Cabernet has become very important.

Teiser: Was it and was the Emerald Riesling developed with the idea of
making them adaptable to areas other than the best wine grape
areas of the state?

Olmo: Well, they were released because of their rather wide adaptability
from the standpoint of our results. In other words, we could
take Ruby Cabernet and make very good wine from it in some of
the coastal regions and in some of the valley regions. So it
had a very wide range of adaptability, whereas one of the parent
varieties, Cabernet Sauvignon, is not worth much in the warmer
regions. It's mostly a coastal grape.

Now, any new variety has a problem, especially in wines. In
table grapes this problem doesn't exist because people can try
the grape quickly. You taste it, you see it, you make up your
mind whether you like it or not. But introducing a new wine
grape immediately sets up hurdles., They're not hurdles that are
there because they're put there intentionally, but they're part
of the nature of introducing a wine grape.

Let me explain what I mean by that. The Ruby Cabernet,
according to a few growers, yet makes a good wine if not an
excellent wine in the coastal region, in some areas. The first
tests, however, like I told you, were very disastrous from the
standpoint of virus. However, when it was introduced people
made wine from it. The Napa Valley Cooperative Winery at St.
Helena made the first commercial lot of Ruby Cabernet in the
state.

Well, immediately, that wine which was perhaps only six
months old was being compared with the Cabernet Sauvignon, which
is the variety it resembles mostly from the standpoint of wine
quality. But it was not being compared with the Cabernet
Sauvignon made at the same time; it was being compared with the
best aged Cabernet Sauvignons that were made in the Napa Valley.
This, of course, is scientifically unsound to make such a
comparison. If you're going to compare such varieties they
should be compared from the same area, the wine should be of
the same age, and so on. But this is what occurs.
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The other point is there are a very high number of choices.
For example, Cabernet Sauvignon is made by many producers; some
are excellent wines, some are mediocre wines perhaps, but you
have a tremendous sample of wines from which to make a judgment.
If you're going to compare with another variety, the essence is
not to compare an average wine, but you compare often the best,
don't you? I mean this is human nature. You compare the best.

So then you get, really, a very small sample to deal with
of anything new in the way of wines, to compare with the best.
So I think any new variety is laboring under a great disadvantage.
We have even a hard time dispensing with that under our own tests
psychologically. Names mean a great deal. People, when they're
tasting, still want to know something about the background of
the variety. And even in our new varieties, to say that it has
a Cabernet background immediately increases the score. 1It's a
psychological tendency to do that, especially if the taster is
a good taster. He has this experience which motivates his
scoring. It's very difficult to avoid.

It's a very interesting thing, a fascinating thing, this
testing of new varieties. And, believe it or not, Ruby Cabernet
is just now coming into its own. How long has it been out? The
claims aren't so very different than we put out in 1948, and
here it's 1973 and it's just now recognized as our best red wine
in the whole San Joaquin Valley, generally accepted as such.

But it's taken a long time.

This is changing now, because growers seem to rely very
heavily upon what we say now about a variety, which they weren't
willing to do before. And I think this is because we have
tested the varieties quite thoroughly. We don't release a
variety simply because it's promising and expect the grower to
find out about it., We're trying to find out as much as we can
in a limited time, and compare it with the other varieties they
know. We give them this data and let them make the decisions.
In that way they seem to rely a great deal upon us, in that
most of the varieties we have introduced have been quite success-
ful, and I think they more or less backed up the original
information that they've gotten.

So now I think they're not only willing to take varieties,
but they're almost pressing us to release a variety before
we're ready to do so. It's advanced to a point where I think
it's much more encouraging for a producer of new wine grape
varieties to make progress now.
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I, frankly, am very surprised that I'm still alive and
I'm still here to recognize that a wine grape variety has
become important in my lifetime. Because I didn't anticipate,
in the beginning, that that would be true at all. I never
anticipated it. I was perfectly aware of the fact that I would
have to consider my rewards in the future life from what I
was doing. I was firmly convinced that would be the case. But,
nonetheless, with my religion that's not too far-fetched. I'm
satisfied. I would have been pleased with that outlook that I
would have done something that would have been rewarded at some
later time. So I felt convinced of that with wine grapes, but
not with table grapes. Because table grapes you can say within
a few years whether a variety is successful or not successful.

But from my early experience on the wine end I wasn't
convinced that we would ever have any of our wine varieties
generally accepted like we have now. I didn't expect it would
be in that short a time, because we spend something like
fifteen to twenty years in the production and testing of each
variety. That's just before you get to the point where the
public is going to decide whether they like it or not.

We've had to, I would say, plan ahead. What we're doing
now is trying to look ahead to twenty years from now as to
what may take place.

So far you've guessed right.

So far we have guessed right. I think, in general, we've been
lucky. For one thing, we put our emphasis on--no, we guessed
wrong in one respect, I think, and that is we put our emphasis
on red table wines, and perhaps we should have put equal emphasi
on red and white table wines. We felt we couldn't do both at
the same time. Now we are doing both.

That brings up the Emerald Riesling. Perhaps you don't have time
now to tell the Emerald Riesling story. I imagine there is some
similarity with the Ruby Cabernet.

Yes, somewhat.
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(Interview #2 - Davis, April 29, 1973)

I think one significant thing took place in relation to variety
testing. In the development of these new varieties we had the
problem as to how to introduce them, but there was always the
problem, first, of making sure that the variety would be
commercially acceptable, that it would grow well and yield well,
and that the consumer would adopt the product from the variety.

So I remember with the Ruby Cabernet we had first released
it on trial to one grower, Sam LaFata, an Italian nurseryman
in St., Helena. And he had the first few rows of this variety,
and then we collected grapes and made wine samples. This gave
us an opportunity to make a larger quantity of wine, and we
were convinced then that it was quite good.

But then we immediately hit a snag in the industry. For
one thing, the choice of the name was, more or less, not met

with full accord by the growers in the Napa Valley because

they feared that the naming of another Cabernet variety beside
the premium Cabernet Sauvignon, which was the standard, would
jeopardize their own plantings in a way that might be competitive.
That's what they thought.

It was very interesting that some of the growers in the
coast counties actually got together and were preparing to bring
suit against the university for naming this variety--or wanting
to name it--Ruby Cabernet. They thought it should have no
connotation with Cabernet, even though the variety did have
characteristics of the premium variety.

Well, this brought up the whole problem of naming, which
is still a very, very ticklish procedure. We have to, now,
clear it through the University attorney to the patent office
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and search trademark records and so on, to make sure that the
name is not already used. We just had this problem again here
in the last week or two, in deciding on a name for this new
variety that's being released this year. We call it simply
Selection 12, but now the name ''Carnelian' has been adopted.

Mr. [Philip] Hiaring, the editor of Wines and Vines magazine,
suggested the name, I guess because he had visited Carnelian
Bay at Lake Tahoe or something. But it did have a nice ring

to it, and the name was suggested to the Wine Advisory Board

and they accepted it in a public meeting. And then the name was
finally put through the search, and lo and behold--we thought we
had an original name, but the National Distilling Company had
already trademarked the name in 1969. But they were just
recently kind enough to relinquish the use of the name and
transfer it to the University, so we're all right now.

But the problem of naming is a very difficult one,
especially with these wine grape varieties.

If you do use a name that is not generally associated with a
previous grape, does that keep you from having conflicts?

Not necessarily, because there are so many different wine brands
and so many different names associated with wine types the

world over that it's very difficult to find a good name. Some
people suggest just compounding the names, but you don't come up
with names that have very much appeal to them. They don't sound
like anything, and they don't read like anything. People just
don't accept them as well. We have given this thought, but
relinquished it again and gone back to what names we thought
might be Californian and be typical.

UNIVERSITY FIELD STATIONS

Now coming back to the testing of Ruby Cabermet, Mr. LaFata,
since he had this variety, then more or less had the distribution
of it. That was another thing that created a problem; some
people said that we were giving a monopoly to a nurseryman,
because other people didn't have it. Yet we were very reluctant
to distribute it generally because we didn't know whether we were
ready to release it or not. But then when the time did come for
release there were very few people that had the variety. There
was some criticism leveled against the University that there was
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some favoritism shown, which, of course, was not the case.
Anybody could have gotten cuttings, at least a few to start
with.

Nonetheless, it made us think a greal deal of the problem
of testing these things. So then we came around to the viewpoint
that, if possible, the experimental plots for the trials of
these new varieties should be under University control. That

meant having a proper place that the University would own and
where the tests could be conducted.

At the time Professor Winkler took his leave of absence,
I was then the acting head of the department for, I think, about
a six month period. We had previously brought up this problem
to Director [Paul F.] Sharp, the director of the Agricultural
Experiment Station in Berkeley, that we needed a better area,
first of all to test new varieties, that was more typical of the
grape growing regions and that could still be under University
control. I believe it was this approach that Professor Winkler
and I took that actually resulted in the foundation of the
Kearney Horticultural Field Station, which is now quite a large
development.

I remember meeting three or four times with Director Sharp.
I think his main reason for getting that station started was,
actually, to satisfy our demands for a testing place for new
varieties. It has now become our principal station for the
whole Central Valley and the testing of both table varieties and
wine varieties. So this has been very good because we're not
dependent on individual growers who may change their property,

or other things come up that make it very, very difficult to get
an adequate test.

What other stations are there? There's one in the Napa Valley...

Yes. We actually have two stations there. We obtained first
what we called the old Federal Station because it was a USDA
station at the time. They had more or less abandoned it because
they ran out of funds. The Napa Valley growers, I think with
our encouragement, finally sponsored a bill in Congress to get
that transfer. Then with their help we acquired a second piece

of property about a mile south that we call the South Vineyard,
that was purchased from the Stelling Estate.

Which is the one referred to as the Oakville Station?
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Well, the original Oakville Station would be what we call now
the old Federal Vineyard (where the foreman's residence and
shops are located), to distinguish it from the newer acquisition
to the south. I think that each occupies about twenty acres.

Now that, of course, was ideal for the testing of varieties
for the coastal areas. The larger portion of the land is being

used for testing of new wine grape varieties for the coastal
areas,

So you have stations here, in the Napa Valley and in the San
Joaquin Valley.

Yes, the Kearney Station in the San Joaquin Valley is near
Parlier, right near Reedley.

Does the University have a station on the west side of the San
Joaquin somewhere?

Yes, there is a west side station.
Do you use it?

No, we don't use it for any variety testing, largely because of
expense, If we get scattered around too much we have
difficulties paying our bills. Actually the station in the
Fresno region will pretty adequately test for the west side, as
well, as far as these new varieties are concerned. So we really
haven't taken any of the new varieties to the west side station.
although probably we could.

To turn to the other side: some growers have done work on the
development of new varieties. For instance, I know Antonio
Perelli-Minetti has done some. Do you work with them?

Yes, we have. We have kept in contact with these people and
tried to help them as much as we could. Perelli-Minetti has
released a wine grape variety that appears to be satisfactory,*

but in general they tend to patent those varieties and keep
them to themselves so the public doesn't really get an

opportunity to use them.

Are there many such in the state?

No, very few. In fact I think Perelli-Minetti is the only one
that has released a wine grape variety that has been patented.

*Named Perelli 101.
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Teiser: Do patents run out in time?

Olmo: Seventeen years. It's just like a mechanical patent; you have
seventeen years of protection,

Teiser: So eventually...
Olmo: They'll eventually run out and become public property.
Teiser: The same for the University patents?

Olmo: Right. It's the U.S. Patent Law, so whether it is with plants
or with a mechanical invention, they both have it for seventeen
years.

Teiser: Patents cannot be renewed?

Olmo: Patents cannot as far as I know, unless you come up with something
new, and then that's another patent.*

I was just trying to recall--there is a gentleman at Ceres,
Fay Triplett, who has done quite a bit of wine grape breeding
work in the past few years. We have helped him a great deal.

He has made some rather interesting new departures in using
the California wild grapes to cross with some of the wine

varieties. And we sort of assisted him with some of that in
making collections of wild vines and so on.

NATIVE GRAPES, HYBRIDS AND DISEASE RESISTANCE

Teiser: What is the California wild grape?

Olmo: The native California grape grows in most of the stream beds and
banks in the Sacramento Valley and San Joaquin Valley. It's
called californica. It's the grape that the first explorers
noticed growing here; it might have given them the idea to plant
grapes in the same area.

Teiser: 1Is it disease-resistant and phylloxera-resistant?

*For additional discussion of new varieties developed by the
University, see pp. 83-85.
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No, it's not phylloxera-resistant, and of course there was a
good deal of discussion in the early days, and a long period of
testing, to actually show that it was not phylloxera-resistant.
Apparently it had some resistance, but in many areas it finally
went down, Of course, [Eugene W.] Hilgard and [Charles A.]
Wetmore and others tested these things, and some thought they
were resistant, some thought they were not.

But there were a lot of wild California grapes grown from
seed at that time, just planting seed. Then the vines were
set out in the vineyard and then grafted, with the assumption
that the root was resistant to phylloxera. But later tests
showed that it was not. Both Wetmore and Hilgard had to abandon
their claims that the species was resistant. Apparently they
had a hard time convincing themselves that it was not because
it did last quite well at first. But then apparently when the
phylloxera built up it was not resistant at all.

Does it have other qualities, though, that do recommend it, so
that the grower in Ceres...

It is quite resistant to powdery mildew, which is our worst
fungus disease, so it's interesting that way. It's also
extremely vigorous. It's a very vigorous grower in the valley
lands. So it has some value. It has not, really, bad flowers.
You can use it in hybridization and get a fairly good wine.

But we have not gone out into exploratory tests with the
hybrids except with the species of the Southeast. That's the
muscadine group, and that's a long-term project that we've been
on for years and years. It's really basic research because the
rotundifolia, or the muscadine, first of all had great interest
for me here. In fact I started the first collection of the
varieties here in the state., Most people had never seen that
particular grape type before.

But it's an unusual grape in that we soon found out that it
was resistant to practically every disease and insect that
troubles our cultivated vines. The muscadine is the only species
that we know of that has been brought directly into cultivation
by the American colonists. They found the vine in Virginia,
Carolina, or the states along the southeastern coast.

The wild vines had fruits that were big enough. The berries
are almost as large as a fairly good table grape. They're only
in clusters of three or four or five berries, though. However,



Olmo: the colonists did, actually, plant these and select out good
types right from the wild. So it went right into cultivation
and, of course, it went on into settlements in this country in

the Southeast.

Well, we brought many of these varieties over the years
into California. They didn't have much interest for anybody
else. The flavor and the aroma is extremely strong. You can
put two berries here on my desk, close the door, and when you
come in in the morning you can smell the fruit as you enter the
room. It's extremely aromatic. It's rather unpleasant because
it's so powerful, but if it's diluted down it is an interesting
flavor and aroma that you get from the fruit.

So, then, we used these vines--started to use them to cross
them with vinifera. A man by the name of S.P, Wylie in the
Civil War days had actually been trying to hybridize them in
South Carolina with vinifera, but he claimed that the cross was
unsuccessful unless it were made in one particular direction.
This was an old publication, hidden away in an early journal,
and unfortunately we spent two or three years of work making
the cross in the opposite direction so that we had no success at
all. We finally happened to make the cross in the other direction,
using the vinifera as the female parent, and the cross works
quite easily. 1It's a very strange thing.

Lo and behold, I think it was just a few months after we
found this out the hard way that we discovered his paper, and
there it was all set down for us! [Laughter] A good example
of the necessity of searching the literature very, very
thoroughly before you start out on some of these things.*

We had some other problems; we couldn't get seeded berries.
Then we happened to change the particular varieties that we had
used, and we happened to note in some of our field progenies that
we did have a few vines that formed a few seeded berries, two
or three of them. We were elated then, since it was more or less
again an accident, because we just had ten or twelve vines, I
suppose, of this particular hybrid.

Then it was evident that varieties that you choose made
the difference. That is, they may be completely sterile, or

*See also pp. 115-121,
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they may be partially fertile. Once we had this key then we
used these seeds, and we have since now backcrossed to the
cultivated grape, and we now have cultivated grapes that are
just as fertile as the standard varieties. Now we have the
large program of introducing the resistance to these diseases
and insects like phylloxera, nematode; these hybrids are even
resistant to virus troubles that we have, which is rather
unusual. So this muscadine or rotundifolia parent is rather a
good contributor of all these things that we need in the way
of resistance in the vinifera grape.

These materials are good enough now to be compared with
our standard cultivated varieties. In fact we made wines out
of some of the first ones a few years ago, and some of the
wines rank with ordinary wines from the valley, even though
they have this native species in them. In other words, we have
now the quality of the cultivated vine, the production, along
with this vigor and resistance. So now we must start intensive
work to, say, select for phylloxera resistance in these progenier
for nematode resistance, for resistance to powdery mildew, which
we're doing now, and so far it looks extremely promising.

We have tested some of these varieties for resistance to
Pierce's disease, for example, which is a very severe virus
disease because it kills the vine and sterilizes the area for
future grape growing. It's known as the old "Anaheim disease."
When that area was cleaned out of vines, due to the ravages of
the virus in the late 1880s, you could not replant a vine there.
Even today, if you replant vinifera vines they live two or three
years, the virus is introduced, and they are dead. So it's a
very, very severe type of virus.

It makes the growing of the vinifera grape in the southern
states impossible. Florida, Texas, and all those states have
a large reservoir of this virus and these insects that transmit
the virus. So this is one project that we started quite early,
breeding for resistance to this Pierce's disease. Here again
we haven't published anything on it, but we've done a long stage
of work, feeling that some day the disease may get epidemic in
other areas like it did in Southern California and wiped out the
grape industry.

There was some feeling at that time, and there still is,
that some areas like the North Coast might again have epidemics

of this virus disease and clean them out. I'm sure that there are
vineyards now where it's not too profitable to grow grapes up
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Olmo: there, like near Spring Mountain certain areas of vineyard will
not survive. This disease kills them out in a few years.

So we felt then, in building up this so-called reservoir
of material, that if the necessity ever occurred that we could
come in and use these in further breeding work more directly
for a guarantee against the ravages of this virus.

By the way, it was just recently found to be a bacterial
disease. It was reported from Florida. So that's another
interesting thing: the virus is now a bacteria. But it's a
peculiar type of bacteria. Pathologists say it is a rickettsia
type. It must, of course, live in conjunction with living cells,
otherwise it can't reproduce. So in a way, it still acts like
a virus. It has to be transmitted through insects. It has to
be in contact with living cells of the vine to reproduce.

So this Pierce's disease is one thing from the very beginning
that we thought might be something to give attention, and we did.
From 1935 we had a plot at the University of California at Los
Angeles. Professor [Robert W.] Hodgson was very cooperative.
We had about a quarter of an acre of land, I believe it was
perhaps the most expensive piece of agriculture land in use
because it was right at the corner of Sunset Boulevard and
Veterans Avenue--you might say right on the Hollywood strip
almost--and I guess the land was of tremendous value. There
were very expensive homes all around us. But it was a fantastic
place to study this Pierce's disease because you could put a
vine in and within three years uniformly it would be dead.
There were just so many vectors living on the ornamentals that
people grew, and on the lawns, it was an ideal place.

In fact we had to, eventually, move out when construction
took place around there, about eight years ago, and we lost our
good testing place. Then we transferred down to the South
Coast station at Irvine, feeling that since this was close to
Anaheim that the virus would still be there. But for some
strange reason there were no vectors there and we couldn't
establish the disease. We spent a number of years growing vines,
but could not get the disease, so we had no way of testing for
it. We had to abandon that. Then we tried Riverside, as well,
for several years in a cooperative. Again, we didn't have good
luck there.

So the loss of that plot was, really, quite serious. We

had to abandon our testing here, but we finally decided to send
the material to Florida. We have Dr. John Mortensen over there
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(he's a former Texan) and since their principal problem is the
resistance to Pierce's disease we send our material over to him,
and he tests it and then reports back to us. Then, of course,
when he finds useful material he can use it in his own project
as well to bring in the resistance.*

You brought the original muscadine grapes from a trip to Texas
in 19517

No. The varieties were actually brought in from Georgia, from
the Georgia station and the Mississippi station and North
Carolina,

But you collected...

These were wild., These were wild species that we collected in
Texas on one trip. Then we made another trip into Mexico. But
these were native species like our California grape, but

different types and different species. We were interested ther-
first of all, in seeing whether there were species in Mexico
because none had been reported. All of our botanists, apparently,
had discontinued their work at the border. That was as far as
they studied the native grapes.

We found out that there were a lot of native grapes in
Mexico, some of which we think will be very useful for rootstock-.

Have you done extensive research on those native grapes that
you collected in Mexico and Texas?

Yes. We have work that is continuing on them. We're testing
them for resistance to phylloxera, and resistance to nematodes,
and some do seem to be very resistant and will probably be very
useful.

*See also p. 119.
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FRENCH HYBRIDIZERS' EXPERIMENTS

Have grape hybridizers in France done some work on native
American grapes crossed with European varieties?

Well, they produced a whole series, literally hundreds of
hybrids, that are crosses with our--in the beginning, crosses
with our native American species, and some of the cultivated
forms. And this came about because they did find out that to
combat phylloxera the native American grapes were the only ones
that were resistant. And they introduced many pounds of seeds
of our native varieties particularly, from the Midwest. Mostly
Missouri, Kansas, Ohio, Oklahoma, through there.

Then they selected out of these seedlings and cuttings
(sometimes they had cuttings, most often seeds) types that would
have resistance. And of course they got out a large number of
them, and the best was, probably rupestris, a native species in
Texas and Oklahoma. So then they grafted their cultivated
varieties on these resistant roots, and that was the solution.

However, there were many of the French amateur wine growers
that had the notion in their minds that grafting, after all, was
expensive and meticulous, and it was not always successful, and
it was, at least, a bother compared to the simple method of
just rooting a vine from a cutting. So some of them got the
idea that perhaps they should try and develop a grape that woulu
have a resistant root, and at the same time have the desirable
fruit quality, which seemed to be reasonable enough.

So then this led to the crossing of many of these American
species with their wine varieties. However, unfortunately, I
think they used many of the species which had many bad characters
from the standpoint of wine. It's something they still suffer
from. That is, they brought in bitter flavors, poor flavors, sc
that the wine quality of these hybrids was not good. And even
the term "hybrid" to the Frenchmen denotes something of inferior
wine quality from that standpoint.

However, they did find some rather interesting things--that
these varieties were certainly of interest in other respects,
even though they didn't actually obtain satisfactory resistance
to phylloxera, and their idea that they would get a direct
producing vine on its own roots was really not achieved as far
as phylloxera was concerned. But the interesting thing occurred
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that they found quite another thing that was even more valuable
to them in that these vines were quite resistant to mildew and
the other fungus diseases that attacked their cultivated vines,
and they were much healthier growths that required a lot less
spraying. They had another characteristic which proved to be
very valuable, and that is that after a frost, for example, they
would regrow and produce quite a bit of crop, which wasn't true
of the cultivated forms.

So they became valuable and were planted widely in certain
areas of France, outside of the areas where they could grow the
premium varieties successfully. So then a lot of the French

acreage went into these hybrids. But the wine quality obviously
was too poor, except in these regions where it was difficult to

grow a good cultivated variety of vinifera.

These hybrids, of course, now the better ones have been
selected out and they are now creating a lot of interest in, say,
New York State and other states where the winters are too cold,
for example, and the diseases are a problem when they try to gro
vinifera grapes. But yet these hybrids have the cold resistance,
some of them, and they have resistance to disease. So they are
valuable to extend grape growing. But no one claims the wine
quality of any of them is equal to the best vinifera.

Now, of course, the renewed interest is taking place becaus-
all of this work in the early days in France was done by pioneer
[Albert] Seibel was one of these, [Georges] Couderc was another
In fact, when I went over there I visited the establishments rf£
these areas and met several of these breeders, and they were ver-
very devoted and enthusiastic people ,such men as Couderc and
Seyve-Villard. And the amazing thing was that although they tri
to enlist government support for their work many times, they never
got any real help from the French government. A lot of them really
didn't have the means to be doing this, but they were absorbed in
it that they just kept on.

Yet they contributed an enormous amount to world viticulture
because these French hybrids have gone into many countries of the
world, like out here in the more difficult areas. This work,
however, was not lost in that sense because now the work is being
reoriented by the modern breeders in France to utilize better
species to begin with, to try and repeat this process and get
better wine quality. So to us it's interesting.

This is an interesting sidelight here: For example, if they
had started the basic research on the rotundifolia which we

started here knowing that it's resistant to all these things,
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Olmo: they probably would have had something very, very good by now
because certainly we have. We have the resistance and the
quality. So I think there again it's a chance as to what they
started with, unfortunately. But now they're doing it more
methodically, and they are also now using some of our material,
by the way.

They've recently imported some of our hybrids of this
rotundifolia into Montpellier in the south of France, the
principal viticultural school in France. Although it's very
curious that the government even now is very averse to doing
this work. They just assume that hybrid, period, is still a
bad vine, and that even with changing the species that they're
using and the approach, there is some opposition to these
breeders even doing the work experimentally in France at the
present time. And that's very strange to me. But you can
understand it because of the fact that many people in France
think that the introduction of these hybrid vines was very bad
for the wine industry as a whole, because the quality of the
wine was not improved and the production went way up.

They now, of course, have prohibited the planting of many
of these hybrids because the growers obviously like them. They
can grow them easily without spraying and it's less costly to
produce. And, like I say, they produce at least drinkable wine.
But the French government is averse, apparently, to going into
these programs. So I think maybe we'll have to point the direct
for them, and then there will be more of a willingness to chapnge
their ideas. Because I believe in the end that it's going to
have to be the solution to compete with other grape growing
countries with a lot much better growing conditions like Califormnia.*

You can't realize how much work it is to grow vineyards in
Europe where they have summer rainfall, where they've got to sprsy
with Bordeaux mixture maybe ten, twelve or fourteen times during
the season. It's a very onerous work.

Teiser: When you go to different countries as an advisor--Malta, India,
heaven knows where you've been--do you have to carry all of these
possibilities in mind? Not only what you know from California,
but what you know of France and Italy and all of the rest. Do
you have to carry the whole world's successes in your mind?

Olmo: Yes. You more or less accumulate these experiences, and then
you begin to add them together.

*See also pp. 120 and 153-154.
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GRAPES IN VENEZUELA AND INDIA

I was invited to review the possibility of growing grapes in
Venezuela, which is really a tropical country. And the background
there, from the standpoint of the Venezuelan government, was very
interesting because the reason they asked for assistance was
principally that they were growing grapes in parts of Venezuela,
and Professor Winkler said in his book:* grape growing is not

a successful venture in tropical countries; the vines are short-
lived; they grow all year 'round; there's no low winter temperature
to put them into a rest period, so the vine just exhausts itself--
which in general is true.

However, the Venezuelan government, getting such reports as
these and reading such reports as these, could not square this
with the idea that here were some Italian immigrants and Spanish
immigrants growing grapes. And they were producing, and they
were vines that were quite old. Some of them were on fairly
large trunks. It's true that they were scattered plantings, but
it looked as if grapes were growing. And this was rather a puzzle
to the government, especially in view of the fact that these
people, these immigrants especially, wanted assistance from the
government to enlarge their plantings and to make wine and to try
and market the fruit. They wanted assistance from the government
loans to start vineyards and do trelissing and so on.,

Well, the government would usually reply that you can't gro
grapes, forget it. So I guess this action built up to the point
where they decided that somebody ought to look at this thing and
decide whether they can or they can't, and what the possibilitiesx
are. So I was invited down there to study it, and it was a very
interesting situation. Here is where some past experience helps
out.

First of all, we were not aware that there was in Venezuela
a native grape vine growing under completely tropical conditionms.
And so I found this thing several times in the forest, and I kept
asking about this vine. '"Oh, it's a grape. Yes, it bears. It's
all right to eat. It's not poisonous."

It has very, very small, tiny berries, and it seemed to go
through a definite growth cycle right there in the tropics. It
didn't seem to bother it that it wasn't chilled, and it was very

*Albert J. Winkler, General Viticulture, Berkeley and Los Angeles:
University of California Press, 1962.
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resistant, of course, to diseases. It could be rained on. It
rains frequently. High temperatures. And the fruit was passable.

But then the curious thing occurred. We went, finally,
into certain districts where a given variety was known and very
often they would use the word '"criolla." Criolla simply means
something in a way that is native, that is produced in the
country.

So first of all it's rather strange to find them using the
word 'criolla," which meant that it was a vine that was native
here. But they were not referring to the native vine. They
were referring to vines that they had, and some were black fruited
and some were white fruited, but some of them were of an enormous
size. They had trunks six or eight inches through, and they
apparently had been grown for twenty or thirty years.

Some were in patios, even trained up to second stories in
the homes, and many of them were just loaded with fruit. They
were not sprayed, and not really too well cared for. But these
were the vines that the immigrants had. And when you asked them,
"What's the name of that?" it simply had the name of the locality.

I remember one vine that we found. It was outside of
Maracay, near the coast, that was a tremendous vine. It was
growing up into the third story of a house. It was covering
the patio on the second floor and still going up to the third--
one vine, mind you. And it was just covered with grapes, just
loaded with grapes. It was just beautiful. It must have been
close to a ton of grapes on the vine, I'd say.

Well, I said, '"Where does this come from?" And the
Portuguese owner of the house said, 'Well, it's a grape that we
just discovered here. It's just known in this village." So he
just called it "Villa Nueva,'" New Village. So the grape was
named after the town, really.

This variety became known and other people got cuttings.
It was being distributed. Then there was another one even more
remarkable because it was even more vigorous, and this they
called the '"Criolla negra,'" the black criolla. And this was
a small berried one. Lo and behold, I found out even a few
people were making wine from this variety, producing wine and
drinking it.

I got some of this. It did have a strange taste. I couldn't
quite figure out for a while where these things came from. Are
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they importations that came in from Europe and eventually adapted
themselves to the climate and forgot about the hazardous

conditions and decided to grow and produce? Then I began to

look at the leaves and the fruit more carefully, and then in

the taste of the wine there was something a little suggestive

about it. So I finally decided, "What is the possibility,

perhaps, of in the hundreds of years that they've been introducing
grapes into Venezuela...'" and of course the Spaniards introduced
them very early. They took these grapes with them. The Portugunese
as well. And they still do it. They still introduce the varieties
from Europe, hoping to grow them. But this has been going on for
hundreds of years, and there still isn't really a vinifera variety
that is grown successfully there. There are very few that last
very long.

But these other grapes were certainly there a long time
because they had big trunks, and people could remember them, and
the names go way back. However, they don't go back so far that
they correspond with the earliest introductions of the European
grape.

Well, then piecing it together, the hypothesis I made was
what could have happened was that when these people were settling
in the early days they were clearing out the jungles. I mean,
the land was practically all overgrown. You know how it is.
Everything grows lush. And the first thing they do is they clea
an area and they plant their corn or their other crops. Well, i-
they would do this, then they would put their grapes near the
house somewhere. And, presumably, what did happen was that the
introduced varieties that they brought in over the years--and
usually it was Muscat because the Spaniards are very fond of
Muscat grapes, and it's a common variety in Spain--then this was
unquestionably introduced, and there is indications that this
variety is, in part, responsible for some of these hybrids.

Now, what did happen, of course, is that these cultivated
grapes apparently hybridized naturally with the wild vine in
the jungle. And some of these seeds fell down somewhere near
homes maybe, and these new vines came up and they were very vigorous,
and they fruited, some of them, and the people simply propagated
from there. So this Criolla negra is found practically all through-
out Venezuela. You can find a vine here and there in practically
every village. If you ask about it eventually you will find it.
It's widely distributed.
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So then, in piecing all of this together one could say,
"Well, here's a way to produce a resistant vine that will produce
and will grow successfully in the tropics." 1It's to use the
native vine and cross it with cultivated ones and start a project
to produce new varieties, which we're doing now. In fact, the
Venezuelan government now provides our university with money to
do the programming, and we send them the plants. So all we do
is tne initial part of it and they do the rest. So it's a
cooperative project, and we're already getting very interesting
results, even in a few years.

We've taken these criolla vines of theirs and used those
again to cross and bring in better quality. So now the
Venezuelan government is rather enthused about their future in
grape growing. Of course, another part of the project was to
explore the country from a standpoint of where the better regions
for commercial grape culture would be., This was part of the
assignment. I had to travel widely through the whole of the
country, except in very low regions in the tropics where it
would be flooded over in the winter time, what winter there is
during the rainy season,

So we picked out certain areas and recommended that trials
be made in those particular areas. These tests now are going aloug
quite well. The government is very enthusiastic about developins
a grape industry.* And, of course, they do want a wine industry
as well. There is also a cross interest from Seagram company,
who manages Paul Masson, because they're interested in exploring2
They have other interests down there and they manufacture rum
and other materials, and they cooperate with the Venezuelan
government as well. So they have a direct interest in it. They
also are interested in the project and want to support it. It
appears that it will be quite interesting.

Now the assignment in India was again under the United
Nations FAO. But almost a similar problem came up. There the
grape industry was expanding very rapidly, and they wanted, more
or less, to know again where the best areas were for the
possibilities for expansion of varieties that might be used,
and so on.

So, I mean, each study in turn assists the other because for
example, now we discovered in India that they were using a variety

*See also pp. 150-153.
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that was apparently located there perhaps again as a seedling,
but it does not have any native grape in it from that area.
It's a straight vinifera grape, a variety that has a large
white berry that is grown very successfully over there as a
table grape.

So now we've brought this variety from India called Aneb-e
Shahi. We're running it through the certification program here,
and then we're going to supply cuttings to Venezuela and any
other tropical country that wants to use these varieties. So
one project really helps another. What you learn from one area
very often you can use in another.

WINE AND GRAPE PROBLEMS IN MALTA

Why was Malta important enough to hold you for a number of
months?

Well, the Malta assignment was a very, very peculiar one because
even in offering the job the FAO said--well, I think they
described it very aptly by saying that it was a '"can of worms,
and we have offered the assignment to others and they were not
willing to take it." But it did work in well because at that
time our son Paul was in the army in Germany and it gave us a
chance to visit once in a while with him. And actually when 1
went on the sabbatical I used the vacation for the family as weil
because I've never taken any vacations. I don't even yet. In
other words, when I take a vacation it's on an assignment or
sabbatical. So it gave us the opportunity to be together. And
it was challenging because no one really knew what the situatica
was there.

Apparently what had happened was that there was a
dissatisfaction between the growers and the winemakers. The
situation was very, very complicated. The people there, I
would say, are extremely intelligent. They are actually
descendents of the Crusaders.

It's a remarkable population in the respect that the back-
ground takes in practically all nationalities. Of course, they
were overrun with the Arab invasion for something like four
hundred years, and of course, the people adopted a lot of the--
in fact their language is mostly Arabic. They can understand
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and practically converse with an Arab. And yet they're
extremely fluent in French and in English and Italian. They're

fantastic linguists, fantastic.

When our youngest boy went to school there, he had five
languages to study in one semester. So finally he just got so
many cross currents that we had to ask the headmaster of the
school to drop at least three of them. He just couldn't
possibly handle five languages. But this is what the ordinary
Maltese student ends up with. He learns Italian from the
Italian television, which they have. It's close to Italy. So
they learn Italian that way. It has been, of course, for a long
time under the English empire, so they speak the King's English.
And of course a lot of the early Crusaders were French, so they
teach French and know French well. And then, of course, Arabic
is really Maltese. Their native tongue is basically Arabic. So
they have five languages.

You might say that they don't have much in the island. It'"
really an island of limestone rock, and there's a very severe
shortage of water, so their vineyards were very small in extent.
They were producing some wine. It was quite a valuable item in
their production. But apparently the difficulty had to do with
the friction that was arising between the growers and the wine
producers.,

When I arrived, of course, I got caught right in the middle
because I had to make friends with everybody, so to speak, and
I got to know quite a few of the principal wine producers and
get a pretty good review of what they were doing. And I also
had contacts with the growers. Apparently the growers were doirg
quite a good job, With the meager amount of soil they had and
the water, they were producing a pretty good quantity of grapes
of good quality.

But what had happened was that the wine producers were
making attempts to import grapes from Sicily and other countries,
and also using perhaps more than the legal tolerance of sugar
in the production of wine, and they were forcing the price of
the grapes down feeling that this would get more people to grow
grapes if they would buy more of them at a cheaper price. They
thought that this might expand the industry. What it was doing,
of course, was just what you would expect. It was forcing the
grower out of business. He just couldn't afford to grow grapes
for the small price that they wanted to pay.
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But, nonetheless, these two camps were completely divided.
It was such a difficult period that it actually got into the
parliament, into their own discussion in parliament, which
always got to be a bitter battle because the government was
quite socialistic and regulated the price of grapes. One of
the things that brought on the crisis was that two years previous
to my arrival the government, through some of its agents, took
over the purchase of grapes themselves from the growers to give
them a good price, and made the wine. And this wine came into
market competition with the private producers'. So you can see
what that created.

The other problem was that the government jumped into this
a little too quickly, without having trained personnel, and the
wine was hardly very good. So they had difficulties in disposing
of it., Again this was a problem as far as the government was
concerned.

So, here was this '"can of worms;'" certainly, as they said,
it was a difficult thing. Little by little, I guess, I saw
lots of vineyards and I wrote reports on the varieties and
made suggestions for grape and wine improvement, after I had
had enough experience with their area and knew what their growin;
condition was. But I think in the end the contribution I made weas
hardly altogether scientific training. It ended up being a job.
as sometimes is the case, in human relations.

Eventually what I did do was, perhaps for the first time, X
actually got a couple of wine producers to sit down at the same
table with a few growers. And I tell you they were stormy
sessions! They each had their own viewpoint, and of course,
they were direct opposites for so long that they couldn't even
think of speaking to one another hardly. But little by little
the barrier broke down, and the producers began to see the
writing on the wall. In some ways I recommended that a certain
amount of threat be used because the wine producers, if they
were put on a certain legal limit in the use of sugar, it meant
that they wouldn't be able to produce as much wine and they
would have to get grapes somewhere, which would be expensive,
unless they bought them from their own growers.

So I used this as a lever to get the wine producers to talk
with the growers, and at the same time I told the growers that
they had a just right to get a better price, and that it was
expensive to produce grapes. All they wanted was a better price
for their grapes, because they were pulling out vineyards instead
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Olmo: of planting. And they were in this impasse, too, because they
couldn't, for example, understand how these wine producers
could keep producing wine without buying more grapes.

Well, eventually the two sides began to see that neither
one was going to get anywhere, and that if the recommendations
were made thusly to the government that they would be forced
into line by law, which they could do quite easily in the
government. The other thing was that the government was quite
powerless to act on the situation because of the fact that they
had no one, exactly no one, scientifically trained in grape
growing or wine making. The wine producers were very technically
qualified because they hired German personnel, French personnel,
and so on that end they were very well fixed. But on the other
hand, the government had no one to counter this. See, the
expertise was coming from the outside. So the growers were
pretty much left out of the picture entirely.

When the government, like I said, did try and enter in and
produce wine it ended up a fiasco. So eventually, then, the
two sides were speaking again, and I think I wrote up a
preliminary set of wine law specifications, which I think was
later adopted. In the end we obtained a student who came here,
and he was trained in viticulture and wine making, and he is
now their government expert. So the government has somebody
that can advise them on these matters. And he has the back-
ground, certainly, to keep this thing straight.

But, anyway, I haven't heard much since I left. I presume
that things have gone better. I've been told that by the FAO
office. This was the assignment.

Teiser: Does Malta depend upon itself for its whole wine consumption?

Olmo: No. They import a great deal of wine, and this was another
factor that the government had to control. This was part of

the recommendations also--that instead of importing wine in
bulk, which they often did, and then rebottle it, I had
suggested they should perhaps only bring in bottled wine with
definite labels on it so quality control could be regulated
much better.

And the import taxes probably, I think, were raised so that
the local industry could be protected, local growers could be
protected.

Teiser: Do they bring wine in from Algeria?
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Most anywhere, Greece, Algeria, Italy. They do consume quite

a bit of wine. But it's a very small island. It's isolated.

I think their future, in the end, really--and perhaps it could
be very important in the near future--is as a stepping stone
between the Arab countries and the European countries. Because
really, they're the only bridge language-wise and custom-wise
between the two continents.

Well, that does take a geneticist into a wider area! [Laughter]

Here again we did get some varieties. We have introduced a
seedless variety that was found there that is interesting now
and may be of some use to us,

Has it been named?

I named it. I just called it Maltese Seedless. It wasn't known.
I just discovered it in one vineyard.

Is it a wine grape?
No, it's a table grape.

Is there a potential for a table grape like that in wine? If
the demand for wine grapes were high enough, could you turn a
grape like this into a wine grape, the way you do with Thompsons

I should think it could be possible, except most table grapes
are very large and are fairly low in sugar, and likewise low in
acid. So the high acidity, in particular, is more typical of
the wine grape than the table grape. But, it's something that
might be done, and could be done. )

Brandy?

Yes, brandy. Because there are some varieties in Europe that ar.
used both ways. The Palamino sherry grape that we have, for
example, is used widely in Spain as a table grape. And it's a
very good eating grape. For us, of course, it's slightly too
small in berry size, but it's a very pleasant grape to eat.

So you do have some of these varieties that are practically
in that category already. It's something that could be thought
about in the future. For example, our main wine grape here is
really a raisin grape, a table grape. Thompson Seedless produces
most of our wine here in California from the standpoint of bulk.
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And it's a very ancient variety in the Middle East., 1It's
probably from Persia-Iran.

How did it get to California?

Oh, the origin of it is fairly well documented. That's one
variety that we know when it came in, and by whom it was
brought in. It was brought in by a Mr. Thompson of Yuba City
in the late 1880s.* He was a minister. This was written up
by Professor Bioletti, He told me about it. I wrote it up
somewhere again.

When I first came to work in the '30s I remember going
up to Yuba City and there was still a vineyard, fairly good
sized, ten acres or so, owned by Mr. Stabler, who had gotten
his cuttings from Thompson. And there was another grower, too,
I've forgotten his name. Of course, when the vine got into
Fresno they had almost ideal growing weather to make raisins,
and it spread very widely. But, it was only after the Muscat--
the Muscat was really the first raisin grape to get widely
planted. So, really then, the Thompson Seedless was a late-
comer in the raisin industry. But then it soon took over because
of its seedlessness,

TO AFGHANISTAN ON A GUGGENHEIM FELLOWSHIP

Leon Adams' book, The Wines of America, has finally come out.
Perhaps you've seen it. He tells briefly the story about you
finding the original vinifera at the border of Persia and
Afghanistan. I've seen other references to this discovery, too.
Was that in '48?

'48, yes.
Did you set out on purpose to find it?

Well, on that Guggenheim Fellowship I wrote, of course, a report
to the Guggenheim Foundation, but, again--well, I don't think
any of it has been published. I passed around copies of it.

But it isn't, I don't think, in the bibliography, nor is it

published. It's a fairly large volume detailing the trip that
I took and what I had in mind and so on.

*See also pp. 20-21.
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Olmo: The idea behind it, the application given for the fellowship,
was to study the native fruits of the Middle East. I was
interested in it at that time after reading the Vavilov* books
on the centers of origin and so on, and so I was aware that
Persia and Afghanistan and that area in the Middle East was
probably the center of origin of a lot of our fruits, the
apricot, the cherry. And, of course, I was most interested in
the grape. The vinifera grape seems to come out of Middle Asia,
at least most of these cultivated forms. So that was really the
problem I was interested in--to see and collect these native
materials.

First of all, it was a difficult area to get into at that
time. Afghanistan was not really welcoming foreigners, let
alone Americans. And there was tribal warfare going on on the
border between Afghanistan and Pakistan. So, first of all, I
didn't think I was going to be successful in undertaking the
mission once I had it approved. [Laughs] But finally I did
get a visa. After several months of persistence in the Afghan
Embassy in Washington, I think through the help of the Guggenhe:
people, I finally got a visa. But then I had pretty difficult
problems getting underway.

I certainly would say that Afghanistan at that time was the
most primitive country that I've ever been in before or since.

Because the roads were just not roads, and travel was difficulc.
But the big difficulty was food, getting food that was sanitary
enough to consume. And then, like most travelers at that time

in Afghanistan, you soon get diarrhea that is with you all the
time and is practically constant, and it's very difficult on your
system. You lose weight. But fortunately it wasn't the amoebic
type of dysentery. Because of malaria in many parts of the
country it was necessary to take--at that time the antidote was
these chlorine pills, and they were horrible. You have to put
them in the water, and it was like drinking chlorine all the time.
That made you sick. But, it was necessary because there was

lots of malaria, especially in the northeastern part of
Afghanistan.

Well, the first problem, of course, was to get a means of
getting around the country. That proved difficult. But, I
appealed to the embassy when I finally got to Kabul., I went
into Kabul, I remember, on an old broken down bus that ran from

*