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PREFACE 

The California Wine Industry Oral History Series, a 
project of the Regional Oral History Office, liaS 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 series is to record and preserve 
information on California grape growing and wine making that 
has existed only in the memories of wine men. In some cases 
their recollections go back to the early years of this 
century, before Prohibition. These recollections are of 
particular value because the Prohibition period saw the 
disruption of not only the industry itself out also the 
orderly recording and preservation of records of its 
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 (1920-1933), 
although some wine making did continue under supervision of 
the Prohibition Department. The material in this series o� 

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. or particular value is the fact that frequently 
several individuals have discussed the same subjects and 
events or expressed opinions on the same id3as, each from 
his own point of view. 

Research underlying the intervieus 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 materials 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 �dll 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 autobiographical interviews with persons who 
have contributed significantly to recent California history. 
The office i.s headed by Willa K. Baum and is under the 
administrative supervision of James D. Hart, the Director 
of The Bancroft Library. 

1 March 1971 
Regional Oral History Office 
486 The Bancroft Library 
University of California, Berkeley 

Ruth Teiser 
Project Director 
California 'Wine Industry 

Oral Hi5tory Series 
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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. In 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 varietie� 
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 propagati<,n. 

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, edito� 
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,soue 
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 &nd 

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 partial 
listing of honors and activities. 

CollaboratoP�th U.S. Department of Agriculture for collection 
of European grapes, 1938 

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

Guggenheim Research Fellowship, �ddle East, 1948 

Fulbright Research Scholar, Western Australia, 1955 

Wilder Medal of American Pomological Society, 1959 

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

Conference on Mechanization of Viticulture, Montpellier, Prance, 1970 

Laurute and Medal, Office IntePnational 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 blir.d. 

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 woulrl 
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. 

10 April 1976 

Department of Viticulture 
1001 Wickson Hall 
University of California at Davis 

J. F. Guymon 
Professor of Enology 



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 
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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. In between the last two, Dr. Olmo had reviewed the transcriPt 
of the first three. In 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 car�ylag 
some marginal questions for clarification, was sent to him in February, 1974. 

He went ove= the whole transcript, and in July of 1975 he returned it, havirg 
made some corrections, a few additions, and clarified the points in question. 
A list of names of people mentioned was later sent to him for verification b�fore 
the transcript was retyped in its present form. 

23 April 1976 

Regional Oral History Office 
486 The Bancroft Library 
University of California at Berkeley 

Ruth Teiser 
Interviewer-Editor 



(Inte rview #1 - Davis, Apr il 8 ,  1973) 

EARLY INTERE ST IN PLANTS 

Teiser : May we begin with your personal background ? You were born in 
S an Franc is co? 

Olmo : That ' s  r igh t .  San F ranc isco , in the Mi s s ion Distr ict. And I had 
a very ear ly inte r e s t  in pl ant s ,  e s pecially flowe r s. I grew a 
large fl ower garden righ t  in th e mid s t  of the apartment houses  
on  a coup le of c i ty lots . I grew flowe rs  for sale to th e local 
d i s tr i c t  florists. 

Teis er: How old were you th en? 

Olmo : About twe lve or th irteen. 

Teiser : Th e Mi s s ion ' s  said to be the best area in San F ranc isco to g r ow 
plants. 

Olmo : Wel l, maybe not the best, but ve ry good anyway . I t  gets qui te 
a bit of s unsh ine . 

I remember having a grape vine th at d idn 't  do very much . 
It grew very wel l  b ut d idn ' t  h ave any fruit . It was too cool . 

Teiser: Were you specif ical ly intere sted in f l ow�rs  th en, or--

Olmo : Yes. Well, I was interes ted in gard ens and pl ants, and I d id 
have a little s ide bus ine s s  whereby I would take the lawnmower 
and go around and cut people's l awns and fix the ir gard ens and 
th is s or t  of th ing. I t  was a way of making a l it t le ex tra money. 

Te iser: What schools d id you go to? 



Harold P. Olmo. Childhood 
photograph taken in the outer 
Mission, San Francisco. 



Olmo: 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 at tention to the time clock. A.H. Smith in 
Chemistry, a Berkeley graduat e, Mrs. [Fernande] deGhetaldi in 
Biology , and Benjamin Weed in English were all good friends of 
mine and encouraged me at every turn . I graduat ed from Mission 
High School. Then I went to Berkeley. 

Teiser: You were a baske tball player? 

Olmo: I was on the basketball team at Mission High School. 

Teiser: How did you have t ime for tha t? 

Olmo: Well, I liked it. For one reason my mother insisted I not go out 
for foo tball. 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 foo tball, but she didn1t seem 
to know that. [Laughter] So, it worked ou t very well. I remember 
a teamma te, Nick Tejeda, who used to be prone to fainting on hard 
contact. As cruel as it seems, the team welcomed the time out. 

Teiser: How did you decide to go to the University? 

Olmo: Well, my oldest brother, he went to the Universi ty as a dentis t . 
Neit her my mot her nor my fat her went through university. They went 
as far as high school. So, jus t  by interest in plants and garder.s­
it sort of led me in this direc tion. 

I think one of the important events was that my mother gave 
me a se t of books of Luther Burbank1s I guess seven volumes . Anc 
al though they were mostly all ghos t-writ ten they were kind of in 
a very enthusias tic vein, and I think this gave me a lo t of 
inspira tion and interest. I read some sec tions so many times 
that I almost memorized them. Eventually I did even go up to 
Burbank1s gardens and see some of his works, and met him. He was 
a very kind man , alt hough a very troubled one, because at that 
time a lot of visitors were bo thering him. I guess I was one of 
them. [Laugh ter] So, he really was too popular for a while, I 
guess . 

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

Olmo: Well , they don1t really consider that he cont ributed a great deal 
from the scien tific standpoint, but his practical results were 



O lmo : r a ther fantas t i c . I mean th e r e  are s t i l l plums - - for examp le, 
a l o t  o f  impor tant plum var ie t ie s  we re Burbank int r od uc t ions . 
Late r inf ormat ion showed th a t  s ome of th e s e  we re app arent ly 
impor ts from Japan . At leas t he d i d hyb r id ize a lot of them 
and grew a great many s e ed l ings . 

Teis e r : Th is is in s p i te of th e fact th at he had no great sc ient ific 
bas is for h i s  work ? 

Olmo : Tha t ' s  r igh t . He was j us t  a very enthus ias t ic man, and had an 
ext reme inte r e s t  in pl ant s and grow ing new things and see ing 
what happened . And it was p r e t ty contagious . I know a lot of 
people wh o we re mad e enthus i as t i c  about the f i e ld by j us t  talk ing 
with h im .  

Tei s e r : Do you th ink agr i c ul t ure was mad e mo re r€cept ive to work s uch 
as your s by h i s  wr i t ings ? 

Olmo : Much more s o .  Y e s , I think in th e popular mind everybody, a t  
leas t in my neighb orhood , knew th e name o f  Burbank and that he 
wa s invo lved in p lant produc t ion .  He was quite a famous man 
a l re ady, wh en he was l iv ing . And I th ink the peopl e in 
Cal ifornia we re al ready aware th at s ome of his in trod uc t ions 
had great val ue. 

A lot of th e publ ic i ty g iven to his work was with the 
Sh a s ta daisy, wh ich really wasn ' t  of great importance . But, 
none th e l e s s ,  it was popul ar ized thro ughout the country. Then, 
of cour s e , he h ad any number of gh o s t  writers that came in and 
wrote art ic l e s  about h im .  H e  got p r e t ty wide adve r t i s ing . 

Tei s er : The r e  was a pe r iod of hero worsh ip . 

O lmo: I th ink s o, ye s .  
very s incere man . 
for sure . 

I th ink, in a way, he was a hero . He was a 
H e  was very s incere in wh a t  h e  was d o ing 

T e i s e r : Was th e Un ive r s i ty ' s  work in p l ant b r e ed ing and s o  forth known 
to you th en, as a young s t e r  in h i gh s choo l ?  

Olmo : No, not ve ry much . I th ink, really, a family d oc t or s or t  of g o t  
me interes ted and t o ld m e  th a t  th is p l ant breed ing work ac t ua lly 
was not d one only on a p r a c t ical bas is at home, but Burbank was 
d o ing grea t  th ings a l though he really wasn ' t  s c ie ntif ically 
trained for the f i e ld. Tha t  mad e  me wond er a l it t le bit about 
wh at could b e  d one i f  a per s on had more bas ic t raining . So then 
I began to read unive rs ity c a t alogues and inquired of people. 



O lmo : My b ro ther was in the Unive r s i ty al ready in d ental schoo l . 

T e i s e r: What is h i s  name? 

O lmo : Ray O lmo . 

Te is er: I sh ould ask your parents ' name s t oo .  

O lmo: My dad ' s  name was F rank Olmo . He was of Ital ian parentage . *  
And my mo ther ' s  name was Ber tha Hashagen , Ge rman . I th ink 
it was my father ' s  inte r e s t  in plan t s  and anima l s  that prob ably 
r ubbed off on me s omewhat . Because he d id l ike anima ls and 
p lan ts. I remember h e  had some prize roos te r s  for a wh i l e ,  
s ome ch ickens . He al s o  l iked to gard en . M y  father had h is own 
she e t  metal shop and d id chimney and me tal work . He l a ter 
became a build ing cont rac tor and f ina l ly had a real e s tate 
o f f ice . 

Th en he had a numbe r of friend s , a number of Ital ians , who 
were ornamental nur s e rymen in San F ranc i s c o. Th ere was an 
orch id growe r ,  I remember , and a fern growe r. When my fathe r 
would go on work as s i gnment s  near the i r  greenhouses on G eneva 
Avenue , he would take me al ong j us t  because he knew I was 
interes t ed . So tha t  s or t  of b u i l t  up my in tere s t  more , to s e e  
th ese greenhouses and g o  in s id e , espec ial ly at Ch ris tmas t ime 
when all the p o ins e t t ias we r e  blooming or at Eas t e r  when the 
Eas ter l i l i e s  we re bl ooming , too. 

So I s o r t  of got my fir s t  int e r e s t in flowe r s , and I almost 
s t aye d th ere . Because I th ink if I we re offered a j ob at the 
t ime I grad ua ted I migh t  hav e gone into flower breed ing rathe r 
than f r u it s . 

Te iser : B u t  you knew i t  was go ing t o  be some k ind o f  plan t  work , is tha t  
r igh t ?  

Olmo: R i gh t . Yes , I was pre t ty wel l s e t  on that from th e �ge of 
twe lve . 

*But born in the Un ited Sta t e s . 



UNIVERSITY STUDENT YEARS 

Ol mo : I entered Be rke l ey righ t  away w i th the idea that I was go ing to 
g o  in to plant gene t ic s  and get as much information as I could . 

Te i s e r : Th at ' s  unus ua l ,  isn ' t  i t ?  H ave you had many s t ud ent s who have 
mad e up th e i r  mind s on th e ir careers that ear ly? 

O lmo : W e l l , a few , at least . Th ere are not as many nowadays as the r e  
we re i n  those d ays . O f  c ours e , one of the th ings wa s that you 
would get into a c e r t a in groove because th ere weren ' t  probably 
as many contac t s  or as many th ings o f  int e r e s t .  TV wasn ' t  
known, and mos t ev erybody was a l i t t le poor a t  tha t  t ime . So 
perhaps once you got into s ome th ing you more or l e s s  s t ayed 
th ere rather than sh i f ted around as much . 

Plus the fac t that a f t e r  we got out of c o l l ege th e Depres s ion 
was on , and even during co l lege . Then you h ad your s igh t s e t  
foremos t on wh a t  you we r e  go ing t o  b e  d o ing i n  th e fut ure . So 
it was quite a d i fferent s cene than we h ave at the present t ime . 

Teis e r : You worked w i th a Pro f e s s or Roy C lausen as an und e rgrad uat e ?  

Ol mo : That ' s  r igh t ,  ye s .  

T e i s e r : Can you chara c t e r ize h im? 

O lmo : Oh , I can charac t e r ize h im al l righ t . He was a very quie t 
ind ivid ual to begin with , but when you got to know h im he had a 
real sense of humor . A very human s o r t  of p e r s on .  In fac t ,  h is 
f ir s t  approach was s o  a loof that I th ink many s t ud ent s that would 
have s t ud ied und er h im d id not do so becaus e th ey we re s o r t  o f  
afraid that h e  was a l i t t l e b i t  too wel l  informed , a lit tle b i t  
t oo exac ting in h is requiremen t s . B u t  a f t e r  I knew h im j us t  the 
reverse was true . He was a very human s o r t  of p e r s on ,  very 
p e r s ona l . 

And at th e t i me th ere was a pos t grad uate th ere by the name 
of Wal ter Lamme r t s , who later b e c ame a famous rose breed e r , and 
C lausen had given Lamme r t s  ins truc t ions to take me und er h i s  
wing and do th e t r a i n ing o n  techniques o f  s l id e  making , growing 
p l ant s , and s o  on . Of cours e , th e s ub j e c t  then was tobacco , th e 
cy togene t i c s  of tobac co .  

D r . Wal t e r  E. Lamme r t s was the man wh o became a rose breed e r . 
He ' s  s t ill l iving and is s t i l l  ac t ive . He ' s  r e t i red . He l ives 



Olmo: down near Santa Cruz. We still get to visit and talk about 
plant breeding. 

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

Olmo: B ecause 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. Goo dspeed 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. 

*Of the University of California, Berkeley. 



Olmo: 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 
.lith the university. 

It was an inspirational period in cytogenetics. I 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. 

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

Olmo: 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. 



Olmo : I d idn ' t  f in ish my school ing a t  Berke l ey .  I came to Davis 
at the end of my s ophomore year and ent e red he re. 
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Te is e r : I d idn ' t  real ize that . And your d egree came from Davis ? 

Olmo : 

Olmo : 

Ye s .  But I th ink I h ad been here f o r  a wh i le , and then I wen t  
back t o  Berkeley wh en grad uate work s tarted. I went back for 
seve r a l  s eme s te r s .  So I s o r t  o f  shut tled back and for th. 

I rememb e r  taking my tobac c o  c u l t ure s up h e r e  to Davis. I 
grew a f ie l d  of tobacco here , wh i ch is quite a s t r ange pl ant for 
th is ar e a ,  and d id a lo t of my the s is work up h e r e , and fin ished 
i t. 

WORKING WITH B IOLETTI 

At tha t  t ime , t oo , I was al so try ing to hold d own this j ob w i th 
wh at was th en the Depar tment o f  V i t ic ul t ure and Fruit Prod uc t s . 
In oth e r  word s ,  [ F r ed er ic T . ]  Biole t t i  h ired me as a res earch 
as s i s t ant and I came h e r e  to Dav i s .  B iole t t i  was s t i ll in 
Be rke l ey ,  but he used to come up h e r e  d ur ing the we ek and I would 
be h i s  sort of l i a i s on man. I f  h e  wan ted s ometh ing done he wo�lA 
l e ave ins t r uc t i ons wi th me . 

I th ink that s t ar t e d  my int e r e s t  in grape var ie t ies because 
Biole t t i  at that t ime wa s working on h i s  ampe lography , d e s c r ip ti�n 
of grap e var ie t i e s ,  or me thod s  o f  d e s c r i p t ion . I cooperated 
w i th h im ,  and he gave me a great d eal of in forma t ional background 
on var i e t ie s  of grap e s , wh ere th ey c ame from ,  because he had a 
lot o f  expe r ience in fore ign count r ie s .  He had been in South 
Afr ica and in North Africa , and was , o f  course , well acquainted 
w i th th e grape growing c oun t r ie s in Europe . He spoke French and 
Ital ian quite fluent ly. 

So he was really the man th at guid ed my early care e r  in 
v i t i c u l t ure h e r e  at Davis . 

Te ise r :  what was h e  l ike ? 

Olmo : W el l , h e  wa s a very short man , fra i l  l ooking , wi th large glas se s ,  
but b o i l ing ove r w i th energy . H e  t o ld a very in t e re s t ing s t ory 
about h ow he was h i red by H ilgard , mor e or l e s s  by e rror. Because 
H i lgard had adver t i sed and mad e known that he wanted a young man 



Dlmo: 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 1 t you speak Italian?" And Bioletti says, ·�o, 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. 



Olmo: And Mr. Barovetto Sr. was our vineyard foreman for many, 
many years. Of course , Professor Bioletti would visit this 
Italian family also , and so metimes 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. 

Teiser: Do you speak Italian? 

Olmo: 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. 

Teiser: 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. 
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Olmo� 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 buildinf 
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.* 

Teiser: This was a program that was begun in 1929? 

Olmo: 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. 



Olmo: o f  the firs t new canning tomat oes ,  I bel ieve , on the campus . 

H i s  wife , Helen , was al so a gene tic is t .  She had her Ph .D . 
in gene t ics . So she was the firs t one to b e  h ired to s t art 
the grape breed ing program ,  al though Biol e t t i  d id not l ike the 
idea of h iring a woman at that s t age . H e  jus t  fel t  that grape s 
were a man ' s  f ield and that a woman would not be re ce ived very 
we ll in the f i e ld . Then one th ing , I think , re l ieved h im of 
the pos s i b i l ity of having to fire anyone , wh ich he never l iked 
to d o .  That was that Mrs . Pearson had a very miserab le f irst 
s ummer here because she was out in the field doing crossing . 

We had to emasculate the flowers with very fine forceps . 
It is ted ious work . You have to be very s teady,  and you have 
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to take th is  l ittle cap off the flower . It ' s  jus t a coup le of 
millime t ers wide . You use j ewel ers ' forceps and operate on one 
flower at a t ime ; th ese  are often a th ous and or more in a cl us ter. 
So it  t ake s a long time to make these  cros ses  and it ' s  ted ious 
work. 

Well , get t ing back to the story , Mrs . Pears on was d o ing 
this work in the f ield , but at that time we had these b l ack 
gnats that us ed to come down from the rice fields righ t  about 
the t ime when the grape s were in b los som and work was going on 
in the field . And there was j us t  no way to keep these gnats  
away from you , and they were very poisonous to  some people.  
They would b ite and rai s e  a wel t ,  and for some peopl e it  would 
almos t make l ife unbearable . Mos t  people would j us t  get these  
and scratch . They would make red blotches . You would get  a 
swe l l ing , but that would be  it . You would be  miserab le , and at 
that time we d idn ' t  real ly have any effec tive antidote at all 
for thi s  bug . 

So Mrs .  Pears on j us t  was attacked by these  th ings no end , 
and it  got so severe that she j ust  had to d is cont inue . She 
j us t  couldn ' t  get the work done , and the swe l l ing of her l imbs 
got s o  b ad that she was really mis erab l e . Th is sort of d is­
couraged her.  Obv ious ly it would . So she final ly , I bel ieve , 
l e f t  for another pos it ion back Eas t . But she was a very 
pleasant woman , and for the f irs t year , at leas t ,  I got a great 
d eal of good from being with her , b ecause she had experience as 
a p l ant breeder and was very t al ented . 

Teiser : Where were you working at f irs t? 

Olmo : Right here in Davis . 



Te iser: Where on the campus ? 

Olmo : We l l , the f ir s t  grape breed ing plot was righ t  about wher e  the 
med ical center is now . That is , that ' s  where we planted our 
f i r s t  block of seed l ings . But the first  v ineyard that was 

ll 

he r e ,  (Profes sor [ A.J .]  Winkler pr obably re counted th is better*) 
was ove r by Putah Creek near what was the f irs t old irr igat ion 
tank. That would be down near where Mrak Hall is now l ocated , 
a l i t t le east of  that . I t  was on the banks of the old ch anne l ,  
and i t  was a rather  smal l pl ant ing . Then we had a large r 
plant ing where the med ic al sc ience build ing is  now. So that 
our main v ineyard was righ t in that area for a long t ime. 

Teiser: The grape breed ing program ,  has it continued pretty much the 
s ame way that it s t ar ted ? 

Olmo : Yes. It  s till  cont inues . B ut it  has , I would s ay ,  expand ed a 
great deal. In the f ir s t  p l ac e ,  our ini t ial obj ective was mos tly 
to produce seed less  table grapes.  Th at was real ly our firs t 
charge , s o  to speak , to  produce new var ie t ies  of seed l e s s  grapes 
because we only had the Thompson Se ed less  and it  was fe l t  that 
there  was ne ed for more var ie tie s. 

(Inte rrupt ion) 

Teise r :  You we re d iscus sing the early obj ec t ives of the b reed ing program. 

Olmo: Oh ye s.  The f i r s t  obje c t ive , real ly , was to prod uce new seed l es·  
tab le grape variet ie s. Dr. Pear s on d id some pioneer work on the 
s tud y of s e ed l essne s s .  She publ ished s everal papers on that. 
So th at was really a beg inning in the breed ing of seed l e s s  
varie t ie s , although she d id not obtain any seed l ess  var ie ties  
herse l f  because she j ust  had the oppor tunity to plant out the 
f ir s t  populat ion ,  wh ich I l ater took over . 

We kept up in that field. In fac t we ' r e now in a proj e c t  
that is  much large r than when w e  s t ar ted . Of  course , w e  d id 
introd uc e a number of new seed less  grape varie t ies. There will 
be  many more coming out now in the nex t four or f ive years . 
There ' s  a culmination of  tha t  beg inning al ready. 

*See Winkler , A lbert J . , Vit ic ultural Rese arch at U.C. Davis 
(192 1 - 1971), an interview conducted by the Regional Oral His tory 
Office , Be rkeley ,  and the Oral His tory Program ,  Davis , comple ted 
in 1973. 



Olmo: And of cour s e , we d id p u t  out the Pe r l e t te and De l i gh t ,  I 
th ink tha t  is all recorded , s o  we don ' t  have to speak much 
about i t . The P e r l e t t e  has been quite succ e s s ful . I t ' s  now 
grown in many grape g r owing coun t r ie s  of the world . It ' s  the 
e ar l ie s t  maturing t ab l e  grape that is seed l e s s . 
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Te iser : I t ' s  never used for anyth ing but table grape s ?  Never for 
r a i s ins ? 

Olmo : I t  has be en tr ied in s ome c oun t r ie s ,  and used in France and 
Alge r ia for rais ins , b u t  not h e r e  in Cal i forn ia. It ' s  more 
val uable as th e earl ie s t  commerc ial var i e t y ,  and so i t ' s  gr own 
in the d e s e r t  re gion whe r e  r a i s ins are not as prof itab le . 

Te iser : And Del igh t ,  is th i s  used only for table grape s ?  

Olmo : D e l igh t  has not been as s uc c e s s ful because of i t s  appe arance . 
I t  has some Mus c a t  f l avor in i t , and apparent l y  the re ' s  some 
type of l inkage be twe en th e Musc a t  flavor and the appearance . 
Many Musc a t  grape s ,  al though they t a s t e  very fine (peop l e  l ike 
th e f l avor) the appe arance of the f ru i t  is rather d u ll . And 
that ' s  the rea son , for examp le , why Mus cat of Al exand r i a , wh i ch 
you used to find on marke t s  in the old d ays and people enj oyed 
very much , has j us t  d is appeared as a fre sh marke t grape . The 
reason be ing th at nowad ays , of course , people do no t sample 
grapes by p i c king off b e r r ie s at th e s tore s . I t ' s  impo l i te to 
do s uch a th ing . So you b uy w i th the eye , and the Mus c a t  grape� 
do n o t  look a t t r ac t ive , and so the i r  s a l e s  s imply f e l l  off very 
d r as t ical ly . 

So we h ad th i s  prob lem w i th the D e l i gh t . Al though i t  has 
s ome Mus c a t  f l avor , it ' s  quite ear ly . But its appe aranc e ,  I 
would s ay ,  is quite unat t r ac t ive . And o f  course ,  i t  me t com­
pe tit ion w i th the Perle t t e ,  wh ich is a l i t tle bit earl ier . So 
apparen t ly one good grape t ook the lead over the other . 

Th en the r e ' s  anoth er b l ack seed l e s s  one which not much h as 
been recorded about because the bull e t in is s t i ll in preparat ion . 
I t  was introd uced I gue s s  about 1 95 8 .  It seemed to be qui te a 
good grape , in the d e s e r t  re gion , too , but for some reason they 
c ouldn ' t  marke t i t . They f inally found out that people were not 
a c c u s t omed to a black seed l e s s  grape . They j us t  as s umed th at if 
i t  were b l ack i t  would h ave seed s . So apparently peop l e  we re 
ve ry r e l uc tant to try it bec ause they corre lated seed l e s sne s s  
w i th white c olor . The Thomp s on Seed l e s s  was the only s e ed l e s s  
grape tha t ' s  ever been marke t ed here i n  the Un i ted S t a t e s .  



Te iser : Wha t is the black grape ' s  name ? 

Olmo : Be auty Seed l e s s . Now i t ' s  be ing p lanted mo re wid e l y  in the 
d e s e r t  region because they are having some succe ss with it on 
the marke t .  They are d eve lop ing marke ts now in some areas 
where peop le realize that seed l e s s  grapes can be colors other 
than the wh ite typ ical of Thompson Seed l e s s .  

Te iser : What doe s seed l e ssne s s  d o  t o  wine ? 
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Olmo : Well , we mad e the s ugge st ion s ome years bac k that perhap s we 
should be b r e ed ing seedle s s  grape s for s ome wine type s .  For 
example , for wh ite wine s the seeds are pr obab ly a d e t r iment . 
They add tann in, phenols , the se a s t r ingent mate r ial s ,  to the 
w ine . The s e  do as s i s t , perhap s , in ag ing and ma tur ing of wine , 
but mos t  wh ite w in e s  are consumed very young with out much aging . 
So we s ugge s t e d  at one t ime that pe rhaps we should try and 
prod uce s e ed l e s s  wine grapes . We are do ing some of that now , 
a l though we have no var ie t ies , really , that are too promi s ing 
as ye t .  I t ' s  an int e r e s ting f i e ld ,  an intere s t ing d e part ure . 

T e i ser : Thompsons are be ing us ed . 

Olmo: We l l , Thompsons , of course , are our pr inc ipal w ine grape. 

THE PRE-REPEAL YEARS 

Te is e r : When the program be gan , was the r e  any an t ic ipat ion that Repeal 
would come along? Did th is have any relationsh ip wi th the wine 
ind us try ?  

Olmo: We l l , the re was tal k of the pos s ib i l i ty ,  but it was not gene rally 
a s s umed that the r e  might be Repeal . It was a s low proce s s , as 
you remembe r ;  I gue s s  i t  was a thing that occ urred almos t s tate 
by s tate . And they l e f t  the op tion, real ly , up to s tate s ,  or 
even commun i t i e s  or c ount ie s . 

I g ue s s  Proh i b i t i on is s t i l l  w i th us in s ome areas . It 
came s l owly ,  and in that way we rathe r d ev e l oped s lowly, t oo, 
our ideas ab out what Repeal migh t  d o .  

T e i s er : Were you working a t  a l l  with the peop le who we re making wine 
und er Proh ib it ion pe rmit s ?  



Olmo : 
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We l l , I do remembe r th at the f irs t as s ignment that I h ad from 
Profe s s or Biol e t t i  was to moni tor s ome red wine ferment at ions. 
He was s tart ing s ome research here at Davis in a smal l way on 
how to referment the s tuck fe rmentat ions. In other word s ,  when 
th e fermentat ion s t ops he was interes ted to find out how much 
fermentat ions could be saved immed iately so  that they could be 
completed without spoilage. And I did  several of those 
experiments for h im ,  which he came up and followed period ically . 

Te iser : Was that an indus try prob lem at the t ime ? 

Olmo : I th ink i t  was some th ing that he had j us t  kept over in his  
mind somewhe re  from his  prev ious work,  and he  d ec ided that this 
was an impor tant proj ect . I th ink at that t ime he was we ll 
aware of the idea that if  people were going to re s tart the wine 
industry ,  that they would be in a lot of t rouble not having 
s uffic ient knowledge of how to make good fermentat ions and see 
i t  through. And h e , perh ap s , figured by h ims e l f  that this would 
be a very impor tant item and someth ing should be done on i t. 

At the t ime , o f  cour s e , the depar tment was no t looking at  
all toward wine making because I remember even in  the early 
d ays Profes sor Winkler used to get a bot tle of wine - -say ,  some 
Italian vis itors would leave h im a bot tle of homemad e wine as 
a gift --and Dr . Winkler would invar iably ask me if I woul d wish 
to have i t , that he d id not care for wine . So I would glad ly 
take the b ot t le home because we did  come from a family , or at 
leas t I came from a family whe re wine was usually on the table. 

We h ad French ne ighbors in the Mis s ion D i s t r ic t , the 
Bouschet  fami ly ,  that mad e wine in the basement. So it was 
not a s trange i t em to us at the t ime. Other Ital ian famil ies  
had the ir cellar s .  

Teiser : Your family d idn ' t  make wine ? 

Olmo: No , we d id not. We lived in a flat so that it was no t pos s ible . 

Te ise r : Wh en d id the int e re s t  in grapes and the wine ind us try star t  t o  
come toge ther ? I th ink Repeal was i n  December o f  1 933 , final ly. 
You mus t  have s tarted working in the grape breed ing program in 
' 31 , is that r ight ? 

Olmo : ' 3 1 .  That ' s  righ t. But I remember  at the time we started our 
program we h ad no idea about new w ine grape s .  No though t was 
really given to wine grape varie t ie s  at th at time. Howeve r ,  the 
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Olmo : unive r s i ty h ad main t a ined a c o l l e c t ion o f  wine grape var i e t ie s , 
because I rememb e r  Pro fe s s or B io l e t t i  was working wi th them on 
th i s  ampe l ography. And he was als o  b r ing ing in varie t i e s . Whe n  
h e  v i s ited North A fr i c a ,  a large c o l l ec t ion o f  No rth A f rican 
tab l e  grape var i e t ies was sent to D av i s . I was in charge o f  
ge t t ing th i s  group toge ther and maintaining i t . 

Te ise r :  Do you remember Proh ib it ion ' s  e f f e c t s ?  

Olmo : We ll , I rememb e r  from what Pro fe s so r  B iol e t t i  s aid th at i t  was 
d if f ic u l t  for many growe r s  wh o we re really on ly conce rned with 
small p roper ty and w ine p r od uc t ion ,  b e c aus e th ey h ad no place 
to tur n .  

Te i s e r : Th e s o-cal l e d  sh ipp ing grape s ,  we re you aware o f  them , the 
var i e t i e s  p l an �ed d ur ing Proh i b i t i on to supply e as tern marke t s ?  

Olmo : Oh yes . Wel l ,  ac tually , what happened was th at the r e  was 
c on s i d e rab l e  inte r es t ,  I rememb e r , in the d epartmen t at that 
t ime as to h ow to graft ove r  from w ine grape var ie t ie s  t o  t ab l e  
var i e t ie s  o r  sh ipp ing var ie t ies . Th ere was a great deal o f  th a t  
work d one , not t oo much of i t  v e ry s uc c e s s ful be c ause when they 
d id use old v ine s th ey had rath e r  p oo r  t akes , and prod uc t ion 
was not up to wh at they expec t ed . So the r e  were a l o t  o f  f a i l ures 
at th at t ime. 

Many of the good wine grape var ie t ies , of course, would 
not sh ip or graft to go ove r and we re pul led out . But , ac t ually, 
wine s t i l l  kep t  in the p i c ture because of th e sacramental wine 
th at was be ing prod uced , and al s o  wine was be ing produced in 
small quan t i t i e s  for home use or to give away . So real ly i t  
wasn ' t  a sh ut-d own c omp l e te l y .  And th en a l o t  of grapes we r e  
made into concen tr ate . Yo u rememb e r , th ey wer e  mad e up int o  
w ine b r icks and th at s o r t  of th ing . 

Teis e r : Have you ever s een a wine b r ick? 

Olmo : Ye s, I h ave. [ Laugh s ]  Yo u we re as king about a wine brick . I 
can remembe r  now h ow I happened to s e e  my fir s t  wine br ick . I 
told you b e f o r e  that Mr . Barove t t o  us ed to make wine in h is 
c e l l ar . And o f  c ours e  he d id th is even d uring Proh ib i t ion ,  
wh ich was p e r f e c t ly �egal - - for your own us e. 

So I go t th e i d e a  that I ' d  l ike to s ee what a w ine br ick 
looked l ike b ec ause I was in t e r e s ted in making a l i t t le wine 
for mys e l f ,  at l e a s t to s e e  h ow th is fea ture opera ted . So 
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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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Te iser : Did he  continue working on the campus after h i s  offic ial 
re tirement? 

Olmo: Ye s ,  he  d id . 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 ' dormi tory for the whole campus , but 
s ince they d id n ' t  have the d ormi tory fil led wi th girl s t ud ents , 
they opened up the f i r s t  floor to graduate men students .  It was 
a very nice s i t uat ion because the other 
of noisy,  and South Hall was considered 
the standpoint of cond it ion and so on . 
matron there , Mrs .  Ed dy . 

dormi tories were kind 
th e bes t dormitory from 
And we had a dormi tory 

But we graduate s t ud ent s  then occupied the lower floor . 
And the other student s kind of looked upon us as s trange s t aying 
in a women's dormi tory . Wel l , Mrs . Cel e s te Wright , she was th en 
Cel e s te Turner , lived in the same dormitory at the s ame t ime that 
I was a graduate s tud ent. And mos t women who were s tenographers 
or sec retaries  on the campus l ived there as we l l .  There were 
not only the women students , but they had the secre tarial s taff 
l iving there . 

I remember Dean [Wal ter L . ]  Howard , who was then the d i rectrw 
of the Agricul tural Expe r iment Stat ion , l ived nearby , and his 
s e cretary and mos t  of his  female off i ce s taff s tayed in South 
Hall . So it  was a very friendly place , and I ment ion th i s  now 
because Profe s sor Biole t t i , when he would come to Davis , would 
usually cal l me on the phone at South Hall and ask me to reserv. 
a room. And they would reserve a room near mine in South H al l ,  
which Profes sor Biol ett i s t ayed in . 

I r emember him be st  because , al though I liked to get up very 
early in the morning , and by that I mean s ix o ' c lock, Profes sor 
Biole tti used to like to ge t up about four -thirty in the morning . 
H e  would be ready to go about f ive o ' clock,  and he  would l ike 
to work the vineyard s .  And th is was j us t  a few years be fore he 
retired . And so we would be ready to go j ust about d aybreak in 
the summer per iod . 

We would go out to the v ineyard , or we would go on a t r ip 
to Napa Val ley or Sonoma Val ley or wherever he was going . He 
would always seem to want me to go along . Aft erward s ,  l i ttle by 
l it tle , I got to t ake over the d r iving because it  used to make 
me very une asy ,  and mos t other people more une asy , because he got 
to be quite errat ic in his d r iving , and I gue s s  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 !,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. 

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

Olmo: 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. 

Teiser: Did you meet, then, a lot of grape growers and talk with them? 

Olmo: 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. 
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T e i s e r : Your t r ave l s  w i th Profe s s o r B i o l e t t i  w e r e  p a r t  of the longs tand ing 
Unive r s ity program of s t aying c l os e  to the peop l e  who grow - -

O lmo : Th at ' s  r i gh t .  We l l , Profe s s o r B i ole t t i ,  of cour s e , was very 
a c t ive in the f i e ld . I mean , he c arr ied on many d emons tr at ions . 
He t old me about the Univ e r s i ty ' s  Exten s i on c ar . Before 
Proh ib i t ion they had a car that h ooked onto trains , and th e 
car was a l l  s e t  up s o  that the s i d e  of it c ould be opened up 
and then th ey c o uld d i s p l ay the p r un ing mat e r i a l s  and ch ar t s . 
And Prof es sor Biole t t i  had s ome beaut iful char t s . Some of them 
are s t i l l  in ex is tenc e here . The y ' r e s t i l l pr e s e rved in our 
l ibrary . 

He had c l oth charts of var ious kind s , and the t rain would 
s t op and leave the Un ive r s i ty c ar off on the s id ing , and then 
B i ol e t t i  would take out the Extens ion mat e r ia l s and they ' d  have 
a me e t ing o f  farme r s  r i gh t the r e . He d id a great deal of th i s . 

Even b e fore th at - -h e  told me , " I f  you ever g e t  t i red of 
trave l ing , rememb er th at I us ed t o  ped a l  up from the Berke ley 
c amp us up to S t .  H e l ena for a me e t ing . "  And that meant r i d ing 
a b icyc l e . And he d id this not onc e b ut many t ime s . So I o f t en 
though t  about th at , too . He was the type o f  p e r s on , though , 
that would hav e  enj oyed that . He was a c t iv e . 

And he d id h ave v ery good r apport w i th growe r s . He ' s  
probably the man th a t  mad e a t e r r i f i c  j mpac t  on v i t icul ture . 
And I think one c an s e e  the t r end tha t Prof e s sor Winkler 
c arr ied on . Profes sor B i ole t t i ' s  ear ly work was in many of the 
s ame f ie l d s  th at Profe s s o r  W inkl e r  l a t e r  perfec ted and got into 
a mor e s c ie n t i f i c v e in . B u t  Pr o f e s s or B iole t t i  int r od uc ed , for 
e xamp l e , th e l ong cane p r un ing t o  the s t a te , wh ich was r e a l l y  
a new in trod uc t ion . Because mo st peop l e  a t  t h a t  t ime , f rom wh at 
he t o l d  me , we re al l pruning to v e ry sh ort sp urs , wh ich , of 
cour s e , they s t i l l  do in s ome areas . 

Th i s , of cours e ,  r e a l l y  wa s the important fac tor that mad e 
the s ucce s s  of the Th omp son Seed l e s s  grape , because the f i r s t  man 
th at br ough t  it in to Yuba C i t y ,  a fel low by th e name of Thomp s on - ­
th at ' s  h ow i t  got i t s  name a l th ough actually i t ' s  a very old 
v a r ie ty f r om th e Mid d l e  E ast - - but Mr . [ W i l l iam] Th omp s on br ough t  
i t  i n  from a nurs e ry in New York . We h ave the h i s t ory of th i s  
wr it ten u p  and i t  wi l l  be publ i shed s ome t ime . 

Pro f e s s or B io l e t t i  t old me th at Th omp s on had th i s  v ineyar d , 
and ac t ua l ly the l arge s t  v ineyard area of the v ar i ety d ev e l oped 
a ro und Yuba C i ty and Marysvi l le ,  s t rangely enough . That was wh ere 



Olmo : the Th omps on Seed l e s s  grape got s t arted . But it wouldn ' t  bear 
very much . I t  was a ve ry unproduc tive variety .  And the 
reason , Biol e t t i  found out , is that they were pruning it l ike 
they p r uned every other grape , very shor t to j us t  a few bud s , 
very short spurs . 

So it was unpr od uc tive and d idn ' t  at tract much atten t i on . 
But then Bio l e t t i  got some p l o t s  sta r t ed , and he had been over 
t o  F ranc e and knew the long type of p run ing that was then 
becoming popular over th ere , the so -cal led Guyo t system , named 
after the Frenchman th at d is c ove red it and popular ized i t* - - t o  
leave long c ane s w i th many bud s  on them s o  y o u  would have more 
fruit ful shoo t s . Profe s s or B iol e t t i ,  as far as I know , was the 
f i r s t  one to app ly th i s  to the Thompson Seed l e s s .  And , lo and 
behold , it j us t  changed the pic ture of the var i e ty overnigh t , 
becaus e i t  became an ex treme l y  prod uc t ive var ie ty in c ontras t 
to what had been known b e f ore about it . 

Then , of course , i t  moved s outh into the F r e sno area and 
found i t s r e a l  h ome where i t  c ould be mad e into rais ins . Then 
it c r eated a t er r i f ic boom in th e ear ly ' 2 0s . The ra1s 1n boom 
was fan t as tic , j us t  fantas t ic . P robably even mor e s o  th an th e 
wine b oom r igh t now . 

2 1  

And I th ink i t  was d ue mo re t o  P r o f e s sor B io l e t t i  d emons tra t tng , 
by long prun ing wh at th i s  would do in inc reas ing prod uc tiv i ty .** 
The s ame sys tem then s pread to other v a r i e t i e s .  Pro f e s s or Winkl,• r ,  
of c o ur s e , followed along in the same s tyle and d id much of th e 
work on a more s c i en t i f ic bas is and d e lved into it more d ee p ly . 
But one c an s e e  the r e  is cer tainly the background of B io l e t t i  in 
forming the wh o l e  trend of work. 

Th en , o f  course , you probab ly have B i ol e t t i ' s  background , 
that he wa s a l s o  tr emend ous ly interes ted in ol ive c u l t ure . In 
fact , at the t ime I was f i r s t  h e r e  he s t i l l had s ome o l ive trees 
on the campus . But th ose were th e l a s t  one s that he had from 
h is exp e r imental work . I th ink we had pulled tho s e  out in 192 9 .  

Te i se r : Where we re they on the c ampus ? 

*Jul e s  Guyot 

**F or add i t i onal d i s c us s ion of Thomp son Seed le s s , see pp . 5 9 -60 . 
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They we re out here in back of the vineyard , in back of where 
th e med ical cent e r  i s  now , j us t  s outh o f  that . 

POST -REPEAL WORK ON GRAPE VARIET IES 
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Now , I came into the d epar tment as mos tly an as s i s tant ,  as a 
l i aison man for Pro f e s s or B i o le t t i ,  wh o ,  o f  cours e , was in 
Berkel ey and was car rying on th i s  work here to a l imited d egree . 
But he sort of wanted to fin i sh i t  up . So i t  was very int e r e s t ing 
t o  me and , of c our s e , s e t  the p a t tern of wh at I was to know 
about var i e t i e s  because he pas sed much o f  h i s  information , wh i ch 
was ve ry good , on to me . I kept mak ing note s and al s o  men tal 
impre s s ions on wha t  his conc l us ions were as t o  the va lue of 
var i e t ie s , wh at you should l o ok for , wha t  you sh ould not look 
for , and th e d i f f i c u l t ie s  w i th them and s o  on- -wh at the h i s t ory 
had been in Europe , and all of th is mate r ia l .  

Then , o f  cour se , that t raining was t o  prove o f  cons id erab le 
value because when Rep eal came in and P rofe s sor [ Edmund A . ]  
Twigh t and [ Maynard A . ] Amer ine s tarted th e wine work , why ,  
ne i ther Twight nor Ame r ine knew anything o f  grape var i e t ies at 
a l l . In fact no one d id ,  because th e wine work had been long 
s ince d r opped . Al th ough we h ad a var iety c o l l e c t i on , no one 
knew wine var ie t i e s  at all . 

So th en we had the iuuned iate problem of i d en t i fy ing the s o .  
of mate r ia l  th a t  was b e ing c o l l ec ted f o r  wine making t e s t s . I 

went on a good many of th e s e  t r ips w i th Twigh t  and Dr . Amer ine 
and other as s i s t ant s . In fac t ,  I th ink the f i rs t two or th ree 
years of my work here was mos t ly on the wine end . I rememb e r  
then , at th a t  t ime , w e  had no budget f o r  wine work , or a t  leas t 
i t  was a very r e s t r ic t ed bud get , and you couldn ' t  ask for work 
on wine at tha t  t ime e i ther . The old idea of Proh i b i t ion s t i l l  
hadn ' t  d i s appeared . 

So Prof e s sor Winkl e r  was ve ry r e l uc tant to even mention 
the name o f  wine . And , as you know , we got the new laborat ory 
ove r here by not me r e ly put t ing for th the id ea that we ' r e going 
to do wine r e s earch , but r ath er keep it on a subdued scale for 
other th ings . But we f e l t  s ure that wine would c ome back to i t s  
own and i t  would have to b e  rec ognized , and th is was go ing to b e  
ne c e s sary . 



Olmo : But Prof e s sor Twight d id a lot o f  th at spad e  wor k ,  and 
l a t e r  Profe s s o r Amer ine . I th ink , as I sa id , th e backgr ound 
that B i o l e t t i  gave me was inval uab l e  becaus e in many c a s e s - ­
for examp l e , w e  had Z infand el col l ec t ed over and ove r and ove r 
again . If i t ' s  grown in d i f fe r en t  d is t ric ts it ' s  hard to 
id e n t i f y ,  s o  they would bring in s amples . My d e sk would b e  
c l ut t e r ed wi th them, and usually the samp l e s  were j us t  th rown 
in a bag with the name of th e owner and the area where it c ame 
from .  Then I would have to try and ident i fy the s e  things . 

W el l ,  th at gave me good training , too . 
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It a l so brough t in another th ing wh ich I us ed rath e r  
cons is ten t l y , and th at is for spe c i fic id en t i f icat ion of a given 
v a r i e ty th e seeds are , perhaps , the b e s t th ing of all to use . 
And once you get to know the s e  seed ch aracters and the ir 
variat ion w i th d i s t r i c t s , th ey ' re v e ry us e f ul for a po s i t ive 
d e terminat ion . Whe r eas very f r equently the s i z e  of the b e r r i e s  
or the c o lo r  o f  the b e r r ies i s  n o t  too val uab le because o f  
environmental e ff e c t s . 

Te ise r :  Have oth e r  people used th is ? 

Olmo : Not a great d eal . For one reas on i t  would be d i f f ic u l t  to 
d e s c r ibe . One c o u ld h ardly p i c t ure th em . Th at would be the 
b e s t th ing , but h ow wo uld you d e s c r ibe th e s e  l it t l e  th ings 
that you know as you d o  as a p e r s on? You c an ' t  ve ry well j us t  
d i s t ingu i sh peopl e that have b l ack h a i r  by saying th ey have 
b l ack h a i r . But you know cer tain features from looking at that 
p e r s on ,  or the expre s s ion maybe . The grape s eed has got s ome c 

tho s e , yo u migh t  s ay ,  ind e s c r ibab l e  charac t e r s  th at add up 
t oge ther . 

T e i s e r :  Can you ke ep enough s amp les to show people so that they can 
l e arn? 

Olmo : Ye s ,  we have l o t s  o f  s amp le s ,  thous and s of samp l e s . 

Te is e r : Co uld th ey learn by s t udy ing the s amp le s ?  

Olmo : Ye s ,  th ey c ould . 

T e i s e r : D o  they? 

O lmo : Ye s ,  they d o .  Some var ie t ie s  that look much al ike are eas i ly 
s e parab le once you know the seed charac t e r i s t ic s . 
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So a l o t  of the work th en in the early years was ident i f i c a ­
t ion of var ie t ies , and th is w a s  very good train ing ind e ed . 
Then , of cours e , we found that some var ie t ies we re misnamed . 
We s t i l l  have some o f  the se to c o r r e c t . Of cours e ,  they c r e a t e  
d i f f ic u l t ies , too , i n  th e ind u s t r y  be caus e people have been 
us ing the name s on th e bas is tha t  they we re correc t .  So it  
make s p roblems in naming of not only the var ie t ie s , but the 
wine s .  

You can imagine - - for examp le , we had a case where we 
c o r re c t ed a variety recent ly when we we re s ure of i t .  Gamay 
Beauj o lais , wh ich we had for many ye ars , was ac t ually found to 
b e  a s t r ain of P inot nair . We l l , th is meant that many peop le 
who had had a Gamay Beauj olais l abe l would h ave to change i t , 
and th ey would a l s o  have to change the name o f  th e i r  var ie t y .  
S o  i t  c re a t ed s ome prob l ems . But , for tunat e l y ,  th i s  was rather 
easy to c o r r e ct because the Pinot nair is a more val uab le 
var i e ty from the s tand point o f  wine p rod uc t ion than is th e 
Gamay Beauj o lais . So eventual ly the grower s  made the c orre c t i on 
thems e lve s ,  wh ich is the way we had hoped i t  would happen . That 
i s  pre tty we l l  ironed out . 

But we have o ther p roblems be fore us that are probably j us t  
as s e r ious , s o  th is t ake s a great d eal o f  c omparison . We mus t 
then c ompare the var ie ty in the fore ign region wh e r e  it ' s  grown 
and br ing i t  in here and make th e c ompar i s ons . Profes s o r  B iol e t t i  
a lways s t r e s sed th at never , never make a change o f  a varie ty 
name un le s s  it ' s  been tho rough ly c ompared , and c ompared for a 
long p e r iod o f  t ime ; d on ' t  ever make snap j ud gments . And I 
th ink th i s  is very t rue because ch anging the name is s ome th ing 
th at s ome time s l a s t s  a long t ime . In a year , it  can be almos t 
une ras e ab le . 

T e i s e r : In ' 3 7 and ' 3 8 you and Profe s s or W inkler wrote a s e r i e s  of 
a r t i c l e s  in W ines and Vine s on grape var ie t ie s . Was th is in 
th e same conne ct i on ?  

Olmo : Yes , it was . In other word s ,  you h ad th en many people a f t e r  
Proh ib i t ion e n t e r ing t h e  wine indus try that knew very l i t t l e  
about grape growing , le t al one th e wine var ie t ie s  thems e lves . 
And s o  we though t i t  d e s irable t o  then pub l ish in popular form 
a short d e s c r ip t i on o f  some of the s e  var i e t ie s  s o  that they could 
be read i ly id ent i f ied because they were var ie ties th at we r e , 
a t  the t ime , rather important and we re be ing p lanted . And growe rs 
would s ome t ime s ge t wrong mate r ials not knowing the varie t ie s , o r  
would h ave d if f icul ty in iden t i fy ing th em . So we pub l ished th is 
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O lmo : sh or t s e r i e s  in Wine s and V ines more or l e s s  for popular use . 

T e i s e r : It s t i l l  s t and s , d oesn ' t  i t ?  

O lmo : I th ink it s t i l l  i s  us ed , and th e g ene ral in forma ti on its e l f  i s  
q u i te r e l iab l e  b u t  n o t  too d e tailed f r om  th e s t and point of 
h i s t ory or any th ing , wh ich we have now d one mo re thoroughly .  
In th e amp l e l ography we ' r e t ry ing t o  d o  a mor e comp l e t e  j ob .  

Te i s e r : Yo u we r e  men t i on ing b r inging in grap e  and vine specimens from 
o th e r  count r i e s , and you s tarted t rave l ing fairly ear ly in 
th e game , d idn ' t  you? In Europ e  in ' 3 8 ?  

Olmo : Y e s . I th ink the f ir s t  t r i p  I took was to F rance , to Mon tp e l l i e r , 
and th e r e  I was mos t ly in te r e s ted in s t udy ing , again , grape 
varie t i e s ,  and pa r t ic ularly s ome of the wine grape varie t i e s  

Olmo : 

th at we we r e  d o ub t f u l about he r e . So I spent seve ral months at 
Mon tpe l l i e r , a t t e nd ing l e c t ur e s  a l s o ,  and s t udying Fr ench 
intens ive ly . Th is was a v e ry int e r e s t ing soj ourn . 

I got to me e t  s ome peop l e  the r e  that I have s ince been in 
c ontac t with per s onall y ;  Pro f e s s o r  J .  Branas , who is the most 
f amo us F rench v i t i c u l t ur i s t .  I con s i d e r  him a very good fr iend ; 
h e ' s  j us t  about re ach ing the age of re t i rement . So I was ab l e  
t o  a t tend h i s lec t ur e s  and oth e r  l e c tur e s  th a t  we re given in the 
Depar tment of V i t i c u l t ure th er e . He gave me a very good bac k ­
ground . He a l so showed m e  some of th e wi d e  d i f f e renc e s  th at the y 
h ave in c on t ras t to Cali fo rnia , d i f fe rence s in c l ima t e , d i f fe re11�' e S  
i n  me th od and s o  ono Th e i r  var i e ty c o llec tion was a very good 
one , so I s t ud i ed many of th e i r  var i e t i e s  and mad e notes on the� . 

MI SNAMED VARIETIE S 

Th is i s  th e bas i s  of s ome of the i d ent if icat ions we later we re 
ab le t o  change here b e for e , for tunat ely , the wine ind us try got 
we ll on i t s  way . One of th e s e  var i e t i e s  th a t  has become , I 
gue s s , th e mos t val uab l e  wh i te wine grape is one th at we c a l l  
F r ench Colombard . That has an in te res t ing h is t ory b e c a u s e  it 
f i r s t  c ame t o  me for i d ent i f i cat ion as "Barbe r o "  from Lod i .  And 
I gue s s  both Dr . W inkl e r  and Dr . Ame r ine had c o l lec ted it on 
s ev e r al occas ions . Of c ours e , th ere was no s uch th ing in th e 
l i t e r at ure as "Barbe r o . "  



O lmo : Wel l , it  happened to make a reas onably good whi te wine 
because of the high ac id ity , and it was a very heavy prod uc ing 
varie ty . The ini tial wine t e s ts here ind icated that it was 
fairly promi s ing , e s pec ially in the hot ter regions . So it  
was , more or  l e s s , imperative to  find out what it  was . We had 
no inkling in the early d ays . So th en I th ink a good friend of 
the department ' s ,  a par ticular friend of Dr . Winkler (he has 
spoken about h im many times , I 'm sure) , L .  K. Marshal l in Lod i ,  
who also grew the var iety d ec ided th at some name should be 
chosen for i t .  He decided to honor Profe ssor  Winkler , so  he 
said , ''Let ' s  call it  Winkler . " 

I was rather opposed to that because I f e l t  it  was a 
French var ie ty ,  but I wasn ' t  sure of i t s  id ent i f icat ion .  So 
i t  became for a wh ile Winkl e r . I believe there was a wine 
label p r inted as ''Winkler . 1

1 

2 6  

Wel l , then I f inally recognized from work in Napa Valley 
that it looked a great deal l ike one of the impor tant variet ies 
out of the Cognac region in F rance . So then on one of my trips 
I d id s top in th at area and l ooked at  the ir Colombard , and I 
b e l ieved it  d id have the feature s of Co lombard . I then impor ted 
the variety along with some others to California and mad e the 
compar isons here . Sure enough , it was id en t ical . 

But then we had another  problem ,  that we had a variety 
misnamed al ready in the Napa Val ley cal led Colombard . [Laughter1  
So the problem was solved , and I solved i t ,  s imp ly by saying that 
th is is French Colombard .  It ' s  kept that name s ince . 

Te iser : And the other j us t  s tayed Colombard ? 

Olmo : Ye s .  "Barbero" was dropped , and ''Winkler " was dropped , and now 
it has become ''French Co lombard . 11 And it is probably the variety 
now mos t widely planted for whi t e  wines in the San Joaquin Valley . 
It ' s  a very , very popular varie ty . Of course , then , once its  
name was known and its origin was known , we traced its  h istory 
back very defin itely - -how it got misnamed and so  on . We have that 
pre t ty well  on th e way . 

It  was also cal l ed in the early days ''We s t  1 s Wh ite Prol i f ic . "  
A nurseryman in Stockton , an early day nurse ryman named W . B .  We s t ,  
f i r s t  introduced it . H e  d idn ' t  know what i t  was , so he put h i s  
own name on it . So that was anothe r  name we used to get i t  in on . 
We had al l these  confus ions , that we now have s t raightened out . 
The h i stor ical concept of all that , I hop e ,  wi ll  be wr it ten up as 



Olmo : s oon as we c an ge t t o  th e v ar i e t i e s . Probably in another year 
that w i l l  come out . 
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So we ' ve b e e n  th ro ugh thi s  m i l l  w i th quite a few varie t ies 
alread y .  We ' ve had a l ot of varie t i e s  misnamed , or th ey were 
not ident i f ied and we re mis id en t i f ied when they c ame in . 
For tunate l y ,  we caught qu i te a few of the s e  before th ey got 
wid e ly p l anted . But the r e  are s ome used widely by th e ind us t ry 
wh ich are mis named , wh ich w i l l  have to b e  c or r e c t ed , and that 
pre sent s a h e ad ache . 

We h ave t r a ced d own now a numb e r  of imp or tant var i e t i e s . 
We th ink we now are on the t r a i l  of the Mis s i on ,  wh i ch was the 
f irs t grape in troduced by the padr e s , and al s o  the Z infand e l . 
Now , for tho s e  two var ie t ie s  no name change w i l l  ever be 
s ugge s ted , nor would it ever b e  approved because the names are 
t yp i c al . They are not r e al ly the name s that they are known by 
in the count r ie s  whe r e  they ori ginate , s o  the r e ' s  no problem 
the r e . So th at ' s  a h appy s o l ut i on the r e , when you can f ind out 
h i s tor ic al ly- -

Te i s e r : Do yo u ac tually th ink you ' ve found the o r i g in of the Mi s s ion ? 

O lmo : Ye s .  

Te i se r : In Spain ? 

O lmo : We cannot l e t  th i s  informa t i on out becau s e  then the pres sure 
b u i l d s  up , and the re are s ta tements that we cannot make . The 
Z in f and e l  i s  th e s ame way r ight now . But in a year or two , 
perh aps . [ Laugh s ]  

Te is er : The se are great d e t e c t ive s t or ie s !  

O lmo : They get to be fantas tic s t or ie s . But they ' re very imp or tant 
one s f r om the s t andp o int of the ind us try . Once the French 
Col ombard was r e c o gnized as be ing s uch , then it was immed iate ly 
known as perhaps the b e s t  b r andy grape of F rance . So thi s  
immed i a t e l y  puts i t  into anoth e r  useful category . Th at ' s  a b ig 
f ie ld the r e ,  as we l l . 

Te i s er : There ' s  a p s ych ological fac tor the re , too? 

O lmo : Ye s .  

T e i s e r : Th e o l d  Colombard , wha t  they � cal l ing Colombard , d id that 
a l s o  have ano the r  name ? 
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Olmo : Ye s .  Wel l , th i s  was a l s o  cal l ed Sauvignon ve rt , and th i s  was 
probabl y  a c or r e c t  anc ient name for th e varie ty . But we changed 
that name , t oo ,  because that ' s  anoth er variety w i th a s im i l ar 
name that comes f r om the French region . 

T e is e r : I t ' s  the same as the Colombard ? 

Olmo : No , it i s  not . I t ' s  an e n t i re ly d i f fe rent varie ty . Th at ' s  the 
reason why we had to c a l l  it French Co lombard , o therw i s e  we 
j us t  would have cal led it Colombard , wh ich was th e correct name 
for i t . 

But th ere is a var i e ty ,  alread y ,  in Napa County th at ' s  been 
known for almos t a h und red years as Colombard , wh ich we w i ll 
ch ange event ual ly , b ut we cannot d o  it yet . So you can s e e , 
you might s ay ,  the d et e ct ive work involved . I t  take s a long 
t ime and a lot o f  pat ience . 

Teiser : Th at ' s  why ,  as I men t i oned , we put th i s  in terv iew t oward the 
end of the s e r ie s ,  s o  th at we c ould f ind out as much as pos s ible 
about your lat e s t  d is c ov e r i e s .  [ Laugh t e r ]  

IMPORTED AND NEW VARIETIES 

T e i s e r : I h ave here that you at tend ed the 5 th Int ernat ional Congr e s s  of 
W ine s and Vine s in 193 8 . 

Olmo : I co uld check on th at . I h ave notes on all o f  my trips , d iar ie s . 
Oh yes . I remember now . I be l ieve it was at L i sbon ,  becaus e 
I remembe r  sh ar ing a room w i th Profe s s or Jul e s  Ventre , wh o was 
then a lead ing auth o r i ty on w ine chemi s try in France . He wrote 
a numb e r  o f  books . 

Yes , and I v i s i ted , I b e l iev e ,  with s ome of the Portugue s e  
worke r s  wh i l e  I was the r e . I th ink tha t ' s  when I mad e arrange ­
me nts t o  impor t  s ome of our port w ine var ie ti e s . 

Te is er : I h ave here that Souzao and Tour iga were imported then . 

Olmo : Th at ' s  righ t .  I th ink tha t  was th e contact during 193 8 .  

Te iser : What has happened to those two impor ts ? 

Olmo : We l l , they ' v e  b e c ome very important varie t i e s  h e re in w ine making , 



O lmo : e s pe c i a l ly Souzao . But , in ad d i t ion to tho s e  I imported , oh I 
gue s s , at leas t e igh t or ten other varie t ie s , wh ich have a l s o  
b e e n  qui t e  valuab le . 

Te iser : That weren ' t  known h e r e ?  

O lmo : Th at were not known he r e . I f  they were known we were not aware 
of them at a l l . 

Te i s e r : A l s o  for po r t  or - - ?  

O lmo : For po r t  u s e , yes . Bastard o , I rememb e r . Bas tardo was one . 
I have the l i s t  here . I t  probably is pub l i shed , or w i l l  be 
p ub l ished by s omebod y .  

Tei s e r : D o  we make enough port i n  Cal i fornia t o  have th at b e  a 
s i gn i f i c ant - - ?  

O lmo : Oh , I should think s o .  I t ' s  very like l y ,  anyway , that it has 
improved the qua l i t y  a great d eal . 

T e i s e r : I b e l ieve F ickl in V ineyard s was us ing • . •  

2 9  

Olmo : F ickl in used l arge l y ,  I th ink , Tinta Mad e ira . Th i s  i s  rathe r a 
pecul iar th ing , too . It ' s  another th ing that we ' ve been working 
on . T inta Mad e ira , i t s e l f  i s  now app arently an imp or tant wine 
var iety . It is from the i s l and Mad e i r a , and that ' s  how it ge t s  
i t s  name . B u t  th at ' s  rather s tr ange that we 'v e  s o r t  o f  ad op ted 
it for p o r t  wine use . I don ' t  b e l ieve i t ' s  used in Po r t ugal . 
[ L augh te r ]  It ' s  pr obab ly a Mad eira var ie ty ,  for prod uc tion of 
Mad e ira w ine . 

T e i s e r : I see tha t  th is c e r t a in ly c an ups e t  some public ized s tatement s .  

O lmo : That ' s  one reason why I don ' t  par t ic ular ly enj oy interviews 
whe re we have to be hur r ied ; i t ' s  ve ry dange rous to make a 
m i s t ake . 

Te is e r : Wh en you see the text of th i s  you can take anyth ing out th at 
you wan t .  

O lmo : Wel l , if I h ave the oppo r tun ity to go ove r the text it ' s  quite 
all righ t . 
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T e i s e r : I found your f i rs t  pub l i c s u gge s t ion that special varie t i e s  
should be d ev e loped for Cal i forni a in a 1 9 3 9  ar t ic l e of yours . *  
Had th at id ea been put for th b e fore th at ? 

Olmo : I don ' t  b e l ieve so . We ' v e a lways , I th ink , labored und er th e 
viewpo int that the s e  var ie t i e s , e s p e c i a l l y  wine var ie t ie s , are 
very old and they ' v e  been t r ied for a long t ime , s o  wh at ' s  t r ier 
and true you ad op t and you rest w i th them. I th ink th is is a 
v i ewpo int s t i l l  he ld by many of our wine growers . 

O lmo : 

In fact , at a recent me e t ing we even had s ev eral peo p l e  
s ay ,  from t h e  s t andpoint o f  nami ng new var i e t i e s ,  that w e  should 
ad op t French name s b ecaus e it g iv e s  mo re c l a s s  to the wine . I 
mean , th is t e ndency s t i l l  exis ts . And , to me , th is is c e r t ainly 
not th e co rr e c t  app roach . We sh ould t ry and d evelop our own 
un ique produc t s  th at may even be bet t e r  than what we 've had 
b e fore , and this app l i e s  to grape varie t ie s  as we ll . 

However , for t una t e ly , j us t  s ince I ' ve been in the d epar tmen • 
the v iewpo in t ,  c e r tainly , of many growe r s  has changed cons id e r ab l f .  

Wh en we f i rs t  in t r od uced var ie t ie s , for examp le Ruby Caberne t ,  
i t  was d i f f i c ult t o  get a grower t o  even t ry a v ine or two of i t .  
They j us t  d id n ' t  want t o  ac cept the id ea th at you c ould prod uc e 
new grape vari e t i e s  of val ue , b eca us e the grape var i e ty was 
s ome th ing that was o ld , s ome th ing t r i ed , and they looked upon 
th is as sor t of an up s t art type of p romo t ion .  

THE GRAPE CERTIF ICAT ION PROGRAM 

Th i s , by th e way , i s  wh at got us into th e wh ole que s t ion of gr ape 
c e r t i f icat ion in r e l a t ion to d i s e a s e s . ** Bec aus e when th e Ruby 
Cabernet was int r od uc ed the grower , then , would not really p l ant 
v ines as s uch , but they would s imply ge t one c utt ing from us or 
s end in for one and gra f t  it in th e i r  v ineyard on maybe one or 
two of th e i r v ine s onl y ,  to s e e wh at it wo uld s o .  Th ey wanted t o  
b e  shown . 

* "Breed ing New Grape Var ie t ie s , "  Wine Rev iew ,  7 (4) : 8 -10 , 32 . 1939 

**O lmo , H . P . , "A Propo s e d  P rogram for the In troduc t i on ,  Impr ovement 

and C e r t i f ic at ion of Heal thy Grape Var i e t i e s , '' W ines and Vine s ,  

July 195 1 . 
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The d i f f ic u l t y ,  h owever , was th at invar iably they d id not 
use a good vi ne , one of th e be st v ine s in the i r  v ineyard , to 
graft the new va r i e ty to t ry it , but they would use th e poore s t  
v ine s th at th ey had . W e l l , i t  s o  happened that t h e  poo r e s t  vines 
they h ad were usua l l y  th ose that were carr y ing vari ous d i s e a s e s  
of one kind or ano ther . 

So immed iat e ly we were v e ry d i s appo inted and ch agrined to 
f ind out that s ome of our varie t i e s  that looked so we ll h e r e , 
when we would i n t r od uce them they would l o ok p e r fe c t l y  horrib le 
in the f i eld . They would n ' t  grow .  Th ey wo uldn ' t  pr od uc e ,  and 
the f r u i t  was of poor qual ity . The Ruby C aber ne t c er tainly 
f o l l owe d th at h i s t ory . Th e f i r s t  te s t s th a t  were mad e in Napa 
Co un ty were very , v e ry d i s appo int ing . 

The v ine s d id not mature th e f r uit w e l l . They we re not the 
v i g orous vi ne s that we know tod ay , and so o n .  So th i s  immed i a t e ly 
mad e us aware th at s ome th ing was wrong , th at many of th e s e  vine s 
and v ineyard s th a t  peopl e had a s s umed we r e  j u s t  weak because thev 
we re weak , we r e  ac t ua l ly d i s e a s e d  v ine s , because whe n  our new 
var ie t i e s  we r e  put on them we got th e s e  s t r ange l ooking th ings 
f rom them . In o th e r  word s ,  s ome th ing th at had t ransm i t ted up 
into the new var i e t y p r e t ty w e l l  wre cked i t . 

So th i s  ke p t  working in the back o f  o ur mind s , and obv ious l y  
i t  w a s  nec e s s ary to d o  s ome thi ng . Then I even got more of a 
sh ock wh en I got ove r to F r ance and when v i s i t ing v ineyard s n o t i :ed 
th at th e r e  we r e  big areas of vineyard s dy ing out whe r e  s ome viru 
d i s e a s e  was not on ly k i l l ing the v i ne s but i t  was spread ing in 
the s o i l . Th e gene ral term us ed was " infec t i o us d e gene rat ion . "  
The F r ench were we l l  aware of th is , and th ere were c i r c l e s  en lar g ing 
l ike phy l l ox e r a  used to d o .  But th e s e  we r e  v i rus d i s e a s e s  th at 
were spread s ome way in the s o i l , and the F rench view was th at 
i t  was phy l l ox e r a  that was c ausing i t ,  that phy l l oxera was on the 
roo t s  and it was transm i t t ing v i rus and moving outward so th e 
v i n e s  were g e t t ing the v i rus and dying out . 

We l l , th i s  was l a ter pr�ven to be unt rue . I t  was later 
found here t o  be nemat od e s  th at were carry ing the v i r us - -Dr . 
[ W i l l iam B . ]  H ewit t ' s  and Dr . [ Dewey J . ]  Raski ' s  wo rk . But at 
l e a s t  I was very s t ruck by the s e  v ineyard s as t o  how sorry they 
l ooke d and the fact that noth ing was be ing done or could b e  d on e  
t o  s t op t h e  ravages of the se var ious d i s e a s e s . 

So I rememb e r  app e ar ing at the San t a  C l ar a  W ine Grower s 
As soc i a t ion meet ing , a me e t ing at wh ich Mr . Ed* Mir as sou was 
p r e s en t , and I showed s ome s l i d e s  of the s e  F r ench v ineyard s .  

*Edmund Miras sou 
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I b e l ieve the r e  we r e  on ly two o r  th ree p e o p l e  o u t  o f  a hund r ed 
or more th at p a id much a t tent i on to my lec ture that th i s  busine s s  
was s e r ious ; that i t  was i n  F r ance , and they were l iv ing w i th 
it so long that they d id not r e a l i z e  how s e r ious the v i rus 
d i s e as e s  were , e s pe c ia l l y  the se that we re s p r ead ing in the s o i l · 
and k i l l ing the ir v ineyard s .  They we re d o ing noth ing about i t .  
I s a id , "Th i s  s i t ua t i on i s  ve ry s e r ious in F r ance . Furth e rmore ,  
I ' v e  g o t  a coup l e  o f  p i c t ur e s  h e r e  th a t  I ' ve taken in th e 
Almad en vineyard wh ich are a lmos t r e p l icas of th e F r ench vineyard s .  
the same c o l o r ing and the s ame e f f ec t a l l  th e way th rough . "  

Bu t ,  s t r ange l y  eno ugh , only two o r  th r e e  people in tha t  
aud ience g o t  d i s t urbed , and one of them was Mr . Miras s o u .  And 
h e , lat e r , I th ink was ins t r umen t al , among othe r s ,  in br ing ing i t  
to th e a t ten t i on o f  W ine A d v i s ory B oard . 

Mr . [ D . C . ]  Turrent ine was th en the h ead o f  th e techn ical 
c ommi t t e e - - l ia i s on .  H e  was l a t e r  mad e manage r ,  but h e  was the 
t e chnic al commi t te e  ch a i rman at th a t  t ime . And I th ink it was 
large ly Mr . Turrent ine ' s  e f f o r t s  th at got the ind us t ry more awar 
of th i s  q ue s t ion o f  v i r us d is e as e s ,  plus th e n e ed to do s ome th ing 
about i t . So I s c o u te d  around to t ry and f ind a me thod of prevent ing 
th is type of th ing occur r ing , and in a way it was real l y  a very 
p e r s onal th ing b e c a u s e  I j us t  d id n ' t  want t o  sp end all th is t ime 
p r od uc ing new varie t i e s  and then s e e ing wh at was happen ing t o  tht m .  

S o  I inve s t igated al l th e prev ious typ e s  of c e r t i f i cat ion 
for d i s e as e  cont r o l  th a t  had been d one . I remembe r spend ing 
s ome t ime w i th Mr . [ Fr ank G . ]  Par s ons in th e D iv i s ion of Agrono� 
They were th en in t r od uc ing c e r t i f ie d  s t r a ins of wh e a t . 

I had g o t ten in con t ac t  w i th D r .  C l ausen , and then I al s o  
mad e a t r ip to the Un ive r s i ty Exp er ime n t  S ta t ion a t  Riv e r s i d e  
because they h ad been d o ing some work o n  the c e r t i ficat ion of 
c i t r us p r opagat ing s t ock .  But in the case of th e se f r u i t s  the 
p r ograms , apparent l y ,  had not been t oo s ucce s s f u l . I was a 
l i t t le b i t d i s c ouraged and th ough t  that we migh t  not be ab l e  
t o  g e t  anything mov ing e i the r  in th is regard . 

Howeve r ,  Mr . Turrent ine gave us every s uppo r t . Th en , as a 
beg inning p o in t , we wan ted to impo r t  some what we though t  w e r e  
impr oved s t r ains o f  cer t a in var i e t i e s  f r om Europe , s o  w e  go t a 
grant from the Wine Adv i s ory Board to do th i s . Then , when we 
br ough t th i s  ma t e r i al in , we plac ed i t  in a s c r eened quarant ined 
house to be ind exed for v i r us d is e a s e s , and by tha t  t ime Dr . 
Hewi t t  and Dr . [ Aus t in C . ]  Goh e en were p r e t ty we l l  along in 
th e i r  pro gram . 



Olmo : And s o  th i s  ma t e r i a l  was s t i l l  in quarant ine , and almos t 
invariab ly eve ryth ing that was b rough t  in was sh own t o  have 
some vi rus of s ome kind or ano ther . Which again ind i c a ted 
the impor t anc e of ridd ing the mat erial of virus , if it  h ad 
v i rus , before it was int rod uced to growe r s . 

So th is required build ing up a whole sys tem as to how 
th is c ould b e  d one , and it later d eve loped in to Found a tion 
P l an t  Mate r i a l s  Service by 195 8 .  When th e d epar tment fina l l y  
d e c ided to go ahe ad with the p rogram ,  wi th th e suppor t  o f  the 
Wine Ins t i t ute we ob t a ined - -we l l , a f t e r  wo rking many ye ars on 
s or t  of a l imited budget the Wine Adv isory Board of fered more 
s uppo r t . Dr . [ Curt i s J . ]  Al ley was th e f i r s t  manage r .  He was 
br ought in from pr iva te work back into the un ive r s i ty to head 
up th i s  c e r t i f i cat ion prog r am .  

Then techn ique s and me thod s were worked out , o f  cours e ,  
t o  f i r s t of a l l  s c r een the mater ial s for v i r us , wh ich a plant 
patholo g i s t d id . Th en , in c oope rat ion , we provided s e l e c t ions 
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of the b e s t s trains of the s e v a r ie t i e s ,  c l onal wo rk th at we had 
d one many ye ars ago . (That ' s  a l it t le s i d e  s tory that has become 
quite impor t ant now in the indus try . )  

D r .  A l l ey d id a very good j ob on th i s . O f  cour s e , he took 
ove r a d ep ar tment j ob ,  b e c ame a s t aff member about a ye ar ago , 
and Mr . [ L eon] Cory has t aken ove r  for h im . *  

Th is program h ad i t s  ups and d owns , but I b e l i eve i t  has 
s e rv ed the ind us t ry very we ll , and I b e l ieve now every grower 
prof i t s  from i t  and r e a l izes the impor tanc e of the whole proj e c t . 
But not on ly now from th e s t andpo int of new variet ie s , wh ich is 
the th ing we had in mind whe n  it began , but al l var ie t ie s - ­
bec aus e i t  was found ed when we had s o  much v i r us d is ease without 
real ly know ing i t .  The ec onomic damage was tremend ous . A l o t  
of the s e  d i se as e s , o f  cour s e , w e r e  r a ther innoc uous and they 
might c ut y i e ld or cut qual i ty of the f r u i t  w i thout your really 
not ic ing it unt i l  you had the mat e r i a l  c l ean . Then , of cours e , 
thi s  new me thod of heat t r eatment t o  r i d  a var i e ty of v i r us e s  
h a s  been very impor t ant , and th at i s  the r o l e  of the pathologi s ts .  
They have d one great work . 

T e i s e r : Was ther e  r e s i s t anc e to th i s  program other than apathy? 

*Se e a l s o  pp . 85 and 15 6 - 15 7 . 



Olmo : Th ere i s , perhaps , some re s i s tanc e ye t ,  but i t  is in the case 
o f  h av ing to go th rough c e r t ain proced ure s ,  wh ich are probably 
t ime c on s uming in that way , or troub le s ome . For examp l e , in 
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the p r ogram we have th e S tate Depar tment of Agr i c ul t ure . They 
have a sys tem of cert i fica t ion . Th ey keep track of nurs e r ies , 
for examp l e , that are p r opagat ing v ine s , and they ' ve got to have 
the se inspec t ed . They ' ve go t t o  pay a c e r tain fe e .  The re are 
rami f icat ions that add to d et a i l s , bo okke eping , and me thod s tha t , 
to s ome grower s ,  are n o t  al toge the r  a bonanz a .  Bu t in the end 
th ey accept it and they know , rea l l y ,  th at it is a good s e r v i c e  
and i s  wor thwh i l e  and pays o f f . 

So I th ink we have a rath e r  ready acc ep tance of it . And 
th e r e ' s  even talk in s ome c i r c l e s  about making it a requirement , 
that perh ap s  a s t a te l aw c o uld even make it nec e s sary that all 
mat e r ia l  would have t o  be c e r t i fied in grape pr opaga t i on . And 
I th ink s ome d ay we ' l l come to that , whi ch woul d be the id eal 
s itua t ion . But we ' re not worr ied about that any more because 
th e Un ive r s i ty is now patent ing th e s e  new grape varie t ie s , and 
that p a t ent arrangement spe c i f i e s  that al l grape mat erial with 
a new variety mus t ,  in order t o  be patented and s old , be 
c ert i fied mate r ia l  only . So we have , then , accomp l i shed our 
obj ec t ive d i rec t ly for any new var ie t i e s  because any propagat ing 
mate r i a l  of a new var ie ty w i l l  aut omat i c a l ly be c er t i f ied through 
th is p r ogram . We th ink th i s  i s  a big bene f i t  to the ind us t r y .  

S o  what was , i n  fac t , a n  annoyanc e with the p e r formance o f  
the s e  new var i e t i e s  turned out , in a way , to be a b l es s ing 
becaus e ,  I th ink , i t  br ough t  in th i s  oth e r  program wh ich i s  
impor tant i n  i t s e l f .  

PROBLEMS OF INTRODUCING NEW VARIETIES 

T e i s e r : The Ruby Caberne t was in the f i r s t  group of new var ie t ie s  that 
you b rought out , wasn ' t  i t ?  

Olmo : Th e f irs t group o f  w ine var ie ti e s . The t ab l e  var ie t ies , I 
gue s s , c ame a l it t le ear l i e r  with Per l e t t e  and Del igh t .  Ruby 
Cabernet and Emerald Rie s l ing , I th in k ,  were the fir s t  of th e 
wine gr oup . 

Te i s e r : And S car l e t  was about tha t  s ame t ime ? 
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O lmo : Scar l e t  was put out mos tly f o r  j u ice purpo s e s . It h asn ' t  really 
b e c ome t oo wide spread , al th ough it ' s  grown , but not very wid e l y .  
But now w i th th e b ig s p ur t i n  th e p l an t ing o f  wine grape varie t ie s , 
wh y Ruby Cabe rne t has be c ome v e ry impor t an t . 

Te is e r : Was it and was th e Eme rald R ie s l ing d eveloped with th e id ea of 
making them ad ap t ab le t o  ar e as oth e r  than the bes t wine grape 
areas of th e s tate ? 

Olmo : Wel l , th ey were rel eased bec aus e of th e i r  rather w id e  ad ap t ab i l ity 
from the s t and po int of our re s u l t s . In other word s ,  we c ou l d  
take Ruby Cab e rne t and make v ery good wine f rom i t  in s ome o f  
th e coas tal reg ions and i n  s ome o f  the v a l l ey regions . So i t  
had a very wid e range o f  ad ap tab i l ity , wh e r eas one o f  th e parent 
var i e t i e s ,  Cabe rne t Sauv ignon , is not wor th much in the warme r 
regions . I t ' s  mo s tly a c oa s t a l  grape . 

Now , any new variety has a pr ob lem , e s pec ially in wine s .  In 
table grap e s  th i s  prob l em d oe s n ' t  ex i s t  because peop l e  can try 
the grape quickly . You tas te it , yo u see i t ,  yo u make up your 
m ind wh e th e r  you l ike it or not . But int rod uc ing a new wine 
grape immed iate l y  s e t s  up hur d l e s . They ' r e not h urd l e s  th a t  are 
th ere b e c ause th ey ' r e put th e re intent ion all y , b ut th ey ' r e part 
of the nature of in t rod uc ing a wine grap e . 

Let me explain wh a t  I me an by th at . Th e Ruby Cab e rne t , 
ac cord ing to a few g r owe r s , ye t makes a good wine i f  not an 
exce l l en t  wine in the c oa s ta l  region ,  in s ome areas . The f i r s t  
te s t s , however ,  l ike I told you , we r e  very d i sas trous from th e 
s t and po int of v i rus . Howeve r ,  wh en it was in t r od uced peop l e  
mad e wine from i t . The Napa Val l ey Coop era tive Winery at S t .  
H e l ena mad e the firs t c omme rc ial l o t  o f  Ruby Caberne t in th e 
s tate . 

We l l , immed ia tely , that wine wh ich was perhap s  only s ix 
month s old was be ing compared with th e Cabe rne t Sauv ignon , wh ich 
i s  the var iety i t  r e s emb l e s  mos t ly from th e s t and point of wine 
qual i ty . But it was not be ing compared w i th th e Cab e rnet 
Sauv ignon mad e at the s ame t ime ; it was be ing compared w i th the 
be s t  aged Cab e rne t Sauv ignons th at we r e  mad e in the Napa Val ley . 
Th is , o f  course , is s c ient i f i c a l l y  uns ound to make s uch a 
compar i s on .  I f  you ' r e g o ing to c omp ar e such var ie t ie s  th ey 
should be compared from the s ame ar ea , th e wine should be of 
th e s ame age , and s o  on . But th is i s  wha t  oc curs . 
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Th e other po int is the r e  are a very h igh number  of cho ices . 
For example , Caberne t Sauvignon is mad e by many prod ucers ; some 
are excellent wine s ,  some are med ioc re wines perhaps , but you 
have a tremend ous samp le of wines from wh ich to make a judgment . 
If you ' re going to compare with another variety , the e s s ence is 
not to compare an average wine , but you compare often the bes t ,  
don ' t  you? I mean th is is h uman natur e .  You compare the best . 

So then you ge t ,  really , a very small samp le to d eal with 
of anyth ing new in the way o f  wines , to compare with the best . 
So I th ink any new var iety is laboring und er  a great d isadvantage . 
We have even a hard t ime d ispens ing with th at und er our own te s t s  
psycholog ical ly. Names mean a great d eal . People , when th ey ' re 
tas t ing , s till  want to know some th ing about the background of 
th e var iety . And even in our new var ie t i e s , to say th at it has 
a Cabernet background immed iat ely incr eas e s  the score . It ' s  a 
psychological tend ency to do that , especially i f  the taster is 
a good taster . He has th i s  exper ience which mot ivat e s  his 
scoring . It ' s  very d if ficult to avoid . 

It ' s  a very intere s t ing thing , a fas c inat ing th ing , th is 
te sting of new varie tie s .  And , bel ieve it or not , Ruby Cabernet 
is  jus t now coming into its own . How long has it been out ? The 
c laims aren ' t  so  ve ry d i fferent than we put out in 1948 , and 
here it ' s  1973  and it ' s  jus t now recognized as our be st  red wine 
in the whole San Joaquin Vall ey ,  gene rally accept ed as such . 
Bu t it ' s  taken a long t ime . 

Th is is changing now , becaus e growers s eem to rely very 
heavily upon what we say now about a var ie ty ,  wh ich they weren ' t  
will ing to do be fore . And I think th is is because we have 
t e s t ed the var ie t i e s  quite thorough ly .  We don ' t  rel ease a 
varie ty s imply because it ' s  promis ing and expect the grower to 
find out about i t .  We ' re trying to find out as much as we can 
in a limited t ime , and comp are it  with the other var ie t ies  they 
know . We give them this d ata and let them make the decis ions . 
In that way they seem to re ly a great deal upon us , in that 
most of the varieties  we have int roduced have been quite s uc c e s s ­
ful , and I think they more o r  l e s s  backed up the or iginal 
information that they ' v e  gotten . 

So now I th ink they ' re not only will ing to take varie t ies , 
but they ' re almo s t  pres s ing us to re lease a var ie ty before 
we ' re ready  to  do so . It ' s  advanced to a po int where I think 
it ' s  much more encouraging for a producer of new wine grape 
variet ies  to make progress  now . 



O lmo : I ,  frankly , am very s urpr i s ed that I ' m s t i l l  al ive and 
I ' m s t i l l  here t o  rec ognize th at a wine grape var ie ty has 
become impor t ant in my l i fe time . Because I d i dn ' t  anti ci pat e ,  
in the b eg inning , that that would b e  t rue at a ll . I never 
ant ic ipated i t . I was pe r fect ly aware o f  the fact that I wo uld 
have to c ons id e r  my rewar ds in th e future l i f e  f rom what I 
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was d o ing . I was f irmly convinced that would b e  the case . But , 
none th e l e s s ,  w i th my r e l igion th at ' s  not too far - fe t ched . I ' m 
s a t i s f ied . I would have b e en pl eased w i th that out l ook tha t I 

would have d one s ome th ing th at would hav e  been r eward ed at s ome 
l a t e r  t ime . So I f e l t  c onv inced of tha t  w i th wine grapes , but 
not with tab l e  grape s .  Because table grap e s  you can say with in 
a few years whe ther a var i e ty is s uc c e s s ful or not s uc c e s s f ul . 

But from my early expe r ience on the wine end I wasn ' t  
convinced that we would ever have any of our wine varie t ie s  
general ly acc epted l ike we have now . I d idn ' t  expect it would 
be in tha t  sh or t a t ime , bec aus e we spend s ometh ing l ike 
f i f te en to twenty years in th e prod uc t ion and t e s t ing of each 
var ie ty . That ' s  j us t  before you ge t to th e point whe r e  the 
pub l ic is going to d ec id e  whe ther th ey l ike it or not . 

We ' ve had to , I wo uld say ,  p lan ahead . Wh at we ' re d oing 
now is trying to look ahead to tw enty years f rom now as to 
what may take plac e .  

T e i s er : S o  far you ' ve gue s s ed r igh t . 

O lmo : So far we h ave gue s sed righ t . I th ink , in general , we ' ve bee� 
l uc ky .  F o r  one th ing , we p u t  our emphas i s  on- -no , we gue s sed 
wrong in one r e spec t ,  I th ink , and that i s  we put our emphas i s  
on red t ab l e  wine s ,  and perhaps w e  should have p u t  equal emphasi 
on red and wh i te table wine s . We f e l t  we couldn ' t  d o  both at 
the same t ime . Now we are doing b o th .  

T e i s e r : That b r ings up the Emerald Rie s l ing . P erhaps you d on ' t  h ave t ime 
now to te ll th e Eme ra ld R i e s l ing s tory . I imagine the r e  i s  some 
s im i l ar i ty w i th the Ruby Cabernet . 

O lmo : Y e s , somewhat . 
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(Interv iew #2  - Davis , April  29 ,  1973)  

I think one s i gnificant th ing took place in  relat ion to  varie ty 
t e s t ing . In the development of the se new varie ties  we had the 
prob lem as to how to introd uce them , but ther e was always the 
problem , fir s t , of making sure that the var iety would be 
commerc ially accep table , that i t  would grow well  and yield we ll , 
and that the cons umer would adopt the prod uct from the variety . 

So I remember with the Ruby Cabernet we had firs t rel eased 
it  on trial  to one grower , Sam LaFata , an Ital ian nurseryman 
in S t .  H e lena . And he  had the firs t few rows of this varie ty, 
and then we collec ted grape s and made wine samples . Th is gave 
us an oppor tunity to make a large r quantity of wine , and we 
were convinced then that it was quite good o 

But then we immed iately h i t  a snag in the ind us t ry .  For 
one th ing , the choice of th e name was , more or l es s ,  not me t 
w i th full  acc ord by the growers in the Napa Valley because 
they feared that the naming of anothe r  Cabernet variety beside  
the  premium Cabernet Sauvignon , wh ich was the s t andard , would 
j e opard ize the i r  own p lan t ings in a way that might be compe t i t ivt . 
That ' s  what they thought . 

It was ve ry inte re s t ing that some of the growers in the 
coas t count ie s ac t ually got toge ther and were preparing to br ing 
s u i t  aga inst  the unive r s ity for naming this varie ty - -or wanting 
to name i t - -Ruby Cabernet .  They though t  it should have no 
connotation with Caberne t , even though the variety did  have 
charac te r i s t ics of the premi um variety . 

Well , th is brought up the whole prob lem of naming , wh ich 
is s till  a very , very tickl ish procedure . We have to , now , 
c lear i t  through th e Univers ity attorney to the patent office 



O lmo : and search trad ema rk re cord s and s o  on , to make s ure that the 
name is not al ready used . We j us t  had th is pr oblem again here 
in the last week or two , in d ec id ing on a name for this new 
var i e ty that ' s  be ing r e l eased th is year . We call it s imp ly 
S e l e c t ion 1 2 , but now the name "Carnel ian "  has be en ad opted . 
Mr . [ Ph i l ip] H iar ing , the ed i t or of Wine s and V ines magaz ine , 
s ugge s ted the name , I gue s s  bec aus e he had v i s ited Carne l ian 
Bay at Lake Tahoe or some th ing . But it d id have a nice r ing 
to it , and th e name wa s s ugges ted to the Wine Adv isory Board 
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and they accep ted i t  in a p ub l ic me et ing . And then th e name was 
f ina lly put through the sear ch ,  and lo and behold - -we thought we 
had an or iginal name , but the Na t i onal D i s t i l l ing Company had 
al ready trad emarked the name in 1 96 9 . But they were j us t  
r e c ently kind eno ugh to rel inq uish the u s e  of the name and 
trans fer i t  to the Unive r s i t y ,  s o  we ' r e all r i gh t  now . 

But the prob lem of naming is a very d i f f i c ul t  one , 
e spec ially wi th the s e  w ine grape varie t ie s .  

T e i s e r : I f  you do use a name tha t  i s  not general l y  as soc iated w i th a 
previous grape , d oe s  that ke ep you from hav ing confl i c t s ?  

Olmo : No t ne c e s sar ily , because there are so many d i ffe rent w ine brand s 
and so many d i ffe r en t  name s as sociated w i th wine typ e s  the 
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world over that i t ' s  very d i f f ic u l t  to f ind a good name . Some 
pe op l e  sugge s t  j us t  compound ing the name s ,  b ut you d on ' t  come up 
w i th name s that have ve ry much appeal to them . Th ey d on ' t  s o und 
l ike anyth ing , and they don ' t  read l ike anyth ing . People j us t  
don ' t  a c c e p t  them a s  well . W e  have given th is though t , b u t  
r e l inquished i t  again and g one back to what name s w e  thought 
might be Cal i fornian and be typ ical . 

UNIVERS ITY F IELD STATIONS 

Now coming back to the t e s t ing of Ruby Cab e rne t ,  Mr . LaFa ta , 
s ince h e  had th is var i e t y ,  then more or l e s s had the d is t r i bu t i on 
of i t .  That was ano th e r  th ing that created a prob lem ; some 
peop l e  said that we we re giv ing a monopo ly to a nurse ryman , 
because other people d id n ' t  have i t .  Ye t we were very r e l uc tant 
to d i s tr ibute it generally because we d id n ' t  know whether we we re 
ready to r e l ease i t  or not . But then when the t ime d id come for 
rel ease the r e  we re very few people tha t  had the var ie ty . There 
was some c r i t i c i sm leveled aga ins t the Unive r s i ty that there was 



Olmo : some favor i t ism shown , wh ich , of  course , was not th e case . 
Anyb ody could have got ten c ut t ings, at  leas t a few to s tar t 
w ith . 

None theless,  it mad e us th ink a gre al d eal of  th e problem 
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of testing th ese  th ings. So then we came around to the viewpoint 
th at , if  pos s ible, the expe r imental plots for the t r ials of 
th ese  new varie t i e s  should be und er Un ivers ity control. Th at 
me ant having a proper plac e th at th e Unive r s i ty would own and 
where the te s t s  could be cond uc ted. 

At the time Profe ssor W inkler took his leave of ab sence , 
I was then th e act ing head of the d epar tment for, I th ink, about 
a s ix month per iod.  We had prev ious ly brough t up th is  problem 
to Direc tor [ Paul F . ]  Sh arp , the d irector of th e Agric ultural 
Exper iment Stat ion in Berke l ey, th at we need ed a better area, 
f ir s t  of al l t o  te s t  new varie tie s, th at was more typ ical  of the 
grape grow ing regions and th at could s t i ll be und er Univers ity 
contr ol. I believe i t  was th is approach that Profes sor Winkler 
and I took that ac tually re s ulted in th e found ation of the 
Kearney Hor t icul tural F ie ld Station, wh ich is now quite a large 
development. 

I remember me e t ing three or four t imes w i th Director Sharp. 
I th ink his  main reason for ge tt ing that s tation s t ar ted was , 
ac tual ly , to s a t i s fy our d emand s for a testing place for new 
var ie t ie s. It has now become our pr inc ipal s tat ion for the 
whole Cent ral Valley and th e t e s ting of both table variet i e s  and 
w ine varie t ie s . So this has been very good becaus e we ' re not 
d ependent on ind iv id ual growers who may change the ir property, 
or other things come up that make it very ,  very d i f f icult  to get 
an ad equate test.  

Tei ser : What other stat ions are  th ere?  There ' s  one in  the Napa Valley • • •  

O lmo: Ye s .  We ac tually have two s tations there. We obtained first  
wh at we  called the old  Federal Stat ion bec ause i t  w as a USDA 
s tation at th e t ime . Th ey h ad more or le s s  aband oned it bec ause 
they ran out of fund s . The Napa Val ley growers , I th ink w i th 
our encouragement, f inally sp ons ored a b i l l  in Congre ss to ge t 
that trans fer. Th en w ith th eir help we acquired a second piece 
of prope r ty about a mile south that we call the South Vineyard , 
that w as purchased f rom the Ste l l ing Es tate . 

Teiser : Wh ich is th e one r eferred to as the Oakville Stat ion? 
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O lmo : Well , the o r i g ina l Oakv i l l e  S ta t i on would b e  what we call now 
the old Fed eral V ineyard (where the for eman ' s  r e s id ence and 
shops are located ) , to d is t ingu ish it from the newer acq ui s it ion 
to the s outh. I th ink that each occupies about twenty acres . 

Now tha t , o f  c ourse , was id eal for th e t e s t ing of varie t ie s  
for the coas tal areas . Th e larger por t i on o f  the land is be ing 
used for t e s t ing of new w ine grape var ie t i e s  for the coas tal 
areas . 

Te i s e r : So you have s ta t ions h e r e , in th e Napa Val l ey and in the San 
Joaq uin Va l l ey. 

O lmo : Yes , the Kearney S tat ion in th e San Joaq u in Va lley is near 
Par l ier , r i gh t  near Reed l ey .  

Tei s e r : D o e s  the Un ive r s ity have a s t a t ion o n  th e we s t  s id e  o f  the San 
Joaq uin somewhe r e ?  

Olmo : Yes , the re i s  a we st s ide s ta t i on .  

Te iser : Do you use i t ?  

Olmo : No , we d on ' t  use i t  for any varie ty t e s t ing , large ly because of 
expense . If we get sc attered around t oo much we have 
d i f f i c ul t i e s  paying our b i ll s . A c t ually the st at ion in the 
Fre sno r e g ion w i l l  pre tty adequat e ly t e s t  for the we s t  s id e ,  as 
we l l , as far as th e s e  new var ie tie s are conce rne d .  So we really 
haven ' t  taken any of the new varie t i e s  to the we s t  side s tat ion . 
al though probab ly we could. 

Teiser: To turn to the other s i d e : some gr owe r s  have d one work on the 
d evelopment of new var ie t i e s. F or ins tance , I know Antonio 
P e r e l l i -Mine t t i  has d one some . Do you work with them? 

Olmo : Yes , we have . We have kept in con tac t w i th th ese people and 
tr ied to h e lp them as much as we could . Pere l l i -Mine t t i  has 
r e l eased a wine grape var i e ty that appears to be sat is fac tory ,* 
but in general they tend to patent those var i e t i e s  and ke ep 
th em to thems e lv e s  so the pub l ic doe sn ' t  really get an 
opportun ity to use th em .  

Te iser : Are th ere many s uch in the s ta t e ?  

O lmo : No , very few . In fac t I th ink Perel l i -Mine t t i  is the only one 
that has re leased a w ine grape var ie ty tha t  has been pa tented. 

*Named Per e l l i  1 0 1 . 



T e i s e r : Do patents run out in t ime ? 

Olmo : Seven teen year s . I t ' s  j us t  l ike a mechan i c al p a tent ; you h ave 
s e venteen years of protec tion . 

Te i s e r : So even tually • • •  

Olmo : They ' l l eventua l l y  run out and become pub l i c  prope r ty .  

Te i s e r : The s ame for th e Unive r s i ty patent s ?  

O lmo : Righ t . I t ' s  the U . S .  Patent L aw ,  s o  wh e ther it is with p l an t s  
or with a me ch an ic al invent ion , th ey both h ave i t  for s eventeen 
years . 

T e i s e r : Pa tents cannot be r enewed ? 
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O lmo : Patents cannot as far as I know , un le s s  you come up with s ome th ing 
new , and then that ' s  an oth e r  pa tent . *  

I was j u s t  t ry ing t o  r e c a l l - - th e r e  i s  a ge n t l eman a t  Cer e s ,  
Fay Triple t t , who has d one q u i t e  a b i t  of wine grape b r eed ing 
work in the pas t few year s . We have h e l ped h im a great d e al . 
He h as mad e s ome rath e r  inte r e s t ing new d e partur e s  in us ing 
the Cal i fornia wild grapes to c ro s s with s ome of th e wine 
var ie t i e s . And we s o r t  of as s i s ted h im wi th s ome of that in 
making c o l l e c t ions of wild v ine s and so on . 

NAT IVE GRAPE S ,  HYBRIDS AND DI SEASE RE SISTANCE 

T e i s er : Wha t  is th e Cal iforn i a  wild grape ? 

Olmo : The nat ive Cal i fornia grape grows in mos t o f  the s t r e am bed s and 
banks in the Sac r amento Va l le y  and San Joaquin Val ley . I t ' s  
called cal i forn ic a .  I t ' s  the grape th at the f i r s t expl o r e r s  
n o t i c e d  grow ing h e re ; i t  migh t h ave given th em th e idea to p l ant 
grap e s  in th e s ame a r e a . 

T e i s e r : Is i t  d i s e a s e - r e s i s tan t  and phyl l oxe r a - r e s i s t an t ?  

*F o r  ad d i t i onal d i scus s ion o f  new var ie t ie s  d e v e l oped b y  the 
Un ive r s i t y ,  s e e  pp . 8 3 -85 . 



Olmo : No , i t ' s  not phyl l oxe ra- r e s i s t an t ,  and of cour s e  there was a 
good d ea l  o f  d iscus s ion in the early days , and a lon g  p e r iod of 
te s t ing , t o  ac t ually show that it was not phylloxera- r e s i s tan t .  
Apparent ly i t  had s ome re s i s tance , but in many areas i t  f inally 
went d own .  Of cour s e , [ Eugene W . ]  H i lgard and [ Char l e s  A . ]  
W e tmore and o th e r s  tes ted the s e  th ings , and some though t they 
we re r e s is tant , some though t they were not .  

But the r e  we re a l ot of w i l d  Cal i fornia grap e s  grown f r om  
s e e d  a t  that t ime , j us t  plant ing s e e d . Then the v ine s we r e  
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s e t  o u t  i n  the v ineyard and then grafted , w i th the as s ump t ion 
that the roo t  was re s istant to phy l l oxer a .  But later t e s t s  
showed that i t  was not . Both We tmore and H i l gard had to abandon 
th e ir c l aims that the spe c ie s  was r e s i s t ant . Apparently they 
h ad a hard t ime convincing thems e lv e s  th at it was not because 
i t  d id las t quite we ll at fir s t .  But then apparent ly when the 
phylloxera b u i l t  up i t  was not r e s i s tant at all . 

Te iser : Doe s i t  have other qual i t ie s , though , that d o  recommend i t , so 
that the grower in Ceres . • •  

Olmo : I t  is quite r e s is tant t o  powd ery mild ew ,  wh ich i s  our wor s t  
fungus d i s e ase , so i t ' s  int e r e s ting th at way . I t ' s  a l s o  
ext reme ly vi gorous . I t ' s  a v e r y  v igorous grower i n  th e vall ey 
land s . So i t  has s ome value . It has not , really , bad flowe r s . 
You can use i t  in hybr id ization and ge t a fairly good wine . 

B ut we have not gone out into exploratory te s t s  with the 
hyb r id s  exce p t  w i th the spe c ie s  of the Southeas t .  Tha t ' s  the 
muscad ine group , and that ' s  a long - t e rm  proj e c t  that we ' ve been 
on for years and years . I t ' s  really bas ic r e search be cause the 
fO tund ifol i�, or the musc ad ine , fir s t  of all h ad great int e re s t  
for me here . In fac t I s tarted th e f i r s t  collec t ion o f  the 
var ie t ies h e r e  in the s tate . Mos t  peopl e had ne ver seen that 
par t icular g rape type before . 

But i t ' s  an unus ual grape in that we s oon found out that i t  
was re s is tant to prac t ically every d i s ease and ins e c t  that 
troub l e s  our c u l t ivated vine s . The muscad ine i s  the only spec i e s  
that w e  know o f  that h a s  been brough t d ir e c t l y  i n t o  cul t ivat ion 
by the Amer ican colon is ts . They found the vine in V i rgin i a ,  
Carol ina , o r  th e s tates al ong the southe as tern coas t . 

The wild vines had f r u i t s  that were big enough . The berrie s 
are almo s t  as large as a fairly good table grape . They ' r e onl y  
in c lu s t e r s  of thr e e  o r  four or f ive b e r r ie s , though . Howeve r ,  



O lmo : th e colon i s t s  d id , ac t ual l y ,  p l ant the s e  and s e l e c t  out good 
type s r i gh t  from the w i ld . So it went r i gh t in to c u l t ivation 
and , of cour s e , it went on in to s e t tl ements in th is country in 
th e Southeas t .  

Wel l ,  we b r ough t many of the s e  var i e t i e s  ove r th e years 
into C a l i fornia . They d idn ' t  h ave much inte r e s t for anyb od y 
e l s e . The f l avor and th e aroma i s  e x t r eme ly s trong . You can 
put two berrie s h e r e  on my d e sk ,  c l o s e  the d oor , and when you 
c ome in in the morning you can sme l l  the fruit as you enter the 
r oom . It ' s  ext remely aroma t ic . It ' s  rath e r  unp leasan t  bec aus e 
i t ' s  so power ful , but i f  i t ' s  d il uted d own i t  is an int e r e s t ing 
f l avor and aroma th at you get from the f r ui t . 

So , then , we used th e s e  vine s - - s t a r t e d  to us e th em t o  c ros s 
them w ith v in i fe r a . A man by the name of S . P .  Wy l ie in the 
C iv i l  War days had ac t ual l y  be en t ry ing to hyb r id ize th em in 
So uth Carol ina with v in i f e r a ,  but h e  c la imed that th e c r o s s was 
uns ucc e s s ful un l e s s  it were mad e in one part i c u lar d i rec ti on . 
Th i s  wa s an old p ub l ic a t i on ,  h id d en away in an early j ourna l ,  
and un for tunately we spent two or th re e years of wo rk making 
the cros s in the oppo s i t e  d ir e c t ion so th at we h ad no s ucce s s  a t  
a l l . We f inal ly happened t o  make t h e  cros s i n  t h e  other d i re c t i on , 
us ing th e vinifera as th e f emal e  parent , and the cros s works 
q u i t e eas i l y .  I t ' s  a very s t range th ing . 

Lo and behold , I think it was j us t  a few month s a f t e r  we 
f ound th i s  out the hard way that we d i s c ov e r ed h i s  paper , and 
th e r e  i t  was all s e t  d own for us ! [ Laugh t e r ]  A good examp l e  
o f  t h e  nec e s s ity of s e ar ch ing t h e  l i t e ra t ure v ery , very 
thor oughly be fore you s t ar t  out on s ome of th e s e  things . *  

W e  had s ome oth er prob l ems ; we couldn ' t  ge t s e ed e d  berr ie s .  
Then we h app ened to change the p ar t icul ar var i e t i e s  that we h ad 
used , and we h appened to note in s ome o f  our field progenie s that 
we d id h ave a few v ine s that formed a few s eed ed b e r r ie s , two 
or th ree of them . We we r e  elated the n ,  s ince it was more or l e s b  
again an acciden t , b e c ause we j us t  h ad t e n  o r  twe l v e  vine s , I 
s uppo s e , o f  th is par t i c u l ar hybr id . 

Then it was evident th a t  var ie t i e s th at you choose mad e 
th e d i f ference . Th a t  i s , th ey may be c omp l e t e ly s t e r i l e , or 

* S e e  also pp . 1 1 5 - 1 2 1 . 



Olmo :  they may be par t ial ly fertile . Onc e w e  had thi s  key then we 
used the s e  seed s ,  and we have s inc e now backcros sed to the 
cultivated grape , and we now have cultivated grapes that are 
j us t  as fe r t i le as th e standard var ie t ies . Now we have the 
large program of int roduc ing the r e s i s tance to these d iseases 
and ins ec ts l ike phylloxera , nematod e ;  the s e  hybrids are even 
r e s i s tant to virus trouble s  tha t  we have , wh ich is rather 
unusual . So th i s  muscad ine or rotund ifol ia parent is rather a 
good contributor of all the s e  things that we need in the way 
of re sis tance in the vinife ra grape . 

These  mater ia ls are good enough now to be compared with 
our s tandard cultivated var i e t ie s . In fact we mad e wines out 
of some of the f i r s t  ones a few years ago , and some of the 
wines rank with ord inary wine s from the val ley , even though 
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they have th i s  nat ive species  in them . In other words ,  we have 
now the quality of the cultivated vine , the prod uct ion , along 
with this vigor and resis tanc e .  So now we must s tart intens ive 
work to,  say ,  s elec t for phyl loxera r e s is tanc e in th ese  progenie�  
for  nematod e  r e s is tanc e ,  for  res is tanc e t o  powdery mild ew , which 
we ' re doing now,  and so far it looks ext r eme ly promis ing . 

We have tested some of  these  var ie t ie s  for resis tanc e to 
Pierce ' s  d is ease , for examp le ,  which i s  a very s evere virus 
d is ease becaus e it kills the vine and s t e r i l iz e s  the area for 
future grape growing . It ' s  known as th e old "Anaheim d isease . "  
When that area was c leaned out of v ines , due to the ravages of 
the virus in the late 1880s , you could not rep lant a vine the re . 
Even today , if  you replant  vinifera vines they l ive two or thre�· 
years , th e v i rus is introd uc ed ,  and th ey are dead . So it ' s  a 
very , very s evere type of virus . 

It make s the growing of the vinifera grape in the southern 
s tates impo ss ible . Florid a ,  Texas , and all those states have 
a l arge reservoir of th i s  virus and these  insect s  that transmit 
the virus . So thi s  is one proj e c t  that we started quite early,  
bre ed ing for  r e s is tance t o  th i s  P ierce ' s  d is ease . Here again 
we haven ' t  publ ished anyth ing on it , but we 've done a long s tage 
of work , feeling that some day the d isease may get ep id emic in 
o ther areas l ike it d id in Southern Cal ifornia and wiped out the 
grape indus try . 

There wa s some feeling at  that t ime , and there s t ill  is , 
that s ome areas l ike the North Coa s t  migh t  again have epidemics 
of thi s  virus d is ease  and cl ean them out . I 'm sure that there are 
vineyard s now where it ' s  not too pro fi tab le to grow grape s up 



Dlmo : th ere , l ike near Spr ing Mo untain c e r tain areas o f  vineyard w i l l  
not s urvive . Th is d i s e a s e  ki l l s  them out i n  a few years . 

So we f e l t  then , in build ing up th i s  s o -c a l l ed r e s ervo i r  
of ma terial , t h a t  i f  the nec e s s i ty ever occ urred that w e  could 
come in and use th e s e  in furth er b r e ed ing work more d i r e c t ly 
for a guaran t e e  again s t  the ravage s of th i s  v irus . 
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By th e way , i t  was j us t  r ecently found to b e  a bac t erial 
d i seas e . I t  was repor ted from F l o r id a .  So th at ' s  anoth er 
int e r e s t ing th ing : the v irus is now a bac t e r ia . But it ' s  a 
p e c ul iar type of b ac t er ia . Pathologis t s  say i t  is a ricke t t s ia 
type . It mus t , o f  cour s e , l ive in c onj unc t ion with l iv ing c e l l s , 
oth e rw i s e  i t  can ' t  reprod uc e . So in a way , it s t i l l  ac t� l ike 
a virus . It has to b e  t ransmi tted through insec t s . It has to 
be in c ontact with l iving c e l l s  o f  the vine to rep rod uce . 

So th i s  P i e rc e ' s  d is eas e is one th ing from the very beg inn ing 
th a t  we though t migh t  be s ome th ing to g ive a t t en t ion , and we d id .  
From 1 9 3 5  we had a p l o t  at the Unive r s ity of C a l i fornia a t  Los 
Ange l e s . Profe s so r  [Rob e r t  W . ]  Hodgs on was very coope rative . 
We had about a quar t e r  of an acre of l and . I b e l i eve i t  was 
perhaps the mos t expens ive p ie c e  of agr i c u l t ure l and in us e 
bec aus e it was r igh t at th e corner o f  Suns e t  Boulevard and 
Veterans Avenue - -you m i gh t  s ay r i gh t  on the Hol lywood s t r ip 
almos t - -and I gue s s  the l and was of t remend ous value . Th ere 
were very expens ive home s all around us . But i t  was a fant a s t i c  
pl ac e t o  s t ud y  th i s  P ierce ' s  d i s e a s e  b ecaus e  you co uld put a 
vine in and w i th in th ree years un if ormly it would b e  d ead . 
Th ere were j us t  s o  many vec tors l iving on the ornamentals th at 
peop l e  grew , and on th e lawns , it  was an id eal plac e . 

In fac t we had t o , eventually , move out when c ons truc t ion 
t ook p lace around th ere , about e i gh t  years ago , and we l o s t  our 
good t e s t ing place . Th en we t rans f e rred d own to th e South 
Coas t s t at ion at Irvine , f ee l ing that s ince th is was clo s e  t o  
Anah e im th at the v irus wou ld s t i l l  b e  the r e . B ut f o r  some 
s t range reason th ere were no vectors th e re and we couldn ' t  
es tab l i sh th e d is e a s e . We spent a numb e r  o f  ye ars growing v ine s , 
but could not g e t  the d i s e a s e , s o  we had no way of t e s t ing for 
i t . We h ad to ab and on that .  Then we t r ied R iver s id e , as wel l , 
for s everal yea r s  in a c oope r a t ive . Aga in , we d idn ' t  have good 
l uck the r e . 

So the l o s s  o f  th a t  p l o t  was , re ally , quite s e r i ous . We 
had to aband on our t e s ting h e r e , but we f inal l y  d ec id ed to s end 
th e mat e r ial to F l o r id a .  We have D r .  John Mo r tensen ove r  the r e  
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Olmo : (he ' s  a forme r T exan ) and s ince th e i r  princ ipal prob lem is the 
r e s is tance to P ierc e ' s  d is e ase we s end our mate r ia l  ove r to h im ,  
and h e  t e s t s it and th en repo rts bac k t o  us . Then , o f  course , 
wh en he f ind s us e f ul mate rial he can use it in h is own proj e c t  
a s  w e l l  to b r ing i n  the r e s i s t anc e . *  

T e i s er : You brought the o r i g inal muscad ine grap e s  f rom a t r ip t o  Texas 
in 1 95 1 ?  

O lmo : No . Th e var i e t i e s  were actual ly brough t  in from Georgia , from 
th e Georgia s ta t ion and the M i s s i s s ipp i s tation and No r th 
Carolina . 

T e i s e r : B ut you c o l l e c t ed • • •  

Olmo : Th e s e  were w i ld . Th e s e  were w i l d  spec ies th at we c o l lec ted in 
Texas on one t r ip . Th en we mad e ano th er t r ip int o  Mexico . But 
the s e  were native spec ies l ike our Cal ifornia grape , but 
d i fferent type s and d i f f e r ent spec i e s . We were in t e r e s ted th e r  
f i rs t of all , i n  s e e ing wh e th e r  there we re spec ie s in Mex ico 
becaus e none had b e en r epor t ed . A l l  of our botan is ts , apparen t ly ,  
had d i s c ont inue d th e ir work at th e bord er . That was as far as 
th ey s tud ied th e nat ive grape s .  

We found out th at th e r e  we re a l o t  o f  native grap e s  in 
Mex ico , s ome o f  wh ich we think wi l l  be v e ry us e f ul for roo t s tock • ,  

Tei s e r : Have you d one ex tens ive r e s e arch on th ose nat ive grap e s  that 
you c o l l e c ted in Mexico and Texas ? 

Olmo : Yes . W e  have work that is c ont inuing on them . We ' re t e s t ing 
them for r e s i s tance t o  phy l l oxe r a ,  and r e s i s tance t o  nemat od e s ,  
and s ome d o  s eem t o  b e  v ery res is tant and will pr obably be very 
us e ful . 

*Se e a l s o  p .  1 1 9 .  



FRENCH HYBRIDIZERS ' EXPERIMENTS 

Te iser : Have grape hybr id ize r s  in F rance done some work on nat ive 
Ame r ican grape s cros sed w i th European va r ie t ie s ?  

O lmo : We l l , they prod uced a whole s e r i e s , l i te rally h und red s of 
hybrid s , that are c r o s s e s  w i th our - - in the b e g inn ing , cros se s 
w i th our nat ive Ame r i c an spec i e s , and some of the cult ivated 
forms . And this c ame about because they d id f ind out that to 
combat phyl l oxe ra th e nat ive Amer ic an grapes were the only one s 
that we re re s i s tan t . And th ey in t r od uc ed many pound s of seed s 
of our nat ive varie t i e s  par t ic ular ly , from the Midwe s t . Mo s t ly 
Mis souri , Kans as , Oh io , Oklahoma , th rough the re . 
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Then th ey s e l ec t ed out of these seed l ings and cut t ings 
( some t ime s th ey had c u t t ings , mos t  often s e ed s )  types that woul d 

have res is tance . And of c our s e  they got out a large numb e r  of 
th em , and the best was , probab ly rupe s tr i s , a nat ive spec i e s  in 
Texas and Oklahoma . So th en they graf ted the i r  cult ivated 
varie t i e s  on the s e  r e s i s tant roots , and that was the solut ion . 

Howeve r ,  the r e  were many of the F rench amate ur w ine growe r s  
that h ad the not ion i n  the ir mind s that graft ing , after al l ,  was 
expens ive and me t iculo us , and i t  was not always suc c e s sf ul , and 
it was , at lea s t ,  a bother comp ared to th e s imp le me th od of 
j us t  root ing a vine from a c u t t ing . So some of them got the 
id ea that perhaps they should try and deve lop a grape th at waul� 
have a r e s i s tant roo t , and at the same t ime have th e d e s irab le 
fruit qual ity ,  wh ich s e emed to be reasonab le enough . 

So then th is led to th e c r o s s ing of many of the se Ame rican 
spe c i e s  w i th th e i r  wine var ie t i e s . Howeve r ,  unfortunate l y ,  I 
th ink they used many of the spe c i e s  which had many bad charac ters 
from th e s tand p o int of wine . It ' s  some th ing they s t i l l  s uffe r 
from .  Th at is , th ey br ought in b it t e r  flavor s ,  poor flavors , sc 
that the w ine qual ity of the s e  hyb r i d s  was not good . And even 
the t erm ''hyb r id "  to the Fren chmen d eno tes some thing of inferior 
wine qua l i ty from th at s t andpoin t .  

Howe ver , they d id f ind some rath er in t e r e s ting th ings - - that 
th e s e  var i e t i e s  were cer tain ly of int e r e s t  in o ther respec ts , 
even though they d idn ' t  ac t ua l l y obtain s a t is fact ory r e s i s tance 
to phyl l oxe ra , and th e i r  id e a  th a t  they woul d get a d irect 
prod uc ing vine on i t s  own r oo t s  was really not ach ieved as far 
as phylloxera was concerned . But the inte r e s t ing th ing oc cur red 
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th at th ey found q u i t e  an oth e r  thing that was even more va l uable 
to them in th at the s e  v ines were q ui t e  r e s i s tant to mi ld ew and 
the oth e r  fungus d is e a s e s  th at attacked th e i r  c u l t i vate d vine s , 
and they we r e  much h e a l th ie r  g row th s th at required a l o t  l e s s  
spraying . Th ey had ano th e r  charac t e r i s t i c which pr oved to b e  
v e ry valuab l e , and that i s  th at a f t e r  a fros t ,  f o r  examp l e , they 
would regrow and p rod uce quite a b i t  of crop , wh ich wasn ' t  t r ue 
of the cul tivated forms . 

So th ey b e c ame val uab l e  and were p lant ed wid e ly in c e r t a in 
areas of F rance , o u t s id e  of the areas whe r e  they co uld grow th e 
p r emium var i e t i e s  s uc c e s s fu l l y . So th en a lot of th e F rench 
acreage went into th e s e  hybrid s .  But th e wine qual it y obv iou s ly 
was too poor , ex c ep t  in the s e  r egions wh e r e  i t  was d i f f i c u l t  to 
grow a good c u l t ivated var i e ty of v in i fe ra . 

Th e s e  hybri d s , of cour s e , now th e b e t t e r  on e s  have b e en 
s el ec t e d out and th ey are now c r e a t ing a l o t  of inte r e s t  in , s ay ,  
New Yo rk S t a t e  and oth e r  s t a t e s  wh e r e  th e wint e r s  are too c o l d , 
for examp l e , and the d i s e as e s are a p rob lem wh en they try to g ro 
� inifera grap e s .  But yet th e s e  hyb r id s  have the cold r e s i s tan c e , 
s ome of them , and th ey h ave r e s i s tan c e  to d i s e a s e . So th ey are 
val uab l e  t o  extend grape growing . But n o  one claims th e w ine 
qual ity of any of th em is e q ual to th e b e s t  v in i f e r a . 

Now ,  o f  cours e , the r enewed inte r e s t  is taking p l ace bec au� ­
al l o f  th is work in th e early d ays in F r anc e  was d one by p i on e e �  
[ A l b e r t ]  Seibel w a s  one o f  th e s e , [ Georg e s ]  Co ud e r c  was ano th e� 
In fac t , wh en I we nt ove r  th e r e  I v i s i t e d  the e s t ab l i shments � :  

the s e  areas and me t s evera l o f  th e s e b r e ed ers , and they we r e  v e r · 
v e ry d e vot ed and e nth us ia s t i c  peop l e , s uch men as Coud er c  and 
Seyv e -Vil l ar d . And the amaz ing th ing was that al th ough th ey t r i  " 
to enl i s t  gove rnme nt suppo r t  for th e ir work many t imes , th ey nev e r  
got any r e a l  he lp f rom t h e  F r ench gove rnment . A l o t  o f  them rea H �· 
d idn ' t  h ave the mean s t o  be d o ing th i s ,  but th ey were ab so rbed in 
it that they j us t  kept on . 

Yet th e y  c ont r i bu ted an enormous amount to wo r l d  vi t ic u l ture 
because the s e  F rench hyb r id s  h ave gone int o  many count r i e s  o f  the 
wo r ld , l ike out h e r e  in th e mo r e  d i f f icul t areas . Th i s  wor k ,  
h owever , was not l o s t  in th at s e n s e  bec aus e n ow  the work is be ing 
reor iented by the mod ern b r e ed ers in F rance to u t i l i z e  b e t t er 
s pe c i e s  to be gin with ,  to try and repeat th is proc e s s  and get 
bet t e r  wine qua l i ty . So to us i t ' s  int e r e s t ing . 

Th i s  is an in t e r e s t ing s id e l i gh t  h e re : For examp l e , if th ey 
had s tarted th e bas i c  re s earch on th e r o t und ifolia wh ich we 
s t arted h e r e  knowing th at it ' s  re s i s tant to all th e s e  th ings , 



O lmo : they probab ly would have had some th ing ve ry , very good by now 
bec aus e c e r t ainly we have . We have th e r e s i s tance and the 
q ual i ty .  So I th ink th e r e  again i t ' s  a ch anc e as to wh at they 
s t arted with , unf o r t unate l y .  But now they ' r e d o ing it more 
me thod i c a l l y ,  and they are al s o  now us ing s ome of our ma te r i al , 
by the way . 

lb ey ' ve r ecently impor ted s ome o f  our h yb r i d s  of th is 
rotund i fo l ia in t o  Mon tp e l l ie r  in the south of F r anc e ,  the 
p r inc ipal v i t ic u l tural sch ool in F r anc e . Al th ough it ' s  very 
curi ous th at the gove rnment even now i s  very ave r s e  t o  d o ing 
th is work . Th ey j us t  a s s ume th at hyb r id , per iod , is s t i l l  a 
bad vine , and th at even w i th changing th e sp e c i e s  that th ey ' r e  
us ing and the appr oach , th e re i s  s ome oppos i t ion t o  the se 
breeders even d o ing th e work exp e r imental ly in F ranc e at the 
p r e s ent t ime . And that ' s  v e ry s t range to me . But you can 
und e r s tand i t  becau s e  of th e fac t th at many people in France 
th ink that th e int r od u c t i on of th e s e  hyb r id v ine s was very bad 
for th e wine ind us t ry as a whole , bec ause th e q ua l ity of th e 

w ine was not improved and the produc t i on went way up . 

so 

Th ey now , of c o ur s e , have proh ib it e d  th e p l ant ing of many 
of the s e  hyb r i d s  b e c ause the growe r s  obv ious ly l ike them . Th ey 
c an grow them e as i l y w i thout s p r aying and i t ' s  le ss c o s tl y  to 
pr od uce . And , l i ke I say , th ey pr od uce at l e a s t  d r inkabl e  wine . 
But the F rench gove rnmen t is ave r s e , apparen t l y ,  to going into 
th e s e  programs . So I th ink maybe we ' l l have to point the d i re c t  
for them , and then the r, e  w i l l  be more of a w i l l ingne s s  t o  ch ao p.e 
th e i r  ideas . B e cause I b e l ieve in the end that it ' s  going t o  
have t o  be th e s o l u t i on t o  comp e t e  w i th o th er grape growing 
c ount r i e s  w i th a l o t much b e t t e r  growing c ond it ions l ike Cal i foTn i a . * 

You c an ' t  r e a l ize h ow much work it is to grow v ineyards in 
Europe where th ey h ave s umme r  rainfal l ,  whe r e  they ' ve got to s p r�y 
w i th Bord eaux mix t ur e  maybe ten , twe lve or four teen t ime s d ur in g  
the s e a s on .  I t ' s  a ve ry one ro us work . 

T e i s e r : Wh en you go to d i f f e r ent c oun t r i e s  as an adv i sor - -Mal ta , Ind ia ,  
heaven knows whe r e  you ' ve b een- -do you have to carry al l o f  the s e  
p os s ib i l i t ie s  in m ind ? Not only what you know from Cal i fornia , 
b ut wh at you know of F rance and Italy and all o f  the rest . Do 
you have to carry the wh o l e  wor l d ' s  succ e s s e s  in your mind ? 

Olmo : Yes . You more or l e s s  ac c umul ate th e s e  exper ienc e s , and then 
you b e g in to ad d them toge th e r . 

*See also pp . 1 2 0  and 1 5 3 - 154 . 
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GRAPES IN VENEZ UELA AND IND IA 

I was inv i te d  to rev iew th e pos s ib i l ity of growing grap e s  in 
Venezue l a , wh ich i s  r e a l l y  a trop i cal c o un t ry . An d the background 
th e r e ,  from th e s t and point of th e Venezue lan gove rnment , was very 
inte r e s t ing bec aus e the reas on they asked for a s s i s tance was 
p r inc ip a l l y  tha t th ey we r e  growing grape s in par t s  of Venezue l a ,  
and P ro f e s s o r  Winkl e r  said in h i s  book : *  grape growing i s  not 
a s uc c e s s f ul venture in t ropical co un t r i e s ; the v ines are shor t ­
l ived ; they g r ow  a l l  ye ar ' r ound ; th er e ' s  no low winter t emperature 
to put them int o a r e s t  p e r i od , s o  the v ine j us t  exhaus t s  i t s e l f - ­
wh ich in general is t r ue . 

Howev er , the Ve nezue lan gove rnmen t , g e t t ing such r epor t s  as 
th e s e  and read ing such reports as th e s e , could not sq uare th is 
w i th th e idea th a t  h e r e  were s ome Ital ian immigrants and Spani sh 
immi grants g r ow ing grape s .  And th ey we r e  p r od ucing , and th ey 
we r e  vine s that we r e  quite o ld . Some of them we r e  on fairly 
la rge t r unks . I t ' s  true that th ey were s c a t t e r ed plant ings , but 
it lo oked as i f  grapes were growing . And th i s  was rather a puzzl� 
to th e gov e rnmen t ,  e sp e c i a l ly in v i ew of the fac t that the s e  
peo ple , th e s e  immigrant s e s p e c ially , wan ted as s i s t ance fr om th e 
gove rnment to enlarge th e ir plan t ings and to make wine and to try 
and marke t the fru i t . They wan ted as s i s tance from th e gov e rnme nt 
l oans to s t ar t v ineyard s and do t r e l i s s ing and s o  on. 

Wel l ,  the gov e rnment would us ua l ly reply that you can ' t  gro· 
grape s ,  forge t it . So I gue s s  th i s  ac t i on b u i l t  up to the point 
wh ere th ey d ec id ed th at s omebody ought to look at th i s  th ing and 
d ec id e  wh e th e r  they can or they can ' t ,  and wh at th e pos s ib i l i t i e :t 
are . So I was inv ited d own the r e  to s t ud y  i t , and it was a very 
inte r e s t ing s i t uat i on . H e r e  i s  wh e r e  s ome pas t experience h e lp s  
out . 

F ir s t  of a l l , we we r e  not aware th at th ere was in Venezue la 
a native grape v ine growing und er c omp l e t e ly trop ical c ond itions . 
And so I found th is th ing several t ime s in the for e s t ,  and I kept 
as king about th is vi ne . "Oh , it ' s  a grap e . Ye s ,  it bears . I t ' s  
a l l  r i gh t  to e a t . I t ' s  not po i s onous . "  

It has v e ry , very sma l l , t iny b e r r i e s ,  and i t  s e emed to go 
th rough a d e f in i t e  grow th cyc le r i gh t the re in th e t r op i c s . I t  
d idn ' t  s e em t o  b o th e r  i t  that i t  wasn ' t  ch i l l e d , and i t  was very 

*A l b e r t  J .  Winkl e r , Gene ral Vit icul tu�, B e rke l ey and Los Ange le s :  
Un ive r s i t y  o f  Cal iforni a P r e s s ,  1 962 . 
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re s i s tant , of course , to  d iseases . It  could be rained on . It  
rains frequent l y .  High t emperature s .  And the fruit was pas s able . 

But then the curious thing occurred . We went , final ly, 
into certain d i s tricts  wh ere a g iven variety was known and very 
often they would use the word "crio ll a . "  Criolla  s imp ly means 
some thing in a way tha t  is nat ive , that is prod uced in the 
country . 

So fi r s t  of all it ' s  rather strange to find them us ing the 
word "criolla , "  which mean t that it  was a vine that was nat ive 
here . But they were not referring to the nat ive vine . They 
were referring to vine s that they had , and s ome were b lack fruited 
and some were wh i te fruited , but some of them we re o f  an enormous 
s ize . They had trunks s ix or eight inches through , and they 
apparently had been grown for twenty or th irty years . 

Some we re in pat ios , even trained up to second stories in 
the homes , and many of them were j us t  load ed with fruit . They 
were not sprayed , and not really too well  cared for . But these 
were the vine s that the immigrants had . And when you asked them , 
' 'What ' s  the name of that ? "  it s imply had the name of the local ity . 

I remember one vine that we found . It  was outs id e of 
Maracay , near the coas t ,  th at was a tremendous vine . It was 
growing up into the third s t ory of a hous e . It  was c over ing 
the pat io on the second floor and s t i l l  go ing up to th e th ird - ­
one vine , mind you . And it  was j us t  cove red with grape s ,  j us t  
load ed with grape s .  I t  was j us t  beaut iful . It mus t have been 
c lose to a ton of grape s on the v ine , I ' d say .  

Wel l ,  I said , ''Where doe s  thi s  come from?"  And the 
Po rtugue se owner o f  the house s aid , ''Wel l , it ' s  a grape that we 
j us t  d iscovered here . I t ' s  j us t  known in thi s  village . "  So he  
j us t  cal led it  ' 'Vil la Nueva , "  New Vil lage . So the grape was 
named after the town , reall y .  

Th is var iety became known and o ther people got cut t ings . 
It was being d i s t ributed . Then there  was another one even more 
remarkable becaus e it  was even more vigorous , and this  they 
called the "Cr iolla  negra , "  th e black criol l a .  And th is was 
a smal l berried one . Lo and behold , I found out even a few 
people  were making wine from thi s  variety,  prod uc ing wine and 
dr inking i t .  

I got s ome of thi s . I t  d id have a s trange t as te . I couldn ' t  
quite figure out for a wh i l e  where th ese  th ings came from .  Are 
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they importations that c ame in from Europe and eventua lly ad ap ted 
thems e lv e s  to th e c l imate and forgot about th e hazardous 
cond i t ions and d ec id ed to grow and prod u c e ?  Then I began to 
look at the le aves and the fruit more careful l y ,  and then in 
the tas te of the wine th ere was s ome th ing a l i t t l e  sugge s t ive 
about i t .  So I f inal ly d ec i d ed , '�at is the pos s ib i l i t y ,  
perhaps , of i n  the hund r ed s  of years th at they ' v e  been int rod uc i ng 
grape s int o Vene z ue l a  • • •  " and of course the Spaniard s introd uced 
them very ear l y .  They took th e se grape s with them . The Por tugt�t! se 
as we l l .  And they s t i l l  d o  i t . They s t i l l  introd uce the var ie t i e s  
from E urope , hop ing t o  grow them . But th i s  has been going on for 
h undred s of years , and there s t i l l  isn ' t  really a vinifera var i e t y  
that is  grown s uc ce s s fully the r e . Th ere a r e  very few th at l a s t  
very long . 

But the s e  o th e r  grap e s  we re c e r ta inly the re a l ong t ime 
because they had b ig trunks , and peop l e  could remember th em , and 
th e name s go way bac k .  However , they d on ' t  go back so far tha t  
they c or r e spond with th e ear l i e s t  intr od uc t ions of the E uropean 
grape . 

We l l , then p ie c ing it togeth e r , the hypothe s is I mad e  was 
wh at c ould have happened was th at when th e s e  people we r e  s e t t l in6 
in the early d ays they were c l ear ing out the j ungl e s .  I mean , 
the l and was pract ical ly all overgrown . You know how it is . 
Ev eryth ing grows lush . And th e f i r s t  th ing they do is they c l e� 
an area and they p l ant the ir corn or the ir oth e r  crops . We l l , i ·  

they would do th is , then they would put the i r  grapes near the 
house somewhere . And , p re s umab ly , what d id happen was that th P 
introd uced var i e t i e s  that they brough t in over the years - -and 
us ual ly it was Muscat b e cause th e Spaniard s are very fond of 
Musc at grap e s , and i t ' s  a common var iety in Spain - - then th i s  was 
unque s t ionably int rod uced , and the r e  is ind ications that th is 
var iety is , in p art , re spons ible for s ome of th e se hybrid s . 

Now , wha t  d id happen , o f  cour s e , is that the s e  cul t iv ated 
grape s apparen t ly hyb r id ized nat urally with the wild vine in 
the j ung l e . And some o f  the se seed s f e l l  down somewhere near 
home s maybe , and the se new vine s c ame up and th ey we re very vigorous , 
and th ey frui te d , some o f  them , and the peop le s imp ly propagated 
f rom th e r e . So thi s  C r i o l l a  negra is found prac t ically all through ­
out Vene z ue l a .  You can f ind a v ine here and the r e  in prac t ic al ly 
every v i l l age . I f  you ask abo ut it even tual ly you w i l l  find i t . 
It ' s  wid e l y  d i s tr ibuted . 
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So then, in piecing all of this toget her one could say, 
·�ell, here ' s  a way to produce a resistant vine that will produce 
and will grow successfully in the tropics. " It's to use the 
na tive vine and cross it with cultivated ones and start a projec t  
t o  produce new varieties, which we ' re doing now. In fact , the 
Venezuelan government now provides our universi ty with money to 
do the programming, and we send them the plants. So al l we do 
is tne initial part of it and they do the res t . So i t's a 
cooperative proj ec t, and we ' re already get t ing 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 bet t er qualit y .  So now the 
Venezuelan government is rather enthused about their fut ure in 
grape growing. Of course, another part of the project was to 
explore the country from a s tandpoint of where the bet ter 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 i t  
would b e  flooded over i n  the winter time, what winter there is 
during the rainy season o 

So we picked out certain areas and recommended tha t trials 
be made in those particular areas. These tests now are going along 
quite well. The government i s  very enthusiastic about developin � 
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 explorin� 
They have other interests down there and they manufacture rum 
and other materials, and they cooperate with the Venezuelan 
government as well. So t hey have a direct interest in it . They 
also are interested in the proj ect and want to support it. I t  
appears that i t  will b e  quite interesting . 

Now the assignment in India was again under the United 
Na tions FAO. Bu t almos t  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 varie ties 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 variet y  

*See also pp. 1 5 0 - 1 5 3 . 



O lmo : that was apparen t l y  located there pe rhaps again as a s e ed l ing , 
but it d oe s  not have any nat ive grape in i t  from that are a .  
It ' s  a s tra ight v in ifera grape , a var i e ty that has a large 
wh i te be rry th at is grown very s uc c e s s fully over th ere as a 
table grape . 

5 5  

S o  now we ' ve b r ough t th i s  var iety f rom Ind i a  cal l ed Ane b-e 
Shah i . We ' re runn ing i t  through the cer t i f ic at ion program h e r e , 
and then we ' re going t o  s up p ly cut t ings to Venezue la and any 
o ther t r op ical country that wants to use th ese var ie t ie s . So 
one proj e c t  real ly h e l p s another .  What you le arn from one area 
very of ten you can use in another .  

WINE AND GRAPE PROBLEMS IN MALTA 

Te iser : Why was Mal ta important enough to ho ld you for a number of 
month s ?  

Olmo : Well , the Mal t a  as s ignment was a v e r y ,  very pecul iar one because 
even in offe r ing the j ob the FAO said - -we l l , I th ink they 
d e s c r ibed it  very apt ly by s ay in g  that it was a "can of worms , 
and we have o f f ered the as s ignment t o  oth e r s  and they we re not 
w i l l ing to t ake it . "  B ut it d id work in we ll becaus e at that 
t ime our s on Paul was in th e army in Ge rmany and it gave us a 
chance to v i s it once in a wh i le w i th h im .  And ac tual ly when I 

went on the sabbat i cal I used th e vacat ion for the family a� wc : i  

because I ' ve never t aken any vacat ions . I d on ' t  even ye t .  Iu 

other word s , when I take a vacati on i t ' s  on an as s ignme nt or 
s abbat ical . So it gave us the oppor tunity to be together . And 
i t  was challeng ing because no one really knew wh at the s it uat ion 
was the r e . 

Apparent ly wh a t  had happened was that the re was a 
d i s sat is fact ion be twe en the growe r s  and the w inemake rs . The 
s i t uat ion was ve ry , very compl i cated . The people th er e ,  I 
wo uld s ay ,  are ext r eme ly intel l igen t . They are ac t ually 
d e scend en t s  of the Crusade r s . 

I t ' s  a remarkab le populat ion in the re spe c t  that th e back­
gr ound take s in prac t ically all nat ional i t ie s . Of course , they 
we re ove r r un w i th the Arab invas ion for s ome thing l ike four 
h undred year s , and of c our se , the peop le ad op ted a lot of the - ­
i n  fact th e ir language i s  mos tly Arabic . They can unde r s tand 
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ext reme ly fl uent in French and in Eng li sh and I ta l ian . They ' re 
fantas tic l inguis t s , fan tas t ic . 

5 6  

When our younge s t  boy went t o  school the r e ,  h e  had five 
languages to s t udy in one seme s t e r . So final l y  he j us t  got so 
many cross curre n t s  that we had t o  as k the headmas ter of the 
school to drop at l e a s t  thr e e  of th em .  He j us t  co uldn ' t  
pos s i b l y  h and l e  five l anguage s .  But th i s  is what the ord inary 
Mal te se s tud ent end s up w i th .  He learns I t a l ian from the 
I t a l i an te levis ion ,  wh ich the y  have . It ' s  c l ose to I t al y .  So 
they l earn Ital ian that way . I t  h as b e en , o f  cour s e , for a long 
t ime unde r  the Eng l i sh empire , so they speak the King ' s  Engl ish . 
And of cour s e  a lot of the early Crusad e r s  were F r ench , so they 
te ach French and know Fre nch we ll . And then , o f  c ours e , Arabic 
is r e a l l y  Mal te se . Th e ir native to�gue is basically Arabic . So 
they h ave f ive l anguage s .  

You migh t say that they don ' t  have much in the is land . I t ' 
really an i s l and of l ime s t one rock , and the re ' s  a very severe 
shor tage of wat e r , s o  the i r  vineyard s we re very small in ex ten t . 
They were p rod uc ing s ome wine . I t  was quite a valuabl e  i t em in 
the ir p roduc t i on . But apparently the d i f f ic ul ty h ad t o  d o  with 
the f r i c t i on that was aris ing be twe en the grower s and the wine 
prod uc e r s . 

Wh en I arr ived , of cours e , I go t caugh t  r ight in th e mid d l e  
because I had to make friend s wi th everybod y ,  s o  t o  speak ,  and 
I got t o  know quite a few of the principal wine p rod uc e r s  and 
g e t  a p r e t ty good rev iew of what they we re d o ing . And I also 
had contac t s  with th e grower s .  Apparently the growers were d o i! . g  
quite a good j o b .  W i th the meager amount of s o i l  they h ad and 
the wate r ,  they were prod uc ing a pre t ty good q uant i ty of grape s  
o f  g ood qual i ty .  

But wh a t  h ad h appened was that the wine prod uc e r s  we r e  
making attempt s  t o  import grape s f rom S i c ily and other count r i e s , 
and also us ing perhap s  mor e than the l egal tolerance of s ugar 
in the produc t ion of wine , and they we re forcing the price of 
the grapes d own fe e l in g  that th i s  would get more pe opl e t o  grow 
grap e s  i f  they would b uy more of them at a cheaper p r ice . They 
though t that th i s  migh t  expand th e ind us t ry .  What it was d oing , 
of cours e , was j us t  what you would expec t .  It was forc ing the 
grower out of b us ine s s . He j us t  couldn ' t  afford to grow grap e s  
f o r  the smal l p r ice that they wanted to pay .  



O lmo : But , none the le s s , th e s e  two camp s we re comp le tely d ivid ed . 
It was such a d i f f i c u l t  period tha t  i t  actua l ly got into th e 
parl iamen t ,  into th e ir own d i s c us s ion in par l iament , wh ich 
always go t to be a b i t t er b a t t l e  because the government was 
quite soc i a l i s t ic and re gula ted the p r i c e  of grape s .  One of 
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the th ings that b r ough t o n  the c r i s i s  was that two ye ars previous 
t o  my arr iva l the gov ernment , th rough s ome of its agent s ,  t ook 
over th e purchas e of grape s  thems e lves f rom the gr ower s to give 
them a good pric e ,  and mad e th e wine . And th is wine came into 
marke t comp e t i t ion w i th the pr iva te p r od ucer s ' .  So you c an see 
what that c r e a ted . 

The o ther prob lem was th a t  the gov ernmen t j umped in to th i s  
a l i t t le t oo q uickly , w i thout hav ing t rained p e r s onne l ,  and the 
w ine was h ard ly very good . So they had d if f ic ul t ie s  in d i s po s inb 
of i t .  Again th is was a prob lem as far as the gove rnmen t  was 
c oncerned . 

So , h e r e  was th is "can of worms ; "  cer t ainly , as they s aid . 
i t  was a d i f f i c u l t  th ing . L i t t le by l it t le , I gue s s , I saw 
l o t s  of v ineyard s and I wrote repor ts on the var ie t ie s  and 
mad e s ugge s t ions for grape and wine impr ovemen t ,  after I had 
had enough exp er ienc e w i th th e i r  area and knew wh at th e i r  growin� 
c ond i t ion was . But I think in the end th e c ont r ibut ion I mad e w��  
hard ly al toge ther s c ient i f ic training . It  end ed up b e ing a j ob .  
as s ome t imes is the case , in human re lat ions . 

Even t ually wh at I d id d o  was , perhaps for the f i r s t  t ime . l 

ac tually got a coup le of wine prod uce r s  t o  s i t  d own at the samQ 
tab l e  with a few growe r s . And I t e l l  you they were s t ormy 
se s s ions ! They each had the ir own v iewpo in t , and of cour s e , 
th ey were d i rec t oppo s i t e s  for s o  long that they couldn ' t  even 
think of speaking to one ano ther hard l y .  But l i t t l e  by l i t t le 
the barr ier b roke d own , and the prod uc e r s  began t o  see th e 
w r i t ing on the wal l .  In s ome ways I rec ommend ed that a cer tain 
amoun t of th reat b e  used be cause the wine p r od uc e r s , i f  th ey 
were put on a c e r t a in legal l im i t  in the use of sugar , i t  meant 
th at they wouldn ' t  be ab le t o  produce as much wine and they 
would have to get grape s s omewhere , whi ch would be expens ive , 
un l e s s  they bought them from the i r  own grower s .  

So I us ed th is as a lever t o  ge t the wine prod uc e r s  to talk 
w i th the grower s ,  and at th e s ame t ime I t o ld the g r ower s  that 
they had a j us t  r i gh t  to ge t a b e t ter p r i ce , and th at it was 
expen s ive to produce grapes . A l l  they wanted was a be t t e r  pr ice 
for th eir grape s ,  because they were pull ing out v ineyard s ins tead 



Olmo: of  plant ing .  And they were in th is impas se, too, because they 
could n ' t, for examp le, und erstand how these wine prod ucers 
could keep prod uc ing wine without buying more grapes. 

Well, eventually the two sid e s  began to s e e  that ne ither 
one was going to get  anywhere, and tha t if  the recommend at ions 
were mad e thus ly to the gove rnment  that they would be forced 
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into line by law, wh ich they could d o  quite  eas i ly in  the 
gove rnment . The other th ing was that th e gove rnment was quite 
powe r l e s s  to act on the s i tuat ion bec ause of  the fact th at they 
had no one , exac t ly no one, sc ient ifically trained in grape 
grow ing or w ine making . The w ine prod ucers were very technic ally 
qualified because they h ired German pe r s onnel, French personnel , 
and so  on that end they we re very well f ixed . But on the other 
hand, the governme nt had no one to counter th is. See, th e 
expe r t ise  was coming from the out s id e. So the growers were 
pre tty much left  out of the pict ure ent irely . 

When the gove rnment , l ike I said, d id try and enter in and 
prod uc e wine it end ed up a fiasco. So event ua lly, then, th e 
two s id e s  were spe aking aga in, and I th ink I wrote up a 
pre liminary s e t  of w ine law spe c i f ications , wh ich I th ink was 
later ad opted. In the end we ob tained a s t ud ent who came here, 
and he wa s tra ined in v i t icul ture and wine making, and he is 
now the ir gove rnment expert. So the government has somebody 
that can ad vise them on the se matters . And he has the back­
ground , certainly ,  to keep th is th ing s t r aight . 

But, anyway, I haven ' t  heard much s ince I l e f t . I presum€ 
th at th ings have gone better. I ' ve been told that by th e FAO 
offic e .  Th is was the ass ignment . 

Teiser : Does Mal ta d epend upon itself  for i t s  whole wine cons umption? 

Olmo: No . They import a gre at d eal of wine, and th is was another  
fac tor that the government had to control. Th is was part  of  
the recommenda t ions als o - - that ins tead of import ing wine in 
bulk, wh ich they often d id, and then rebot tle it, I had 
s ugge s ted th ey should perhaps only br ing in bot tled wine with 
de f inite labels  on it  so qual ity cont rol could be regulated 
much better. 

And the import t axes  probably, I think, were raised so  that 
th e loc al indus try c ould be protected, local growers could be 
protec ted . 

Teis er: Do they br ing wine in from Alger ia? 



O lmo : Mo s t  anywhere , Greece , Alge r i a ,  Italy . They do  consume quite 
a bit of wine. But it ' s  a very small island. I t ' s  is olated. 
I th ink the ir future , in th e end , really- - and perhaps it  could 
be very impo rtant in the near future - - is as a s tepp ing s tone 
between the A rab count rie s and the E uropean countr ie s .  Becaus e 
really , they ' r e th e only bridge language -wise and cus tom-w ise 
between the two cont inent s. 
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Teiser : Well , th a t  d oe s  take a gene t ic i s t  into a w id er area!  [ Laughter]  

Olmo : Here again we d id get some var i e t i e s. We have int rod uced a 
seed le s s  var ie ty that was found the r e  that is interesting now 
and may be of s ome use to us. 

Te is er : Has it  been named ? 

Olmo: I name d i t. I jus t called i t  Maltese Seed les s. It wasn ' t  known. 
I jus t d is c ove red i t  in one vineyard.  

Teis er : Is  i t  a wine grape ? 

O lmo : No , it ' s  a table grape. 

Teiser : Is  th ere  a potential for a t able grape like that in wine ? If 
the d emand for wine gr apes  were h igh enough , could you turn a 
grape like th i s  into a wine grape , the way you do w i th Thomps ons 

Olmo : I should th ink it c ould be pos s ible, exc ept mos t table grape s 
are very large and are fairly low in s ugar , and likewise low in 
ac id . So th e h igh ac id ity , in par t ic ular , is more typ ical o f  
the w ine grape th an the t ab le grap e .  But , i t ' s  some th ing th at 
might be d one , and could be done. 

�· 

Teiser : Brandy ? 

Olmo : Ye s ,  brandy . Because th ere are s ome vari e t ie s  in Europe that ar .  
used both ways. The Palamino sh erry grape th at we have , for 
example , is used widely in Spain as a table grape. And it ' s  a 
very good eat ing grape. For us , o f  course , i t ' s  s ligh tly too 
small in be rry size , but it ' s  a very pleasant grape to eat. 

So you do have some of th ese var i e t ies  that are prac tically 
in tha t  category already. It ' s  s ome th ing that could be thought 
about in the future. For example , our main wine grape here is  
really a rais in gr ape , a table grape. Thompson Seed le s s  produce s 
mos t  of our w ine here in Cali fornia from the s tandpoint of bulk. 



Olmo : And it ' s  a very ancient var iety in the Midd l e  Eas t .  It ' s  
probably from Pe rs ia-Iran . 

Teiser : How d id it  ge t to Cal if ornia? 

Olmo : Oh , the or igin of it  is  fair ly we ll documen ted . Th at ' s  one 
var ie ty that we know when it  c ame in , and by whom it was 
brought in . It  was brough t in by a Mr . Thompson of Yuba City 
in the late 1880s . *  He was a minis te r .  Th is  was written up 
by Pro fessor Biole tt i .  He told me about it . I wrote it up 
s omewhere again . 

When I firs t came to work in the ' 30 s  I remember going 
up to Yuba C i ty and there  was s till  a vineyard , fairly good 
s ized , ten acres or s o ,  owned by Mr . Stabler , who had gotten 
h is cutt ings from Thompson . And there was another  grower , too , 
I ' ve forgotten his  name . Of  course , when the v ine got into 
Fresno they had almost id eal growing we ather  to make rais ins , 
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and it  spread very wid e ly . But , it was only after the Muscat-­
th e Muscat was really the first  rai s in grape to  get  wid ely 
planted . So , really then , th e Thompson Seed le s s  was a late ­
comer in the rais in industry . But then i t  soon took ove r becausP 
of its seed l e s sne s s .  

TO AFGHANISTAN ON A GUGGENHE IM FELLOWSHIP 

Te iser : Leon Ad ams ' book , The Wines of Ame r ic a ,  has f inally come out . 
Pe rhaps you ' ve seen i t . He  t e l l s  brie fly the s tory about you 
f ind ing the or iginal vinifera at the bord er of Persia and 
Afghanis tan . I ' ve seen other re ferenc es to th is  d iscovery , too . 
Was that in ' 48 ?  

Olmo : ' 48 ,  yes . 

Te iser : Did you s e t  out on purpose to f ind i t ?  

O lmo : We l l , on that Guggenh e im F ellowship  I wro te , of course , a repor t 
to the Guggenheim Foundat ion ,  but , again--we l l ,  I don ' t  th ink 
any of it has been pub l i shed . I passed around copies of i t .  
But i t  isn ' t ,  I don ' t  think , in the bib liography , nor i s  it 
published . I t ' s  a fairly large volume de tai l ing the trip that 
I took and what I had in mind and so on . 

*See also pp . 2 0 -2 1 . 
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The id ea beh ind i t ,  the appl icat ion given for the fel l owsh ip , 
was to s tudy the native fruits of the Midd le Eas t .  I was 
interes ted in it  at that time after read ing the Vavi lov* books 
on the centers of origin and so  on , and so  I was aware that 
Persia and Afghanis tan and that area in the Mid d l e  Eas t was 
probably the c enter of origin of a lot of our frui ts ,  the 
apr icot , the cherry . And , of course , I was mos t  interes ted in 
the grape . The vinifera grape se ems to come out of Middle A s ia ,  
at leas t mos t  o f  the se cultivated forms . So that was really th� 
problem I was interes ted in- - to see  and collect the se nat ive 
mate rials . 

F i r s t  of  all , it was a d i fficul t area to ge t into at that 
time . Afghanis tan was not really welc oming fore igners , l e t  
alone Amer icans . And there  was t r ibal war fare going on on the 
border  betwe en Afghanis tan and Pakis tan . So , first  of all , I 
d idn ' t  th ink I was going to be succe ssf ul in under taking the 
mis s ion once I had it approved . [ Laugh s ]  But f inall y  I d id 
get a visa . After several months of per s is tence in the Afghan 
Embas sy in Wash ing ton , I think through the help of  the Guggenhe1  
peop l e ,  I f inal l y  got a visa . But then I had pretty difficult 
problems get t ing unde rway . 

I certain ly would say that A fghanis tan at that t ime was the 
mos t primitive country that I ' ve ever been in before or s ince . 
Because the road s we re j u s t  not road s , and trave l was d ifficu l c .  
But the big d if ficulty was food , ge t t ing food tha t  was sanitary 
enough to consume . And then , l ike mos t t ravelers  at that time 
in A fghanis tan , you soon get d iarrhea that i s  with you al l the 
t ime and is prac tical ly const ant , and it ' s  very d i f ficult on yuu r  
sys tem . You l ose  weigh t .  But for tunately i t  wasn ' t  the amoebic  
type of  dysentery . Becaus e of  malar ia in  many par t s  of the 
country it was nec e s s ary to take - -at that t ime the antid ote was 
the s e  ch lor ine p i l l s , and they were horribl e .  You have to put 
them in the wat e r , and it was l ike d r inking ch lorine a l l  the t ime . 
Th at made you s i ck .  But , it  was nec e ss ary because there was 
lots  of malar ia , e spec ially in the northeas tern part of 
Afghanistan .  

Wel l , the f i r s t  prob lem, of cours e ,  was to get a means of 
ge t t ing around the country . That proved d i fficul t .  But ,  I 
appealed to the embas sy when I f inally got to Kabul . I went 
in to Kabul , I remember , on an old broken down bus that ran from 

*Nikolai Ivanovich Vavilov , Rus s ian plant genetic is t .  



Olmo : Peshawar ove r the Kabu l  Pas s into the cap i tal of Kabul . It  
was an a l l - n igh t ,  all -d ay t r ip .  I remember making that t r i p . 
I j us t  h ad as sumed that th ey s topped and ate somewhere , b ut 
I ac tually had to eat for th at d ay and nigh t  one cucumbe r ,  
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wh ich an Afghan next to me h ad taken out of h i s bedroll . It was 
a beaut i ful cuc umber . I remember th e cucumber more than anyth ing 
e l s e in the whole s tate . [ L augh s ]  A great big th ing . I j us t  
pee led i t  and put s a l t  on i t  and i t  tasted wond e r ful . 

But , you know , we stopped and al l we had was a d r ink of 
tea at th i s  one l i tt le road s id e  adobe shack (chai khani) . I 
had that g l a s s  o f  tea and a c uc umber . But mo s t  of the pas senge r s  
we re Afghans with the i r  d ir t y  robe s around them , and o f  course I 

d i dn ' t  know a word of the language . So , I could see rough t ime s 
ahead . 

We l l , I go t t o  Kabu l  and then the obv ious th ing to do was 
to go to the American Embas sy and , at leas t ,  repor t that I 
was th ere , wh ich I d id .  Bu t appare n t ly mos t  of the staff we re 
new at th at t ime and they d i d n ' t  s e em to know a great deal 
about the c ountry . I asked them whe re t o  go to look for wh ere 
they grew fruits and more or l e s s  outl ine where I should go , but 
I found out th at they j us t  d id n ' t  know whe r e  I sho uld go , or 
how I could get the re . Exc e p t  they knew the gene ral d i r e c t ion 
of the road s . 

So I finally d ec id ed that I wasn ' t  ge t t ing a great d eal 
of help h e r e , and I d e c id ed tha t  I would try th e Br i t ish Embassy . 
Th ere we re several ind iv id uals there that were ext reme l y  h e lp f u ·  
and knew a great d e al about the coun try . One of them was an 
army officer who had been up in the north e rn s e c t ion ac t ing as 
a j udge w i th the tr ibe smen . They woul d hold the se cour t s  up in 
the h i ll s , and when there would be an infrac t ion of the r u l e s  or 
a murd er or some th ing , then the Brit ish would have to go in - - they 
s p oke the language - - and they would have to make the dec i s ion as 
to how j us tice was to be me t ed out . They were cal led upon to 
d o  th is by t r ibe smen . And I sat in on s ome of th ese . I t ' s  v e ry 
in t e r e s ting , but th is is a s id e  pic ture . 

Anyway , I d id get a gre at d e al o f  h e l p  from the Br i t ish 
and th ey d id give me a few maps and gave me a lot of s ugge s t ions , 
b ut again very,  ve ry hazy as to where we could look for the se 
nat ive fruits or even c u l tivated one s .  They came into the 
marke t s , to the bazaar s , and that ' s  whe re I spent qui te a b i t  
of t ime a t  f i rs t .  



D lmo : I would go into th e s e  old marke t s  th at h ad j u s t  an old 
shee t and box e s  and s t uff d own th e s e  d us ty s tr e e t s  with all 
the s e  f r u i t s  j u s t  s t ac ked in the r e , and ev e ryth ing und er the 
s un .  And th i s  is wh ere I ' d s e e  the s e  fru i t s . 

But to f i nd out wh e r e  th ey came from or how far away was 
a r id d l e . You couldn ' t  r e a l l y  f ind out , so I s p e n t  abo ut two 
weeks in Kabul and got v ery , very frus t r a ted . ( I  sh ould take 
out th is whole report in my d i ary and r e read th i s  to freshen 

63 

my though t s  on i t . )  But , anyway , I d id make a few t r i p s  north 
of Kabul , and even in th is h igh mountain zone they were growing 
f r u i t s  q u i t e  we l l , inc l ud ing grape s . 

So I fin a l l y d e c i ded th at I had to get s ome t r ans por tat ion . 
But then I so on found out that gas ol ine was rat ioned . You 
c o uldn ' t  b uy gas ol ine . So I f in a l l y  had to j us t  t ake t ime and 
event ua l l y had to ge t a le t t e r from th e king , the Sh ah h ims e l f , 
j us t  permit t ing me t o  b uy gas o l ine . Th is l e t t e r  was extreme ly 
valuable , and it in t rod uc ed me to the loc a l  d i s t r i c t  mayor s of 
e ach l i t t le v i l l age . So wh en I ' d  get t o  a v i l l age I could 
pre sent th is . At l eas t I would get s ome he l p , becaus e  people 
respect the name of the king and th ey know when they s e e  an 
o f f ic ia l  d oc ument , and they ' r e v e ry very care ful not to ove r s tep 
th is . 

So I d id h ave t h i s  l e t t e r  with me . One expe r i enc e  l ed to 
another . You could never v en t ur e  out on the r oad with out s ome 
s p are gas o l ine and o i l , and p e r f e rably a few par ts for your 
car , l i ke s p r ings e s pec i a l l y .  The road s were t e r rible . They 
j us t  br oke s p r ing a f t e r  s p r ing . And , of cour s e , th e s p r ings 
would go out wh i l e you we r e  th e r e . 

Wel l ,  f i r s t th e r e  was a prob l em of locating a ca r . But 1 

d i d find th at one of the Ame r ic an o i l  comp an i e s  had a Ch evro l e t  
th a t  was b u i l t  very h i gh o f f  the ground , an espec ially bu i l t  car 
It was a very , very old d i lap i d a t ed rund own ca r , but th i s  was 
the on ly c a r  I c ou l d  l oc a t e  for sale in Kabul . I d id even t ually 
b uy i t . I paid s ome exorb i t an t p r i c e  for i t ,  I th ink s ix h und rec 
d o l l ars . I t  was probably worth ab out two hund r ed . 

But , anyway , I could s e e  that it had s ome val ue becaus e i t  
had r e a l  s t r ong s p r ings and i t  was very h i gh o f f  the ground . A 
l o t  of the road s are s andy d e s er t ,  e sp e c i a l ly in the nor the rn 
part of the coun t ry .  You j u s t  get bogged d own in the ruts . I t  
d i d have b ig extra large t i r e s  o n  i t ,  s o  i t  lo oked l i ke i t  was 
used for o i l  exp lorat ion by s ome of the Ame r ican engine e r s ,  wh ich 
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i t  was , I gue s s , us ed for befor e .  I t  d i d use a t r emendous amount 
of o i l . I used to have to pac k cans of o�along . 

So I s tar ted off on the north e rn bord er and then went along 
and c ame back and c ircled the c ount ry . But that northern trip 
was a very , very mean one because it crossed a lo t of sandy 
d e s e r t  c ountry in which the r e  were no well trave l e d  road s , and 
I fina l l y  found ou t th at in many c a s e s  you couldn ' t  even find 
the road . Yo u d idn ' t  know whe r e  th e road was . You ' d  ge t out 
and see tracks going out in all d i r e c t ions . You woul d n ' t  know 
whe ther to go d own the cent e r , or around th e s id e , or wh ere to 
go . 

The other thing was water , of course , in the north e rn par t . 

Teiser : Were you travel ing al one ? 

O lmo : Y e s , I was trave l ing a lone on th i s  sec t i on .  A f t e rward s I got 
more sense . And then I f inal l y  found out the th ing t o  do . 
D e s p i t e  the s e  poor road s and the l ong d i s tanc es b e tween the s e  
v i ll ages the re we re o l d  t rucks that w e r e  making th ese voyages 
be tween v i l l age s wi th a l l  the produce , sacked bar l ey ,  fruit s , 
everyth ing tha t  th ey co uld pack on the r e . They we re a lways 
ove r l oad ing them . 

Of ten they would b e  s i t ting on the s i d e  of th e road broken 
d own rather than mov ing . But at least some of the s e  got through . 
So the th ing to d o  was , obv ious ly , pay very s t ric t  a t t en t ion t o  
the way they went . There was noth ing ma rked , no road s igns , no 
d i s tanc es , noth ing . So the be s t  th ing t o  do was t o  wai t unt i l  
a truck came . Some t ime s that was an hour . Some t imes it was a 
hal f a d ay .  Some t ime s i t  was two d ays . But you would wait un t1 . 
a t r uck came and then go r igh t a f t e r  the t r uck as far as you 
could f o l l ow unt i l  he s topped again . So that was the me th od in 
much of that nor the rn d e s e r t  r e g i on .  

One o f  the very s trange s t  th ings that happened was in one 
of the s e  v i l l ages wh ere I s t opped to eat and s tayed ove rnigh t . 
Us ual l y  I would j us t  s leep in the car . Th e r e  we re no h o t e l s  or 
hous e s  or anyth ing that was liveab l e , so I would j us t  s l e ep in 
th e c a r . It  was sort of a s tat ion wagon . I could j us t  s e t  back 
the seat , and I had an old mat t r e s s  and I ' d s leep on that . But 
in th is one sma l l  vi l l age I got int o , th is ind iv id ual came up to 
me and he saw th is c ar , wh ich was th is Ch evr o l e t  s tat ion wagon . 
He cer tainly d id n ' t  look l ike an Afghan , and immed iate ly he spoke 
Engl ish . And he was fairly we l l  d r e s s ed . He ' d  j us t  gotten off 
one of the s e  t r ucks and gotten in t o  th is v i l lage , and of course 



Olmo : he couldn ' t  f ind any th ing to eat . So he was very surpr ised to 
s e e  thi s  car there and see me there . 

I introd uced myse l f  and he int roduced h imsel f .  He was 
with a Dutch company , Ph i l l ips Electric  Company I be l ieve , and 
he was ac tually a s a lesman that had been to Kabul and he was 
go ing over  to Per s ia .  He asked me if he could have a ride to 
Hera t ,  next to the Pers ian bord er , which was a long way of f .  
I t  was another two hund red mil es . In that country two hund red 
mile s is a lot of road . 

And so I d id have h i s  companionship from there on d own . 
But I tel l you we had a bad t ime ! I t  was a terribly bad road . 
We broke down many time s .  And the other thing that was d i s ­
conce r t ing was that anything that was loo se ,  that was capab le 
of be ing removed from the car , would be removed .  
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Now , it was a very s trange th ing . It wasn ' t  really outright 
s teal ing . I mean , it  was j us t  a curious thing , especially with 
the children,  or even the grown - ups . They wou ld come to th e cat 
and they would rub the s ide  of it . A lot of them , of  course , 
hadn ' t  seen too many cars in some o f  thes e  village s , so they 
would sor t  of rub it . Then the next thing they would do  is to 
t ry and t urn some thing or twi s t  it so that , for example , s ide  
mirrors - - I  j us t  d idn ' t  have any side mirrors l e f t .  And the 
other th ing was that , a l though , I had about s ix extra gas caps 
to close the gas tank, I lost one after the other . And I couldn ' t  
even , as cl ose as I watched when I s topped and when all the se 
kid s and people wo uld crowd around th i s  car (of course , th ey ' re 
jus t  curious) the gas cap would d isappear . You could be t it  
would d i s appear , but  you could n ' t  see  anybody taking it . You 
know very well  that i t  was taken . 

It wasn ' t  only that . Even th ings l ike nuts or bolts , they 
would s uddenly j us t  try and t urn them . Anyth ing that would move 
woul d be gone . 

And th e w ind ow s . As hot as it  would be , o f  course ,  you ' d  
like t o  leave the wind ow down . But i f  you le ft  a crack in the 
window l ike that , the wind ow would be broken in no time , or jus t  
lowe red somewhe re . How they ever d id these  things , I don ' t  
know . But they ' d  break it . Anything tha t  was moveable . 

And ye t there was no mal ic iousness  about it . I t ' s  a quirk. 
It ' s  hooked up with their c urios ity . They have thi s  thing of 
removing someth ing moving . Anything that move s has some glamour 
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d o ub t  that they have any use at a l l . What use c ould th ey 
have w i th u gas cap ? 

We l l  then , the f i r s t  large t own ,  wh ich was Herat , tha t  I 
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got in t o ,  we we lded prac ti c a l ly everyth ing on the car th at c oula 
be moved . So I had a cha in w e l d ed on the gas cap . I even had 
the head l igh t s  we l d ed w i th two s t e e l  b r ace s on e ach s id e .  I 

had the fron t  bumper wel d ed . Anyth ing tha t  c ould pos s ibly move 
was j us t  s e a l e d  in p lace be c ause the car was j us t  be ing d enuded 
a s  we we re going al ong . It was r e a l ly fantas tic . I could wel l  
s e e  tha t  i t  wouldn ' t  b e  long be f ore the fend e r s  would d i s appear , 
everyth ing . Because th ey ' d  ge t und e r ,  over , everyth ing . Th e se 
kid s  are s ome th ing ! [ Laugh t e r ]  Ye t very f r iend l y .  J us t curiou� 

Wel l ,  I l e f t  my Dut ch f ri end at Herat bec ause I wanted t o  
g o  back o n  th e t r ip so uth . Then ,  I d id r e a l i z e , too , that 
a l th ough I could see l o t s  of th e s e  fruits in the bazaars , wh en 
I h i t  s ome of th e se v i l l age s tha t  th ere was no way to find out 
where they c ame from . I d id n ' t  know enough of the language . 
I couldn ' t  p ic k  up enough word s t o  a s k  whe r e  th i s  comes from 
o r  what i s  i t  and s o  on , th e name s . I was lo s t .  

So I s a id , ·�el l ,  I could spend a lot o f  t ime and get 
nowher e . "  I finally got back t o  Kab u l , and that was real l y  
j us t  the f i r s t l oop aro und the nor th e rn p ar t  of the country . I 

go t back to Kabul and th e embas sy d id t e l l  me that there was an 
agr i c u l t ural adv is o r , Mr . Yo ung , who was very helpful t o  me 
l a te r on , that was working w i th the Mo r r i s on - Knud s e n  Company 
out of Id aho . 

Mor r i so n - Knud sen a t  tha t  t ime was build ing a dam near 
Kand ah ar for the A f ghan gove rnment .  And , o f  c ours e , par t of the 
c ontract was tha t  th ey use only Afghan labor wh ich was very 
d i f f i c u l t  on them bec ause th e Afghans we re not used to us ing 
mach ine ry , and they wer e  hav ing , of cour s e , l o t s  o f  prob l ems . 
But anyway the emb a s sy ad v i s e d  that I should contac t Mor r i s on­
Knud s en , wh ich I d id ,  and they were very he lp f u l .  In fac t ,  
when I was i n  that part o f  the coun try I ' d s t ay in th eir barracks 
and they had , to me , food out of th i s  wor ld . They had i t  
prepared and i t  w a s  cooked , and i t  was imported , mos t o f  it . 
So I was ve ry very h appy to ge t back th e re when I could , j u s t  
t o  s t ay a few d ays and e a t  we l l .  

We l l , the r e  we r e  l o t s  and l o t s  o f  things that came up . 
Mor r i s on - Knud s en d id h e l p  me out in rec ommend ing an A fghan that 
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they h ad and they though t was a h igh c a l iber boy , that 
p r e s umab ly knew the country qui te we l l .  H e  was very he lpful . 
O f  course , he knew th e l anguage . But a ve ry s t range th ing 
h appe ned . Wh en I mad e a t r ip again in t o  th e c ent ral par t o f  
t h e  coun t ry ,  up i n  the north e rn p a r t  o n  ano th e r  road , he g o t  t u  
ac t ing very s t r ange . 

I would leave h im v e ry often to d r ive the aut omob i l e  
be c ause I ' d  g e t  s o  t ir e d . I ' d us ual ly d r ive , if I could , mo s t  
of the ni gh t too , i f  the road was a t  al l d ec ent bec aus e you go 
so s l owl y . You can ' t  go fas t bec aus e th e r oad s are al l full 
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o f  ruts and you ' ve j us t  got to c r e ep along . Ten mile s an h our 
is a good s pe e d . So you ' d  ge t so tired , and it was so d us t y .  
You ' d  ge t v e ry d ry .  H e  d id know h ow t o  d r ive a car (he p r obably 
d rove a j e ep for Mo r r i s on -Knud s en) ; a t  leas t he s e emed to d r ive 
quite we l l . So I l e t  him d r ive oc c as ional l y ,  e s p e c ial l y  at 
n igh t when I was t i red , and th en I ' d  s l e e p  in the s e at . 

RE SCUE FROM A GORGE 

We almo s t  had a d i s a s te r  one n i gh t , and I corre lated it w i th 
the fact th a t  he wasn ' t  s l ee py but th at he was wor ried ove r 
s ome th ing , and I couldn ' t  get through t o  h im ,  or he d idn ' t  
wan t to t e l l  me wh a t  was wor rying h im .  We l l , anyway , th i s  one 
n i ght we we r e  going al ong in the d e s e r t  s omewh e r e  and I woke 
up w i th a s t art . My head c r ac ked back and I fe l t  l i ke I was 
be ing b l as ted th ro ugh th e air , and we c ame d own in a crash . U t  

c ourse , i t  was p i tch d ark . And a l l  o f  a s ud d en I heard wa ter 
r unning . 

He had c ome ac ros s th i s  l i t t l e gorge ab out twenty fe e t  
d e ep w i th a s t re am o n  the bot tom ,  and h e ' d  mi s se d  the b r id ge . 
In s tead of going ove r the b r i d g e  h e  j us t  went ove r the s id e  of 
the gorge , and o f  c o ur s e  the car was go ing ab out f i f t e en or 
twenty miles s o  we j us t  went out in s p ac e . And as th e th ing f e l l  
i t  comp l e tely turned ov e r  s o  th at the wh e e l s  we r e  s i t t ing up r i gh t . 

I took a l o t  of p i c t ur e s  of a lot of th is . I used to g ive 
t al ks h e r e . I h ad d ozens and d ozens of talks unt i l  I got s o  
t i red o f  giv ing t alks - -because th e s e  p i c tures we r e  very in t e r e s t ing 
to peopl e .  

We l l ,  the s t a t ion wagon went ov e r  l ike th i s ,  c omp l e t e l y  
up s id e  d own , and th e d oors h ad a l l  opened . The a t t i t ud e  o f  the s e  



O lmo : people was fantas t ic ,  and th is is a good examp le o f  i t . Th i s  
ch ap was gone . Pretty s oon I fel t  one of my legs in wa te r . 
I had been th rown out the s i de of th e c ar as i t  turned ove r , 
and I was s i t t ing on par t of th e b ank , almos t wedged up the 
s ide of a rock , and my leg was in water . And I he ard th is chap 
ye l l ing from d own the s t re am a ways . I gue s s  he had d umped 
into the wate r  and went d own a ways . 

Jus t then i t  was about t urn ing d aybr e ak . It was about the 
f i r s t  l i gh t coming out acr o s s  the c ountry , and I f inally s aw 
h im come up more or l es s  as a shad ow .  He came walking up the 
bank w ith one shoe in h is h and . He wore old tat tered t enn is 
sh oe s . And he h ad th i s  one shoe in h i s  h and , and no shoe on 
e i the r  foo t .  He walks up to me , s o aking we t ,  and of cours e , 
th ey ' re always pre tty d ir ty ,  and h e  c ame up to me - -and you 
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know wh at h is f i rs t s t atemen t was ? "Wh ere ' s  my shoe ? "  [ Laugh te r ]  
The oth e r  shoe he was mis s ing . N o  expl anation .  No fear . No th ing 
as to wh at h appened . 

H e r e  he t urned the c ar ove r ,  we ' re s i t t ing at th e bot t om 
o f  the gorge . TI1e car was s i t t ing l ike th i s  and th e r e  was wat e r  
runn ing thro ugh th e t op o f  the c a r  b y  now .  Everyth ing was we t .  
' 'Whe r e ' s  my oth e r  shoe ? "  So he went off down the s t r e am t o  look 
for his o th e r  shoe . [ L augh t e r ]  

So I j us t  s at d own l ike th i s  with my head i n  my hand s , and 
I j us t  c ouldn ' t  comp rehend th is at al l .  W e l l ,  the s un c ame up . 
We were o u t  in nowhe r e . I l ooked out th is way . No th ing . I 
l ooked out the bac k .  Noth in g .  The s t r e am was , I d on ' t  know � 
it was a good twent y - f ive f e e t  d own . And , ac tua l ly , it was a 
pool th at we h ad d umped int o ,  s o  i t  was really a very narrow 
s tr e am .  But w e  had happened , for tunat e l y ,  t o  h i t  a p re t ty wid e 
area with the car . But the c ar was wedged in . It had j us t  
f l ipped l ike th is , and that th ing was wed ged in with the two 
bumpers and it was s t and ing j us t  a we e b i t  above the wate r .  The 
wa ter was actually go ing th r ough the top . 

So , ''Whe re ' s my oth e r  shoe ? "  

So th e s un s oon came up and I t old h im ,  I said , 'We h ave 
to get h e l p . W i l l  the r e  be any t rucks coming by ? "  "No , I 
don ' t  think s o .  Not on th is road , n o t  too o f ten . "  I s aid , 
'We ' l l wai t . "  

Th e on ly nice th ing abo u t  i t  was the wate r  seemed to be 
d r inkable .  I t  was pre t ty good water ,  and mo s t  o f  i t  is not . 
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Mo s t  o f  i t  i s  ve ry s alty . But th is wa ter seemed t o  be d r inkab le 
and it was a l l  righ t . We l l ,  then he said , 'We not worry .  We 
not wor ry . " We l l ,  I was wo rr ied ! [ Laugh s ]  

Pre tty s oon I s aid , " What are w e  going t o  do ? "  H e  said , 
'We ' l l wait . "  I s aid , 'We ' ve got to do some th ing . "  So pre t ty 
s oon I s tarted to walk out and look and s e e  wh at was around . 
It was bare , pebb ly , d e se r t  coun try , but ther e  we re mountains . 
But , Lord , they looked l ike they we re f i f t e en miles away , way 
off in the d is tance . But pre t ty s oon we saw a l i t t le wisp of 
smoke way out s omewhere and he recognized th at i t  mus t h ave been 
a nomad c amp ,  w i th sheph e r d s  out in the d e s e r t . They have a 
few came l s  w i th them us ually , that ' s  abo ut al l .  I f  they ' re in 
pre t t y  good shape they have a few she e p .  

But , anyway , he rec ogn ized that th ere were p robably nomad s 
d own the r e .  So I s a id , 'Wel l ,  you ' d b e t t e r  go out the r e  and 
t e l l  them we need h e lp .  Get someb ody so we c an ge t s ome word 
back to th e v i ll age s ome way or ge t back to the v i l l age , becaus P 
c e r t ain ly we c an ' t  wal k .  F ind out whe r e  we are . "  

H e  says , ''No . " He d idn ' t  want t o  go . Ins te ad , he says , 
"I ' ll pray t o  Al lah . "  So of course , he take s h is shoe s off and 
washe s  h is f e e t  in the s t r e am and g e t s  d own on the ground , you 
know how they do i t , and face t oward Mec ca . So I don ' t  know . 
For ten minut e s  he was praying to Al lah . We sat there in mid ­
afte rnoon . I said , "Look . You ' ve got to go and s e e  th os e noma'"' " 
and talk to them . " He was afraid . 

So f inal ly he wen t .  I s aid , "I ' 1 1  walk with you . 1 1  So I 
went w i th h im .  But on anothe r  occas ion I had been near th ose 
c amps and it was very , ve ry d anger ous . They have d o gs that are 
ext remely vic ious , e s pec ial ly to fore igne rs , and i t ' s  very , 
very d angerous t o  ge t near one of those nomads unl e s s  you ' re 
with another Afghan that knows how to c a l l  those d ogs off , or 
ye l l  t o  the people wh o  own them . 

Anyway , sure enough , we got close and the d ogs came . I 
s aid , "I ' m  no t going any fur ther .  You go ahead now . " We l l , h e  
f inal ly mad e f r iends w i th the d ogs al l r i gh t . Th e re we re two o f  
them . So he went back and , s ure enough , out c ome s  a whole 
d e l egat ion of the s e  nomad s in the ir wh ite , not very wh ite , 
c lo th l ike wraps and t urbans wrapped around them . They came out , 
of cours e ,  more or l e s s  expre s s ion l e s s .  Mo s t  of th ose people 
in the c o untry , that ' s  one s tr ange thing that h i t s  you , you 
never s e e  a person laugh - -at anyth ing . The ir face is always 
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But this gr oup j u s t  s t ood the r e  more or l e s s  b l ank . 
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I heard them tal king th i s  wh o l e  thing ove r a t  great l ength . 
F inal ly two o r  thr e e  of the s e  men d e c ided that th ey we re going 
to come over and take a l ook , I gue s s , because they wal ked back 
with us . The y  looked at the car and they l ooked unde r  the car 
and they looked on t op of the car and they looked at the water 
and got thems e lv e s  a d rink . And so I said , '�at d o  they say? 
Can they get us out o f  here ? Can they f ind s ome trucks or 
s ome th ing to get us out of h e r e ?  Can we even ge t out ? "  I 

rath e r  d oub ted that we could even ge t out of the re bec ause the s e  
banks we re s te e p , and the c ar , of cours e ,  was t urned ove r . 

We ll , th en the three of them went back and they c ame back 
again with a whole group . Ins tead of be ing th re e of them the r e  
must have b e e n  a h und red of them. The whole camp , I gue s s , came 
out . I d i dn ' t  know whe ther i t  was j us t  out of curios ity or they 
were going to he lp . 

I s a i d  to th i s  chap , ' � at now ? "  He said , "Oh , th ey ' 1 1  
ge t the c a r  o ut . "  I said , ''What ? They aren ' t  go ing to ge t th at 
c ar out ! "  He said , ' 'Ye s ,  they ' l l ge t it out . "  

I said , ' 'How are they go ing to ge t it out ? "  We l l , you 
wh at they f ir s t  t r i ed to d o ?  They fir s t  tried to get und er tha� 
car , bod ily,  and l i f t  it . It was r id iculous , but they almo st 
d id .  [ L aughs ] They almos t l i fted it . Th ey gr unted and groaneo 
and couldn ' t  r e a lly move i t ,  couldn ' t  even turn it to t ry and 
ge t it upr igh t . A f t e r  the ir exert ion they would get d own on 
the ir kne es and all star t p r aying again . Then they ' d  get unde r  
for anoth e r  t urn . And th is went three o r  four time s . 

I said , 'We l l , I 'm afraid A l l ah  c an ' t  make th is work. I 
apprec iate it and the fac t that they need help , but they ' re not 
go ing to ge t it v e ry s oon . Maybe it ' s  b e t t er to s end the s e  men 
into the v i l l age and ge t a truck . "  

"Too far . Too far . "  Nobody would go that far . That was 
th e reply . 

So the s e  men looked and looked . Th ey sat and they s at . 
Th ey d idn ' t  s e em to be wor r ie d . No exp re s s ion .  S o  then the 
que s t ion was what to d o  next . They we r e  thinking about how to 
approach it . We l l , th e next thing that they d id , they began to 
t ry and turn the c ar ove r .  They d ec ided that they weren ' t  go ing 
to l i f t  it s t raigh t  up and t urn it . They we re j us t  going to turn it . 
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And th is  was really a fantas t i c  ope rat ion .  They we re really 
s ucc e s s ful in turn ing that car . I j us t  d idn ' t  bel ieve it c ould 
be d one . But they went bac k to the ir camp and got a lot of rope s .  
They had very f ine rope s .  They ' re mad e out of camel hair , and 
they ' re very s t rong . Th ey have lots  of thes e  rope s on the ir 
tents . When they s e t  the se tent s up they pull the s e  tents up 
with the s e  guide ropes . They came in with d ozens of th ese rope s ,  
and they got the se ropes t ied in on th e top of the car , on e ach 
s ide of the running board s , and they had that whole th ing laced 
up with r ope . 

And they had one group und er the car s tand ing in the water 
pul l ing from one s id e , and they had the se d ozens of  ropes that 
l ooked l ike an awning , more or l e s s , they had so many ropes t ied 
in the car .  They got th is  wh ole group o f  men over on the top 
and they began pul l ing on one s id e ,  and th e f e l l ows on the oth er 
s ide began pull ing the other s ide , and they be gan to move that 
car . 

By golly , l i ttle  by l it t le they inche d  th at th ing ove r .  
Then they be gan d igging on one side to free the front bumper . 
They began t o  free that s l owly , and , of cours e , they t urned that 
and they sent up a big  r oar . They changed complexion comp l e t e l y  
because th ey had accompl ished i t .  

So then they quit again and th ey got d own and thanked Allru1 . 
[ Laugh s ]  At l eas t now the car was uprigh t , but i t  couldn ' t  go 
anywhere . The cente r  of the car was s t i l l  in the stre am .  We l l , 
it was fantas t ic because for another two days they h ad th ose 
h und red men ,  more or l e s s , working the re . 

You know wha t  the next ope ration was ? Th ey ' d  go int o 
coun s e l s  all the time . Th ey ' d  take maybe a half  an hour to 
decid e  what the nex t th ing t o  d o  was going t o  be , and then they ' d  
get into groups whe re they would d i sagree . One group would want 
t o  do another thing . And then finally they would d e c ide . 

The next thing they d id was that they got r ocks . They 
began float ing d own the s tre am with rocks , and they ac t ually  
bui l t  a br id ge about four fe e t  h igh right und e r  the car . So  
now the c ar was s t and ing on  a r oad , real ly .  

And the y d iverted th is  wat e r  beaut iful l y .  They s tarted at 
the bottom and they got three tremend ous big bould er s , which 
you couldn ' t  ord inar ily move , but they were fant as t ic the way 
they could manipulate th e s e  things with a couple of these came l  
rope s .  Th ey ' d  manipulate the s e  b ig roc ks and use the wate r , 
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but they ' d  get the se ropes around there  and sor t  of guide it  
and f loat i t  in  the water . They ' d  get  these big rocks in the 
bot tom and , of cours e ,  th is  would t ake the stream out . 

Then they began build ing from both s ide s .  They buil t  what 
was e s sentially a road . Actuall y ,  they d idn ' t  have to build it  
complete with the car , but they d id .  They bui l t  the low part 
and began f il l ing it  in unt i l  they had prac t ically  a road . 

So the c ar was now s t and ing out of the water but on a rock 
bridge . But we s t i l l  had this bank in front of us , so  I d idn ' t  
see much point in build ing a bridge unde r  th e car . I mean , it  
was s t ill  a good f ifteen fe et down there at l east , the level of 
the p lateau . 

Well , the next operat ion was they brough t in another crew 
and they had , of al l th ings , j us t  sharp s t icks . That was all 
th ey had . And they began d iggin g .  They dug a road . [ Laugh s ]  
In front o f  the c ar . And they used that d irt - -as they shoved 
i t  down they got in unde r  the car and kep t  pull ing it down on 
this bridge . So they d id two things . They eventually raised 
the br idge and the car each t ime . They had al l these ropes and 
they ' d  pul l one corner at a t ime and would raise it , l it t le by 
l it t le , pack in more rocks and more d irt . And l it t l e  by l i t t le 
the car moved while  the road was in progre s s .  That was 
fantas t ic . 

72  

In three d ays we were out of the r e . None the worse for th� 

c ar .  I couldn ' t  s e e  anyth ing that was comple tely damaged , 
excep t ,  of course , the fenders  were crushed in in the fron t ,  b u. 
the bumpers we re  s trong enough to hold . And in three d ays we 
were on the road . 

I wanted to leave the se peopl e  some money , but he s a id , 
''you can ' t  do  i t . They ' l l be offended . "  I said , "Of fended ? 
But they can buy someth ing . "  "They wouldn ' t  buy it , even if  
you gave i t  to  them. You ' l l  offend them. Don ' t  give them 
anything . "  I said , ''We l l , j ust give the lead e r "  ( the one who 
seemed to always take charge of the se counci ls) , "give h im 
s ometh ing . "  I was wil l ing to give them plenty . I was so 
thankful for ge t t ing out of there . 

So - -we l e f t . "Thank you" was al l .  Al l we said was , "Thanks 
be to Allah . Salome alekum. " That ' s  the way you gree t  eve rybod y ,  
and that ' s  the way you say good by .  So , "Salome alekum, " and the se 
people went off again . 



Olmo : 

7 3  

And h e r e  we were , we were on the road again . But , y o u  know , 
i t  wasn ' t  long after th at when I go t to th e bot tom of why th i s  
chap had ac ted th e way h e  d id .  And that i s ,  he was scared to 
death . He couldn ' t  und e r s tand the l anguage of the s e  p e ople 
comple t e ly , and I s aw that he was ge t t ing into d if f i c u l t i e s  l u L s  
of t ime s i n  exp l ain ing th ings to them . He w a s  a l it t l e  b i t  
afraid of them , and perhaps they d idn ' t  q u i te t r us t h im .  

But , anyway , we kept going and I th ink we h ad gone another 
d ay ' s t r ip , perhap s , a h und red or a h undred and twenty mi le s , 
and we we re ge t t ing , of cour s e ,  far ther away from Kab ul al l the 
t ime . I fe l t  a lo t be t t e r  now th at we were back on the road , 
and he se emed to do b e t t e r , too , but he always ke p t  asking 
q ue s t i ons , "Wh en are we going to t urn back? " I said , ''No , we ' r t!  
going t o  g o  r igh t on . We ' re going t o  go r i gh t  on t o  Herat . "  

He said , "It ' s  a long way . "  But he wasn ' t  so much afra id 
of the long way .  But h e re ' s  another q ueer th ing . We b ed d ed 
in at nigh t , and th is morn ing I got up at s unr i s e - - the s un 
u s ually wake s you up - - and my f r i end was gone . He ' d  t aken my 
blanke ts with h im ,  and h i s  b l anke t r o l l  as we l l .  He ' d  taken 
mos t  of my food . Apparently he had d one all th i s  while I was 
sl e e p ing . 

And I never s aw h im aga in [ laughs ] unt i l  I go t back to 
Kandahar month s l a ter . I asked Morr i s on-Knud s en , and th is 
chap c ame out and he me t me . No apo lo gies . He gree ted me 
l ike a long l o s t  unc le . He d idn ' t  ment ion that he ' d  taken any­
th ing . I t  was j u s t  a normal d ay to h im .  

But th is i s  very u s ual over there . 
in the e th ic al ways we d o .  F o r  example , 
hone s ty .  They don ' t  con s i d e r  hone s ty in 
Nor do they cons ider taking some th ing if 
i t . Noth ing s inful about it . 

They don ' t  s e e  th ings 
the q ue s t ion of 
the s ame way we d o .  
they th ink they need 

Teiser : But they would be offend ed t o  be paid for the i r  work� 

Olmo : Ye t ,  the se nomad s would be of fended if you paid them . I t ' s  
a very very s tr ange s i t uat ion . And th ere we re quite a few 
experien ce s l ike th is that we re inter e s t ing . 
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But in fact unfortun at e ly a lot of th is c ount ry that we trave rsed 
was de s e r t . Th ere were no tree s ,  unt i l  you c ame to th e s e  v i l l age s 
th at had wat e r . And , of cours e , they we r e  of t en ge t t ing the i r  
wat e r  through the s e  q an at s , und e r ground channe l s  that they d i g  
b y  hand , and th ey j us t  mound them out l ike goph e r s . They go 
in and make a channe l ,  to the wat e r  d own und erne a th in thi s  
d e s e r t  country , and th ey b r ing th is wat e r  int o  the v i l lage s .  
They have the s e d eep we l l s  that th ey j us t  d ig ,  d ig ,  d i g un t i l  
they g e t  wate r .  

Th e s e  v i l l age s ,  they would have th ings growing ar ound th em. 
And th at wa s anoth e r  prob lem. I could s e e  th e s e  fruit tree s ,  
b ut th ey wer e  al l ins id e a wal l e d  l iving compound where th ey 
had the i r  h o us e s  and the i r  gard ens and so on . So when you ' d  ge t 
to a v i l l age you ' d  s ee th e s e  th ings , fruit trees or g rap e vine s , 
but there would be no way to ge t in t o  s e e  th em . 

S o  I ' d  h ave to take th i s  le t t e r  that I h ad for gas ol ine . 
I would t ry and f ind a maj ord omo of the v i l l age , th e mayor , and 
g e t  th i s  le t t e r  to h im and that would be the introduc t ion . 
Th en , of cours e ,  as long as th i s  chap was with me he could 
in terp r e t . When I was by mys e l f  I had a d i ff icul t t ime . 

Occas i ona lly s ome of the eld e r s  of th e v i l l age , s ome of th e 
b e t t e r  educated one s , could s peak s ome F rench , and I knew Fre n c·h , 
and very of ten F re nch was he lpful , more so than Eng l i sh . 
Pract ically no one knew Eng l i sh out in th e s e  vi ll age s .  Occas io�al ly 
th e r e  would be an e ld e r  that knew a l i t t le Engl ish . So th en I 
could get al ong quite we l l . And they we r e  very hospitab le , very 
hos p i t ab l e . 

They ' d  g ive you tea . You ' d  s i t  d own and th ey ' d  o f f e r  you 
f ood . Of cour s e , when the y  had the family meal you ' d  never s e e  
a woman . I never s aw a woman in the house or a comp ound or 
ins ide of the home at al l .  They never appear to gre e t  gue s t s  
o r  anything . The woman i s  always i n  t h e  ki tchen s omewhe r e . 
And at th at t ime she was always in purd ah , ve i l . 

And you know that th e r e  are women in the hous e doing the 
cookin g ,  d o ing the s e rv ing and ev eryth ing , but they wi l l  never 
appe ar in the s i gh t  o f  a vis itor . Even in the v i l l age th e woman 
wi ll d i s appear . They wil l j us t  h i d e  and never appear in p ub l i c .  
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Olmo : It was a very pecul iar th ing beca use if you happened to be 
r id ing a h o r s e  or s ome th ing , and you ' d  look back th rough a v i l l age 
you ' d  s e e  a l l  the s e  l i t t le head s with the wh ite purdah peeking 
ove r the edge of the w a l l s . You c ould s e e them s t icking above 
the wal ls . Th ey d idn ' t  real ize that you c ould s e e  th em , but 
they were looking at you as you we re leaving . A l l  th e s e  l it t le 
parape ts and s o  on . They ' d  be looking ove r  th e s id e ,  curious . 
Th e ir curio s i ty is fant a s t ic . 

T e i s e r : D id anyone und ers tand the kind o f  s e arch th at you were making? 
Did they have any concept of i t  at a l l ? 

O lmo : Some of the v i l l age e ld e rs d id .  They c ould follow th ings . Th ey 
were very he lpful because they ' d  know wh ere th e s e  fruits wer e , 
even had name s for them , and th at was us e f ul . However , the big 
d i f f ic ul ty I got int o  was in s e le c t ing and p r e s erving the 
ma ter i a l .  Wh ere I could get s e ed s  it was good . I c o l l e c t ed 
s ee d s  and I used to then spend t ime wh en I came t o  a s t ream , 
wash them out and d ry them and bag them . 

B u t  many of the fruits I wan ted , I wan ted c ut t ings of them , 
e s pec ially grape s .  And s o  I had a box f ixed up in Kabul . I 
fina l l y  fo und sphagnum mo ss , and got mos s  in th is box and had 
i t  l ined with tin s o  I could ke ep the mat er ial mo is t .  And I 
f igured if I could g e t  back to , s ay ,  Teheran in Pers ia , th ere 
was an air s e rvice th ere that I c ould a i r  ma i l  the s t uff back tu 
the Un i ted State s .  

W e l l , un fortuna t e ly , th e t ime in te rva l s  we re j u s t  too gre 1 • .  

Th e s t uff would be in th e s phagnum mos s  s o  long th at I had it 
growing in many c a s e s , and I would l o s e  it . I couldn ' t  p r e s e rvt 
i t  long enough . I had no r e f r igerat ion .  And so I l o s t  a 
tremend ous amount of und oub t ed ly valuable mat e r ial . 

I d id , howeve r ,  ge t a lot of s eed s , and I d id g e t  a few 
grape c ut t ings in P er s ia wh en I was c lo s e  enough t o  Teheran , 
w i th in two o r  thr e e  days of Teh e r an us ual ly , to br ing th e 
mat e r i a l  in and g e t  i t  s ent o f f . And I d id ge t s ome grape 
var ie t ie s  wh ich have proved very valuab le to us . Many of th e 
t able grap e s  are exce l l en t  var ie t i es , Th ey have very , very 
firm berr ies , c r i s p  b e r r i e s  tha t  are very d e s irab le from the 
s t andpo int of our c omme r c ial need s .  We ' ve used a number of 
the s e  to ge t new var ie t ie s ,  and th ey ' ve b een very , very good 
varie t ie s . 
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However, the surface over there was just scratched because 
I trave led several thousand mi les over desert, not real ly in 
areas where the fruit was being grown. I could return, or I 
could he lp somebody e lse go back into areas which wou ld be much 
more profitab le. For example, in the northeastern part near 
Tabriz, in Persia--we ll, that would be north and west of Teheran ­
is an extremely ferti le area from the standpoint of fruit 
varieties and even native spec ies. It's just a tremendous ly 
old area and planted with many many d ifferent spec ies o f  things . 

Of course , they plant most th ings just from seeds, so 
there's a tremendous variation. And l itera l l y, for example, 
any variety or any type of spec ies you want to mention . Almonds , 
for examp le . In the northwestern part of Iran there are vi l l age s 
there that have l iteral l y  mi ll ions of a lmond trees. They're 
just planted all over the place. They'll cover who le va l leys. 
And every tree is different from every other tree. It ' s  a 
fantastic amount of variation . And somebody could go over there 
just about find a l l  of the variation that you ' d  want to find . 

I did bring back qu ite a few co l l ections of a lmonds. But 
undoubtedly there ' s  a wea lth of material just in that section 
of Iran. Now it ' s  much more of a productive area than, say, 
down in the southern desert areas where you do f ind some 
almonds. But, nothing l ike that area. 

We l l, this is someth ing, at that time, no one knew. No ow:: 
could te l l  you where these things had grown or how they ' re grown . 

Pomegranates , for example. I heard many many times that 
they have a seedl ess pomegranate, so I made several trips in 
Afghanistan to find this seedless pomegranate, but it was a 
wi l l -of-the-wisp. Every time I got close to it somebody would 
say, "Oh, yes. We have seed less pomegranates . "  So we went out 
to see seed less pomegranates, where they were . Then pretty soon 
they wou ld say, '�o . This is not the seedless pomegranate . 
That's over in the vi l lage so-and-so . "  So you'd go over there 
and you ' d  get the same story again. But unquestionably there is 
a seedless pomegranate--I think. [Laughter] Which may be valuable , 
From the descr iption, it is a valuable variety. And it ' s  thought 
a great deal of, but apparent ly it's never rea l l y  been found over 
there, as far as we're concerned. 

Now, other th ings were very interesting. They had apricots, 
for example, extremely high in sugar. They were ca l l ed "shakar, " 
meaning sugar drop . They were extreme ly sweet. They would just 
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used to br ing in that extreme ly h igh s ugar content . And in 
many c ase s , for example , they had apr ic o t s  that they grew 
mor e for the kerne l s  than they d id for th e fruit . Of cours e 
they would g e t  the s t one s out , crack those , and th ey were e a t e n  
l ike you would e a t  the almond . And they ' d  press them o u t  i n  a 
mor tar and s imp ly s q ueeze th e o i l  out . They h ad th e s e  l it t l e - ·  
we l l , i t  looked l ike one o f  the s e old fash ioned alad d in lamps , 
almos t exac t ly .  And they used that for a l ight . 

Te ise r :  Whe re was th at ? 

Olmo : Th at ' s  in northern Ind ia , c l o s e  t o  the Tibe tan border . There ' s  
v i l l age s way up th e r e  in th e mountains . 

Teise r :  What was the s tory of the o r i g inal v in i fe ra? Were you making 
an e f fort to f ind i t , or d i d  you happen to find it ? 

O lmo : We l l , I th ink many people that have seen the plants in the 
Midd le East have seen w i ld v in if e ra . Th ey were d e s c r ibed up 
in the Caucas ian region ,  Casp ian reg ion by Vav ilov and s ome 
o f  the other Rus s ian plant explore r s . Howev er , I went l ooking 
for the w i ld v in i fera , but r e a l l y  d idn ' t  find any un t i l  I was 
trave l ing in nor th ern Per s ia . Th i s  was up near , we l l , on th e 
r oute to the southern shore of the Casp ian Sea . 

Yin i fe ra ,  o f  c ours e ,  i s  not very cold r e s i s tant so it was 
rather remarkable that th is spec i e s  woul d be nat iv e in that 
are a .  But I th ink the reason is that the mod erat ing inf l uenc e 
of the Casp ian Sea , wh ich is q u i te warm , keeps the wint er 
t empe rat ure s from going so low .  

But I was trave l ing th rough th is smal l town . I t  was quite 
i s o l ated , and th ere was th is s tr e am ,  and I d id happen to look 
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up on some of th e rocky led ges and I saw wh at looked l ike wild 
grape s .  And s ure enough , they we re . I c l imbed up the re and got 
s e ed s .  We in trod uc ed some of the s e  here . They do have all th e 
q ua l i t ie s  of the c u l t ivated wine grapes , except th e ber r i e s  are 
smal l .  And they do make a reasonab le wine d irect ly , wh ich is 
typ ical of a lot o f  w ine grape s .  

Now , inte r e s t ingly enough , we have now used these in 
various ways , the se w i ld ones , to br ing in some of th e charac t e r s  
that I th ink perhaps we re los t in c u l t ivat ion . It ' s  a ve ry 
inte re s t ing th ing th at we 've used some of th e s e  wild grap e s  now 
to cros s  w i th our s t and ard w ine grape var i e t i e s . And we have 
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I th ink , that they have br ought in flavor ing mate rials from 
the wild grape , wh ich were l o s t  perhaps in the course of 
d ome s t ication .  S o  they ' re going t o  b e  very use ful th at way . 

The other inte r e s t ing th ing is  that , of course , the wild 
vine exis t s  in th e two d i f ferent sexual type s of flowers , the 
male vine and the female v ine , whereas mos t of our cul tivated 
vari e t ie s  have both sexe s on the s ame f l ower . In the nat ive 
vine - - one way of d i s t inguish ing the nat ive vine is  that the 
vine e i ther has frui t ,  wh ich is female , o r  i t  is male and j ust  
prod uc e s  pollen. So ther e ' s  a fruitful vine and a non- fruitful 
vine . 
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And , of course , we got seed s of these wi ld forms and we ' v e 
grown many vines up here in Davis . We th ink they might be 
useful in a number of re spec ts . One i s , for example , that we 
have s ome id ea now that the c u l t ivated forms of grape s ,  wh ich 
have the perfe c t  f l owe r and are h ence s e l f - fruit ful , that the s e  
have arisen from the male type , n o t  the female or fruitful form . 
Bec ause of the fac t that the c l us ter , the blos som c l us ter of 
the male form as you ' l l  f ind i t  in the wild is l arge , l ike our 
l arge c l uste red grape s ,  wh ich are th e c u l t ivated forms , wh ere as 
the female type in the wild is a very small c l us ter . So i t  
appears that the male c lus ter has changed over . And we have 
s ome breed ing evidence of that now from our s tud ies  that the 
wild male vine occas ionally prod uc e s  some berrie s .  The f lowe r 3  
seem to b e  occas ionally fertile , so  the s e  ma le vine s that 
ord inar i ly prod uc e  noth ing but f l ower s  in abund ance occasionc ! l y  
prod uc e berrie s .  

We 've been ab le now to s e lect  to get the s e  male forms more 
and more fer t i le un t i l  we think we can arrive at a c ompletely 
fe r t i l e type of f l ower , wh ich would prove exper imentally , perhaps , 
that the hermaphrod i t ical pe rfect fl ower ing form is to be d e r ived 
from the male type b ecause of the fac t  that the charac ters of 
the f l ower c l us ter in the c u l t ivated forms are very s imi lar to 
the mal e f l ower ing forms that occur in nature . 

So the s e  wild vine s have s ome prac t ical in tere s t , and , o f  
course , we are inte res ted i n  the early h i s t ory of how the s e  
var ie t i e s  deve l oped and how they got d i s t r ibuted and the or igin 
of vinifera as a whole . I t ' s  very ev id ent , though , from s tud ies 
with th i s  wi ld grape , that th is  is  very c l os e l y  all ied to a 
wine grape type . Smal l black be rries � The growth charac teris tics 
look very much l ike many of our wine grape s . However , th i s  is  
s uch a far cry from the other grapes you f ind ove r  th ere that 
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very l arge wh i t e  berr ie s . They seem to h ave very thin leave s 
and d i ffe rent charac t e r i s t i c s , in gene ral , than the se wild 
type v in i fe r a . 

So we ' re now que s t ioning the fact that all of the s e  
c ul t ivated forms have ind e ed come from one specie s .  It ' s  very 
l ike ly they h ave not ,  th at the re are other spec ies somewhe r e ,  
e i th�r s t i l l  pre sen t  somewhe r e  over the re i n  the Middle Eas t ,  
or perhaps that h ave grown e x t inc t and h ave given r is e  t o  other 
typ e s  of varie t ie s .  I n  o th e r  word s , vinifera is  a ve ry complex 
group of n a t ive th ings perh aps , r a ther than one s i ngle typ e .  

There are mo re and more evid enc e s  ac cumulat ing th at this 
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i s  the case . Now we would l ike to do furth e r  work , for exampl e ,  
in the s outhern part of th e M idd le Eas t . The reason beh ind that 
is  that many of the se t able grape type s are not ve ry cold 
r e s i s t an t , wh ich means perhaps th e s ub - species that entered into 
th e i r  origin mus t h ave come from a more southern lat i t ud e . 

So I th ink I ' ve talked ab out enough , for tod ay . 
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UNIVERSITY STUDENTS AND PROGRAMS 

Teis e r : Your work with advanced s t ud en t s  i s  par t icularly inte r e s t ing , 
I should th ink ,  because of their  future work in gene t i cs . 

Olmo : At the pre sent t ime I have four s t ud en ts  working t oward their 
doc torate in gene t ic s . Mo s t  o f  the s t ud ent s I take get the ir 
Ph . D .  in genet ics , al though I 'm also on th e p l ant phys iology 
group , s o  they could take th eir Ph . D .  in plant phys iology i f  
they want . 

But the int e r e s t  i s  main ly in the genet ic s  of th e vine , 
and mo st  of th e s tud ents h ave been t rained in the maj or field 
o f  gene t i c s . I th ink one of my fir s t  s t ud ent s  got h i s  Ph . D .  
degree i n  gene t ic s  in 1 93 9 .  That was D r . Thomas E .  Randal . 
He was a s tud ent in Vege table Crops and had some d i f ficul ty 
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in ge t t ing a sat i s fact ory proj e c t  for research , s o  he was a 
l i t t le d i scouraged and appea led to me as a member of th e gene t i c z  
group a t  the t ime i f  I could l ine up a problem for h im .  

So h e  came into our depar tment re ally f rom Ve ge table Crop s . 
He comp l e t ed work on trip loidy in the European grape and d id a 
good th e s i s . And then later , intere s t ing ly enough , h e  went 
back int o vegetabl e work after he got h i s  d egree . Then , I 
b e l ieve , he became the head of one of the vege table  research 
s tat ions in Wash ing ton S tate . He was the f i rs t  one , as I rememb e r l 
to re ach the Ph . D .  And s ince that t ime I th ink I ' ve had s ix t een 
others  that h ave been c omp l e ted . Some of them , I th ink , h ave 
b een ve ry s uc ce s s ful . 

Dr.  [ Spenc er W . ]  B rown , a profe s s or in the genet ic s  d ivis ion 
at Berke ley , took his  Ph . D .  on some wi ld b l ackbe rry material 
th at I had available . We mad e  coll ec t ing trips th roughout the 
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whole Pac i f ic Coas t reg ion t o  ge t them ,  and br ough t t h e  mate r i a l  
to Davis . Th is was par t of h i s  the s is , the evol u t i on and or igin 
of the Pac i f ic b l ackbe r r i e s . I ' d always been int e r e s t ed in 
bl ackb e r r i e s  as a boy , and c arr ied th is int e r e s t  through r e search 
s imply for the reason that the g rape vine take s so long to c ome 
into fru i t ing from s e ed . Three or four years are nec e s s ary . 

In the b eg inn ing we d idn ' t  h ave enough mater ial for a 
s tud ent t o  t ake the Ph . D .  The re wasn ' t  s uf f i c ient b reed ing 
mat er ial for r e s e arch . But afte r  a wh i l e  we got populations 
e s tab l i shed and many d iff erent c r os s e s  made , s o  then we had 
s u f f icient mater ial to tr ain s tud ents in grape mat e r i a l  as we ll . 
But the b l ackberry mat er ial was much more favor ab le bec ause you 
could grow them in a sma l l  space . You can f r ui t them in a mat t € r  
of month s , and very wide hyb r i d s  are pos s ible . 

So some of my s t ud e n t s  were t r ained in th e early d ays wi th 
bl ackbe rry mate r ial , and i t  proved ve ry favorab le . Dr . Brown 
became q u i te a world authority on th e gene t ic s  of s ca le insec t s  
par t i c ularly the c oc c id inse c t s , scal e s  of various kind s . Then 
I b e l ieve , he went on a leave in Trinidad and got more ad vanced 
work the re . He j us t  kep t  moving up in his f i e ld . He has been 
very succe s s f u l . 

But I th ink th at a l o t  of th e early int e r e s t that Dr . Brcwn 
showed was , pe rhaps , engend e r ed on these col l e c t ing trips . He 
got th at into h i s ve ins , s o r t  of . When he got inte res ted in 
s c ale insec ts , then he s t ar ted making tr ips around th e world 
and c o l l e c t ing in various par t s  of the wor ld , and amassed a l e t  
o f  informat ion .  

Teise r :  When you have gr aduate s tud ents d o  you often go on collec t ing 
t r ip s  w i th them? 

Olmo : I t  de pend s on the p roj e c t .  In many c ases we do work on nat ural 
populations bec aus e we are inte res ted in the evo lution and 
bas i c  orig in of the s e  things . Many of the collec t ing trips 
we ' ve been on h ave h ad th i s  in mind , to ge t mater ial that could 
be used for basic work . *  

Te i s e r : Th is b r ings to mind - -you we re more o r  l e s s  the succe s sor to 
Pro fe s sor B iole t ti ; d o  you have s omeone who is go ing t o  carry 
on in your general f i e ld in the future ? 

*For fur the r d i s c u s s i on of s t udent s , see pp . 85 -86 and 96 . 



O lmo : No , I 'm a l i t t l e  b i t  d i s c ouraged that mo re hasn ' t  been said 
about a re p l ac emen t or a f o l l ow-up man , be cause we really 
h aven ' t  had anyone in th at p o s it ion ,  and I d on ' t  know wh at i s  
c ont emp l at e d  at t h e  p r e s en t  t ime . I t  wo uld make me very sad 
to feel th a t  th e work would s t op .  

One of my f i r s t s t udent s in my c ourse in fruit breed ing 
c ont inued on as my as s i s t an t , Mr . Aloert Koyama . H i s  
c ooperat ion and f a i th f ulne s s  c ont inue s t o  b e  a s ource o f  
ins p i r a t ion .  
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T e i s e r : Pe rh ap s  peop l e  th ink that your re t i rement is n ' t  going to make 
much d i f fe r ence in th e work that you d o ?  

Olmo : Wel l , I don ' t  know . But , in gene r al , I think that i t  was much 
b e t t e r , le t ' s  s ay , in the old d ay s . Of cours e ,  we could 
reminisce a l o t  and maybe i t ' s  no t too impor tant . As we get 
older we d on ' t loo k  a t  th ings the s ame way as wh en we we r e  
young . B u t  I th ink th e s i t uat ion was more favorabl e  wh en I 
came up bec ause I d id have Profe s s or Biol e t t i  as sort of a t uto� 
for my ins t r uc t ion .  H e  took me on t r ips and int r od uced me to 
many growe r s  and t o l d  me much about th e past h i s tory of h ims e l f , 
and of th e d ep ar tment and many , many peopl e .  

Te is e r : I sh oul d th ink r ight now ,  when the wine and gr ape ind u s t r i e s  
a r e  f ind ing your wor k o f  s uch gre a t  s i gn i f i c anc e , th a t  th e r e  
would be a g r e at d eal of impe tus t o  s e e  that oth e r  peop l e  cont in ued 
it int o  the d i s t ant future ? 

O lmo : W e l l , of cour s e , i t  isn ' t  a generally acc e p t ed th ing , as ye t ,  f o r  

eve ryone . Some peop l e  always f e ar t h e  new .  I n  oth e r  wor d s ,  
th ey l ike t o  l ive w i th t r ad i t ional th ings and t r ad it ional name s . 
I t ' s  s ur p r i s ing that s o  many imp o r t ant peop l e  in th e wine ind us try 
wi ll even , for examp l e , s ugge s t  that we use a French name for a 
new var i e ty . In o th e r  word s ,  th ey ' r e no t will ing to s ay that we 
h ave s ome th ing as good , and maybe imp roved . They want to ke ep 
go ing b ack t o  wh at r e al ly amounts to adve r t i s ing an oth e r  are a .  

S o  i t  i sn ' t  really a gene ral ove rwhe lming ac c e p t ance , but 
I th ink it is ge t t in g  to be that . I mean , it ' s  very easy now 
t o  h ave a new var iety ac c e p t ed . 



NEW VARIETIES IN USE 

Teiser : Considering the exc itement about your latest varie t ies • • •  

Olmo : Ye s .  They s ay now there  are ord e r s  in for about a half a 
mill ion plants . Mos t  of  these  people who h ave ord e red have 
never seen i t . 

Teise r :  That ' s  Carne l ian? 

Olmo : Ye s .  

Teiser : You h ave another coming out , too? 

Olmo : We have a whole serie s  of new var iet ies now that h ave been 
te sted . We ' re wai t ing on the pathologis t and - -

Teiser : I though t there  we re t o  be two in trod uced a t  the same time , 
Carne l ian and one othe r ?  

Olmo : We had hopes  of  in troducing a second one , a Number 5 ,  but we 
found some winter inj ury t o  that vine . Perhaps i t  overprod uced 
in one year . So we ' re s t i ll watch ing i t . I f  i t  does  per form 
we ll  again th is year we ' ll probably put i t  out . It ' s  ready 
to farm . 

But we do  have a l i s t  of other var ie t ie s  th at have been 
tes ted . We 've  been at i t  a long t ime , but I th ink j us t  now 
we ' r e at a poin t  where we will  h ave a whole s er ies  of varie t i e s  
to come out . 

Te iser : We we re  talking to a Napa Valley winemake r the other d ay ,  and 
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I asked , by- the -by , if  any of your work had res ulted in var i e t i e s  
f o r  the coas tal valleys . And h e  s a id ye s ,  kind of by chance . 

Olmo : Wel l ,  I don ' t  th ink they would be chance d iscove ries . I th ink 
he ' s  th inking of s e le c t ion as a th ing of chance , wh ich it is 
in par t ,  but noneth e l e s s  you ' ve got to plan and make the c ros s e s  
and g r ow  the new hybrid s  and d o  the se lec t ing . So I think what 
he means there might be quite d i f f erent from what we ' re trying 
to interpre t .  

Ac tually , we d id rel ease the Ruby Caberne t up there and 
try i t . But mos t people  th ink i t ' s  not as good as Caberne t 
Sauvignon , and remember ,  I told you be fore that there was some 



O lmo : oppo s i t ion to th e use of the word "Cabe rne t "  in a new var ie ty .  
Howeve r ,  Ruby Cabe rne t i s  s t i l l  gr own in the coas tal areas , 
and can s t i l l  be cons id e red s ucce s s f ul . 

A newe r one that we h aven ' t  p ub l ished on ye t is Flora , 
wh ich makes the GewUr t z t r aminer type of wine . It is  
part icu larly val uable because i t  has a much better yield than 
GewUr t z t r amine r , and the wine doesn ' t  have a b i tt e r  tas te . 
GewUr t z t r amine r is a Mus cat type variety real l y ,  very aromatic . 
It make s an aromatic wine , b u t  it has th e d i f f ic u l t y  that the re 
is a b i t te r  t aste , so the wine mus t be mad e sl i gh t ly swe e t . 

Now , wi th F lora th is b i tter taste has b e en s e l ec ted 
agains t ,  so we have a var i e ty that has the aromatic qua l i t ie s  
of GewUr t z tramine r wi thout th is b it ter t a s t e . It ' s  been 
r e c e ived q u i te we l l .  

T e i s e r : I s  th at in the c oas tal val l eys ? 

O lmo : Yes , coastal ar eas . 

T e i s e r : Not for the Cent ral Val ley ? 

Olmo : We l l ,  i t  can be grown in th e Central Val ley as we l l . They ' r e 
p l ant ing i t  even in Bakers f i e l d  now . But i t  is probably be s t  
ad apted t o  the coas tal regions . 

Te iser : Th e Eme rald Rie s l ing , was th at intend ed t o  be both coas t a l 
val l eys and Central Val ley? 

Olmo : I t  was te sted in both th e c oas tal areas and the Central Val ley 
b ut it has come to be more impor t an t  in the Cent ral Val l e y  
becaus e of the h i gh acid ity . The acid i ty is  probably too h i gh 
in the coas tal areas . 

T e i s e r : So that and the Ruby Cab e rne t , h ave been , I s uppose , the 
gre ate st a id to the Central Val ley people ?  

Olmo : We l l , r i gh t  now I woul dn ' t  s ay that . Anoth er variety in trod uc ed 
l a te r  that we d idn ' t  th ink would h ave much prominenc e h as gone 
ahead of both , I gue s s , in popular i ty from the s tand point of 
acreage in r e c en t  plant ings . That ' s  the Rub ired . Two o f  them 
were put out at the same t ime , Rub i red and Roya l t y ,  and they 
we re put out p r inc ipal ly to ad d c o lo r .  And it so h appens in 
th is wine boom p e r i od tha t  the r e  was an ex treme sh or tage of 
g rapes to make red tab le wine . 



Olmo : So the s e  color var i e t i e s  apparently came out at a very 
opport une momen t .  Th ey h ave been s e l l ing a t  very h igh pric es . 
Th ey h ave a very ve ry h igh yie ld , and are very res is tant 
v ine s . 

The Rub ired part icular ly is more vigorous . 
th ree th ousand acres h ave been p l anted th is las t 
is probably th e l e ad ing wine grape to be p l anted 
sort o f  march ed up ahead o f  the Ruby C abe rne t .  

I th ink ove r 
year , wh ich 
now .  So i t ' s  

Te i s e r : Rubi red would be a nic e  name for a var ie tal wine . I d on ' t  
s uppos e  it ' s  b e ing used • • •  

Olmo : Royal ty i s  b e ing used as a var ie ta l  wine . I t  make s a port type 
wine . They us e it in b l end ing . But the Rubi red is mos t ly a 
c o lor var i e ty . Of course , th en they concentrate the mater ial 
as we l l .  It ' s  sold for wine making in other ways , it ' s  used 
for o th e r  p urpos e s . Th e c o lo r , of cour s e , is u s e ful because 
i t ' s  a natural c o lor . 

UNIVERSITY STUDENTS AND PROGRAMS , CONTINUED 

Te is e r : We s tr ayed from your - -you were talking about yo ur grad uate 
s tudent s .  Are the r e  oth e r s  of s ign i f icanc e whom yo u- -

Olmo : W e l l , in my own d e par tment we h ave two th at are v i t i c u l tur i s t s  
Th at i s  D r . Ll oyd A .  L id e r  and Dr . C . J .  Al l e y .  Dr . Al l ey 
s tarted in and came back to th e unive r s ity a f t e r  be ing in 
private work in p e ach bre ed ing with Grant M e r r i l l  a t  Red B l uff . 
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He was brough t back to the Univers i ty wh en th e grape c e r t i fication 
program was s tarted . It was renamed in 1958 th e Found at ion 
Plant Mate r ial s Service to inc l ude o th e r  frui t s  as we l l . So 
he was brough t b ack and inv i ted to h e ad up th at new p rogram .  
S ince h e  had s ome exper ienc e  in th e commerc ial f i e ld , we thought 
it would be a good p lace , and he d id a remarkab ly good j ob .  

H e  ch anged p o s i t ions ab out a year ago because he wished 
to be d i r e c t l y  invo lved with vi t ic ul t ural re search ,  and now 
he ' s  a s ta f f  membe r .  

The present manager o f  the Found ation Plant Ma terial s is  
named Mr.  [ L eon] Cory . He ' s  f rom p l ant path ology . And then , 
o f  cour s e , D r .  L id e r  ente r ed th e d epartmen t .  He was working 
w i th Mr . Harry E .  Jacob at the t ime , who was re spons ible for th e 



Olmo : roo ts tock work ; he d ied , I th ink , at the age of forty- f ive from 
cancer , a very un time{y death . He was a b ig ,  s trong man , and 
very ambi t ious and very - -we l l ,  you could almo s t  say ath le t ic . 
I t  came as a sh ock to eve ryone . Cance r  killed h im in a very 
few months . 

He had done quite a b i t  of f i e ld work with roots t ocks , 
and at th e t ime Lloyd A .  L id er was a s tudent at Davis , and 
so  Mr . Jacob need ed a he lp ing h and d uring the s ummer , so Mr . 
L ider got in tere s ted in grape work that way . He began working 
with Mr . Jacob . 

Then he took h is Ph . D .  and he came over and s tarted to 
work on breed ing root s t ocks for nematode r e s i s t ance . 
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Many of the s t udent s that we h ave had for Ph . D .  in gene t ic s  
that took grape breed ing proj e c t s  we re  fore ign s t udents . They 
have , I th ink , ob tained good po s itions  in the ir home countr ie s .  
Be s id e s  the Ph . D .  s tud en ts we 've had an equal number , or even 
more , th at took Mas ter s '  degree s .  And many of the fore ign 
s t udent s that come in d o  take Mas ters  rather th an s t ay on wi th 
the more d i f ficult se arch for a Ph . D .  

One o f  them , Dr . David is , i s  lead ing the Viticulture 
Department now at  the univers ity in Athens in Gr eece .  Yo u ' l l 
remember h is f irs t name quite read ily , Ulys se s :  Ulys ses  David i 3 . 
So he ' s  taken ove r an impor tant pos i t ion . Then , I gues s , we ' v e  
had s tud ents from many o f  the maj or grape growing countrie s ,  
from France , from Italy . We ' ve had quite a few s t udent s from 
Ital y .  

Then , in add i t ion t o  the se  fore ign s t udent s that took 
Mas t e r s  in viticul ture and hor t ic ul ture , we ' ve also had many 
v i s i t ing scholars in our lab oratory , wh ich has been he lpful . 
In fact , one i s  coming from Italy on a NATO fellowsh ip th is  
next year , and we ' ve had others  occasionally.  And it ' s  a ve ry 
good type of , sort  o f ,  cros s - fe r t i l ization with the s t udents 
there in th e laboratory . 

We h ad Dr . Alan Antc l i f f , who is probably the lead ing 
vit icultur is t in Aus tral ia , s pend s ix months with us a few ye ars 
ago working on me ch anic al harve s t . We were  trying to ge t new 
methods and approache s for mechanical harve s t ing of the grape . 
So we ' ve h ad a s tream of v i s i tors . In fac t ,  thi s  is a very 
cont inuing problem , yo u migh t s ay ,  as to  how to adequately hand le 
and give enough hospital ity to these vis it ing people  th at come in . 



Olmo : We ' v e had a good many Aus tral ians , growe r s  and profe s s ional 
people . 

Of cours e ,  our fore ign s tudent office he lps in s ome of i t . 
The vi s i tors of fice h e lps . But they really l ike to come to 
the department , and th is creates the problem . So I think a 
good d e a l  of my time in the past few ye ars in the s ummer h as 
b e en spent w i th v i s itors . I th ink that i s  nec e s sary and par t 
o f  the j ob ,  p ar t i c ular l y  F rench vis itors , s ince I ' m the only 
one in the d epartment , p robab ly , that s peaks French f l uent ly 
enough to r e c e ive the s e  v i s i t ors . So I ge t quite a few of 
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them . I enj oy i t  becaus e I have had s uch nice tre atment from 
the oth e r  s i d e  th at you j us t  c an ' t  fe e l  th at i t ' s  a d uty , reall y .  
I enj oy do ing i t . For some ye ars the fore i gn vis i tors office 
sent many Braz i l ian v i s i t o r s  a l s o ,  s ince I was the only s taff 
member who could speak and und e r s t and Por tugue s e . 

Te is e r : Now th at yo u have so many p e ople that you know in various 
parts of the wor ld , do you ever und e r t ake j o int proj ec t s ,  or 
i s  that not poss i b le ? 

O lmo : No , it i s  pos s i b le . And we do that s o r t  of th ing . We h ave a 
proj e c t  now in Vene z ue l a  w i th a forme r s tudent . We are making 
new grape hyb r i d s  h e r e  because we h ave a large co l l e c t ion of 
s p e c i e s  and varie t ie s , and very frequent ly they ' l l send us 
pollen and we ' ll make th e cr o s se s , grow the plan t s , and send 
them t o  Vene z ue l a .  There ' s  noth ing offic ial abo ut i t .  I t  isn ' t  
wr i t ten up anywhe re . But we do cooperate , and th is happens with 
other count r ie s . 

F rance , for examp l e - - th e r e  ar e se veral rese archers in 
F rance that have been v i s i t or s . And they ' re taking a wide 
inter es t ,  or a ve ry intense inte r e s t  in these hybrid s th at we 
prod uce b e tween the southern muscad ine grape and the v inif� 
grape . And our int e re s t  in that goes bac k  t o , I gue s s , my 
early years in th e d epar tmen t . 

When I came to the d epar tment I was a l i t tle flabbe rgasted 
at the l ack of ord e r l ine s s  in ke e p ing col l e c t ions of ma te r ia l s  
and so on , and really having , s ay ,  vineyard blocks that we re 
we l l  outl ined and we re d one on a more or less geome tric pattern .  

I remember d ur ing my ye ars as a grad uate s t udent at Dav i s , 
when I was working as a r e s e arch as s is tant , two of my b e s t  
fr iend s a t  the t ime on the s taff we re Dr . W i l l iam Mersman , he 
was in mathema t ic s , and Dr . W i l l ard Berggren , who was a good 
fr iend of h is in phys i c s . Th ey ,  of cour se , knew about s urvey ing 



O lmo : so I talked them into [ l augh s ]  s t arting a Sunday proj e c t  and 
c oming out to the vineyard . They would borrow s ome s urveying 
ins trument s from the d epartment . So we then began to put l ine s 
up for vineyard bl ocks and make corner marker s  of pipe that 
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would be s e t  in c onc re t e  s o  ther e  would be more or l e s s  permanen L 
marke rs for the blocks that we could l ocate . 

So I th ink th is  was the firs t t ime we ac tually out l ined 
vineyard blocks , and we began us ing a logical sys tem of cal l ing 
the wh ole block "A" or "B " after a capital ized l e t t er . Th en ,  
within the block we numbe red the rows in a cer tain d irect ional 
way . Then the vine s with in the rows . So i t  was a complete 
pat tern , and i t  was sy s temat ized for the f irs t t ime . 

Th i s  pr oved t o  be very d e s irable because I th ink ever s ince 
then our v ineyard foremen and othe rs  have used a s imi lar pat tern , 
and we always know that vine numbe r s , for example , are c ounted 
from we s t  to east s imply because we s tarted it that way . And 
the r ow numbers always number from north to s outh because we 
s tarted the e ar ly b lock that way . That was c arried over in the 
relocation of new v ineyard s and has carried on to our new 
plantings . 

We had a general ide a  that we had to have a bet t er und e r ­
s t and ing o f  wh e r e  the s e  var i e t i e s  we re coming from , wh e r e  the 
materials  we re c oming from ,  because of the fact that we we re 
very aware th at we had s o  many varie t i e s  that were evid ently 
misnamed or name s  had be en lost or misplaced , or the var ie ty 
brought in was not p rope r ly ident i f ied . So , as I told you 
be fore , th is  was a cons iderabl e  head ache in the early beginnings 
of the vine collec t i on ,  where we we re not aware what the 
varie t i e s  we re . Whe ther we we r e  ge tting d upl icate s in many 
cas e s , or wh e ther there  wer e  var ie t i e s  mis named • 

.. 

So at the same t ime I s e t  up for the firs t t ime a catal ogue 
so that every new species or vine th at was in trod uced was 
catalogued , and we we re s oon in trod uc ing many us e fu l  varie t ies 
from the d i f ferent grape growing c ountr ie s . So I used a catalogue 
in wh ich the first  two numbe rs of the introd uc t ion number wer e  
s imply the year . In othe r word s , f i fty-two in front o f  the 
number would have ind ic ated the varie ty wh ich was in trod uced in 

1 9 5 2 . And then 5 2 0 1  would have been the f ir s t  vine that was 
made and in trod uced at Davis d ur ing 1 95 2 , and it would go on t o  
5 2 02 , e t  cet era . 



Olmo : Thi s  book , then , was s tarted - - !  th ink that was , perhaps , 
the second year that I was the re . I t ' s  been kept up ever 
s ince . We do now have , at  l e as t ,  a sys tematic  way to know 
where everyth ing has come from. We can locate i t .  So I think 
after I leave people will at leas t  know, of the materials I 
brought in , where  they were from , where they were collected 
and so on . I t ' s  rather incredible to me that it  d idn ' t  exis t ,  
because that was one of my prob lems , that much of th is material 
came from growe r s  to begin w ith , int o  the department .  I t  was 
never recorded where  they were got ten , who brought them in , and 
s o  on . So thi s  was par t of our early confus ion . 
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Now , l it t le by l i ttle , we ' re learning more about fore ign 
varie t ie s .  These  trave l s  int rod uce you to a lot of new variet ie s . 
There are col l e c t i ons in many of these  countrie s where you can 
s t udy their  varie ties , and occas ionally one c an recognize one 
of our var iet ies over there . So , l ittle  by little , we ' re 
ge t t ing our naming corrected . 

However , we ' ve been ve ry lax in pub l ishing on th is  mat e r ial 
because one has to be ext reme ly care ful , and has to have al l 
informat ion correct . Yo u don ' t  do much good i f  you are not 
really giving an ade quate d e s c r iption and don ' t  know tha t  the 
var iety i s  equivalent to s ome other s  that you migh t  f ind . So 
we us ual ly bring in the varie ty right to the location ,  to Davi s ,  
and compare them s ide  by s ide . Th is i s  almos t  a mus t because 
some t ime s you can ' t  be lieve what you s e e . Some variet ies are 
very close toge ther ,  but yet they ' re very d ifferen t . 

AMPELOGRAPHIE S 

Tei ser : Is there any international regis try of grape varietie s ?  

Olmo : Yes . There has been a s tart a few years ago in gett ing wha t  
they call  an inte rnat ional ampelography . It ' s  a very short ,  
conc ise , descriptive summary . Th i s  c an be fol lowed reasonably 
we l l ,  and we us ual ly do, more or les s ,  fol l ow that s ame outl ine 
in our own California work here . But we l ike to inc lude a lot 
of other th ings that , say ,  have to do  with l ocal experience , and 
also the h i s tory and background , where we can ge t i t .  Some t ime s 
in going through the old l i terature we ' l l  actually locate these  
var ie t ie s ,  and also , perhap s , find out why they were  incorre ctly 
named to begin w i th .  



Te i s e r : Your own ampel ography that you ' ve been wor king on for many 
years w i l l  include how many varie t ie s ?  

Olmo : We l l , we f i r s t  put out the Chardonnay , and then we h ave now 
ready two manus c r ip t s , one on Caberne t S auvignon and one on 
Palomino . Then for the next several year s we ' ve got probab l y  
about eigh t e en p e r  year sch e d u led , and w e  hope to ke ep to that . 
Much of the work , o f  cour s e , has already been done . It ' s  now 
a que st ion of ge t t ing all th is f i le mate r i al toge the r and 
making sens ible wh ole out of i t ; perhaps the total w i l l  reach 
one h undred var ie t ie s . 

But in many cas e s  l i tt l e  items can be annoy ing , and th ese 
c orre c t ions take quite a wh ile because we have t o  cor r e spond 
in many cas es w i t h  people in fore i.gn coun t r i e s  to v e r i fy s ome 
of the th ings that we th ink are t rue , but in s ome c a s e s  are 
no t .  We are doub t ful about them . 

Te i s e r : I s  there a prob l em in f ind ing a ph o tograph of a p e r f e c t  examp l e  
o r  a typ i c a l  examp l e ? 

Olmo : We l l , we s t arted many years ago in build ing up a f i le of f ive 
by seven inch c olor Ko dachrome s that we took in the laborat ory . 
We us ed to t ake the c l us te r s  and h ang them w ith a s t r ing in a 
chambe r so that they wouldn ' t  g e t  rubbed and d is t urbed , and 
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then we brough t  them back t o  Davis and set them up under a 
cons tant l igh t ing s e t - up .  The s e  were sat i s fac tory , b ut we found 
out that they we re unnat ural in th e sense that we we re put t ing 
a leaf down , or a c lus t e r  down j us t  on a s t and and it d idn ' t  
l ook l ike a vineyard sc ene . But from the s t andpoint of our 
ident i f ic a t ion i t  was probab ly all righ t . 

But l i t t le by l i tt l e  we got a reac t i on from the pub l i c  
i n  gene ral that a more natural v ineyard p ic ture would be b e t t e r . 
Th ese h ave been h ard to ob t ain because of the fact that th ings 
are not j us t  whe r e  you want them . There are leave s in the way , 
or the r e  are cane s in the way , or the fruit is full of d us t . 
O r - - l ike l as t  year we c ouldn ' t  f ind a s ingle locat ion in the 
Napa Valley where we could t ake ph otographs (we spent s everal 
d ays ) bec aus e the s e  l i tt l e  grape leaf hoppe r s  were very 
abund ant in the Napa Val l e y  l as t  ye ar , much more abundant than 
for many years . No one r e al ly knows why . 

But they pun c t ure th e lea f .  They feed on the back s ide of 
the leaf , and they leave l it tl e  wh ite markings wh ich show up 
beaut i fully in any p i c ture taken of the v ines . So imme d i a te ly 
if you pub l ished s uch a photograph s omebody abr oad would ind icate 



Olmo : that speckling of the lea f wo uld be a prope rty of the variety,  
or at leas t they ' d  want to know an expl anation as  to why it  was 
there . 

S o ,  rather than d o  th at we tried to wai t until  we could 
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ge t a good s e t  o f  circums t ance s ,  and th is h a s  delayed u s  a good 
deal . But it is pos s ible to d o .  In a good se ason we c an take 
as many as ten or fifteen ph otograph s . However , we fi gure j us t  
going into an are a  where the varie ty is grown , very often it  
t ake s up to  two to th ree hours to find an ad equate set -up that 
the ph otographer is h appy with and that I ' m h appy with . Because 
he has the l igh t ing to cons ider , the time of d ay ,  and the d ep th 
of focus and all th i s , but I ' m j us t  look ing at the varietie s . 
I want the var iety s e t  up the re so I can pick out th e parts that 
identify it . 

IMPROVEMENT WITHIN GRAPE VARIETIE S  

Teiser : In 1947 you pub l i shed a paper on improvement wi thin var ie ties . *  
Was that an original concept ,  o r  a revolut ionary concep t ?  

Olmo : We l l , I th ink it was a conc ept th at was new to Cal ifornia in 
th is respe c t . Pro fe s so r  B iole t t i  h ad d one s ome early work on 
th is type of  th ing where he h ad s e t  up a plot  at the old 
Kearney s tat ion in Fre sno , wh ich the d epar tment used for s ome 
of its experimental work in grape s .  And what he d id d o  was he 
took the yield record s , first  of all , on a b lock of Muscat 
vine s . Th en he took cutt ings from the h igh yie ld ing vine s and 
the low yie ld ing vines . When they we re put in a common p l ant ing 
h is results  showed that the re we re no s igni f ic ant d i f fer ence s 
whatever .  So th i s  expe rimen t was probab ly we ll conce ived and 
we l l  d one , and th i s  was the first  ad equate exper imen t to try 
and d emons t rate wh e ther d if fe renc e s  ex is ted with in variet ies . 

Offhand you would assume tha t  since grape s - -cultiva ted 
var ie t ie s - -are grown by cut t ings , by s imp ly par t s  of the original 
parent plan t ,  th ere wouldn ' t  be very much variation to be 
expected . The p lant would be reprod uc ed more or le s s  ind e f in i te ly .  
Th is was certainly the current attitude . 

*"Improvement Within Grape Varie t ie s , "  Grape Grower , December 
1 947 . 



Olmo : 
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We l l , th i s  w a s  a negat ive s o r t  of b e l i e f .  But , h oweve r , 
in Ge rmany th e r e was some work be ing cond uc ted on a l imited 
s c a l e  with th e wh i t e  Ri e s l ing th at I was int rod uc e d  t o  when I 
was on one of my t r i p s  the r e . I th ough t th ey real ly h ad s ome 
s i gn i f i cant d i f fe r ence s b e tween s e l ec t i ons with in the varie ty 
Rie s l ing , al though th ey we r e  not t oo marked . But I was convinced 
th ey were r eal . 

Wel l , in talking th i s  ove r with Profe s s or Bio l e t t i  h e  more 
or l e s s  tend ed to d i smi s s  th e id e a ,  s ince he th ough t his exp e r iment 
was c oncl us ive enough , wh ich I th ink i t  wa s . But i t  ke pt ent e r ing 
into th e back of my mind . The more vine s that I l o oked at th e 
more I became conv inced th a t  th e r e  we r e  great d i f fe ren ce s in 
s ome of th e s e  vine s . 

The Z in fand e l , for examp l e , and Ch ard onnay , wer e  good 
examp l e s . I used to s e e  Z infand e l  wi th d i f fe rent l e a f  type s ,  
cer t ainly d i f fe r enc e s  in f r u i t  c l us t e r s . S ome c l us t e r s  tended 
t o  b e  t i gh t  on c e r t a in v ines , o th e r s  we r e  l oose and poor l y  s e t . 
Then, even d i f fe rence s in be r ry s i ze . 

Of cours e , at th at t ime one m i gh t  as s ume th at it could b e  
v i r us d i s e a s e s . But we d idn ' t  know much ab out v i rus d is e a s e s  
o n  vines at th at t ime , s o  n o t  t o o  much e n t e r e d  my mind about 
v i ruse s ,  al th ough I was aware a f t e r  putt ing out the f i r s t  n ew 
var i e ty that s uch th ings c e r t a inly could be t r ansm i t t e d  by 
graf t i n g .  So , s e e ing th e s e  d id n ' t ,  of cour s e , j ibe p ar t i c ularly 
with wh at Bio l e t t i  h ad d emons t r at e d , wh a t  was be ing t augh t at 
Dav i s  at th a t  t ime was th at noth ing could be gained by s e l e c t ing 
within a g iven var i e t y .  

We l l ,  I kep t  que s t ion ing and b e ing v e ry d o ub t ful about th e 
th ing . So f inal ly I d id s t ar t t o  s e l e c t  in vine s . And I d ec id e d  
th a t  p e rh ap s  t h e  b e s t  p l ace to g o  woul d be t o  s ome of the v ery 
old v ineyard p l an t ings , the o ld e s t  b l oc ks th at we knew ab out . 

We d idn ' t  h ave th e l and nor the he lp availab l e  at Dav i s to 
try out a lot o f  the s e  s e l e c t ions . So I final ly d e c id e d  that 
one way to do it would be to coope r ate with growe r s . And h e r e  
Mr . Louis P .  Mar t ini ente r ed the p i c t ur e  v e ry early and was very 
coop e r a t ive , bec aus e h e  was mo re inc l ined t o  the s ame view th a t  
I was ,  th at th e r e  w e r e  c ons i d e rable d i f fe renc e s  be twe en v ine s 
of a var i e ty .  

So then I wo rked out a me th od wh e r e  we went out t o  th e s e 
old vineyard s and mad e a map of th e b l ock, the row and v ine 
numb e r s  and s o  on , and then we would examine the v ine d ur ing the 



Olmo : period of fruiting . We ' d  j us t  make a walk through the vineyard 
to see if we could actually recognize d i fference s betwe en the se 
vines , and in s ome c as e s  we we re ab le t o .  

S o  then th e next s tep was to mark these vine s pe rmanen tly 
and we used a me tal label ,  drove nai ls into the trunk so  th at 
we could have that id enti f icat ion on th at vine . We s imply 
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j us t  began numbering . And one of the f ir s t  varie t ies  we worked 
with was the Cabe rnet Sauvignon . So we numbered , s ay ,  select ion 
one , two , and three and s o  on , e ach ind ivid ual vine . 

The way we got the results  without too much d if f iculty at 
first  was to  then take b ud s , take cane s , from these  ind ivid ual 
vines and b und le them up with the numbe r .  Then I would go- -
I knew several people who wer e  doing b udding , that we re b udd ing 
growers ' vine s in th e field . In other word s ,  the practice at 
that time was to plant out the resis tant stock  vine in the f ie ld . 
Then th ey would col lec t bud s  more or l e s s  at rand om from their 
vineyard of a var iety and insert  the s ingle b ud in th is stock 
vine . Then l ater in the spring they came along and c ut off the 
top of the s tock vine s o  the only b ud to make the trunk and the 
body of the vine was going to be th e one that has been inserted 
from the fruiting varie ty . 

I s aw an opportunity here , since I knew some of these 
b udd ers . One o f  them- - I  remember h im we l l - -at first d id not 
quite und e r s t and what I was try ing to do , and couldn ' t  comprehend 
j us t  why these b und les  of bud s  sh oul d be kept separate . He  was 
an Ital ian chap , Jo e Gh ior s o ,  and he was d oing many vineyard s 
in the Napa Valley at that t ime . He knew vineyard s .  He would 
come in and do the budd ing on contract , so much per day or so  
much per  vine . 

So I found out it was quite use ful to keep in contac t 
with h im.  Then when he woulo be budd ing a vineyard with 
Caberne t S auvignon I would immed iately rush up and ge t s ome 
b ud s  of those selections , b und le them up with th e numbe r ,  again 
with an aluminum label on it , and I would take them to Mr . 
Ghiorso and s tay there with h im .  And here there would be a 
block of the se lec tions and we would put the b uds  in order , one 
after another . Maybe he woul d h ave ten or twenty lines , then , 
that I was sure we re de scend e d  from a single vine in the original 
v ineyard . 

The original vineyard we used for selec t ion was Charl e s  
Kunde ' s  v ineyard , near Sonoma . It ' s  ac tually a very old vineyard , 



Olmo : one of th e o ld e s t  in the Sonoma Val le y . It ' s  c a l l e d  Wildwood 
V ineyard now , but it goes back to a very e arly s e t t l e r  the r e , 
in fact B i o l e tt i ' s  s tep fath e r - in - l aw ,  J .H .  D rummond . He was 
a p ione er in the in t r od uc t i on of many var ie t ies and a l s o  in 
v ineyard practice s .  D rummond was one of th e e arly p ione ers 
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the re , then the Kund e s  t ook the v ineyard ove r . I think it changed 
h and s two or th r e e  t imes . But , anyway , the pl an t ing c e r tainl y 
d id go back t o ,  p e rh ap s , the 1890s or s o .  The vines we re real 
l ow ,  very b i g  v ine s . So the se we re the bas i s  of th os e s e l e c t ions . 

One o f  th e v ineyar d s  tha t  d id th i s  f ir s t  work was th e 
Larkmead V ineyard o f  the S almina family . I t ' s  now H anns Korne l l ' s  
ce ll ar , on Larkmead L ane in Napa County . Th at b l oc k ,  I b e l ieve , 
i s  s t i l l  the r e . We b ud d ed i t  in Augus t 1 93 9 .  

Then af t e r  we g o t  the s e  vines in p o s i t ion in the v ineyard 
we h ad to f ind out wh e ther the p e r formance was th e same or n ot . 
So then we h ad the chore o f  ge t t ing in and harve s t ing the s e  
v ines j us t  b e fore the pi cke r s  would ge t t o  the fruit . Th is 
proved to b e  quite a d if fi c u l t  chore because the grower , then , 
d idn ' t  want to be both e r ed h av ing t o  wait for the j ob t o  be 
c omple ted . He d idn ' t  l ike that id e a ,  a l s o , of us coming in 
the re t aking th e t ime to p ick all the fruit from one vine 
s epara t e ly , another vine s e p ar a t e l y ,  and we igh them v ine by 
v ine , wh ich we d id and h ad b e en d oing with about a hundred vine s 
on e ach p lo t .  

However , i t  worke d r e a s onably we l l , and cer tainly Louis 
Mar t in i  was one of th e mos t  c oope r a t ive . He us ed to give us a 
call and we ' d  ge t ove r  the r e  in a mat t e r  o f  h ours and ge t o ur 
f r u i t  out and harv e s t  it b e f ore h is c rew would c ome in . But 
mo s t  growe r s  would be t oo h ar r ied or too b usy o r  not , p e rhaps , 
int e r e s ted enough , and they would some t imes h arve s t  and we would 
l os e  o ur records for a year . 

B u t  a f t e r  a few years o f  records and j us t  wor king w i th 
the se vines , one could even s tand a t  the end o f  each b lock and 
look d own the r ows and know that the s e l e c t ions we re d i f fe ren t .  
In some cases the l e aves woul d r edden s l igh tly e ar l ie r  in the 
fal l , and in s ome c a s e s  the c ane s would tend to arch over and 
o thers no t .  There we re d i ffe rence s that we re evident to even 
an inexper ienced p e r s on .  Once you had enough repl icat ions from 
th is o r i g inal v ine you c ould s e e  d if fe renc e s  tha t  you couldn ' t  
s e e  b e f or e .  



O lmo : We l l , th en , o f  cours e ,  we f ound out that there were 
d i fference s ,  and we began then , more than ever , to que s t ion 
the conc ept pre t ty general l y  held after B io l e t t i ' s  work th at 
a var i ety was a un iform var iety . Then th e grower s  began to b e  
v e r y  inte r e s ted th ems e lves , because th ere was a con s id erab l e  
inc rease i n  the propagat ion of the s e premium vari e t i e s  at th e 
t ime . They th ems e lv e s , loo k ing at the s e  p l o t s , fina lly d e t e r ­
mined very quickly which types they wanted to pr opagate . 
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Then our s e cond head ach e began bec aus e  in s ome cases b e f ore 
we had c omp l e t ed our lon g - term reco rd s growers would c ome in 
and get budwood o f f  our s e l e c t ed rows , and th e budwood was taken 
be fore harves t .  They ' d  g e t  the bud s  off , and in th is ope r a t i on 
they removed some fruit as wel l , and they ' d  a l s o  take cane s 
off the v ine , wh ich , d ur ing the t ime when in full leaf , rath er 
d ec r e a s e s  the ir v igor . 

So th e growe r s  were j us t  a l i t t l e b i t  ahead of us in s ome 
cas e s  and found th e best vine s .  Then ,  of cour s e , th is ruined 
our da ta because if they t ook much budwood from th e v ine then 
the v ine d idn ' t  grow as we l l  and d idn ' t  fruit as we l l  th e nex t 
year . L ikewise , we d idn ' t  have th e f r ui t  to record pr operly . 

So , however , d e sp i t e  all th e s e  th ings it d id ,  at lea s t ,  
focus in th e grower ' s  mind tha t , aft er all , var i e t i e s  d id have 
the se s o - c a l l e d  subtype s  in them, and it  would c er t ainly pay to 
s e le c t  mate r ia l . And we s t r e s s e d  th e impor tance of th i s  more 
and more . 

Th en a l i t t l e  l a t er the v i r us p i c t ure began to d ev e l op more 
and more . I ment ioned t o  you th at wh en we put out the Ruby 
Cabernet we had very bad r e s u l t s  in Napa Val ley , merely d ue to 
the fac t th at the s e lect ion was grafted on th e poore s t  v ine s , 
wh ich had us ua l ly a v i rus d is e as e .  And all of th is brought on 
the conc ept o f  the c e r t i f icat ion for grape v in e s ,  wh ich now , o f  
cour s e , i s  a wel l  ad op ted and well financ ed program ,  the 
Fo und at ion P l ant Mater ials S e rvic e .  

Jus t th is p rogram alone makes me happy enough . Th at one 
contr ibut ion , I th ink , d i d  a great d e a l  for th e s t ate ' s  ind us try.  
I don ' t  th ink they ' l l probably ever re al ize how much . No one 
w i l l  b e c au s e  there ' s  no way to meas ure some of th e se th ings , 
except th at we know we have perhaps the heal th ie s t  and b e s t  
v ineyard s in the wor ld from the s t and po int o f  o u r  var ie t ies . 



Olmo : 

UNIVERS ITY - INDUSTRY RELATIONSHIPS 

I ' d l ike to go back to th is point of s t udents . I th ink that 
is  a very impor tant thing . In o th e r  word s ,  if you can s o r t  
of ge t informa t i on over , o r  at leas t  b e  enth us ias tic enough 
abou t i t  t o  inre r e s t  s t ud ent s , then I th ink the re ' s  a much 
b e t t e r  oppo r tun i ty that the id eas , th e conc ep t s , w i l l  be 
c arr ied on to comp l e t ion . 

For example , two o f  my s t ud ents at that t ime who hel ped 
a great d eal on the ac t ual f i e ld labor in this c lonal work 
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were Mr . C . J .  Alley and Mr . L i d e r . They had to make the records , 
they h ad to c o l l e c t ,  they had t o  watch . I th ink , th en , that 
th ey got the concept p r e t ty thorough ly from the ac t ual work th at 
they per formed . Th is , the n ,  goe s back to the fac t that Dr . 
Al l ey was th e logic al per son to come in and head this new 
program many year s late r ,  a f t e r  he had gone out into pr ivate 
work . 

But then he was e n l i s ted by the Univer s i ty and headed i t  
up . I th ink a l o t  o f  the s uc c e s s  of th e program i s  c e r t ainly 
d ue to the way that he managed it because he had the backgr ound 
and und e r s t ood the mat e r ia l  real ly be fore he got in t o  i t .  You 
men tioned , "Wel l ,  is th is work go ing to be carr ied on? "  We ll , 
frankly I don ' t  know . Th e mat e r ials , though , will be av ailable 
and c e r t a inly from that stand po int i t  won ' t  be dr opped . 

T e i ser : Some one , and I don ' t  remember who i t  was , s ugge s t ed that 
perhaps the d i rec t ion or the orientat ion of the Depar tment 
o f  V i t ic ul ture and Enology migh t  be chang ing now .  

Olmo : I th ink d e f i n i t e ly one change has occurred that is not for the 
good of the Unive r s i ty or future res earch . I th ink what we ' r e 
probab ly s e e ing is le ss contac t w i th ind us t ry as we g e t  mo re 
and more invo lved in bas ic r e s e arch . I th ink that we tend 
to lose con tac t w i th ind us try membe r s . I th ink at l e a s t  und er 
the present cond i t ions of poor f inanc ial backing from federal 
and s tate s o urce s that th i s  indus try contact is ex treme l y  
impo r tan t . 

I feel that , for e xample , our adminis trat ion is more or 
l e s s  out of contac t w ith the ind us try c ompar ed w i th the way i t  
used t o  be i n  the old days . L ike I would , for example , b e  o u t  
w i th growe rs o r  o the r s , and i f  you mentioned , say ,  the Dean of 
the Co l l ege of Agr i c u l t ure , Mr . Cl aud e B. Hu tch i s on ,  very 



Olmo : f requently De an Hutch ison would h ave appeared before th e s e  
peop l e . Some of them at l e as t wo uld have known h im .  If you 
had me n t i oGed h im th ey probably would recal l h im .  But 
c e rtainly th is is no longe r true . I 'm quite s ure th at I co uld 
take a rand om l i s t  of f i f ty grape grower s  and ask them who 
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the Dean o f  th e C o l l e ge of Agric ul ture i s , who the admin is trator 
i s , and whe th er they had ev er s e en h im or heard h im or even 
read of anyth ing he had s aid - - ! would almo s t  be c e r t a in tha t  
n o  one wo uld have heard o f  h im .  

I th ink th i s  works t o  the d i s ad vantage o f  the Un ivers i ty .  
I th ink we ' r e get t ing farther and farth e r  apar t from the 
r e a l i ty of the t ime s ,  as to what ' s  needed and wha t  we should 
be d o ing for th e ind us t ry , and what we ' r e expec ted to do and 
s o  on . And in the same way th is lack of contact with ind us t r y ,  
y o u  might s ay ,  r e s u l t s  in l i t t le inter e s t  from the out s id e  
and l e s s  suppo r t  f inanc i a l l y . 

Now , you d on ' t  h ave to r e a l l y  put a d o l l ar s ign on i t .  
I l ike to c on s id er tha t  Mr . Mar t in i ,  for examp l e , has been a 
very c oope rative and a very good fr i end of mine largely because 
I had th i s  c once p t  o f  cl onal s e l e c t ion , and bec ause he c ould 
s e e  it in the same way , and we more or l e s s  worked together . 
The re ' s  no d o l l ar s ign conne c t ed with it . H e  d idn ' t  con t r ibute 
d ol l ars , b u t  he d id c ont ribute int e r e s t .  He d id c ontr ibute h is 
v ineyard s ,  he d id c ontr ibute frui t ,  wh i ch no �ne w i l l  ever know 
about . But from my own s t andpoin t  th i s  is the type o f  a l l iance 
that I l ike to s e e  in re sear ch and ind us try . He ' s  pretty 
famil iar w i th wh at ' s  come out of that , wh at ' s  been d one , and 
h e  c ould t e l l  peop l e . He ' l l c arry i t  on , and h e ' l l spread th e 
gospe l fur ther .  

So , I mean , i t  i s n ' t  ent irely a matt e r  of budge t .  I t ' s  a 
q ue s t i on of working toge ther . Now , in many c a s e s  he a l s o  h as 
been s ev e re wi th me b ecause he th inks I us e ,  s ome t ime s perhaps , 
poor j ud gmen t .  He wo uldn ' t  l ike to s e e  anyth ing e l s e  now named 
Caberne t bec aus e he wants Cabernet Sauvignon maintained as the 
b e s t  Caberne t v ar i e t y .  And he ' s  p r e t t y  f irm th at no one w i l l  
ever d o  any be t t e r . Wel l ,  I d i s agre e hear t i ly .  I don ' t  s e e  
any reason why , and I th ink w e  d o  have a var i e ty that i s  be t t er 
r igh t now .  I th ink t ime w i l l  b e ar me out . But I ' m w i l l ing t o  
wa i t . I ' ve waited in many cas e s . As they say ,  t ime w i l l  te l l .  

L e t  the v a r i e ty g o  thr ough i ts pace s ·and even t ually the 
t r u th is out . So we d is agree f irmly , b ut none th e l e s s  th is 
d oe sn ' t  prevent our coope ration and our d i s agre emen t s  from 
c oming to the s ur face ; tha t ' s  the way i t  should be . 



T e i s e r : I t  se ems to me that th ose people whom we have talked to (of 
course we h ave been ta lking main ly to the lead er s  in th e 
indus try) nre very pleased to be ident if ied with any of you 
at the Unive r s i t y ,  and pleased w i th what work you d o .  All 
of them s e emed to be enthus ias t ic . 

Olmo : We ll , of course , one really d oe sn ' t  know : would the y ,  if they 
had the oc cas ion to speak frankly , not be enthus ias tic ? I 
me an , i t ' s  rather hard to record negative reac t ions . [ Laugh s ]  

Te is er : I don ' t  th ink that we ' v e  often asked d i rec t ly . Th ese things 
have usually come up ind irec tly , volunteered . 

Olmo : We ll , you s e e , the th ing i s  that you ' re probably s ampl ing th e 
people that have wo rked c lo s e l y  w i th the Unive r s i ty .  But 
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many other s - - !  was j us t  saying th at th is was one of our 
d i f f ic ul t ie s  in that we are los ing contact with indu s t ry 
members , w i th even the important peopl e ,  and I th ink the n umb e r s  
that do know about the w o r k  at the Unive r s i ty is reduc ing by 
a great margin . 

Te is er : Wha t  about contac t with the Wine Ins t i tut e and the Wine Ad visory 
Board ? That i s  an ind us try channe l o  

Olmo : We l l ,  I th ink i t ' s  b e en a very important feat ure c er tainly in 
the h i s tory of our d epar tment . Without the i r  s uppo r t  and 
encouragemen t I don ' t  th ink we really could have done as much . 
L ike th is c e r t i fication program , for examp le . I ment ioned that 
Turrent ine se ized the idea and was ve ry d e f in i te l y  th e le ad er 
in the whole ind us try in car rying it through . I ' m s ure he 
d idn ' t  me et with un ive r s al ac cep tance at al l .  In fac t the idea 
d id not m� e t  with un iv e r s a l  accep tance . 

And s o  the ind us try lead e r s h ip is cer tainly an impor tant 
i tem . 

Tei s e r : That r e la t ionsh ip has not fallen off - - or has i t ?  

Olmo : Well , I don ' t  know . Some t imes i t ' s  d i f f i c ul t to und e r s t and . 
In c e r tain c ase s ,  for example , in looking over the annual bud g e t  
of the Wine Advisory Bo ard - - for exampl e ,  se veral mill ion d o l l ar s  
given for adve r t i s ing each year , wh ich they really don ' t  know 
h ow much good i t ' s  do ing the ind us try . (They a s s ume it doe s  
good . I t ' s . a  very d i f f ic ul t  ma tter to check . )  B u t , if you 
c ons ider th e out lays for var ious th ings , and then cons ider h ow 
much they actually give to the Unive r s ity for research , le t ' s 
pu t it p l a inl y ,  it ' s  peanuts . And , of course I ' ve talked j us t  



Olmo : th i s  way with th em many t ime s , so I ' m not hold ing anyth ing 
back . 
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Many o f  them d o  agr e e  wi th th i s . I t ' s  probab ly a ve ry ,  
very minimum s uppo r t .  I f  you compare th e b ud ge t s  of o ther l arge 
ind us tr i al f i rms , for examp l e , o ther large ind us t r i e s , 
c e r tainly the i r  r e s earch budget is much , much gre at er than 
our wine ind us try . But l e t ' s  admi t  th at th ings are chang ing 
for the b e t t e r . We ' r e cer tainly d o ing b e t t e r  than we we re at 
the out s e t . 

I ' m a l i t t le d i s turbed again that s ince th e wine ind us try 
now is so f inanc ial l y  s table and really in a - -you might say- -a 
golden epoch , th i s  is c er tainly the t ime they should be 
s uppo r t ing our r e s e arch , perhaps much be t t er than they are . 
And I mad e thi s  s ugge s t ion j ust r e c ent ly in the mee t ings . The 
w ine ind u s t ry now ,  d ur ing it ' s  golden age we migh t  say ,  should 
s e t  up a found a t ion for the Unive r s i ty ,  not where we would h ave 
to go and con s id e r  an annua l bud g e t  of s o  many th ous and s of 
d o l l ars . Why d on ' t  they take some of the i r  s urplus , o r  a l i t t l e  
o f  i t ,  and p ut i t  into a found at ion f und ? Th at co uld s erve more 
or l e s s  permanently as a s ource of s upport for Unive rs ity 
r e s earch . 

Well , I h aven ' t  gotten the idea ac ros s .  And not be ing a 
d e partment chai rman p e rhaps one shouldn ' t  d o  th is anyway , b ut 
I th ink s uch a v iew sh ould be brough t to the ir a t t ent ion and 
perhaps i f  i t  we re brough t to th e i r  l e ad ership it migh t  be 
adopted . But , h e r e  again i s  the prob lem of our adminis trators 
not really be ing acquainted w i th the ind u s t ry membe rs . I th ink 
th is is p a r t  of i t .  

I th ink i t ' s  an ever more s e r i ous p roblem.  I th ink the 
Unive r s i ty c e r t ainly has t o  give a lot o f  cons id eration t o  
th i s  b us ine s s  of mor e  o r  l e ss going o f f  b y  i t s e l f  and forget ting 
about th e people that we ' re s e rv ing . 



RE SEARCH ON MECHAN IZ ING GRAPE HARVESTING 

Teise r :  Perhap s th is t ie s  in w i th your r e s e arch e s  on the mech anizat ion 
o f  harve s t ing? 

Olmo : Right . 

Teis e r : Maybe you would t e l l  about the o r i g in of tha t .  

Olmo : W e l l , i t  was in 1952 th at th e f i rs t a t t empt s  at mechanic al 
harve s t ing we re mad e at Davis .  In oth e r  word s , th is was the 
f i rs t a t t emp t , p e rhaps , in the world to me ch an i c al ly remove 
grapes f rom th e v ine . The id ea was formulated by a young 
eng ine er at Davis , D r . Lloyd H .  L amouria , who was inte r e s ted 
in it and t eamed up with D r . W inkl e r  to try and evolve a 
me thod of mechanical grape h arve s t in g .  
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The id e a  at that t ime was to h ave a cut t e r  bar . You know , 
you take a l ong , we ll , l e t ' s  s ay head shears . Head shears work 
on a s imilar p rinc iple that they wer e  th inking about : a cut t ing 
blad e ,  one moving back and f o r th on the othe r . So , th is was 
mounted on a tractor and th e id ea was to cut th e grap e s  from 
the vine . In oth e r  word s ,  th e id ea being that i f  you cut the 
s tem the clus t e r  would fall and then the c l us t e r  could fal l 
into a conveyor and be d e l ivered in to the gond o la , o r  tr uck , 
t o  t ake the wine grapes to the wine ry . 

Th e  idea was bas ical ly quite good . D r .  Winkl er was very 
en th us ias t ic about i t , s o  i t  wa s his inte r e s t t o  more o r  le s s  
try and t rain th e v ine in a p o s i tion th at would a l l ow the 
mach ine to work s a t i s fa c t or i l y .  And so he d evel oped a type 
of t re l l is whe re the cane s were trained horiz ontally and th e 
f ruit would then hang be l ow th e t rel l i s . The c once pt , then , 
was to have the c u t t e r  bar r i gh t  in und e r  the trel l i s  and c u t  
th e frui t . Th e n  it would fa l l  onto a c onveyor and be d e l iv e r ed . 

So they s e t  up s ome exper imental rows at Dav i s . The 
t e s t s  s e emed to be at l e as t very enc ouraging . So th en they 
a t t emp t e d  to t ake some of the r e s u l t s to the field . We l l , one 
o f  the p rob lems that occur red at tha t t ime was th at , f ir s t  of 
a l l , Dr.  W inkler wa s ve ry met ic ulous at t ra in ing a vine and 
h e ' s  an expe r t  at it , s o  he sp ent a great d e a l  of t ime pos i t ioning 
the frui t . He wo uld t ake th e sh oots and remove a lot of them 
and t i e  d own o th e r s . Ac tua l l y ,  when th e frui t was ready t o  
harve s t  the ope r a t ion was very nic e ly d one . 



Olmo : But he d idn ' t  realize , of cours e , or we d idn ' t  real ize , 
how much time he  was spend ing to ge t the frui t in pos ition .  
In other word s , the labor invo lved to pos it ion all the c lusters 
so  that the cutt e r  bar wou ld sweep und er it  and ge t mos t  of 
it  was uneconomical . It  j us t  took too much time . 

So then Dr . W inkler enc ouraged me to th ink about perhaps 
chang ing the varie tie s .  So , s ince I was working more o r  le s s  
with D r .  Winkler  on i t ,  he  said , "We ll , Jack , "  (he always 
calls  me Jack) "perhaps we could get varie ties  that have longe r 
s tems . This would get  over  one of the prob l ems , because if 
you had a s tem that long ins tead of some th at have prac t ically 
no s t ems , we wouldn ' t  have to cut through the clusters and it  
would get  us  more working d is tance . Do  you think it can be 
done ? "  

I s aid , '�es , I think i t  could be done . I t  would be a 
fairly long p rogram ,  but i t  is  cer tainly pos s ible . "  So I had 
a grad uate s tud ent at the t ime , a Mr . Nass e r , a Lebanes e  boy, 
and a very brill iant chap , to work on the quantitat ive gene tics 
of the s tem length . And in that work we took measurements of 
s tem l engths of many var ie t i e s  and found that there was a 
tremendous d i fference . Then we d id s e t  up a breed ing proj ect  
to actually lengthen the s tem of  a new variety.  And we  had a 
large proj e c t , and th is was supported by the Wine Advis ory 
Board . 

Some growe r s  cer ta inly looked upon the proj ect as ·sort 
of s ome d egree of  fantas y .  They thought it  was rathe r far ­
fetched to th ink about ge tting l onge r stems on grape varie t ies . 
But anyway it  was supported and we went ahead with it . Bu t 
of course ,  l it t l e  by l ittle then th is meth od of  mechanical 
harves t ing was not working out too well . It was mor e  or l e s s  
abandoned because i t  wasn ' t  economically feas ibl e .  

But we s t ill  had the proj e c t  going on to get longer 
stemmed varie ties , espec ially of wine grape s .  Wel l ,  then 
Profess or Winkler reached the reti rement age and he was about 
ready to leave . He s ugges ted at that t ime to the chairman of 
the d epartment ( the new chairman , I bel ieve , was Dr . Jame s 
Cook) and so  Dr . W inkl er said , ''Wel l , you 1d be tter  l e t  Jack 
take over the mechanical harve s t ing because he ' s  in the whole 
thing now in the breed ing end and had bet t er go ahead with it . "  

So at  that t ime another  eng ineer  came on the picture , 
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Mr . H . E .  Stude r ,  whom I ' ve been working with for many years now . 
And so then about that same time the New York peopl e used 



Olmo : anoth e r  approach . They began to th ink about shaking the v i ne 
to remove the fruit . And Mr . S t ud e r  ac t ually had b e en working 
in New York State , at Corne l l  Unive r s i ty ,  on th i s  pr inc iple 
for Conco rd grape s and it was becoming s ucce ss f ul .  So he 
c ame to Cal i forn i a , and w i th his knowledge we were ab le to 
go ahead with the idea o f  vari ous typ e s  of shaking to remove 
the b e r ry .  

We s e t  up exp e r imental rows a t  Dav i s  and oth e r  vineyard s ,  
and i t  s e emed t o  wo rk reasonably we l l . Th en we got into a new 
app roach . Ins tead of engaging the w i r e  and sh aking i t ,  as the 
mach ine s we r e  th en d o ing , we though t of a type o f  ac t ion whe r e  
w e  would j us t  s imp ly h i t  the wire , rap th e w i re . And we got 
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th is id e a  from s t imp ly t ak ing a s t ic k  or a b a s e b a l l  b a t  and 
put t ing grap e s  hanging on a w ire and j us t  h i t t ing the wire . And , 
sure enough , the grap e s  would us ua l l y  f a l l  r ight in the given 
area the r e . 

So we used th i s  pr inc ip le , wh ich a comme r c i al company later 
t oo k  ove r ,  the Upr igh t peop l e . * They c a l l ed i t  the ve r t i c al 
impactor me thod . Then we h ad to d evel op a type o f  t re l l i s  that 
wo uld accommodate th i s  t ype o f  harve s t ing reac t ion , so we c ame 
up w i th a tre l l i s  that h ad two s ide w i re s ,  s o  the mach ine could 
go over the row .  Then th e impac tors would come up from e i ther 
s id e  and h i t t ing th is wire carry ing the grapes , would d is lodge 
them . 

It wo rked q u i t e  we l l .  W e  d e c ided that we should probably 
concentrate on Th omps on Seed l e s s  because i t ' s  half of our total 
ac reage . We f i gured that the me chan ical harve s t  would f i r s t  
have t o  be solved f o r  the Th omp son Seed l es s .  So we concentrated 
on the Thompson S e e d l e s s .  Th e me thod wa s quite int e re s t ing , 
and it was succe s s ful . 

One o f  the d if f ic ul t ie s , however , the meth od p roved to be 
d i f f i c u l t  in that s ome fruit that was h e l d  around the c enter 
of the v ine , ins t e ad of b e ing out on the wire s ,  would have to 
b e  removed b e forehand . So we used t o  remove the flowers in the 
cent e r  of the v i ne so that the h arve s t  could be compl e te .  
Because the r e  was a cer tain percentage o f  f r u i t  around the 
c enter the re that we could not get out by m�ch ine . 

So the me thod i s  used . One grower d own at Kings b urg has , 
s ince the b e g inning , kep t  enlarging h i s  operat ion s o  now he has 

*O f  Wal lace J . S .  Johns on . See p .  106 



Olmo : perhaps around th ree hund red and f i f ty or four hund red ac res 
of Thomp son Seed le s s  where he us e s  this type of mach ine . 
It works very we l l . I t  h as the ad vantage that the vine is 
not d amaged at all because you ' re j us t  h i t t ing the wire s . 

Afte r the v ineyard is h arves ted you can ' t  even t e l l  that 
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a h arve s t e r  has been thr ough the r e . Howev er , in th e meant ime , 
the New York p r inciple got a wid e r  ad ap tat ion when they ad op ted 
a be at ing type of mechanism ,  long rod s  or finge rs that came 
out and beat the v ine on the s id e .  I n  the beg inn ing th is was 
a very rough operat i on because i t  practically br oke the trel l is 
and br oke the v in e s  as we ll . It j us t  banged against them from 
e i ther s ide . 

B u t  the pr incipl e s e emed t o  be quite good because a l l  
o f  the f r u i t  c o u l d  be knocked off th e v ine . There w a s  very 
l i t t l e  l e f t ,  real ly , outs ide of th e sc ene of act ion j us t  
us ing a r e gu lar t re l l i s . I t  appe aled to growe rs because they 
d i dn ' t  have to do anyth ing to the ir vineyard s to ge t them ready 
for h arve s t . Al though th ere was a lot of damage to the v ine , 
a l o t  of leaves we re removed , it was a me thod that the y  could 
j ump in to r igh t away . We we re s urp r i s ed that they d id go into 
i t  s o  quickly . 

I th ink at the p re sent t ime there ' s  a l i t t l e  backing of f .  
They r e al i ze , perhaps , d amage i s  a l i t tle t oo great . 

Te is er : Wh ich sys tem d id the Gal las* develop ? 

Olmo : The Gal las did s ome work on the i r  own wh ich they d ev e l oped , 
and I th ink i t  was an original id e a  wi th the peop l e  that they 
h ad h ired t o  work on i t . I t  was a s uc t i on sys tem whe reby 
they had usually two h o s e s  that went into a large s uc t ion 
tank , and th e large r ubber hose ( i t  was around four or five 
inch e s  in d iame te r )  wo ul d h ave to be held up to th e frui t .  
Then the f r u i t  would s imply be s ucked off the v ine by th is 
s trong suct ion .  

I remember see ing the machine several t ime s exp e r imentally.  
For one th ing i t  s ounded l ike a banshe e .  I t  j us t  mad e a 
tremend ous roar . I t  almos t was d e afening . I t  was some th ing 
l ike a j e t plane when i t  got s t ar t e d . Bu t ,  as ide from th i s , i t  
s e emed t o  d o  the j ob ,  exc e p t  that they ran into one d i f f icul ty 
th at they hadn ' t  ant ic ipated , and that is that th e s uc t i on need ed 
to actual ly ge t th e f r u i t  off of the vine , to s uck it in , was 
so great that at the same time it s ucked in leave s . The p r e s s ure 

*E . & J .  Gallo W inery 



O lmo : was such that when the leaves were sucked in they we re al s o ,  
more o r  l e s s , d i s int egrated , broken into piec e s , along w i th 
the f r u i t . 

So the early wine s mad e from that type o f  mech anical 
h arve s t  we re d es c r ibed as t as t ing l ike tea . In other word s ,  
the green leaf ma t e r ial ge t t ing in to the w ine in the wine 
making proce ss gave s o r t  of a green te a taste t o  the wine . 
So i t  was more or l e s s  d i smis sed , or they t r ied to find other 
me thods to e l iminate the s e  leaf fr agments . But they we re not 
s ucc e s sful and h aven ' t  b e en to th is d ay .  

I t  was the i r  own patent . Th ey t ook patent s on the 
proc e s s .  
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Now the Ge rmans , in the me ant ime , h ave d eveloped a s im i l ar 
mach ine , a small er one . There the y  have at tempted to de fol iate 
the vines be foreh and , take the l e av e s  off the vine f ir s t , th en 
t ake the f r u i t  off . But th i s  h as not been too s ucc e s s ful e ither 
bec ause of the fac t  that in the end it ' s  really not me chanized 
comple tely be cause you have to h ave an operator hold ing th i s  
hose , d ir e c t ing i t  to the f r u i t  and so on . I t  g e t s  pre t ty 
t i resome . 

Tei s e r : One o f  the peopl e in our office asked me if I h ad come upon th e 
fac t that Wal l ace J . S .  Johnson of Be rke ley had developed a grape 
harve s te r . Do you know about that ? 

Olmo : We l l , he t ook over the o r ig inal un ive rs ity patent on th is 
impactor and deve l oped that . Now th at is be ing used . The 
A us tral ians seem to l ike that approach b e t t e r  than th is one 
we ' ve gotten in h e r e , wh ich is the e a s t e rn type . B u t  now Mr . 
Johns on has a l s o  developed a new mach ine wh ich also us e s  a 
beate r p r inc i p l e . 

The b e a t e r  p rinc iple has c e r ta in d i ff ic u l t ie s  with var i e t ies 
tha t  are soft b e r r i e d  and are j uiced very easi ly . For example , 
Gr enach e  i s  one of our common var ie t i e s  but th is p r inc iple of 
me chan i c a l  h arve s t  for Grenache has not be en s a t i s fac tory be caus e 
when th e c l us t e r s  are h i t  the j uice runs out . Instead of the 
b e r r i e s  d ropping off , th ey j us t  j uice . So the l o s s e s  of mate rial 
are very h igh .  You d on ' t  ge t much f r u i t  harve s ted . 

There i s  s t il l  room for a l o t  of improvement , or we mus t 
h ave to change our varie t ie s . In other word s , we ' r e in the 
bus ine s s  of b reed ing var ie t ies now for me chanical harve s t , but 
we ' v e  swi tched from the long-s temmed app roach ove r to a c l us t e r  



Olmo : that c an be e as i ly ag i tated , where th e b e r r i e s  will par t from 
the s tems very quickly and e as i ly , w i th ve ry l i t t l e p r e s s ure . 

T e i s e r : Has the r e  b e en any attempt t o  move the crushing c lo s e r  to the 
h arves t ing? 

O lmo : Ye s ,  th i s  came up . In fac t , many years ago I rememb e r  that 
I mad e th is s ugge s t ion at a me e t ing , and I gue s s  it almo s t  
brought the p l ac e d own i n  a roar . It was s t i l l  in Winkl e r ' s  
per iod when he was work ing , s o  i t  mus t have been around ' 5 2 
or ' 5 3 . I mad e the s ugge s t i on that i t  was kind of , one migh t  
s ay ,  d o ing ch ore s  th at c o u l d  be done b e t t er i n  another way , 
that event ually wine grape h arve s t  would have to c ons id er 
p roce s s ing the f r u i t  r igh t  in the f i e ld - - that it was kind of 
s i lly to c r ush the f r u i t  or knock it off th e vi11e and then 
pack it away to another a r e a  to again c r ush it and c l e an i t  
up . That i t  would b e  a l o t  be t t er to l e ave th i s  re fuse that 
come s in the harve s t  of frui t in the f i eld whe r e  i t  be longs , 
and to take the mat e r ial that you w an t  to proce s s  into the 
p l ant ; not h ave to take everything into th e p l ant , wh ich meant 
c l us te r , s tems and all th i s  mat e r ial that goe s along w i th the 
h arve s t , to the p l an t  and then t ake the seed s , the s t ems , and 
so on b ac k  t o  the f ie ld again or back to the c ompos t p i le . So 
i t  needn ' t  be a d oub le ope r a t ion . B ut th is was a l i t t le b i t  
t oo far out for mo s t  o f  th e aud ienc e . And I though t from the 
way they laughed that I was a l it t l e  too far out , t oo . 

B u t  i t  i s  c oming in fac t . I mean , i t  i s  c oming quicke r  
than w e  expec ted . E s p e c ially now w i th th i s  new type o f  
me ch an ical harve s t  whe r e  they a r e  c r ush ing the fruit , really , 
almo s t  in the harve s t . So anoth e r  th ing now will probab ly 
develop . At l e as t c e r t ainly people are th inking about 
mechanical harves t ,  and that is , w i th the s e  var i e t i e s  whe r e  
the r e  i s  a great l o s s  o f  j ui c e , perhaps one can ge t some type 
of d e l ive ry sys tem or a catch ing sys tem that wi ll catch the 
j uice as we l l  so that the l o s s e s  w i l l  be red uced . 

However , one h a s  the d i f f ic ul ty in d e t ermin ing the 
r e l at ive impo r t ance of the s e  l o s s e s . B e c aus e , for example , 
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as you know , t oma to h arve s t , in th e f ie ld is almo s t  c omp l e t e ly 
mechan i z e d  now .  B ut undoub ted ly i f  you s tep into the tomato 
f ie ld a f t e r  the machine h as p as sed ove r , c e r t a inly you can s e e  
as much good f r u i t  l e f t  on the ground as there i s  be ing s e n t  to 
the fact ory . So , in oth e r  word s ,  th e growers h ave acc ommodated 
themselves t o  a lo s s , s imp ly fe e l ing tha t  hand labor would be 
even wor se from the s t andpoint of ec onomics . 
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So th en we come to the p ic ture of how much of a los s wil l 
grape growers be w i l l ing to und ergo to have mechanical harve s t ?  
I would say th a t  th i s  i s  a very d i f f ic u l t  que s t ion t o  answe r .  
I t  would und oub ted l y  be d i ffe rent w i th d iffe rent peop l e , with 
d i ffe rent s it uat ions , with th e demand for labor , and s o  on . A t  
the present t ime th ere seems to be a s a t i s fac tory supply of 
labor . 

Now , cer tainly one th ing th at was unexpec ted - -at l east i t  
was to me - -was the fac t  th at if our progre s s  had gone along 
norma l l y  and mach ine harves t had incre ased as much as we 
ant ic ipated , imp rovement s  would have been rap id ly mad e by th is 
t ime . As a ma t te r  of fac t , s ome s t at i s t ic s  I gathered las t  
year showed tha t  the harv e s t  me ch anical ly l a s t  year was even 
s omewhat le s s  than the year be fore . And th i s  is c e r tainly an 
unus ual trend . 

The re ason in part is that s ome of the larger companie s  
th at were forme r l y  us ing mach ine s had t o  agree with th e labor 
un ions that they would not use th e mach ine s if they w i shed to 
obtain labor for p r uning and other v ineyard oper a t ions . And , 
of course , they had to s i gn th is in th e i r  contrac t s . So then 
th e mach ine s w e r e  s o ld or l e f t  id le in the i r  barns or s t orage . 
So th e ac t ual h arve s t ,  ac r e -wis e ,  went d own . Th is is rather 
inte r e s t ing th a t  we have th e s e  soc ial forc e s  c oming in th at 
you d on ' t  ant ic ipa t e , and th at pr ograms may be r e a l ly s tymied 
by th ese change s in moment um that oc cur . 

NEW VARIET IE S AND MARKETS 

I th ink the d ev e loper of new var i e t i e s  sort of has to have a 
c rys t a l  ba l l .  You have to s pend a great d eal o f  t ime t rying 
to s e e  wha t  migh t  happen , wh at th e d emand s migh t  be . 

For examp l e ,  I th ink we d id use a l i t t le c rys tal ball in 
coming t o  th e id ea of prod uc ing vari e t i e s  for color because 
we had s e en in th e fi eld and worked enough wi th l arge prod uc e r s  
to know that c o lo r  var ie ti e s  w e r e  need ed , and w e  d id th en come 
in at a t ime th at was very oppo r t une , that our s upply of red 
table wine w i th o ut tho s e  color var i e t i e s  migh t  have b een in a 
very , very low s upp ly , ve ry , very poo r cond i tion . 

T e i s e r : Way back in ' 54 you mad e ano ther of th e s e  s ugge s t i ons wh ich 
e i ther was orig inal or very advanced , I th ink , of the winery 
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T e i s e r : making c ontrac ts w i th t h e  growe r . *  Was th at a bomb sh e l l  
when y o u  mad e i t ?  

Olmo : W e l l ,  i t  wasn ' t  exac t ly r e c e ived t oo w e l l , I would say th a t . 
O f  cour s e , the h i s tory on the mar ke t ing end is inte r e s t in g . 
I mean , yo u c an und e r s t an d  wh a t  d o e s  oc cur . For examp l e , 
very d e f i n i t e ly th e c oop e r at ive s th at exi s t ed and mul t i p l ied 
d ur ing a c e r t a in per iod of the wine ind u s try we r e  b rough t about 
by ne c e s s i t y . In o the r word s , wh en p r i c e s  got low , growe r s  
be gan t o  th ink o f  i n  s ome way b e s t  ut i l i z ing th e i r fru i t , s o  
th ey moved in t o  a c oope r a t ive winery e ff o r t . W e  s t i l l  have 
s ome c oope r a t ive s .  

I c o ul d t e l l  you many s p e c i f i c examp l e s  of g r owe r s  who 
j o ined c oope r a t ive s and we r e  very h appy to h av e  a place to 
put th e i r f r u i t , and th en th ey would take the i r  sh a r e  of th e i r  
p ro f i t s f r om th e c ooperat ive . Many o f  th em d i dn ' t  d o  t oo we l l  
ac t ua l ly , b u t  i t  was a way o f  at leas t s t ay ing al ive . Th en , 
you s e e , wh a t  happens is as s oon as the cond i t ions ge t b e t t e r 
the p r i c e s  imp rove . And of cour s e  in th e c oope r a t iv e  you ' r e 
t ie d  t o  mor e  or l e s s  o f  a me an marke t p r i c e  w i th a c e r t a in 
p e r c entage of pro f i t . Th en the grower i s  immed i a t e l y  faced 
w i th o f f e r s  of h i gh er p r i c e s  for h i s  f r u i t . And yet he is 
obl iged us ual ly to d e l iver t o  the c oop e r a t ive . 

We ll , if some b od y  c ome s along and o f f e r s  you a hund red 
d o l l a r s  more per t on ,  then th e c oope rat ive d oesn ' t  s e em t oo 
inte r e s t ing . So , in turn , many growe r s  j us t  l e ave the 
c oop e r a t iv e , wh ich again is very hard on the coop e r a t ive if 
it i s  t o  s urv ive . Or th ey use c er t a in s ub t e r fuges by g iving 
the c oop e r a t ive s ome f r u i t  b ut not a l l  o f  th e f r ui t , and s o  
on . So they h av e  var i a t i ons on th is theme . 

But th e grower s t i l l  r ema ins v e r y ,  very ind epend ent , or 
t r ie s t o .  I th ink h e ' s  h ad s uch long expe r ienc e s  of ge t t ing 
in t o  the s e  p e r iod s of d ep r e s s ion , you m i gh t  s ay ,  and h ow to 
s urvive . Th ey ' ve f igured i t  out the eas ie s t  way, and that ' s  
wh a t ' s  involved . 

Now , one of the things th a t  ap pealed t o  me in the beginn ing 
was tha t  the wine r ie s themse lve s r e a l l y  had no sched ule of 
f r u i t  d e l iv e r i e s . I t  s imp l y  was a f r e e  ma rke t , so they had 

* In ·�ur Pr inc ipal Wine G r ape Va r ie t i e s , P r e s ent and F u t ur e , '' 
Ame r i c an Journ a l  of Enology , 5 (3) , 1954 . 



Olmo : agents out h e r e  that were buy ing up grape s as ch eap as they 
could get them . In other word s , they were par t icularly 
inte re s ted in a normal s upp l y .  They could get enough s o  th ere 
was no b i g  p roblem , s o  it  was really a proces s of j us t  beat ing 
d own the p r i c e  to the minimum . And th ere was really no grower 
organizat ion to s e t  a p rice , so it was a ve ry uns a t i s factory 
cond i t ion . Th e re sult was that the growers and the prod uc ers 
we r e  really in two very,  very separate camps , always c on tra­
d i c t ory real ly , in a way . 

W e l l , some o f  th e sma l l e r  wine r i e s  at leas t eventua l l y ,  
and with be t t e r  busines s ,  found out that th e i r  s upp l ie s  o f  
real ly good grape s w e r e  l imited . Then they we re forced to pay 
h igh p r i ce s . Some , at l eas t ,  we re us ing the id ea th at , ' �ell , 
I ' l l give you th e b e s t  p r ice obtainab le , or a f t e r  I s e l l  the 
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wine I w i l l  give you a cer t a in add ed perc entage on the se prof i t s . "  

Wel l , th is was c e r t a inly a help to th e growe r .  But in 
s ome cases the r e  was r e a l ly noth ing w r i t t en d own . Wh en d emand s 
inc reased , why c e r t a inly s ome win e r ie s inc l ud ing the big on es , 
the Ga llas , d id f ina lly d e c i d e  to put in contrac t s  of several 
years a t  l e as t . But th e s e  two sch oo l s  o f  though t - -now s ome 
wan t a con t r a c t  for a few year s , but others th ink that th ey 
should be s t i l l  p l ay ing the f r e e  marke t .  

I th ink in general s ome s e t  r u l e s  are to be promulgat ed . 
I mean , I th ink as an ind us try our comp l e t e  freed om has not a t  
s ome t ime s b e e n  too good because it  r e s u l t s  i n  th ese very b i g  
upswings and , contrary t o  them , very b i g  d ownswings . 

Wh ereas in some coun t r ie s (Aus t ra l i a  is one of th em) the 
growe rs mee t  with th e governmen t and d e t ermine the price o f  
grapes each ye ar by varie ty ,  as t o  the qual ity base and s o  on . 
So the re i s  a s e t  p r ice . We ll at le as t the growe r fee l s  that 
i t  i s  d one in a bargai n ing way and th at they ' r e not be ing taken 
advant age of . At leas t if you ' re p aying so much for th e grapes 
h e r e , that ' s  going t o  be true in the coun try a l l  ove r .  

I t  cuts d own th is haggl ing and I th ink th e s e  d i f f icul t ies 
b e tween grower and producer , becaus e i t  is s e t . Now I th ink a 
s im i l ar th ing can be d one he r e ,  but we ' re probably not to tha t  
s t age o f  s o c i al d eve lopment I would say .  

Tei s e r : We have some preced ent in p e ach e s , tomatoes - -aren ' t  the i r  cont ract 
p r ic e s  s e t  by bargain ing ? 
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Ye s .  And s ugar be e t s . I f  yo u grow s ugar be e t s  you know pre tty 
much what your p r i ce is . I t ' s  on your con trac t .  I th ink this 
should be d eve loped in gr ape s .  I t ' s  one of th e b igge s t  weak­
ne s s e s  in our ind us try . I t  c ould be an exc e llent answe r .  

I th ink the important th ing about our grape ind us try 
is that we ' r e re al ly un ique . I mean , Cal i fornia has the b e s t  
c l imate . We ' l l always b e  growing the maj or propo r t ion of the s e  
good wine grape s ,  o r  any grape s as far a s  that goe s .  Mos t o f  
the b e s t  ones can be grown here . W e  h ave the con d i t ions . So 
we ' re really not in c ompe t i t ion ,  you migh t  say ,  w i th New Yo rk 
or Mich igan . Whereas if you ' re ta lking about c o t t on ,  or sugar 
bee ts , or al fal fa , the re ' s  very l i t t l e  po s s ib i l ity that you 
could g e t  s ome kind of gen t l eman ' s  agre ement on p r i c e  b ecause 
there are t oo many areas involved . Th ere are t oo many people 
involved , and too many ideas involved . But in grap e s  we have 
tha t oppo r t un i t y ,  and yet we don ' t  s e em to se ize i t .  

Teiser : I sh ould th ink th at for a smal l grower whose finance s are 
marg inal it would be h ard to rep lant to recommend ed new 
varie t ie s ,  e s p e c i a l l y  in good t imes when he can s e l l  whatever 
g rape s he has . 

O lmo : Tha t ' s  r igh t .  Th is is a d i fficul t y ,  cer tain ly , in the ac c e p t ance 
of ge t t ing a new varie ty out . For example , I have mad e th i s  
po in t  very plain , and I d o  all the time , e s p e c ially to , as you 
say ,  a sma l l  grower . Be caus e in many c a s e s  he ' s  no t financ ially 
ab le to take a r i s k . I t e l l  h im that even though we t e s t  the 
var ie ty as th orough ly as we can , that the re ' s  always a r isk in 
s ome thing new .  And if he ' s  a small growe r and doe sn ' t  h ave 
f inanc e s  I d o  not really t e ll h im to go into a new varie ty . I 
t e l l  h im that from my expe r i ence th ere are cer tain d i f f i c u l t ie s . 

One is that un le s s  you have a large volume o f  fruit no 
winery is going t o  be ab le to ke ep the f r u i t  separate and ge t 
an ad equate t e s t  of wine qual i ty .  So h e  w ill b e  s e l l ing at 
run - of - the -mill price s ,  h is fruit w i ll go in with other ord inary 
frui t ,  and he w i l l  have to be sat is f ied w i th that unt i l  there 
i s  more knowledge o f  wha t  the variety is  go ing to d o  on the 
marke t . 

Howeve r ,  i t ' s  intere s t ing to note that some smal l grower s , 
even though you give them th is warn ing , have done very we l l . 
For example , I ' ve had small growe r s  t e l l  me , 'Wel l , ge e ,  I wish 
that when that Rub ired came out I had planted my ten ac r e s , and 
I ' d be a r ich man t od ay . " And he migh t  we ll be . 



Olmo : Howe ver , I th ink th e s e  precaut ions are ne c e s sary , and 
I do no t ,  by any me ans , r e c ommend th is th ing on that bas i s , 
even tho ugh our te s t s are about as c omp l e t e  as we can make 
them , because the r e  is th at pos s ib il i ty .  The other th ing is 
that j us t  in the nat ural course of event s ,  even if you have 
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a bet t e r  varie ty , trad i t ion has got to be s at is f ied . It ' s  a 
new th ing . It take s t ime t o  compare them . And , as I ' ve said 
be fore , peop l e  are comp ar ing the b e s t  w ine th at has probably 
been mad e and aged , and whe r e  qual i ty is generally recognized ­
s omebody is going to take that par t icu lar sampl e  out of many 
hund reds of thous ands o f  pos s ib le c ombina t i ons - - and he wants to 
c ompare your new var i e t y  d ir ec t ly w i th that . Wel l , anybody 
can s e e  that ' s  not a reasonab l e  type of e s t imate , th at you ' re 
s t acking up th e chance s  agains t th e n ew var i e ty b e ing j udged 
fairly . And we h ave th is p r ob l em .  

But eventually the t e s t  w i l l  be mad e . I t  t akes a wh i le , 
b ut that t ime is shorten ing d own a l l  the t ime . And maybe this 
i s  more of a dange r to us th an b e fore . Peop le are pretty 
wel l  s a t i s f ied with the new th ings th at came out . They plant 
them much more quickly than they used t o .  

Te is er : Who have b e en th e main peop l e  who have pl anted your new 
varie t i e s ?  La rge growe r s ?  

Olmo : No , I th ink , o d d l y  enough , i t ' s  been mos tly sma l l  growe r s . I 
th ink th at Fl ora is a good examp l e . Al though we ' v e  had th e 
var i e ty up at th e Oakv i l l e  S t a t ion and p eop le have seen i t ,  
mo s t  o f  the l arge r growe rs h ave not p l anted i t , b ut sma l l e r  
growe r s  have and th ey ' ve b e en q u i t e  we l l  s a tis fied with it . 
And th ey,  in t urn , have sold t o  the wine r i e s . 

Of course now the wine r ies are accepting i t  as quite a 
good var ie ty , s o  I th ink th ey w i l l  be plan t ing it . A f t e r  the 
sma l l  grower mor e  or l e s s  d emons trates its value the word 
sp read s  around and then the larger companie s w i l l  ge t into 
i t . L ike , I th ink , one of th e bigge s t  p l ant ings of Flora is 
d own at Paul Mas son now , on the coas t .  They have quite a f ew 
ac res of i t . 



NEW WINES AND CONSUMERS ' TASTES 

Te is e r : We h ave inte rviewed M r .  O t to Meyer , *  and he gave a l i s t  of th e 
grap e s  that they had at the Pinnac l e s  vineyard . 

Olmo : Was F l o r a  amongs t th em? 

l l l  

Te is e r : Y e s . And th e r e  we r e  some oth e r s  o f  yours . H e  gave u s  a repor t , 
and Prof e s s or Amer ine told too , of that l unch e on at the i r  
Mas son winery near So l ed ad i n  re cogn i t ion of the Un ivers i ty 
work . ** 

Olmo : Yes , i t  was a very n i ce ac t i on .  

Te is e r : Mas son i s  intere s t ing in re l at ion to new varie t ie s  because they 
have mad e up s ome name s for the new w ine s - -

Olmo : I th ink you have an inte r e s t ing examp le th ere . O t t o  Meyer is 
a f i rm bel ieve r , I th ink , in th at f ac t  th at the grape c an be 
imp roved . He ' s  r a ther one of the un ique p e r s ons that way . 
And h e  s aid , "Even though you have a new var i e t y ,  the r e ' s  a 
problem of ad ve r t i s in g ,  of mak ing i t  known , and you j u s t  can ' t  
t ake a new wine type and s ay ,  'Here i t  is . '  Even th ough i t ' s  
very good , i t ' l l b e  ag es be fore people ac cept i t . "  

So he took as an examp l e  the Emerald Rie s l ing , wh ich he 
put out . He sa id , "Unl e s s  we ' v e got adve r t i s ing beh ind i t , 
unl e s s  we g e t  i t  d is t r ibuted , un le ss we g e t  into vol ume , it  
w i l l  never get anywh e r e . "  I th ink a l l  d ue cred it has got to 
go to P aul Mas son for ge t t ing th i s  var iety accepted . 

Now th ey d id it in a very logical way , however , They wer e  
convinced o n  th e i r  own that the variety had value b e c ause th ey 
d id make s ome of it on a small scale , and th ey put i t  in in 
a tas t ing comp e t i t ion at the S ta t e  Fair , where peopl e could c ome 
in and t as te a s e r i e s  of wine s . Th is was put in as un unknown , 
and the peop l e , the av e rage publ i c , s e emed to l ike it a great 
d e al . I t  got a v e ry h igh s c ore . So on the bas is of th is they 
we re convinced that it was worth promot ing . 

*O t t o  E .  Meyer , Cal ifornia Premium Wine s and Brand ie s ,  a 
Reg ional Oral H i s tory Office interview c omp l e ted in 1 9 7 3 . 

**Maynard A .  Ame r ine , The Unive r s i t y  of Cal i fornia and th e S ta t e '� 
W ine Ind us t ry ,  a Reg ional Oral H i s t o ry O f f ice interv iew c omp l e t ed 
in 1 97 1 . 



Olmo : Th ey d ec ided that they woul d try and make a new labe l , 
and s ince they we re ad ve r t i s ing th ey we re going to have a new 
name . So they c ame out wi th the name "Eme rald Dry , "  I g ue s s  
a trademark . But on the back label they say ,  "Th i s  is  the 
wine of the Emer ald Rie s l ing grape . "  But , yo u see , in that 
s ense they we re ad ve r t is ing the Emer ald Rie s l ing grape , and 
they were at the same t ime maint a in ing a name that was the irs . 
Emerald Dry was the i r  name , al th ough i t ' s  the Emerald Rie s l ing 
g rape . 

And they we re very s uc ce s s f u l . I th ink , perhaps , that 
d o l l ar -wise , con s id e r ing that the grape is a cheap one to 
grow and has a very h igh yie ld , they probably make more prof i t  
on a b o t t l e  o f  Eme rald Dry than they d o  on any other wine they 
prod uce . I 'm quite s ure th i s  is  s o .  Because you can p roduce 
ten tons wi thout much d i f f ic u l ty , whe reas if you comp are it 
w i th the wh ite Ries l ing maybe two tons would be a good yield . 
So , r e al ly ,  they could s e l l  i t  quite a b i t  cheaper . 

But , none the l e s s , they have spent money in promot ing it . 
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I th ink i t ' s  been a good item w i th them . Now th i s  is , o f  
c our se , wh a t  we need and wha t  we l i ke t o  s e e - - that a company 
w i l l  th ink enough of a new v ar i e ty from pre l iminary te s t s  to 
really emb ark on a w ide - scale d i s t r ibut ion program. Th is h e l p s , 
I th ink , th e whole ind us t ry . 

So once i t ' s  demonstrated to be good then th e small growe r 
i s  going t o  s e l l  h i s  Eme r a l d  R i e s l ing at a premium p r i ce ov er 
ave rage r e t a i l , I ' m s ure . 

T e i s e r : The se years I s uppo se eve ryone is a s s uming th at the t rend t o  
more d ry wine s w i l l  c on t inue . D o  yo u a s s ume that d ry table 
w ine s are going t o  be , into the future , the one s that are 
popular ? 

Olmo : I th ink for any large w ine growing coun t ry that the dry wine s 
are really th e s t ab le produc t ion . They come cer tainly mo re in 
the category of be ing a food supp lement than really a beve rage . 
So I th ink in the end that ' s  whe r e  the b ig con s umpt ion wil l  be . 

Te i ser : What about the pop wine s ? I s  the re any need t o  devel op gr ape s 
f or them? 

Olmo : We l l , th is is an inte r e s t ing que s t ion .  I gue s s  I ' ve got to be 
c l as sed as a pur is t . I don ' t  s e e  a great future for pop wines . 
I th ink they ' r e a temporary phenomenon t o  s a t i s fy a t as te at a 



Olmo : g iven t ime . I th ink ac tually th at ' s  p r e t ty we ll demons trated 
by s ome of th e young p e op l e  that we know that within recent 
years have s t ar t e d  to d r ink wine . Th ey s tart very often wi th 
the pop wines , and , o f  cours e , price i s  a fac tor . 

But once th ey g e t  t o  enj oy pop wine s they also ge t t o  
b e  more c r i t i cal o f  win e  quality , and th ey ke ep d emand ing 
d r ier and d r i e r  wines . Of cour s e , I h ave an examp le in my 
own household . My w i fe never d r ank wine unt i l  after we we r e  
mar ried . Then sh e go t used t o  wine and s t arted on rathe r  
swe e t  type wine , r o s � ' s ,  and now I can ' t  keep my b udge t  d own 
b e c aus e she l ike s good d ry wines ! [Laugh t e r ]  

1 1 3  

W e  us ually h ave wine twice a d ay .  Regularly w e  have wine 
w i th l unch and with d inne r . Our ch ild ren are the same way . 
They ' ve grown up in th e family w i th wine and they all l ike and 
apprec i ate wine . And , of cour s e , th i s  goe s back to our family 
l i fe in San Franc i s co whe r e  we had wine . Even d uring Proh ib it ion ,  
b y  th e way , w e  h ad wine hec ause w e  had f r iend s in th e ne ighbor ­
h ood wh o mad e wine . 

Teis e r : Are th ere p laces you ' ve b e en whe r e  swe e t e r  wines are the 
s t and ard win e s ?  

Olmo : Ye s ,  the r e ' s  a p e c ul i ar s i t uat ion th at ex i s t s  in the Eas tern 
European coun t r ie s , and in A s i a t i c  c ount r i e s  as we ll . Th i s  
f ac t f i r s t  came up , and was ve ry s t r iking to me , d ur ing the 
World V i t icul t ural and Enology Congre s s  of the In te rnat ional 
O f f ice o f  Wine s and Vines th at was h e ld in Mos cow . The re the 
coun try had be fore all of thes e  fore ign v is it ors wha t  they 
apparently th ough t we re the ir b e s t wine s ,  wh at th ey tho ugh t 
we re very typical w ine s and ve ry good wine s . And it was really 
shocking to th e d e legat ion , e spec ial ly the F rench and the 
Germans , th at the win es se rved , s ay ,  w i th the meal we re invar i ably 
swe e t .  Th e wines th at they would s e rve at t able woul d be more 
l ike ly to be swe e t  th an dry - - in other word s , unp le asan t  really 
to take with food . 

Th is kep t  repeating in every s e c t ion o f  the country that 
we went to wh e r e  they would put on l uncheons and b anque t s  with 
very nice ar rangemen t s - - th e s e  wines , the b e s t  wine s would be 
b rought in and invariab ly they we re swe e t  wines . Th i s  so 
enraged one of the German d e l egates th at he packed up and went 
h ome . He said , "Th e s e  people d o  not know wha t  good wine is . 
I ' ve had enough o f  i t . "  [ L augh t e r ]  Th is is very ve ry amus ing . 
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Olmo : And the French were as tound ed , too . The Fr ench , of cours e , 
are more d iploma t i c , and they j us t  l ived thr ough i t . But they 
were v e ry unhappy . 

Te iser : Would th e Eas t ern E uropeans in a s imilar s i tuat ion say , '�h , th is 
t e r r ibl e wine that the French and Germans have ! They d on ' t  
know wh at good wine is ! " ? 

Olmo : Yes , th ey migh t  we ll d o  the same th ing . Yes , because I don ' t  
quite und e r s tand - -well , I d o ,  too . I th ink h i s torically i t ' s  
s imple . In the Midd le Eas t and in the A s ia t ic count r ie s  th e 
c l imate is quite hot , warm . And th e gr ape s ,  al s o ,  are grown 
in areas that are also hot and ar id , very d r y - - a lmos t d e sert 
c l ima te s in mos t  of the good gr ape growing areas . So wh at 
happens ? We l l , fir s t  of al l ,  the grapes usually ge t very h igh 
in s ugar . Th en they ferment them to make wine . Refr igerat ion 
is a very recent th ing to them ,  so th ey had to make th e i r  wine s 
wi thout ref riger at ion . Wel l ,  i t  happens th at they have s o  much 
s ugar tha t they can ' t  really f e rment all of the s ugar out of th e 
wine , and if they d i d ,  s ince they cannot keep the wine c oo l , 
i t  would probab ly spo i l . I t  would probably go in t o  v inegar . 

So I th ink j us t  by a me re mat t e r  o f  evolut ion the wine , 
in order to ke ep very long , had high s ugar in i t , and h igh 
al cohol a t  th e same t ime , wh ich is prote c t ive . The wine won ' t  
spo i l  very eas ily , not ne ar ly as eas i ly as we l l  mad e d ry w ine . 
So si nce they were in this cate gory , th a t  was al l the wine they 
got to d r ink, and they got to l ike i t . Because this same th ing 
is t r ue even in Romani a ,  Bul gar i a .  I t ' s  j us t  recen t l y  really 
tha t they ' r e making d ry wine s , and th e s e  they ' r e making for 
expo r t , bec aus e th ey know that mos t  of the Europeans don ' t  l ike 
th e ir swe e t  wine s .  The re ' s  very l it t l e marke t for th em. 

Teis er : Have Mexican w ine s t raced a s imi lar cour s e ?  

Olmo : I th ink mo s t  of the hot coun t ry w ine s d o .  Ei ther that or they 
sh ift over into a very h igh ly alcoholic wine , wh ich again is a 
que s t ion of pres erva t i on . For exampl e ,  in Spain it ' s  a cus tom 
to d r ink sh erry some t ime s even d uring the mea l .  Th e s e  she r r ie s , 
howeve r ,  are not swe e t ; they ' r e d ry ,  but they ' r e very alcohol ic .  
So th ere they got acc us tomed t o  us ing h i ghly alcohol ic wines 
with the i r  food s imp ly because , again , the very hot cl imate d id 
no t auge r very w e l l  for the prod uc tion of a really d ry wine 
w i thout sugar . There ' s  a ke e p ing prob lem , in s t orage . So I 
th ink i t ' s  und e r s t andable from that respec t .  



PROGRE SS WITH ROTUND IFOLIA HYBRID S 

Tei ser : Yo u were men t ioning hybr i d s  ear l ie r - -
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Olmo : We l l ,  we were talking about , I th ink , a type of re search th at 
will pr obab ly take many many year s to r e a l i z e . But when I c ame 
into the d epartment I remember we had a s ingle vine of th i s  
r o t und ifolia spec i e s ,  wh ich come s from the southeas tern s tate s ,  
Al abama , Mis s is s ippi , Georg ia , the h o t , h umid , rainy s ummer 
c l ima t ic zone of our count ry . Th i s  is  a nat ive v ine th ere . 

I t  always inte r e s t e d  me because I b e l ieve i t ' s  the on ly 
e xamp le that we can point to , at leas t in recent h is tor ic 
t ime s , wh ere peopl e coming into an area have bro ugh t into 
c u l t ivat ion a wild grape immed iate ly , and used it  for th e i r  
own purpos e s . So the so-cal l ed Scuppe rnong , wh ich i s  a word 
that we know pre tty well , Sc uppe rnong r e l a t e s  us ually to th is 
type of grape . Pr obab ly the or i ginal one was one vine , but 
Sc uppe rnong now me ans the wh i t e  fruit of the forms of the 
spec ie s in gener a l .  

Now th is v ine i s  a tremend ous vine in th at i t ' s  very 
r e s is tant and immune to l o t s  o f  d is e a s e s  and ins e c t s  that 
mos t grape s ge t .  In oth e r  word s ,  i t ' s  a native grape growing 
und er very severe c l ima t ic cond i tions from th e s t and po int of 
c ult ivated v inifera var ie t ie s .  

Well , the early s e t t le r s  there s imp ly wen t ou t ,  c l eared 
the ground , and when a good vine was pre sent there in the 
t r e e s  it  was left and the f r u i t  was us ed . They used it  for 
conc ent rated sugar . They mad e wine out of i t ,  poor wine , s t rong 
w ine , but none th e l e s s  i t  was us e ful , no th ing tox ic abo ut i t . 
Ano th er int ere s t ing th ing about it was it has a very large 
berry for a w i ld grape . Mo s t  of o ur wild grapes have got l i t t l e 
teeny berr ie s ,  whereas th is spec ies has large b e r r ie s . I t ' s  
j us t  a very intere s t ing v ine . 

One th ing ab out i t , when the f r u i t  is mature they j us t  d r op 
o f f  the s t ems by thems e lves . They d r op to the ground . so

· 
i t  

would b e , perhaps , or i s  the p e r f e c t  grape for mechanical 
harve s t  because all they do now is spread a canvas und e r  the 
v ine on the ground , shake th e v ine and the b e r r i e s  all fall d own ­
n ice and c l e an , no l e ave s , and no damage to the vine . A nice 
j � . 



Olmo : So i t  made us think about a system for moving this 
characteristic into the cultivated grape. It would be nice 
to do for a wine grape, or maybe even for a table grape. 
Well, when I got t o  Davis there was one vine represen ted , 
and it happened to be a male vine . I t  j ust had flowers but 
never set any fruit. 

116 

This grew on to what we used to ca l l  the tray shed, where 
we used to keep the trays . Two by three foo t wooden trays, 
which we use for raisin making were kept in this shed. It was 
near our regular field house, where the Medical Center now is, 
the north end of Biol e t ti Way . This vine was growing right on 
the corner, the only vine around there tha t would cover the 
side of the shed there. It was there for years. So we finall y  
decided, '�ell, i t  might be interesting t o  cross this vine wi th 
our cultivated grape , and see if we could actually make the cross. " 

And for several years I had students and myself making 
crosses with this one particular vine. We were successful 
final ly in get ting hybrids . The hybrids were very vigorous, 
and we planted ou t a whole block of them. I remember Professor 
Bioletti , at the time, was very hesi tant about using any wild 
material because he j ust felt that i t  was regressing by going 
back to wild species since many of the characters were primi tive , 
and it would be bet ter to s tay with cultivated forms, which we 
usually did. 

So I guess there was a li t tle discomfort. At least 
Professor Winkler was undoubtedly disturbed a lit tle bit when 
we plan ted ou t about a thousand of t hese vines . I was 
disappointed too. I probably never should have done it , I 
realized later. We had a beautiful vineyard , and these vines 
were vigorous and j us t  as cl ean and free of disease as could 
be, and they flowered, but we could never find a berry. They 
were comple tely sterile. We did find a few small berries, but 
when we opened them there were no seeds inside. They just 
formed . So this was as far as we could go. 

However, we were impressed with the tremendous vigor and 
hea l th of the vines so we decided tha t we might then use them 
for rootstocks for other varieties. So we select ed out some 
of these vines and grafted the vinifera upon it. And sure 
enough the vinifera grew - - the cu l tivated grape grew very well 
on this roo t. We still have some plots that are many years 
old now, thirty years or more, the vines are excellent . 

So we at least demons trated that t his root was very 
resistant and was a good s t ock. But it was not as easy to 
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propagate as s ome of the oth e r s . I t  h as n ' t  been p u t  into 
gene ral use , but the r e  is s t i l l  inte r e s t  in th is as a roo ts tock . 

Wel l ,  as id e  from that we d i d  spend a number of years 
beforehand trying t o  make the c r o s s  by then imp o r t ing the s e  
� o t und ifol ia var i e t i es that had f emale flower s  that wouldn ' t  
form frui t .  And then we t r ied th e v in i fera pol l e n  and th ose 
with the c r o s s  d idn ' t  s ucc eed in any way at a l l . In fac t ,  we 
spent two years on that b e fore knowing tha t it wouldn ' t  
s ucceed . 

Th en we happened to find an old r e f e rence in th e l i t e ra ture 
th at a man in Car o l ina (Wyl ie ) *  h ad done th i s  way bac k in th e 
1 860s , j us t  be fore th e C i v i l  War . He had d one th i s  very th ing . 
He got the id ea th at th is r o t und i fo l ia was t remend ous ly vi gorous , 
frui tful , and s o  on , and that th e bunch grape tha t  he had 
(probab ly s ome thing l ike Conc ord) was no t d is e as e  r e s i s t ant . 
And h e  got the id ea that th ey should b e  cros sed toge the r . 

He ac t ua l ly d id ge t s ome vinifera pol len from Cal i fornia 
and tr ied to make th e s e  c r os s e s .  But h e  sa id th en in ve r y ,  
ve ry c l ear te rms th a t  he ' d  b een trying n o  end to cro s s  th i s  
native Scuppe rnong grape w i th v ini fera (w i th the cul t ivated 
wine grap e) but th at he couldn ' t  make the cros s work . Bu t whe n  
he finally used vinifera as the femal e  p l ant and used the mal e 
�otund i fo l ia , the c r os s would work. I t ' s  a ve ry int e r e s t ing 
th ing . I t ' s  s t i l l  an inte r e s t ing th ing in the l i t e r ature . The 
cros s w i l l  only s ucc eed b e tween the two spec i e s  in one d i r e c t ion . 
We d on ' t  r e a l l y  und e r s tand fully why ,  but i t  is s o . 

And i f  we h ad c ome acro s s  th i s  l i t t l e  i t em that was 
h id d en away in an early repor t , we c ould have s aved ourselves 
a lot o f  wasted e f fo r t  be caus e he had i t  al l the r e . I t  was 
a l l  s e t  and all d one . We had mis sed i t .  

Wel l ,  then we put more a t t e n t ion on rev ers ing the cros s 
and , l ike h e  was , we we re suc c e s s f u l  and got a lot of p l an t s . 
But then we ran in to the s ame d iff i c ul ty he d id : the p l an t s  
we re s t e r i l e . I t  was a v i gorous plant and d i s e ase r e s i s tant , 
b ut no frui t .  

In th e meant ime th ere we re several amateurs - -a man by the 
name o f  Duns tan , and ano ther one by th e name of Farrer** - - that 
we we re in corre spond ence with . Just amateurs . One of them 
was a d oc tor . The o ther was , I th ink , a profe s sor of F r ench at 

*See p .  44 . 

**R . T .  Duns tan and R . L .  Farrer . 
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a sma ll college in Greensboro Coun ty .  And they con t inued t o  
work with some o f  th is mat e r ial th at they h ad go t t en from Nor th 
Carol ina wh i ch had kep t  a c oup l e  o f  the s e  v ine s , or s everal 
of them . So th ey be gan t o  wo rk . And s ome of them d id repor t 
ge t t ing a few s e ed s  and be ing ab le to grow p l an t s . 

So it looked as i f  we c ould get by the bar r i e r  some way . 
We impo r ted some of the se p l an ts of Farrer ' s  and Duns tan ' s ,  
b ut we ' r e not imp r e s sed with them . Mos t of them are s t i l l  v e ry 
h i gh ly s t e r i l e , al though the y  though t  they were quite fe r t i le . 
Al so the fruit q ua l i ty was very poor , s o  th ey were d i sappo in t ing 
to us . 

We then got the id ea that we ' d  us e th e trad i t iona l me thod 
of ge t t ing over th e s t e r i l ity bar r i e r  by d oubl ing the ch romosome 
number o f  the s e  hyb r id s .  So we d id con s id e r able work on that . 
An Ind ian s t ud ent by the name of G . I .  Pat e l  was ac t ive in th e 
program .  F inal ly we d oub led the chromosome number but , l o  and 
behold , we d id not g e t  very good fer t i l i ty .  Acc ord ing to th e 
gene t ic s  books you sh ould get a fe r t i l e  plant f rom d oubl i ng the 
chromosome number of that comb inat ion , but we never d id .  We got 
pl an t s  that we re quite s t e r i l e , and again un like th e t extboo k ,  
they w e r e  n o t  very large . We e xpec t ed that w e  woul d get very 
l arge b e r r ie s  when that d oubl ing was done . 

But we grew many p lan ts and we r e  d i sappointed in th e 
r e s u l t s . In the me ant ime , q u i te by ac c id ent - - i t  ce rt ain ly was 
by ac c i d ent - -we had used , ins tead o f  th e us ual var ie t i e s , a 
female var ie ty f r om on e of our wine grape cros se s .  Th is was 
j us t  a n umber , F 2 - 3 5 . And we us ed r o t und i fo l i a  pollen on that 
and , of course , we we re expe c t ing to rep e a t  the same old proc e s s  
th at w a s  repeated many t ime s b e for e .  Grow the v ine s , they ' re 
be aut i ful , and they ' r e  s t e r i l e .  S o  that ' s  that . 

But when I th ink we grew s ome th ing like twe lve or four teen 
v ines out of th is one exc e p t ional gro up . Th ey looked j us t  like 
hybrid vines should . But one day we noticed that several vine s 
h ad f r u i t  on them . Not many f r u it s , but a few be r r i e s . But 
even a few be r r i e s  to us we re some th in g ,  because we had grown 
th is other b l ock of some thous and v ines for years w i th out 
re cove r ing any seed . 

So , lo and behold , here we h ad a frui tful hybr id , and we 
j e alous ly guarded those seed s ,  p l anted them , th en we repeated 
the proc ess of the c r o s s  and got mor e vin e s  of the se typ e s . 
Th en we b egan backc ros sing them to the vinifera grape , the 
id e a  be ing , of cour s e , to try to intr od uce th is r e s i s tance to 
all of the se troub le s  into the c u l t ivated v ine . 
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Th i s  proce ss was succe s s ful , s o  from the ear l ie s t  d ays 
th is pr oj e c t  now is to th e point whe r e  we h ave a few of th e se 
hyb r id s  from wh ich we have mad e win e s  that h ave been c l as s i f ied , 
tas ted wine , and h ave mad e wines of ave r age qual i ty .  Th ey 
s core w i th th ings l ike , perh aps , Chenin b lanc or oth e r  common 
wine grape s .  No t the p r emiums , but fair ly good wine grape s .  

So now we ' re a t  a point wh ich i s  really inte r e s t ing b e cause 
we h ave very fruitful , prod uc t ive vine s . We now h ave the big 
j ob o f  t e s t ing a l l  of the s e  new hybr id s for re s i s t ance to 
var ious th ings . We started one l ine o f  inve s t iga t i on , the 
r e s i s tance to powd ery mild ew , wh ich is our p r inc iple fungus 
d isease her e . We h ave ob tained v ines th at are prac t ically 
comple t ely r e s i s t ant that are al s o  very good vine s t o  grow .  So 
we ' ve got ten one th ing out al r e ad y .  

Now , o f  cours e , all of the s e  o th e r  things come up . For 
e xamp le , d owny mildew , wh i ch is a d i s e a s e  o f  our grape growing 
areas whe re th ey get s umme r  r a ins . Downy mildew forms and the 
l e aves b e c ome brown . They fal l f rom the vine so th at your 
fruit doesn ' t  ripen.  Wo rldwid e it ' s  perhaps the mos t  important 
d is e a s e  of all in red uc ing crop , and th i s  is th e p r inc ipal 
reason why you see vines in Europe an coun t r ie s  kind of b l ue 
because they ' r e covered w i th c opper s ul fate used in the spray 
t o  con t rol th is d owny mi ld ew .  And i t ' s  a very labor ious th ing , 
because th e spraying has t o  be r epeated prac t i cal ly after eve ry 
rain . In many c a s e s  th ey spray four teen , fi ft een , s ix t e en 
t ime s d uring the s ummer . It s t i ll is the mos t  expens ive me thod 
of con t rol . It h a s  t o  be d one . I t ' s  the only way to avoid i t .  

S o  you s e e , now we h ave avai lab l e  for p e op l e  in al l of 
the s e  other areas a s ource o f  r e s is tance to th ese var ious 
th ings , if they wan t t o  use them . F rance has j us t  recent ly 
taken s ome of our hybr id s ,  and they ' re inte res ted in th is very 
th ing . Th ey ' re try ing to get r e s i s tance to th is d owny mild ew .  
W e  d on ' t  h ave d owny mildew i n  Cal ifornia na turally , s o  the r e ' s  
no way that we could t e s t  for i t .  So we g l ad ly g ive th e s e  
s tocks t o  them . 

Another int e r e s t ing proj e c t  we ' re carrying out in cooper a t ion 
w i th - - ! fo rge t , we ' r e coope r a t ing wi th s o  many place s - -but one 
c oope r a t ive proj e c t  we h ave on now is wi th the state of Flo r id a ,  
w i th D r .  John Mor tensen who i s  working on a partic ular v irus 
d i s e a s e , Pierce ' s  d i s e as e , wh ich preven ts grape growing in F l o r id a  
and many of the southeas tern s t ate s . *  We l l , i t  s o  happens tha t  

*See al so pp . 45 -47 . 



Olmo : the nat ive vine the re , as you migh t  expec t ,  is rotund ifolia , 
again our Scuppernong . I t  is resis t ant  to th is  virus .� 
grows and the virus doe s n ' t  bother i t .  

Cult ivated grapes may be  killed in t\-10 or three years 
with th is Pierce ' s  d i sease ; i t ' s  the old so -called "Anahe im 
d isease . "  Now we send Dr . Mortensen our select ions and he 
plants them out the re where he gets an immed iate te s t  for the 
resis tance to the virus be cause the vi rus is wide spread there . 
So he has found several of our s e l e c tions do  carry r e s i s tance 
to Piere ' s  d iseas e .  

Now he will  use th ose to prod uce other vine s that may be 
re s is tant for and w i l l  open up grape growing , perhaps , in the 
whole Southeas t - - o f  types like our vinifer a .  

120 

Te iser : I want to j us t  make s ure I unders tand th is : the s e  are all  
vines wh ich w i l l  grow on their  own roots tocks , but are they 
the one s that are called "d irect produce rs ? "  

Olmo : That name is  us ually given to the French hyb r ids that were 
produced wi th the id ea  that they we re  go ing to get resis t ant 
vine s .  The idea was there that the vine would fruit and also 
have roo t s  re s i s t ant to phyll oxera.  Now , th is is  another 
proj e c t  that is po ss ible here now becaus e rotund ifolia is immune 
to phylloxe ra.  Phylloxera  won ' t  grow on th at vine . The F - 1  
hybrid , w e  ge t s ome vines that are immune , some are res is tan t ,  
and so  on . So now we do  have the pos s ib i l ity of br inging in 
re s i s tance to phylloxera , so we may obt ain the d i rect prod ucer 
that the French for centuries have tried to ge t .  

However , they never really s ucceeded because none of their  
hybrid s  of any qua l i ty at all  are completely res i s tant to 
phylloxera.  So th e que s t  has never been completely succes s ful , 
and perhaps because they d idn ' t  have a good source or res i s t ance . 

Now we th ink the rotund i fo l ia , from what we ' ve seen ,  can 
give th is source of resis tance .  

Teiser : Then you ' re achieving some succes s  after how many years ? 

Olmo : The idea cer tainly b los somed when I firs t reached Davis and s aw 
thi s  one rotund i folia vine . 

Now , another th ing that s truck me as s trange i s  why , 
for examp le ,  do  we have to show s tud ents this one vine ? We 
have no frui t of it , we know noth ing about it . Th i s  is the only 



Olmo : 

1 2 1  

examp le of  the whole grape ind us try o f  the Southeas t .  

So then I began impor ting a lot  of the ir var i e t ie s , and we 
have a nice col l e c tion ,  one of the bes t perhaps in the country . 
The s tudents are famil iar with them and they are us ing them 
for wine tes ts  and other th ings . But they are really j us t  
be aut iful vine s bec aus e even the l e af hoppers  that I mentioned 
don ' t  s e em to bother them . They d on ' t  l ike them . Yet the 
fruit has been used s ince th e per iod of  e ar ly colonization 
of th e southeas tern s tates , so c e r tainly there ' s  noth ing toxic 
about it . I t ' s  been used many , many centurie s .  So it  s e ems 
to be an almos t ideal cand id ate . 

And everyth ing , perhaps , th at we tes ted for , it  has 
re s i s t ance or immunity for i t . 

Te is er : Is  th is  an example of br ing ing together bas ic research with 
ind us try demand s ?  

Olmo : No , ac tually , unt i l  j us t  recent ly , all  of the se ye ars o f  work 
were never reported upon , except in j us t  bas ic research 
articles  th at s t udents d id ove r the ye ars . But we we re looking 
forward to th e t ime when they may h ave some prac tical use . 
And I th ink we j us t  now are embarking on that per iod . Of cour s e , 
the mater ial now will  be , I be l ieve , in ve ry wide use the world 
around . 

The Rus s ians h ave repeatedly  asked for material . And I 
th ink it ' s  pre t ty we l l  known or at lea s t  realized now the 
impor tance of th ese  hyb r id s , to have them avail able wi th 
fe rti l ity . Th at ' s  very important . I t ' s  taken a long time to 
b r id ge th at gap to ge t a fe r t i le hyb r id with the ch arac t e r i s t i c s  
of the rotund ifolia . 

UNIVERSITY RESEARCH : CONTINUITY AND D ISCONTINUITY 

Teis er : I s uppo se  your s ugge s t ion for a found ation to subs id ize research 
would al low you more eas ily to unde r take s uch very long range 
proj ec ts ? 

Olmo : To do that wi thout havin� to repo r t  on th e real reason why we ' r e 
doing it . I mean , I don t th ink a proj e c t  l ike that in th e 
beginning would be apt to ge t s uppo r t . It ' s  j us t  too remote 
and t oo long range . 
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But I can s e e  that we c o uld probab ly ge t s uppo r t  for i t  now . 
For examp l e , there are are a s  in the s ta te where Pie rce ' s  d isease 
is s e r i ous indeed , even in Napa County . Th ere are cer tain areas 
whe r e  grape growing is not s ucce ss ful now bec ause Pierce ' s  
d i sease v i r us h as bui l t  up , and th ere ' s  n o  way to comb at i t . 
I mean , the v ine d ie s  and i f  you r e p l ant you ' re going to ge t it 
again . 

The innoc u l um  is in the re , I gue s s , inde fin i te l y , so the 
only way t o  comb at th at i s  t o  b r ing in a r e s is tant plan t . Th is , 
I th ink , we ' r e now in a pos i t ion to d o .  We ' re g e t t ing t o  the 
point where we have good enough wine q ua l i ty t o  br ing in s uch 
p l an ts . So it has a t r emend ous ly wid e s p e c t r um of intere s t  
r i ght now . 

Teis e r : Could you t od ay s tart a proj e c t  l ike th at the way you d id in the 
' 2 0 s ?  

Olmo : L e t ' s  be frank . The way I d id it in the ' 2 0s was j us t  as a s id e  
is sue , and I th ink you would h ave d i f f i c u l t ie s . 

I th ink th is , again , re flec ts the int e r e s t  of s tud ents . 
Without the s t udent s t o  do a lot o f  the bas ic resear ch , th at 
are we l l  eno ugh trained to do th e cyt ogenic work wh ich is 
ne ces sary to und e r s tand what is going on (why we ' r e failing 
and how we migh t change our approach) I don ' t  th ink it would 
be poss ible t o  c omp l e te . And so I mus t make it very pl ain 
that really a lot of the work that I t a l k  about and others 
talk about is really a c ontr ibu t i on from the s e  s tud ents , and 
the growe r s  that were inte r e s ted and convinced and s o  on . 

Wh at l it t l e we d o  i s  s imp ly try and make the contac t s  
and ke ep the enthus iasm .  I think that ' s  impo rtant . Th is i s  
why I th ink the train ing o f  s tudent s i s  very , very impor tant . 
I t  i s  to me . I mean , w i thout s t ud e n t s  having been tr ained I 
th ink a lot of the se mat e r ials would have b e en dropped long ago . 
A l o t  of th e int e r e s t  would h ave d r opped long ago . 

Teis er : Do you h ave many s tud ents in the indus t ry in Cal i forn i a ,  t oo ,  
now ?  

O lmo : Yes , there have been many , many s tudents . 

Te is er : Do you ke ep in contac t  with them? 

O lmo : Oh ye s ,  it keeps go ing a l l  the t ime . For example , I ' m j us t  
t rying t o  qui ckl y  recal l wh a t  happened maybe in the o f f ice 
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ye s t e rd ay .  Here ' s  a n  examp l e . Marko Z an inovich i s  a very 
c apab le table grape growe r . H e ' s  located in De lano . H i s  
father was an immigrant , a Yugos l av , and a l s o  a very good tab l e  
grape growe r . Marko c ame to Dav i s  as a s tudent . H e  was an 
o u t s t anding s t udent . He became the v al e d i c tor i an for the 
grad uat ion at Dav i s , and prac t i ca l ly h ad a s t ra igh t  A record 
in h i s  college wo rk . He is a v e ry t a l ented man . 

W e l l , he cal led on the t e l ephone yes terd ay and he is 
a t t emp t ing to spray pol len in wat e r  on his vine s . He grows a 
par t ic ul ar grape called Alme r i a .  It come s from Sp ain or iginal l y .  
It ' s  a very l a te mat ur ing var i e ty th at h as exc e l l ent qual i ty .  
It wil l s tore in cold s t orage the b e s t  of any grape . 

We l l ,  anyway , he has a b l ock of th i s  var ie ty wh ich has 
never f r ui ted very we ll . I t ' s  one of the s e  unus ual var ie t i e s  
that h as on ly female flowers , s o  it ' s  g o t  to be cro s s - po l l inated . 
It ' s  one of the f ew c a s e s  in grap e s  wh e r e  cros s -po l l inat ion has 
to be d one . So now he ' s  going b ac k  to s ome of h is work at Dav i s , and 
he c al l e d  to find out i f  p o l l en could be put in the sp ray t ank, 
mixed up , and s prayed on the f lowe r s  wh i l e  the y  are in b l oom . 

I said , ye s ,  th i s  h ad b e en d one in Aus tral ia with th i s  
var i e ty ,  that I wo uld l o o k  u p  the inf ormation .  So I d id , and 
the c r ux  of i t  was th at you c an mix th i s  pol len up in th e wate r ,  
but i f  i t ' s  l e f t more than an hour or s o  the po l l en g r ains b ur s t 
s o  that you wouldn ' t  ge t any e f fe ct . I t  wo uld j us t  s po i l  the 
p o l l en . 

But if you c an ge t i t  on with in a sho r t  time afte r you mix 
it up in a sp ray t ank and j us t  spray it on the flowe r s  it ' s  
a very n ice way to pol l inate . And you get good clus ters . Of 
cour s e , his d i fficulty d own there h as been that he d o esn ' t  ge t 
a good s e t  because h e  re l i e s  upon the wind t o  bring pol len . 

So I told h im anoth e r  th ing . I said , "If you wanted t o  
b e  r e a l l y  inquis i t ive about th ings and do s ome exp e r iment s ,  why 
d on ' t  you d o  s ome th ing th at I s ugge s t ed to D i Giorgio* many ye ars 
ago , where th ey had a b i g  acreage of Almeria that was surrounded 
by Thomp son Seed l e s s . "  I s aid , " Watch and s e e  how the wind i s  
b l owing be caus e wind w i l l  carry g rape po l l en , but on ly i f  it ' s  
s t i r red up into the wind . 1 1  

"So , 1 1  I s a id , " t r y  th i s  th at was s uc ce s s f ul . It was a 
s ugge s t ion of ours to Mr . D i  Giorgio that he watch the d i rect ion 
of the wind s o  that th e wind would br ing the p o l l en ove r  his arbor s . "  

*Joseph D i  G iorgio 
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a hel icop t e r  f o r  a n  h o u r  froo the S tockton ai rpor t o r  s omewhe r e .  
You c an d o  tha t .  Take th e h e l icopter and run i t  ove r the v ine ­
yard b l ock next t o  your b l ock that need s po l l inat ing . Then 
the h e l i c op t e r  w i l l  b l ow the pol l en from the v i ne s  th at are 
bl oomin g ,  and the po l len g e t t ing up in the air the wind w i l l  
carry it and do a l l  your work for you . " 

He s a id , "Gosh , I ' ve never heard of th at ! "  I said , ''Wel l ,  
it ' s  a s ugge s tion ,  l ike many othe r s , that we never put down in 
p rint . No one else has he ard of it e i ther exc e p t  Mr . Di Giorgio ,  
but i t  i s  e f f e c t ive , and not too expens ive . "  

So I gue s s  he migh t  be d o ing th at t od ay ,  if  the wind 
d irec ti on i s  r i gh t . [ Laugh s ]  

Teis er : Has there been a s  much t rad i t ion for h igher s t ud ie s  i n  grape 
growing and w ine making as in o th e r  branch es of ag r i c u l t ure ? 

Olmo : I th ink th ere i s . I th ink from the s t and point of agr icul ture , 
that grapes and wine we re c e r t ainl ,. th e f i r s t  department 
e s t abl ished w i th much in the way of graduate stud ies in the 
early d ays . But then of course we had the interrup t i on .  I 
don ' t  fully und e r s tand in the h i s tor ical contex t , for example , 
why Profe s sor H i l gard said that th is was the l a s t  year that 
grape and wine r e s e arch was going t o  be d one . ''We fee l that 
enough h as been d one for the ind us t ry ,  and th i s  is i t . "  I gue ss 
that was 1 8 92 , somewhere in there , whe n  th e unive rs i ty j us t  
d ropped i t . And I d on ' t  know th at I ' ve ever s e en an exp l anat ion 
for that . 

I th ink there was an exp l anat i on for i t . Perhaps i t  was 
that he was very hone s t  about it in that , s ince he came to th e 
univer s i ty and s t ar t ed much of th e grape and wine work,  and 
th i s  d id occupy a maj or part of h is t ime , in fact he was not 
ac t ually too int e r e s ted in that be caus e he was a soils man and 
a chemis t , and that was h i s  f i r s t  l ove . And the ind us try was 
always pre s s ing h im w ith out giv ing h im t oo much money . So I 
th ink he arr ived at a t ime wh ere he was t i red of g iv ing in to 
v i t i c u l ture and enology . That is  what I th ink . 

But I don ' t  know of anyth ing or anybod y th at has p inpointed 
j us t  why that i s . 

Then , of cour s e , B iole t t i  p icked up the l oose ends and 
s tar ted up again . Then you h ad Proh ib it ion , wh ich knocked the 



ilmo : pins out again . The Un iver s i ty s imply d r opped al l of the wine 
work , th en had t o  revive it  again . And the fruit technology , 
be ing at Berke ley , took over the remaking of the wine ind ustry 
bef ore Davis g o t  back in to it . 
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( Inte rview #4 - San Fr anc i s c o ,  Augus t 1 8 ,  1 9 7 3 )  

WORK IN BRAZ IL 

Teiser : Your earl ie st  work in Braz il was May 2 9 , 1 943 , to July 1 ,  1 945 . 
[ read ing ] "On leave and employed by Off ice o f  Inter -American 
Affairs and the Braz i l ian Minis try of Agricul ture as par t  of a 
war pr ogr am in agr ic ul ture . "  

Olmo : 

Wh at was the s i tuat ion in Braz il at that t ime vis a vis 
Wor ld War II? 

Well , it was the beginning of the war . I th ink the ac tua l  
intent ion was t o  real ly l e arn s ome thing o f  Braz il ian agr iculture . 
Apparen tly our S tate Depar tment was no t too aware of the who le 
agr icul tural s e t -up in Braz il . I th ink perhaps whe re the war 
in tere st  came in was that at that time Braz il was a s taging 
ar ea . The bulge of Braz i l  come s out close s t  to  North Afric a .  
And if  you ' ll rec a l l , Rommel l  was having pre t ty good s ucce s s  
i n  h i s  invasi on o f  North Africa . In fact he was having too 
much succe s s . And I th ink the long - term view was perhaps that 
even though they we re sh ut t l ing thousand s of t roops th rough the 
s t ag ing are a up in the Amazon , th at they though t it might become 
really a maj or e ffor t , th at we ' d  h ave to go into it  very much 
heavier to s t op Rommel . 

So I think it was looking ahead maybe . They wanted s ome ­
bod y to be working wi th the Br azil ian Minis try of Agr iculture , 
to be fami l iar with them so th ings could be found out and could 
be d one for th e Braz i l ians as we l l .  I mean , my ins truc t ions 
we re to help the Braz il ians in s e t t ing up teaching for agr icul tural 
s t ud ents and s e t t ing up wo rk on grapes and so on . But I th ink 
th is was only par t of it . The i r mos t important thing was , I 
th ink , to h ave the con f idence of th e Braz ilians and show them we 
we re inter ested in what they we re d oing and trying to help them . 
Th i s  wa s where  the coord inated service came in . 
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There was a gr oup , ac tua l l y , s en t  d own in d i ffe rent f i e ld s . 
And I was one th at was in agr i c u l ture . I th ink there were th ree 
or four in agr i c ul t ure . 

T e i s er : Wh ere were your head q uar t e r s ?  

Olmo : Mo s t ly at Camp inas in Sao Paulo s tate . For a wh i l e  in Rio , 
and then we moved to the agr i c u l t ural expe r iment s t a t ion at 
Camp inas . So we spent mo s t  of our t ime at Camp inas . But we 
were in c ontac t with th e embas s y ,  and then the agr icul tural 
at tache was loc ated in Sao Paul o ,  an d we d id quite a good deal 
of work with h im ,  mos t ly in ge tt ing s urveys o f  th e i r  produc t ion 
and wh at c rops they were int e r e s ted in , and wh at they were 
prod uc ing , and so on . 

T e i s e r : You were not there with an int e r e s t  in grapes par t i c u l arly ,  
but in a l l  f r u it s ? 

Olmo : In mos t  all frui ts , yes , bec aus e the y ,  the Amer icans , were very 
in ter e s t ed in wh at ac tually was there at the time , because th ey 
had th is big movement of troops and obv ious l y  it wouldn ' t  have 
mad e s ense , say ,  to send in canned pine app l e  wh en they prod uced 
mo s t  of the p ineapp le up in the Amazon region . I think i t  was 
que s t ions l i ke th i s  that th ey weren ' t  aware of , and th ey wanted 
to get a cl earer p i c t ure of th e whole s e t up .  

But th e B raz i l ians were very cord ia l ,  very hospi tab le 
people to wo rk with . My car eer was almo s t  cut short , because 
a few weeks a f t e r  we arr ived , one o f  our t r i p s  was nor th of 
Rio d e  Jane iro . We went in an embas sy s tat ion wagon that had 
s e a t s  along both s i d e s ,  and we were going to s e e  a sugar m i l l , 
the f irs t one I had ever seen , and a large one , wh ich was at 
a l i t t le t own by the name of Campo s ,  an ove rn ight t rain r id e .  

So we wen t in th is s ta t ion wagon and we were j us t  com ing 
th rough the town . The d r i ve r  was d r iv ing , I gue s s , forty , 
for ty - f ive mi l e s  an hour , pre tty fas t  for a cobb les tone s tr e e t - ­
s ome thing l ike we have here i n  par ts o f  San F ranc is c o , th ese 
round cobb le stone s .  But c oming in the other d i r e c t ion was an 
ambulance going f u l l  spe ed w i thout its s i ren going , and s o  he 
h i t us righ t  about mid - s e c t ion and spun our s tat ion wagon around 
and j us t  c a tapul ted eve rybody out the bac k l ike c l ay p ige ons . 
I rememb er one o f  the g i r l s  was th rown agains t the wa ll , and I 
b e l ieve sh e d i ed . And th ere were several o th e r s  inj ured . I 
was thr own out on my s ide , and the force of th is e j e c t ion was 
s o  great th at I rememb e r  it j us t  wore th e whole s id e  of my shoe 
o f f ,  j us t  go ing a l ong the grave l .  And I land ed on th i s  s id e .  



Olmo : I have an old walle t ,  and when I h ad landed on th i s  s id e ,  why 
it  j us t  rubbed the wal l e t  right off - - took the leather , j us t  
gr ound it  r ight d own . I can ' t  really und ers tand how a th ing 
l ike that  could happen . 

Wel l ,  I was luckier than s everal of them . I skidd ed on 
my s id e  and d idn ' t  break any bone s .  But the treatment then 
was effective . There was no hospi tal there ; it was a l it t l e  
sma ll sugar m i l l  town . S o  th ey took us i n  and j us t  s a t  us on 
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a plain wood en bench , and I gue s s  they used some of the alcohol 
they prod uced in the mi ll . They j ust  s imply rubbed out the 
grave l and then they appl ied this alcohol . That was the t reat­
ment . It was a very ef fec t ive way to put you out of pain for 
a while . [ Laughter 1 

Th en of course one of the conc erns was the que s t ion of 
infect ion f rom th ese wound s ,  so immed iately they began to 
th ink of these  shots that were need ed , and so for th . 

Te iser : Tetanus and such ? 

Olmo : Yes . Th ey d idn ' t  have any of those . We went back to Rio , but 
it was a painful r id e  on that train ,  that l it t le humpy-d umpy 
train . We were s tre tched out in th at , and thi s  banging and 
s t opping and l urching went on all nigh t long . 

So when I went back to Rio I spent about two months in bed , 
and I was very disturbed for a while , because I was los ing the 
fee l ing in my legs , especially th is left  leg was ge tting numb 
and I was really ge t t ing scared . But the doctor said , '�el l ,  
the nerves wi ll  eventua lly knit up , i f  you take i t  s low and easy . " 
It took severa l month s be fore I was wal king again . 

So that was a l it t le interlude . And then I th ink one of 
the th ings that is particularly evid ent here - - that the Brazilians , 
once you know them persona lly ,  are ve ry sympathetic . I remember 
they used to come to the hous e , and th e men especially , even,  
would br ing flowers . It ' s  kind of s t range to us , but th is was 
the way they were showing sympathy , and they would come and vis it . 
I made a lot o f  friends j us t  during that  inte rval . 

So then we moved in to Camp inas , and that was an opportunity 
to really get into agr ic ulture . I d id get one worke r there , a 
mid d le -aged man , a Mr . Santos Net o ,  and I got him intere s ted 
in improving grape varieties  too , because many of the varie t ie s 
were not adapted to the ir tropical type cl ima te ther e - - they had 
many d isease s and so on . So I wo rked with h im and showed him 



Olmo : wha t  I could wh ile I was the re and in and out , and he took on 
real we ll , and he ' s  carr ied tha t  work on al l these year s and 
h e ' s  now produced some very good var ie t i e s . 

Te is e r : A re th e s e  wine or tab l e  grap e s ?  
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Olmo : Mo s t ly th e table grape s .  He wasn ' t  too much int e r e s ted in wine . 

Te i s e r : Doe s Braz i l  prod uce much wine ? 

Olmo : They produce q u i te a b i t  of wine in the s outh , ye s .  

Teis er : For the i r  own consump t ion? 

Olmo : In the southe rn s tate of Rio Grand e d e l  Sul there ' s  qui te a 
consump t ion .  Mo s t  are Amer ican var ie ti es . They grow a lot 
of Concord and Isabe ll a ,  bec aus e the se Amer ican var i e t i e s  
s e em to be v e r y  re s is tan t  to t h e  d i sease s .  And the vin i fera 
i s  shor t - l ived ; it  l ive s a few years and sort of goe s unde r .  

Te is e r : On th e wh ole , what was the r e s ul t  of your several ye ar s ' work 
then the re , do yo u fee l ?  

Olmo : Well , I th ink one th ing that carried on was this grape improve­
ment work , because he used the s ugge st ion that I made , that 
ins t e ad of j us t  cros s ing th e s e  vinifera var i e t i e s  th at were 
s us c e p t ib le to the se d i seas e s ,  tha t  he should use some of the 
t r op ical grape s ,  which he d idn ' t  know anyth ing about . 

So he began t o  impo r t  spec i e s  from Florida and Puer to 
Rico , Jamaica and s o  on , and that ' s  wh at he ' s  been us ing . 
He ' s  be en ve ry s uc c e s s ful in ge t t ing ad ap ted var i e t ie s . 

Te is er : D id you s e e  h im again this l a s t  t r ip las t month ? 

Olmo : Y e s , I d id ; I s t opped and saw h im.  He ' s  in h i s  e i gh t ie s ,  I 
gues s ,  now .  But h e  was hale and hearty,  very happy to s e e  me . 
We spent half a day toge the r .  

Te is er : He ' s  s t i l l  wor king now ?  

Olmo : S t i l l ac t ive . He ' s  been r e t ired for quite a long t ime , but he 
s t i ll has th is proj e c t  going . 

Teis e r :  I s  th at a s t ate - sponsored proj ec t ?  

Olmo : Y e s , Sao Paulo s tate . 



Olmo : 
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I t  was an inte r e s t ing oppo rtun i ty be caus e we got to trav e l  
a l o t . I n  o ther word s , I ' d g o  w i th the agr icu l t ural attach e , 
or I ' d go out w i th other Braz il ians in d iffe ren t areas , so I 
saw a good deal of th e country . I perhaps know more ab out 
Braz il than I do about th e Uni ted S ta t e s , as a ma t t e r  of fac t . 

So th at was part of this oppo r tun ity las t mon th . Nat ional 
D is t i l le r s  we re int e res ted in the pos s ib i l i t y  of s ta r t ing a 
wine ind us try d own th ere , so I was down making a survey for 
them . I j us t  d id it on vacat ion t ime . But it was an intere s t ing 
chall enge . 

Te is er : You speak Po r tugue s e ?  

Olmo : Yes , I speak Po r t ugue se quite we l l . Tha t ' s  my be s t  fore ign 
language , I gue s s . My wife sp eaks it also . Sh e le arned the 
kitchen type , I l e arned the profess ional type . 

Te iser : So you ge t along ? 

Olmo : We ll , they we re very s inc e r e  about th e fact that we should l e arn 
Por tugue s e , because the embas sy wanted us to be ab le to work 
w i th the agr i c ul t ural people in Braz il and they felt th at would 
b e  the best way t o  d o  it . So in general , we us ual ly purpo s e ly 
got into areas whe r e  there were no o ther Amer i c ans , and we 
were mo re or l e s s forced to speak the language . That ' s  one good 
way to learn . 

Teis er : Ye s .  I see that you r e t u rned to the Davis camp us from Augus t ,  
1 944 to F ebruar y ,  1 945 t o  work full t ime at the Unive r s i t y  
w i thout c ompens a t i on .  

Olmo : Yes . There ' s  a l i t t le s tory about that . F i r s t  of all , the 
d irec tor of the Exp e r imen t  S tat ion then was Claude Hutchison , 
wh o was the d ean of the Col lege of Agricul ture at Berke l ey ,  
and of cours e ,  app roval h ad t o  b e  g iven for the se foreign 
t r ips.  Th is was a t  a t ime when , th inking bac k ,  not many peop le 
trave led to fo r e i gn coun t r i e s . Th is was pre t ty early in the 
s t age of when people went into fore ign count r i e s  to do any 
s tudy or any wor k .  And I hadn ' t  been on the s t aff too long . 

Dean Hutch i s on ,  when he l ived in Davis , lived in what 
later became the Facul ty C l ub , but the hous e was r igh t next 
d oor to my w i fe ' s  home . In other word s ,  she was born and 
raised in a ho us e th at was r i ght on the campus really, so Dean 
Hutch i s on knew the fami ly . So he knew me ind irec tly in th i s  
way , that I had ma r r ied Mi ss H e l en M i l l e r . 



O lmo : So when I went in to h im about th is leave , and with the 
le tter from th e coord inator ' s  o ffice and the S tate Depar tment , 
he j us t  sat back in h i s  ch air with a very bewild ered look and 
said , ''My God ,  man , you ' re not crazy ! "  I d id n ' t  know what the 
trouble was , why he would feel  th at way about i t .  He said , 
"You ' re going to Braz il with a one -year -old ch ild , with your 
wife ? The r e ' s  noth ing but all igators d own th ere ! "  Th at ' s  
the way he d e s c r i bed i t . 

I said , ' 'Have you be en th ere ? "  He s a id , ''No , I ' ve never 
been there , but from I ' ve read and from what I know i t ' s  not 
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a very good place to go . "  I said , "We ll , i t ' s  und er government 
auspice s ,  and I pre s ume th ey ' l l keep th ings all r igh t and 
i t ' l l  be safe enough for my family . "  

H e  said , ''Wel l , I ' l l  th ink about th i s  real hard . I 
personally d o  not l ike to give you permis s ion . "  And he 
d i smis sed i t .  I had t o  come back a se cond t ime . And then 
when I wrote th e State Depar tment and said the dean was 
rel uc t ant to give me l e ave for a year ( it was a year at that 
t ime ) , they apparent ly d i dn ' t  th ink th at was th e right type 
of re sponse . So they in t urn , I gue s s , wrote t o  Dean Hutch ison 
saying that they thought i t  was a ne c e s sary and impor tant 
mi s s ion as far as they wer e  c oncerned , and th ey would like to 
have his s uppo r t - -more or le s s  in th at vein . So he was sort 
of tied th en . Wh en I went back again, why he was s t i l l  unhappy 
about i t , but he gave me the leave for a ye ar . Well , that was 
f ine ; we got along quite we ll . 

Th en the mi ss ion d own the r e  th ought things we re go ing 
along so we l l  and I was need ed probably more than ever , so 
they wrote back t o  the Univer s i ty t o  the d ean ,  reque s ting 
the leave be extend ed the second year , wh ich he d id do.  But 
he wrote an ad dend um to that : ''What ' s  going to happen t o  
your work? Th is  i s  one way of probab ly putt ing more respon­
s ib i l i ty on you .  Wh at ' s  going t o  happen t o  your l ong -term 
pro j e c t  i f  you s tay away that l ong ? "  

And that ' s  where th is  interim came in . I told h im that I 
would try to ge t back d ur ing the important per iod of th e grape 
breed ing proj e c t  so that I could take care of i t ,  and th at I 
wo uld have permi s s ion to leave and do th is  without c ompens ation 
from the Unive r s i ty ,  wh ich I d id .  

So I came back for th i s  per iod - - four month s or five month s . 
I d id , h owever , br ing my fami ly home ; my wife and ch i ld came back.  



Teis er : They hadn ' t  b e en eaten by al l igators ? 

Olmo : They hadn ' t  been eaten by a l l igat ors . 
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We got bac k ,  and th en another ex tens ion was mad e . Ac tual l y ,  
I had t o  go back d uring part o f  a th i rd year . So I r e t urned 
and f ini shed up . 

Te is e r : But you we re working in Braz i l  to b r ing the proj e c t  t o  comp l e t ion? 

Olmo : Y e s . 

Te iser : Wh at we re the other p r incipal produc t s  you wo rked with b e s i d e s  
grape s ?  

Olmo : We l l , peach e s ; we had a program for peaches . *  And I l a t e r  had 
s ome s t ud en t s  th at c ame t o  th e Unive r s i ty . And this i s  one 
way , of course , tha t  a v i s it l ike tha t  is prod uc tive that one 
d oesn ' t  th ink about : you do very frequent ly attract s t ud ents 
t o  c ome t o  the Un ivers ity .  And then l i a i s on ,  real ly ,  i s  s e t  
up for maj or c ooperat ion i n  agricul t ure . 

T e i s e r : Have you had cooperat ive pro j ec t s  b e tween Dav i s  and Braz i l ? 

Olmo : Y e s ,  not in a s en s e  of mat e r i a l  or exchange of f inance or 
any th ing , but c e r tainly in exchange of ideas and peopl e ,  
informat ion . We ' ve had s everal s tud ent s . One in pe ach 
breed ing , O r l and o Regg i t ar o , wa s with me , and one in vit ic ul tur e . 
And th ey ' re s t i l l  real ly coming in from th o s e  f irs t cont ac t s . 

I th ink th i s  i s  the po int about fore ign t rave l tha t  real ly 
isn ' t  men t i oned , but I th ink it ' s  perhap s  th e mos t  impor t ant 
of all , th is b u i l d ing of coord ina t i on b e twe en efforts and 
making friend sh ips and so on . It s e t s  up a patt e rn . 

Te is er : That ' s  wha t  th ey s ay abo ut th e s e  interna t i onal confe renc e s , of 
wh ich you have a t t e nd ed many . 

Olmo : Wel l ,  some of th ese inte rna t i onal wine confe rence s  d o  o cc ur 
every two o r  th r e e  years , s o  even tual ly you get to me et mos t 
o f  the peopl e and get to know them qui te we l l ,  becaus e the 
de lega t e s  from th ese o ther coun t r i e s are usua l ly ch osen by 

*For add i t i onal r e c o l l e c t ions of work in Braz i l , s e e  pp . 162 - 164 . 



Olmo : the countr i e s  s o  i t ' s  more or l e s s  s tab i l ized . 

We ' r e invi ted to the mee t ings of the Inte rnat ional O f f ice 
of Wine s and Vine s only as ob servers be caus e we cannot j oin 
the organization because of the d i ffic ulty of us ing name s 
that we ' re not s uppo sed t o .  ln other word s ,  one of th e i r  
provis ions if we j oined th is inte rnat ional group would b e  t o  
d e s is t from us ing the word s "champagne " and "b urgund y" and 
things l ike th i s ,  wh ich the French feel are th eir own . 

Te is e r : S t il l , that organizat ion has given you a med al . 
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Olmo : Ye s ,  but you u s ua l ly a ttend the s e  mee t ings s o l e ly as ob se rvers . 
In o th e r  word s ,  th e ir d e l egat e s  can really take offi c ial 
ac tion ; they may v o te on proj e c t s  and so on , wh ich of course 
the Ame r i c an represen t a t iv e s  cannot d o .  We go s imp ly at the 
invitation of the Uni ted S t a t e s  State Department or the for e i gn 
agr icult ural se rvice s imp ly as ob s e rve r s . 

Te iser : Th is is the one mos t impo rtant in te rnat ional wine organizat ion ?  

Olmo : I t  is by far . In grape s and wine i t  is a large organization , 
i t ' s  an old one ; i t ' s  always been shepherded by the French . 
In fa c t , they us e French as their offic ial language at the 
me et ings . I t  is by far the mos t act ive and perhaps the b e s t  
s t ruc t ured organ i z a t ion . 

REGISTER OF NEW FRUIT AND NUT VARIETIES 

Te iser : L e t  me skip over to the Reg i s t e r  of New F r u i t  and Nut Var ie t ie�. 
You s tarted working on that ear l y ,  did you no t ,  w i th Professor 
R . M .  Brooks ? 

Olmo : Ye s .  We h ad the idea that the r e  was really no one organizat ion 
that was really l i s ting or ge t t ing the correct naming of new 
var i e t i e s  as they came out . In fac t ,  there was a lot of mis ­
in format ion because no organ i z at ion or group o f  people was 
d e finitely int e r e s ted in c omp i l ing inf ormati on . 

D r .  Brooks and I were f r iend s  of long s tand ing . I was 
b e s t  man at his marr iage in Berk e l e y .  He was more of a 
techni cal botan i s t  and taxonomist , b ut he was also interes ted 
in fruit variety imp rovement . So we began to talk th is ma t t e r  
over together and d e c id ed th at w e  migh t  s tart s ome th ing i n  the 



Olmo : way of a q ue s tionnaire card that could be sent out to 
coope rators to get th e informat ion , usually at the time a 
variety wa s introd uced . We got a good response . We 
s o l icited many fruit growe rs and p rofe s s ional pe opl e in the 
univers i t ie s . They we re all in favor o f  it , s o  we s tarted 
out in a mod e s t  s or t  of way and h ave kep t i t  going . 

We j us t  pub l i shed the second ed i t ion o f  the Regi s ter , 
wh ich took in eve ryth ing from 1 92 0 .  We went back to a 
s tar t ing d ate of 1 92 0  as far as the var i e t i e s  we re concerned . 
We fi r s t  publ ished an annual l i s t , and then th i s  i s  revised 
and comp i led into a book about every twe nty ye ar s . 
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Tei s e r : [ read ing] Th e f ir s t  l i s t  was pub l i shed in the Amer ican Soc iety 
o f  Ho r t icul tural Sc ience Proceed ings , 1944 . Th at is the f i r s t 
I s e e  in your b ibl iogr aphy . 

Olmo : Is that L i s t One ? 

Te iser : Y e s . 

Olmo : It ' s  been an annual l i s t , pub l ished by that soc ie ty . 

Te is e r : The f i rs t ed i t ion of the book was 1 9 50 - - u . c .  Pr e s s .  The 
s e cond ' s  1 9 7 2 ? 

Olmo : That ' s  r igh t .  

Teis e r : So th i s  i s  a cont inuing j ob th at you ' ve wo rked on ? 

Olmo : Ye s ,  it is . We have a fi le and keep wor king on i t  now and then . 

Te is er : And Pro f e s sor Brooks d ied - -

Olmo : P ro f e s s or Brooks d ied of a heart attack in ' 6 6 .  

Teis e r : Yo u ' ve been c arrying it on s ince ?  

Olmo : Ye s ,  I ' ve kep t  i t  going . 

T e i s e r : And are con t inuing ? 

Olmo : Y e s . 

Tei s e r : Are yo u go ing to bring out another ed it ion soon ? 

Olmo : Oh , no t for a wh ile . 



T e i s e r : Is anyone work ing on i t  wi th you? 

Olmo : A s e c r e tary , Mrs . Evelyn Z ie l e s ch ,  d oe s  a l o t  o f  the f i l ing 
and c omp i l ing . 

T e i s e r : I was wond ering if any of the younge r men on th e fac u l t y  h ad 
t aken it up . 

Olmo : No . It ' s  s e t  up so th at i t  c an con t inue wi thout too much 
d i f f icul ty . Th e  one th ing we d id do in s e t t ing up is that 
we made use of th e cooperat i on of a hort icul tur i s t  in 
prac t i cal ly every s tate , and s ome in Canad a ,  so th at we had 
very good c overage . In oth e r  word s i t  was up to them to f ind 
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o u t  about new var ie t ie s  and f i l l  o u t  th e se c ard s , and s ome t ime s 
they would ch e ck them for us , s o  we h ad a sort of a going 
correspond ence all th e t ime b e twe en th e s e  people and i t  worked 
out we ll . We h ave a l i s t  o f  maybe s ix ty or seventy c oope r a t ing . 
So i t  would c arry on very eas i l y  th at way . Somebody e l s e  could 
g ive an add re s s . It wo uld b e  a q ue s t ion o f  mov ing all the fil e s ; 
th e f i l e s  are get t ing pre t ty v o l uminous . 

CELLAR PRACT ICES , F IELD PRACTICES AND ECONOMICS 

Teis e r : Back to grap e s  per se : I ' l l  ask you now about th is 1949 s tate ­
me nt tha t  you wr ote . In a paper* yo u ind icated that at that 
t ime you fe l t  th at cel l ar p r ac t i c e s  in wine making were not 
l ike ly to improve , tha t  mechan iz a t i on h ad not improved the 
qual i ty at th at t ime , and s o  the way to the improvement of wine 
l ay th rough the improvement of varie t ie s  of grapes . Woul d you 
s ay that tod ay about c e l l ar p rac t ice s ?  

Olmo : I th ink I would . I th ink in es sence what has happened is th at 
we are real ly re fining r a th e r  o ld d i s cove r i e s  and o l d  prac t i ce s .  
For examp le , th e use o f  co ld in fe rmen tat ion .  Many of the 
wh i te wine s are fermen ted at fairly l ow t emperatur e s , but th i s  
was th e o rd inary th ing i n  many of the E uropean coun t r ie s  whe r e  
the fall and the win t e r  i s  naturally cold anyway . Once worke rs 
in th e s e  warmer grape p roduc ing c oun t r ie s were aware of that , 
th en the obv i ous th ing to d o  was to b r ing in re frigerat ion . 
What make s i t  po s s ible is the t echnica l  know-how about r e fr ige ra­
t i on , when i t  come s righ t  d own t o  i t .  So you apply that to 

�F46 ,  Bibl iography : Append ix 
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wine making , wh ich ,  of  cours e , doe s  imp rove your quality . But 
compared , perhaps , to the fine s t  wine s that have been made 
trad i tionally that way , our quality is no bet ter ; it ' s  as good . 

I think a very interes t ing s t atement was made by one of 
the lead ing French biochemis ts , Peynaud , in a book that was 
j us t  recently published . *  He was mentioning the Bordeaux wines , 
the bes t wines of Bord eaux . And he made a very s imilar s tatement 
to that I h ad made many years be fore , and that is  that they 
have d eveloped t echnique s in Bordeaux of handl ing these  wine s 
bet ter and serving them be t t e r , ge t t ing a better fe rmentat ion 
and so on . But he conc luded with the fact that in his  l ife time 
he was quite sure that the best  wines prod uced tod ay are not 
as good as those produced before . And the reason he s tated was 
that despite these advance s in the technology , that the raw 
mater ial was not of the s ame qual ity as it  us ed t o  be . He saw 
the change s there as be ing d ue t o  the us e of varie tie s that 
bear more fruit but the qual ity i s  poorer ;  they do not ripen 
as wel l .  He mentioned that the botryti s , this  gray mold , now 
seems to s tart growing on th e grape s in the Bo rd eaux area much 
ear l ie r  than it used t o ,  even before the grapes are get t ing 
ripe . It causes  a l o t  of damage and lowe rs th e quality . He 
said before th is was not so  much the c ase because the vines 
d idn ' t  grow as big or as vigorous ly . 

So he sees all these  prac t ices out in the vineyard as 
really being the ones that h ave made the b ig changes ,  wh ich 
technology hasn ' t  been ab le t o  correct ,  and he .d oub ts whether 
it will . So h e  goes back to the vineyard , really , as be ing 
the place to corre ct these  things . He thinks that we ' re 
prob ably overfert i l iz ing the v ines , t rying to prod uce too heavy 
a charge of fruit on them ; they ' r e not r ipening as we ll  as 
they used to for this  reason .  And he s aid , too , that th ey ' re 
also changing var ie t ies , ge tt ing heavie r  yield ing varie t ie s  of 
poorer qual ity . So he brings all these  factors toge ther . 

And in es sence th is is  what I was thinking about , that 
bas ically , unl e s s  you have the qual ity in the raw mater ial , 
all o f  the manipulat ion that you can do is not really going 
to improve it . Now , can you t ake the poor grape and make an 
exc e l l ent  wine out of i t ,  even with al l the technology we know o f ?  

*In J .  Ribereau-Gayon and E .  Peynaud , Sc iences  e t  Technique s de  
l a  Y�&llE! , Vol . 2 ,  Dunod , Par i s , 1 97 1 . 
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Te is er : Were you imply ing that a paral l e l  s i t uat ion has exis ted in 
the Un ited S tat e s  in the q ual i ty - - ?  

Olmo : Well , I se e i t  coming more to the for e .  And maybe part of i t ' s  
d ue t o  the fact that I was in an office w i th Mr . Tw igh t , a 
Fr enchman wh o s t ar t ed mos t of the wine work ove r aga in in the 
Unive r s i ty .  And I d idn ' t  quite und e r s tand - -he was annoyed very 
frequen t ly by the fac t  that the ind us try was mechaniz ing t oo 
much , me chaniz ing to the st age where eve ryth ing was hand led 
un iformly so that th e var i e ty d i f fe rence s we re be g inn ing t o  
d i s appear . And I c an und e r s tand very we ll h i s  point o f  view 
now .  I fee l the same way . I feel , for exampl e ,  that wi th 
many of our wh ite w ine s , d e s p i te the fact that our varie t ie s  
are very d i ffe rent , that th e t echnol ogy is s uch , the cold 
fermentation ,  the way it ' s  f i lte red , the way i t ' s  hand led , that 
the r e f inement of the w ine has given us a med ioc r i t y .  They ' r e 
good wines b u t  they ' r e p r e t t y  much al ike . 

So de s p i t e  the s e great d i f fe r enc e s  in var i e t y , we ' re 
ac t ual ly mak ing those too uni form .  We ' re not real l y  ge t t ing 
the qual i t y  from th e vari e t y .  

T e i ser : Have w e  c ut off t h e  l ower end meanwh i l e , the poore s t  of the 
wine s ?  

Olmo : Oh , th at ' s  for s ure . I think that ' s  whe r e  c e r t a inly technology 
has made i t s  b i g  advanc e s , in the ord inary wine . I th ink i t ' s  
a pret ty we l l  acce p ted s t atemen t  that our ord inary -qual ity wine s , 
the vin ord ina ire of o ther coun tr i e s , ar e s ome of the be s t  in 
the �ld for the p r i c e . I mean th ey ar e cheap , they ' r e we ll 
made , they ' r e sound ; you never ge t a spo iled wine any more l ike 
you used t o .  Soon after Proh ibit ion i t  was very common that 
you ' d  buy a bot t l e  of wine and then you ' d  pour i t  on th e salad 
because you couldn ' t  d r ink i t . I th ink a lot o f  people had 
that exp e r i e nce . 

So from that s t andpoint technology has cer tainly improved 
the ind us t ry .  But I th ink from th e s t and point of the s e  very 
f ine w in es , pe rh ap s  no t too much . 

T e i s e r : Some th ing that I ke ep th inking about , and I b e l ieve we t ouched 
upon th is a l i t tl e  b it - -as I remembe r ,  people used t o  th ink 
that the f ine s t  w ine s came from grap e s  grown on h i lly , rocky , 
unprod uc t iv e - looking ground that was good maybe only for graz ing 
and grape s .  And I was th inking of that in conne c t ion w i th the 
p res ent plant ing of grapes on r i cher agr i c ul tural land , b o t t om 



Te is er : land , because of mech aniz a t i on ,  b e c ause you ' ve d eveloped 
var i e t i e s  that will do we l l  in many areas , and so for th . 
What ' s  the imp l icat ion of th i s  in r e l a t ion to the wor ld ' s  
use of i t s  arab le land ? (Th is i s  maybe too big a que s t ion . )  

Olmo : We l l , I th ink i t ' s  mo s t ly one of ec onomics . But I th ink i t ' s  
a pre t ty gene ral op inion , and i t  is ac cepted by mos t , that 
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the grape vine should not be too vigorous t o  produce the be s t  
wine . I t ' s  got to be a vine th at ' s  only growing weakly or 
mod erately , s o  th at to g e t  a very ab undant growth is nega t ively 
corre lated with qual ity . Now , why th is is so I don ' t  think 
anybody ' s  too ce r t ain , except that it is true c e r t a inly that 
the grape s ,  I be lieve , on h i ll s id e s  where they ge t l e s s  
moi s t ure , perhap s ,  they do r ipen earl ier , the b e r r i e s  are 
smal l e r , the f ru i t  is more exp os ed . I th ink all the s e  ac cess ory 
th ings ad d up to be t t e r  qual i t y .  And I th ink mos t winemake rs 
and grape growe r s  are aware of th is . But the que st ion is now 
who ' s  w i l l ing t o  t r ot beh ind a hor s e  and plo ugh going up a 
s teep h i l l s id e ?  Th i s  is abo u t  the only way you can c u l t ivate 
the soi l . 

I th ink maybe that in a few h i l l s id e  v ineyard s in Napa 
County the re may be an oc c as ional horse used , but i t ' s  j us t  
about d i s appeared . It would be s ome th ing everybody would 
s top and take a p ic ture of if it we re to go on now .  But th is 
was the gene ral way of c ul t iv at ing v ineyard s not too long ago . 

Now , it migh t  be inte r e s t ing if , for examp l e , c u l t ivat ion 
could be exc luded . Maybe th ese herb icid e s  could be app l ied 
to the s o i l  or s ome mulch so that you wou ldn ' t  h ave to c u l t ivate . 
Then h i l l s id e s  may become importan t . But then you imme d i a te ly 
come up to the que s t ion of mechanical harve s t . Are we going t o  
p ick o u r  grap e s  by hand a l l  th e t ime o r  are we going to be d o ing 
it by machine ? 

We l l , i t  appe ar s th at i f  we fol low every othe r sequence of 
agri cul t ure , we ' r e going t o  me ch anize more and more . So th i s  
means , again , th at we h ave t o  s tay i n  the · more o r  le s s  roll ing 
or flat land s .  But I ' d s t i l l  s tay on the s lope s  re gard l e s s .  In 
other wor ds , I ' d  choo s e  a s lope that was as s teep as I could 
work mechanic a l l y ,  l e t ' s  put i t  that way , where you could ge t 
a t r ac tor and implemen t s  up and down . 

I th ink if you had a small vineyard and you j us t  wanted 
to produce enough wine for you and your friend s ,  if you wan ted 
the be s t  wine , you be t t e r  go on the h i l l s . But i t ' s  work , a 
l o t  o f  wo rk . 



Teis er : W i th fine w ines at f ine p r i c e s  now , I wond er i f  it couldn ' t  
be mad e to pay in c e r tain ins t ance s .  

Olmo : I think i t  could be exc e p t  for one th ing : I th ink there ' s  a 
very impor tant lag be tween th e making of a f ine wine and the 
s e l l ing of i t . L e t ' s  as s ume that you ' re going to have a good 
l ocation on the h il l s ide and your prod uc t ion is maybe j us t  a 
few tons . L e t ' s  admit you h ave a fine wine and pre sumab ly 
you c an ge t a very h igh price for i t . I t  migh t be worthwh i le 
j us t  to make a mod e r a te l iving and do mos t of your own work 
in the v ineyard and the wine ry . I th ink that is pos s ible . 
A l o t  o f  th e young peop l e are trying to d o  th is very th ing . 
But one prob l em that seems to ar i s e  there , and it ' s  aris ing 
now a l l  th e time , and that is to get recogn i t ion for the w ine . 
In other word s ,  you may have a f ine wine , but who knows about 
i t ?  Th ere ' s  a cert ain amount of publ i city , tas t ing , marke t ing 
that ' s  ne c e s sary be fore you ' r e ever known on the marke t .  And 
th is t igh t per iod is the one where you really suffer because 
you have no income to amount to anyth ing . 
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There is th i s  per iod that you h ave to t ake to deve lop 
your v ineyard and your wine s . For your vineyard say four 
ye ars , five years , and then on top of that you ' ve got maybe 
three years of your wine making . So real ly , you ' re in it e igh t 
or ten years before you h ave a prod uc t to show to anyone . 
And this is q u i te an inve s tment . 

Te i s er : I ' d  l i ke to r e t urn to a subj e c t  that perhap s t i e s  in wi th th is . 
In 1 954 in a paper* yo u sugges ted that one way to s o lve th e 
prob lem of growing fine var ie ties , and the economic d i fficult i e s  
of the grower w i th f i n e  var ie t ies , w a s  f o r  winemake r s  to g ive 
contracts to growe r s , with e s t ab l i sh ed price s . Was that unus ual ,. 
d o  you r e c a l l ? 

Olmo : We l l , I th ink i t  was used in a very minor way , but not ge ne rally 
by the l arger compan ie s , I don ' t  be l ieve , bec ause they fe l t  th at 
grapes would always be available , that the re was bargaining that 
c ould be d one , they we re in a b e t t e r  pos it ion i f  they l e f t  the 
pr ice and the contrac t  open . And I think i t  was a very d i f f i c u l t  
per iod some t ime s f o r  growe r s  because they we re r e a l l y  a t  the 
me rcy of the bargain ing are a ,  b ut it happened also to th e w ine 
people that the p r i c e s  we re some t ime s h e l d  too h igh . B u t  i t  
always se emed t o  me that at leas t i f  you ' r e prod ucing a very 

��7 2 , Bibl iography , Append ix 



Olmo : f ine wine , that your s upply o f  raw mat eri al s should be 
regulated . I mean , yo u sh ould have some guarantee of i t .  
And i t  s e emed t o  me the only way you c oul d guarantee a flow 
of your raw mate r i a l  year after year was to con tract for i t , 
make some agreement th at you would pay so much , perhap s t ie 
th i s  to a co s t - o f - l iving ad j us tment or s ome th ing . But you 
at l e a s t  h ad th e guaran t e e  that you h ad th e s e  grape s .  

Te is e r : Do you recall Lewis s .  Ro sens t i e l  of Schenley having mad e 
c on t r ac t s  wi th growe r s ?  

Olmo : No , I don ' t  remember th at , b u t  the re were several c ompan i e s  
th at t r ied the con t r ac t  rout e . But then o f  course the 
l arger companies we ren ' t  u s ing it so it was d i ffic ul t ,  I 
th ink , to make much of a d e n t  in the whol e pic ture . 

Te is er : But now - -

Olmo : I th ink i t ' s  a p re t t y  gene r a l  phenomenon now .  And of cours e ,  
th ey ar e more or l e s s  forced int o  i t  w i th the shor tage of 
s upply ; you j u s t  h ave to h av e  a guarante e . And it was the 
l arger compan ies that real l y  got into i t  quick becaus e th e ir 
s upply h ad to be large , h ad t o  be c er t ain . 

Te is e r : W e l l , i t  s e emed to me that perhaps you were making a proph e t i c  
s ugges ti on . 

USES OF TilE CABERNET STRAIN 

Te iser : A t  th at t ime , 1 954 , I th ink you mad e a s ugge s tion about one 
variety (I th ink you were d i s c us s ing a number of varie t ie s ) ; 
th is was Car ignane . You s ugge s ted that it d id not make a 
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good var ie tal wine at that t ime , but that it could be a good 
v a r i e t a l  wine if th e grap e s  were improved . Has that been d one ? 

Olmo : W e l l , I was th inking then mos tly that it is a var iety that 
f rom th e growe r ' s  s tandpoint is  quite ideal . I t  grows uprigh t , 
i t ' s  an easy v ine to t r ain , ve ry nice vine to hand l e , th e 
fruit is prac tically always v e ry s ound , it r ipens we l l , yie ld s 
very we l l . So the grower would probab ly p ick t�at as h i s  
f avor i te varie ty , n o t  c on s id e r ing other th ings . But the wine ­
make r , of cour s e , find s cer t a in de fec ts w i th i t . But in gene ral , 
i t ' s · really perhap s  one of th e b e s t  over -al l varie t ie s  for bulk 



Olmo : wine in the whole wor l d . I t ' s  really an amaz ing var i e ty ,  and 
that ' s  why we have bro ugh t  i t  into a lot of our bre ed ing work. 

T e i s e r : How do you improve i t ?  

Olmo : W e l l , you t ry to look for s ome o ther var ie ty that f urn i sh e s  
the feature s , perhap s , th at i t  l acks . I t  c e r t ainly has 
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enough yie ld ; it  has a v e ry good growth hab it ; i t ' s  quite 
r e s i s t ant to many d is e a s e s  and ins e c ts . So then what d o  you 
want to d o ? We l l , you want to imp rove mos tly the wine q ual ity . 
Th e wine of the Carignane is s omewhat b i t te r , and it d oe sn ' t  
have much f l avor . Th e c o lo r  i s  not t oo  s t ab le ; i t  tend s  to 
b r own on aging , so i t ' s  no t a wine tha t  c an be aged very long . 

So remove the b i t terne s s ,  ge t s ome flavor , get bet t e r  
colo r . One o f  the th ings t h a t  y o u  c ould b r ing in would be 
Cabe rne t ,  and that ' s  one of the firs t comb inat ion s  we mad e .  
That prod uced a Ruby Cab e rne t .  Ruby Cabe rne t was a comb ina -
t i on of Car ignane and Cab e rn e t Sauvignon . S o  w e  d o  have the 
Cab e rne t f l avo r in the Ruby Cab e rne t and we h ave greater yield 
than the Cabe rne t Sauvignon . We have a yie ld c omparab le almos t 
to the Carignane . We have a very vigorous vine , wh ich again 
come s from the Car i gnane , a ve ry nice colo r ,  ve ry good ac id i t y .  
S o  i t  comb ine s tho s e  p r op e r t ie s .  

In e s sence that ' s  what you d o  in b reed ing new varie t ie s . 
I t ' s  a v e ry s impl e  mat t e r  re a l l y . E xcept tha t  if you have 
f ive or t en th ous and var ie t i e s , you beg in to wond e r , '�ave I 
chosen the r i gh t  one t o  ad d the s e  th ings , or should i t  have 
be en another one ? "  Th i s  was one of the th ings that was 
p e rp l ex ing at f i r s t  in a p r ogram l ike th is , that you had s o  
many d i f f e rent var ie ties that you c ould use as paren ts . It  
was qui te impos s ible to use v ery many of them because i t  was 
j us t  expen s ive to grow p l an t s ,  and you h ad to do a l o t  o f  the 
work by h and , s o  that the se lec t ion of the parent varie t i e s  
was v e r y  imp o r t ant . 

Now , in our work we s oon found out tha t  in ord e r  t o  perhaps 
reach any conc lus ion or prod uce anyth ing worthwh i le , we had 
to more or l e s s  l imi t our end eavo rs to one group o f  varie t ie s , 
and in th at es s enc e , we more o r  l e s s  s t ayed w i th the Carignane , 
the Cabe rne t Sauvignon , the Grenach e - -more o r  le s s  s t and ard 
var ie t ie s - -b ut we kep t the Caberne t l ine . The Cabe rne t i s  
some th ing we keep go ing back t o  a l l  the t ime , Cab e rne t Sauv i gnon , 
r e a s on ing that from pas t h i s t ory , th i s  h as always been the b e s t  
q ua l i ty red w ine that we ' v e  produced i n  Cal i fo rn i a .  I mean , 



Olmo : no one , I th ink , do ub t s  that . So i t  was obv iously a natural 
th ing to d o ,  p ick the var ie ty that doe s  best here and t ry 
and imp rove on that , or at le ast to extend i t s  c u l t ure . 
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Now , we had the prob l em in the coas tal areas of a longer 
w ine trad i t ion , and we ant ic ipate th ere will be a much longer 
lag in ac c e p t ing new variet ie s ,  say ,  in Napa County or Sonoma 
County when they have the se premium var i e t i e s  already . Because 
many people feel that Caberne t Sauvignon ' s  the top and there ' s  
no point in try ing to te s t  anyth ing new because i t ' s  not going 
to be an improvement . And so the r e ' s  a trad i t ion there , and 
a l o t  of people , again , are also t ied with Fr ench names . They 
s eem to think that if a wine is a good wine , i t ' s  almos t got 
to c arry a d e s ignat i on that ind icates it ' s  of Fr ench o r i g in .  
We ll , th at might have been t r ue many , many years ago , but I 
th ink we ' r e in a po s i t ion now where we can develop our own 
d i s tinct wines th at we c an c ompare wi th any in the wor ld . But 
we expec t that th ere ' l l be a l ag in th e ac cep tanc e of th e s e  
new v arie t ie s .  

Now , in the Central Val l ey ,  where dry wine making , anyway , 
is more or l e s s  coming to th e fore and t echnology now is 
d eveloped , th e s e  var i e t ies are taken up very quic kly . In fac t ,  
I th ink many people are buy ing this new Carnelian* th is year . 
I ' m s ure mo s t  of them have never even seen that grape va r ie ty ,  
a l though they could have seen i t . B u t  I ' m sure they ' ve never 
s e en the var i e ty , nor have they tas ted any of the wi ne . But 
they j us t  feel that from our d e s c r i p t i on ,  from our r e s u l t s  that 
it should be promi s in g ,  s o  they ' r e  w i l l ing to take that r i s k .  

Te is er : W e l l , that sp eaks pre tty we l l  for your repu tation at Dav is and 
the work you ' ve d one yours el f ,  doesn ' t  i t ? 

Olmo : We l l ,  I th ink we us e a sys tem of t r ial along w i th the stand ard 
var i e t i e s  that is  not used by mo s t  s t a t ions that are prod uc ing 
new var ie t i e s . In many cas e s  they hav e a var ie ty that ' s  
promis ing and then s imp ly as sume tha t .it ' s  up t o  the grower to 
ac tually t e s t  it out . And th i s  of course has happened 
p r inc ipal ly w i th peaches , for examp l e , in Ca liforn i a .  There ' s  
j us t  s o  many new varie t ies r e l eased every year that growe rs 
hardly pay at tent i on to a new var ie ty any more ; they j us t  a s s ume , 
'�ell , i t ' s  anoth er new vari e t y . "  Th ey ' ve found out by t r ial 
and er ror that many of the new var ie t ies are nowhere near as 

*Deve loped by making a Car ignane -Cab ernet Sauv ignon cr os s with 
Grenache . 



O lmo : good as the stand ard that they had . So it ' s  been a very s low 
proce s s  of acceptance in recent years . Wh at you hate to th ink 
about is that a really good new var i e ty could appear and it 
might not be ad opted very quickly , and th at would be a shame 
I think. 

So on the s e  grapes I th ink we 've gone one stage further 
than mos t of th e unive r s ity people . We have se t up these 
regional trials , where we put in the stand ard var ie t ie s ,  and 
then th e new one s have to be compared again s t  them . We get 
the data , then , on yie ld , we bring the grapes back to Davis 
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and make the wine . And I told you before how the wine j udging 
is done ; we use a Un ive r s i ty pane l and a Wine Advisory Board 
pane l ,  So we cer tainly try t o  d o  i t  as thoroughly as po s s ible , 
as thorough ly as our backing would al low. 

EXPANDED GRAPE PLANTINGS AND WORLD TRADE 

Teiser : Th is is a cont rary though t , but as more people in the Central 
Val ley put land in to grape s ,  is there going to be a swing back 
some t ime ? Is  somebody going to s ay ,  ·�oak , we need more solid 
food s ; some of this land shoul d go in to po ta toe s or soybe ans 
or grain" ? 

Olmo : Well , I don ' t  th ink s o  because a lot of your s taple crops , 
your cereals and s o  on , can be grown ove r a much wid er area , 
say ,  than your grape s .  It ' s  one reason why we have a very 
good s i tuation in v i t ic ulture , in grape growing and wine making 
in Cal i fornia , that the c l imat e is really th e determin ing fac tor . 
It ' s  such that you can probably grow better  quality grapes 
than many other cr ops . In other word s ,  the Southern state s  
can grow cot ton but they cannot grow grape s .  The Eas tern 
Se aboard can grow tobacco , the Southeast can grow tobacco or 
swee t  potatoe s .  We could cer tainly grow them and do grow them 
in Cal ifornia , but probably the qual ity d i fference be tween one 
reg ion here and another region , say ,  the Midwe s t  and California 
in corn is not very great . It ' s  not s igni ficant enough to shift 
prod uction . Wh ereas with grapes you ' re j us t  not going to grow 
them very s ucce ss fully in Iowa or Nebraska . I th ink the grape 
is id eally s itua ted here . In other  word s , our cl imate is very 
close to the c l imate where the vine or iginated , the middle par t 
of Asia- -A fghanis tan , Iran , the Trans -Caspian region . All that 
area has got a c l imate very s imilar to California- -very dry, hot 
s umme r ,  a cool winte r wi th al l your rainfall in the winter period , 



T e i s e r : Are we goin g  to s t ar t  export ing wine s p re t ty s oon ? I mean , in 
s ign if ic ant q uan t i t ie s ?  

Olmo : W e l l , I th ink that w i l l  c ome . In fac t ,  th is i s  one key th at 
I th ink w i l l  l imit or perhaps c on t r o l  ove rprod uc t ion . I c an 
s e e  th at at the present rate of p l ant ing , Ca l i fornia w i l l  
ove rprod uc e . In oth e r  word s ,  we ' l l h ave more than we ' l l be 
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able t o  marke t on our own n a t i onal scene . Howe ver I th ink th is 
i s  one key tha t  augu.r s we l l  for the future , that we c e r t ainly 
c an pr od uce the ord inary type wine s in quan t i ty at a ch e aper 
pr ice than many c oun t r i e s  c an . And th is i s , a f t e r  a l l , the b i g  
b u l k  of wine th at ' s  d r unk i n  t h e  wor ld . So in a s ense , then , 
we h ave a s afe ty valve , and that fore ign marke t I 'm s ur e  w i l l  
d e velop . And a f t e r  a l l , i t ' s  a v e r y  r e as onab le th ing that i t  
should because mo s t  o f  t h e  t r ade i s  obv i ous ly on a give - and - take 
bas i s . Th ere ' s  r e a l l y  no r e a s on wh y ,  for example , we should 
import F r ench wine s ,  wh ich we do in quan t i ty , and th ey in t urn 
not impo r t  at leas t s ome of o ur s . In o th e r  word s ,  j us t  on an 
exch ange bas i s , you c an s e e  t h a t  wi l l  h ave to come s ome t ime . 

T e i s e r :  D i dn ' t  Fr ance impo r t  a great quant i t y o f  Alger ian w ine s for 
b l end ing , at one t ime ? 

O lmo : Oh ye s ,  in fac t the ir main s ource of c ommon wine s for ye ars 
and year s was A l ge r i a .  

Teis e r : Wo uld we b e  able t o  f i l l  tha t  d emand in any way ? 

O lmo : We coul d f i l l  th at d emand , but I th ink i t ' s  be ing f i lled and 
w i l l  be f i lled very quickly by the oth e r  members in th e Common 
Marke t , e s pec ial l y  Italy . Yugos l avia is not in the C ommon 
Marke t but the y ,  l i kew i s e , h ave produced a lot of bulk wine s . 
Gre e ce is an as s oc i a te member and they ' v e  produced a lot o f  
b u l k  wine s .  So th e r e  are q u i te a few memb e r s  in the Common 
Marke t th a t  c an f i l l th i s  gap , p l us th e fact th at in the south 
of F ranc e  now the r e ' s  tremendous exp ans ion , much the s ame 
p i c t ure as we h ave in Cal i forn i a ,  th at p l ant ings of var ie t ie s  
i n  the s outh o f  F r ance are inc r e a s in g  t remend o us ly ,  and a l s o  in 
Southern I t aly too , and r e a l l y  t ake c ar e  of th i s  b u l k  wine 

marke t .  So the r e  is c omp e t i t ion , b ut even in th e face of th at , 
our technology , our cos ts of prod uc t i on is s t i l l  s uch that we 
c an c ompe te . In oth e r  word s , d e s p i t e  l ow l abor cos t s  of th e i r  
own , we ' re i n  a pret ty good c ompe t i t ive pos i t ion q ua l itywi s e . 

However ,  the r e  is s t i l l  a l o t  o f  wine enter ing F ranc e from 
A l ge r ia . I t  isn ' t  c u t  off e n t i r e l y .  But i t  has been cut d own 
t remend ous ly . 



Teiser : Wh at happens to Alger ian wine ? 
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Olmo : We ll , they ' r e s e l l ing quite a bit of it to Rus s ia ,  ac tually ; 
they ' r e s e l l ing to the eas tern bloc . And some of it , I th ink , 
is  on a barter sys tem ,  in trade  for s ome th ing e l s e , machinery 
or o the r th ings they might ne ed . But now the Alger ian govern­
ment is very interes ted in exploring other ways . They ' re very 
in teres ted , for examp le , in start ing a rais in ind us try . I ' ve 
been contac ted several time s on that . Th ey would l ike to sh ift 
emphas is over , s ay ,  to  prod uc t ion of raisins be cause they do  
have a good c l imate for th at . 

NATIVE VINES OF MEXICO AND OTHER MYSTERIES 

Te is er : Th is l is t  of conferences  and other ac t ivitie s  of  yours - - could 
you j us t  g lance over it and comment on those th at you fe el 
are to be commented upon that we haven ' t  d i s c us sed ? 

Olmo : Well , I see  one he r e ,  1961 . We mad e a collect ing trip into 
Mex ico for nat ive grapevine s .  In the beginning we had no id ea 
th at there were even nat ive grapevine s in Mexico because all  
the s tand ard botanical works that had t o  do  wi th grapev ine s 
seemed to s t op at the Me xican border , and that was th e end of 
it . And we final ly got a grant f rom the USDA t o  start a 
collecting exped i t ion , to ac t ually t ry and locate grape s and 
to colle c t  seed s and to bring them back and d i s tr ibut e them . 
We d id thi s , and we ran in to many interes t ing exper ience s .  

For one th ing , th e grape s were rather isolated . We had 
to look for canyons where th ere we re r unning s t reams , and 
some t ime s we got to fairly h igh al titud e s . [ Interrup t ion] 

I had two grad uate s t udents with me at the t ime and my 
pr inc ipal technician ,  Mr . Albert Koyama . We went down about 
as far as Mex ico City,  went down th e we st  coas t and came back 
the east c oas t .  And we were rather amazed - -

Teiser : Not Baj a Cal ifornia? 

Olmo : No,  we d idn ' t  get in to Baj a ,  al though I th ink there are a few 
wi ld grapes  in Baj a ,  but we haven ' t  done that area . We d id 
f ind qui te a few grapevines th at we re of inte r e s t  and we were 
principal ly interes ted in perhaps the ir use as re s i s tent 



Olmo : roo t s tocks for phyl l oxe r a  o r  a nematod e ,  be cause in many cas e s  
th ey we re growing in d e s e r t  areas o r  c l o s e  to d e s e r t  are as . 
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We fo und out s ome r athe r  int e r e s t ing th ings . When we mad e th i s  
c o l l e c t ion we prepared h e r b ar ium sh e e t s  on everyth ing w e  c o l l e c t ed 
in the f ie l d . We we ren ' t  abl e  t o  iden t i fy a l o t  of th e s e  
th ings ; a l o t  o f  the se groups s e emed to be s o  d i f fe rent from 
what we knew th at we c ouldn ' t  real ly put a name on them . So we 
d ec i d ed , ·�e l l , l e t ' s  s end them to the t axonomis t at th e 
Depar tment o f  Agr i c u l ture in Wash ing ton . " 

We s e n t  a s ampl e  o f  each t o  a botanis t there . I t  was very 
inte r e s t ing that they t oo had the d if f icul ty th at they c ouldn ' t  
id ent i fy any o f  th em . And s o  th is meant t o  us that we were 
c e r t ain ly d e a l ing w i th a lot of new mate r ial , and we b e l i eved , 
perhap s , th at s ome of them c e r t ai n ly are new spec ies , so we 
h ad to d e s c r ib e  them and work them up for th e f i r s t  t ime . 

But another int e r e s t ing th ing occurred , that when we grew 
th e s e e d s o ut from the se c ol l e c t ion s , we found out the v ine s 
we re very var iab l e , very d i f f e r en t  one from th e other , and that 
was r a ther unusua l .  B ec ause with other wi ld grap e s  we had 
col lec ted , they we re qui te un i f o rm actually , compared to the 
cul t ivated one s ,  wh i ch was a s urpr i s e  to us . But it  s e ems to 
ind icate that th e spe c i e s  are very much mixed up , o r  at leas t ,  
s o r t ing out in th e Mex ican area c omp ared t o  the s i t e s  in th e 
Un i ted State s .  And I f e e l  that maybe this i s  sort of a th inning 
o ur p r o ce s s , th a t  d own th e r e  you have a b ig bulk of ma te r i a l  
that ' s  in te r - breed ing , wh e reas wh e n  you go t up mo re int o the 
northern zone s ,  the areas are bec oming more isolated wh e r e  
the s e  w i ld g r ap e s  a r e  found , s o  they ' r e a more inbreed ing 
popul a t i on , so th ey ' re mor e  un i form . 

B u t  anyway , it opened up a who le wea l th o f  new mat e r ial 
wh ich we ' r e working on now. We ' r e j us t  s tar t ing work on the 
re s i s t ance t o  various d i s e a s e s and ins e c t s  th at th e se migh t  
h ave . 

We ' ve fo und another int e r e s t ing th ing ,  that the idea o f  
us ing w i ld vine s  a s  s tocks is  apparentl y not ve ry new in 
Mex ico , b e c ause in one c omme r c ial area we found o u t  that th ey 
were a c t ua l l y  d igging wi ld vines out of th icke t s  and br inging 
them in to the v ineyards and graf t ing th e i r  c u l t ivated varie t i e s  
o n  them . They real ized , I gue s s ,  for centuries th at thes e  w i l d  
vine s h ad a great d e al more v i g o r  and app aren tly we r e  r e s i s tant 
to s ome th ing we d on ' t  know ye t unt i l  o ur te s t s  are compl e t e .  
B u t  app arent ly they we re us ing th is me th od long b e fore , I gue s s , 
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Olmo : we eve r d id in Cal i fornia o r  even in France . 

T e i s e r : The Mis s ion grape , as I remembe r ,  was brough t in to Cal i fornia 
th ro ugh Mex ico . I s  i t  extant the r e  now? 

Olmo : We l l ,  the M i s s ion grape is quite a mys te ry be caus e - -we ll , o f fh and , 
i t  should be a th ing that ' s  very easy to run d own , but in 
prac tice it hasn ' t  p roven tha t  way . The Mi s s ion type is quite 
easy to re cogn ize , and the s ame type of vine - - [ inte r r up t i on] 

You f ind out th at the Mis s i on was brought in by the s e  early 
m i s s ionar i e s ,  mo s t ly Je suit s to beg in with ,  in mos t  a l l  the 
coun trie s in South Ame r i c a .  In fac t , th e int r oduc t ion th ere 
l ong preceded ours int o  Cal i forn i a , b e cause ours came by way o f  
Mexico . So w i th the l and ing o f  Columbus , th e variety probab ly 
c ame in . But it was a l s o  introd uced int o  South Ame r ic a  by 
e xplorers a f t e r  th at , be fore it ac t ual ly got it in to Mexico 
and Cal i forn i a .  

B u t  anyway , regard l e s s  o f  wh e r e  you go i n  South Ame r ica - ­
Argen t ina , Peru o r  Ch ile , any o f  the grape growing areas - -you 
c an find a Mis s i on - type of vine , wh ich us ual ly has a local 
name , which ind icates th at i t ' s  been the r e  a l ong , long t ime , 
perhaps was th e fi r s t  of a l l  t o  c ome in and b e  c u l t ivated . 

Now the r idd le i s  (and I have been work ing with the s e  
r e l ig ious ord e r s  f o r  s ome t ime to s e e  i f  I could ge t somebody 
real l y  inte r e s ted enough to t rack down j us t  where the s e  pad r e s  
came from) where d id they s t ar t  out , wh ere d id they g e t  th e i r  
provi s ions ? Wel l now we ' re g e t t ing the r o o t  a t  leas t t ied d own 
pre t ty wel l . I t ' s  a q ue s t ion o f  t r acking back several areas 
that look l ike they ' r e mos t  p r omis ing . One is the Canary 
I s l and s , and i t ' s  one p l ace we h aven ' t  worked much i n ,  and they 
d o  grow grap e s  the r e .  The Canary I s l and s was a por t  of call 
on th e way , and the pad r e s  d id ge t mate r i a l s  the r e . Out here 
at M i s s ion Do l o r e s  along th e s t r e e t  you have the palm tree that 
c ome s from th e Canary Is land s ,  and it  was b rought in by the 
pad re s .  

Te is er : Has anyone looked in th e r e cords a t  the Vatican? I unders tand 
the r e  are some of th e early - -

Olmo : We l l , th ere would b e  some . But I th ink the arch iv e s  of s ome 
o f  th e s e  ord e r s  are very good , they ' r e very comp l e t e . But 
i t ' s  mos tly a que s ti on of ge t t ing s omebody who can lead you t o  
the type o f  informa t i on you ' re afte r .  We ' v e d one i t  sporad ically 



O lmo : by correspond ence . We ll , we have a route , more or le s s .  Now 
I th ink i t ' l l  be up to us . They c an ' t  he lp us wi th the grap e s  
a s  such ; they d on ' t  know the grape s .  I t ' l l b e  up to us t o  
probab ly go back ove r  those r o u t e s  and s e e  i f  w e  can find 
the s e  th ings . 

I t  may be in the Mad e ira I s l ands o r  the Canar y  I s l and s ,  
not th e Azore s bec ause the grape c ul t ure in the Az ores i s  
fairly recen t compared t o  the e xploration e lsewh e r e . 

O ther var i e t i e s  are in the s ame category . We have other 
varie t ies that came in and it ' s  a q ue s t ion of trying t o  run 
them d own and trace them b ack . Z infand e l  is one of the se . 

Teis e r : I und e r s tand we ' r e on the verge of a great d i s c l o s ure . 

Olmo : We ' re g e t t ing c l ose to i t .  
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The only th ing is , we d on ' t  l ike t o  be too rapid on the s e  
bec ause [ Agos ton ]  Haras z thy f o r  one is  very d e f in ite on where 
he got the Z infand e l - - that he brough t  i t  in and h i s family grew 
it and so on . So we ' r e rather r e l uc tant t o  say that is wrong 
before we h ave ac t ually ch ecked out al l the fac t s  c oncerning 
the case , because he may be r i gh t . We hope he is r igh t .  

And some o f  the se varie t ie s , of course , l eap frog from 
country to coun t ry . For exampl e ,  i f  we happen t o  f ind it in 
Ital y ,  it d o e sn ' t  mean that it o r i g inated in Italy ; it migh t  
h ave c ome from Yugo s l avia .  Many of the Yugos l av var i e t ie s  
were t aken i n t o  I t a l y .  In t urn , Yugo s l av ia migh t  have got ten 
them from H ungary , so there i s  a th read of evidence th at 
H aras z thy may be r i gh t . But we ' ll have t o  j us t  go back to 
h i s home town and spend enough t ime search ing b ack . 

T e is e r : I s  Mex i co growing any s ign i f ic ant numb e r  o f  varie t ie s  that 
we ' ve d eve loped he r e ?  

Olmo : Oh ye s ,  th ey ' r e growing a l o t  of the Ruby Cabe rne t ;  they l ike 
i t  v e ry we l l .  They ' re also growing Eme r ald Rie s l ing . Rub ired 
there ' s  a great d e al of . They take on var ie t ie s  very q u ic kly . 



WINE S FROM NEW VARIETIES IN WORLD TRADE 

Te i s e r : Wh en th e s e new var ie t ie s  are used in var i e t al wine s - - fo r  
ins t ance , w i l l  F ranc e  a c c e p t  t h e  name "Emerald Ri e s l ing " ?  

Olmo : Th ey w i l l  ac c e p t  i t .  In fa c t , I th ink Ma s son has already 
exported it to Sw i t z e r l and . 

Te is e r : So any new variety can be exp or t e d  und e r  i t s  own name ? 

Olmo : Y e s , pr ovid ing it doe sn ' t  copy exac t ly ,  p e rhaps , some th ing 
they h ave . Of cour s e , the r e ' s  anoth e r  s i t uation th e r e th a t ' s  
to our bene f i t ,  and th at i s , th at we we r en ' t  th e firs t t o  
ad op t var i e t y  name s b y  any means , b u t  t h e  fac t th at we d id 
wh en the F r ench we re not us ing var i e ty names i s  a h e l p , 
bec aus e mos t of th e varie ty name s in France are conf ined to 
very few r e g ions l i ke A l s ac e . They have l ong us ed varie ty 
name s , much longe r than we h av e . But in gene ral , tho ugh , 
the ch ateau wine s , for examp l e , go o ut und er a ch ateau name , 
and they d on ' t  re ally have a var i e ty name on them . L ike 
Chateau Mouton Roth s ch i ld or Ch ate au Laf i t t e . Th e re ' s  no 
ind icat ion r e al ly of th e var iety . 
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So on th at s c or e  we ' r e in a good pos it ion to use var iety 
name s .  However , we ' r e not in a good p o s i t ion if oth e r  c oun tr ie s 
should c opy the s ame th ing , and th at ' s  l i ke ly . We prod uc e 
Cabe rne t Sauvignon but South A f r ica ' s  probably al s o  going to 
p rod uce Cab e rnet Sauv ignon , and oth e r  coun t ri e s  w i l l  too . If 
th ey use th e varietal l ab e l ,  th en you s e e , our comp e t i t ion 
from th e s t and point of varie tal l abel incr e as e s . So th e r e  
are p rob lems each way . 

Te i s e r : I s  it a good id ea , th en , to have mad e - up name s l ike ' 'B aroque " 
for in s tanc e ?  

Olmo : I think it i s . I th ink our own typ i c a l  name s woul d adver t i s e  
o u r  p r od u c t  b e t t e r ; i f  i t ' s  good it wo uld b e  a good thing . 



NAT IVES AND HYBRIDS IN VENEZ UELA 

Teiser : Are th ere o ther of your fore i gn tr ave l s  we haven ' t  d i scussed 
that you feel we should ? 

Olmo : In ' 6 7  in Venezue l a ,  d id I t e l l  you about th a t ?  

Teiser : In par t on ly . *  

Olmo : In 1 9 6 7  I spent s everal  weeks in Venez uel a for the government 
there . A rather inte r e s t ing s i tuat ion exis ted at the t ime I 
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was called in , and th at was that the Venezue l an gove rnment , 
apparent ly, has suppor ted agr icultural re s earch and d eve lopment 
very we ll . They ' re one of th e few Latin Ame rican countries 
that have p lenty of res ourc e s .  Th e ir oil fields  have been 
prod uc t ive , they have a good balance of t rad e , s o  they ' r e in a 
pos i t ion t o ,  let ' s  say ,  s uppo rt agr ic ultural d evelopment . One 
of the prob lems that th ey had come up against  was grape culture . 
They were ge t t ing more and more d emand s from people in d i ffe rent 
areas of the country as king for subs id ie s to deve lop vineyard s .  

Well , s everal o f  the acad emi c people in the d epar tment of 
agriculture had gotten what li tera ture was avai lable . Dr . [ A . J . ] 
W inkler ' s  book** s tate s pretty c l early that you j us t  c annot 
grow the v inifera wine grape very we l l  in th e tr op ic s ; it d ie s  
out , i t  d oesn ' t  make a prod uc t o f  any qual ity,  the d i sease 
prob lem is  severe- -wh ich is  quite true , but none th e l e s s  • . • •  

So the s e  academicians were read ing th e se and other st atements 
s imi lar to tha t  which would accord with it and d ec ided , ''We ll , 
the s e  people are j us t  mis taken ; th ey ' r e j us t  not growing any 
grape s ; they j us t  can ' t  grow grape s here . "  But none th e l e s s , 
the se reports came bac k ,  and people began to see  grapevine s 
growing and produc ing und er what are cer tainly trop ical condit ions . 

Th is got to be quite 
gove rnment was concerned . 
is going on here anyway? 
grapevine s and here th ese 
Span ish , are growing s ome 
square . "  

*Pp . 5 1 -54 . 

an ins is tent th ing as far as the 
So th ey f inally d e c ided , ''We l l , what 

We read in one p lac e you can ' t  grow 
Ital ian immigrants princ ipally , some 
grapevine s , and th is  doesn ' t  seem to 

**General Vit icul ture , op . c i t .  



Olmo : So I went d own th ere to look at th e s ituation ,  and it was 
very s urpr i s ing . Th ere were some par t icu lar village s wh ere 
occas ionally you would s e e  a tremend ous vine , even go ing up 
to th e second and third story of the home , and they had the se 
b ig de cks l ike your d e ck he re ; i t  wo uld be cove red over with a 
vine j us t  load ed with grape s .  I was perp lexed myself  becaus e 
I ' ve never seen vinifera grapes grow th at way in the trop ic s 
and I j ust  got a l i t t l e  cur ious to how the s e  vine s could grow 
s o  we l l  and be res is tant ; th ey ' r e not sprayed , they ' r e not 
d us ted or anyth ing . One man ac tually was harve sting c l ose to 
a ton of grapes off  one of his vine s . The re was no que s t ion 
he was ge t t ing grape s .  Of cours e , th is  is wha t  had puz z l ed 
the s e  government people . 
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Wel l ,  I got very c urious . And th ese vine s in many 
respects had very d i s t inc t d if fe renc e s  from vinifera : they 
d idn ' t  seem to have the s ame t as t e , th e skin s eemed to be 
rath er th ick , they we r e  j uicy . It looked as if they could have 
mad e wine . Some peop le we re making wine from them that wasn ' t  
too bad . 

So th en I began t o  try and put th i s  picture toge th e r .  I 
read a li t t le b i t  about the h i s t ory and found out tha t  as in 
mos t of the Span i sh countries of th e New Wor ld , people when 
they c ame in and s e t tl ed ke pt impo r t ing the v ini fera g rape from 
the ir home l and by the d ozens of var i e t ie s , year after year . 
But none of th e s e  really had got ten e s t abl ished , so the s tory 
in Venezue la was j us t  l ike it was in th e other tropical c ount rie s - ­
the v inifera vine d idn ' t  get e s t ab l ished . But yet there we re 
the s e  other v ines . 

So then I b egan to think of some exp er ienc e s  we had from 
th e Caribbe an area - -Haiti  and Santa Domingo . Occas ionally we 
used to get grap e s  s ent in for ident ification ; peop le would 
p ick a cluster of grape s out s omewhere in the wild and then 
send the s e  in , and they we r e  never anyth ing like we knew . But 
we were convinced th ere tha t  wh at was happen ing was that they 
had a nat ive grape and that the nat ive grape was cros s ing with 
the se in trod uced one s ,  that the introd uced one s  l ived j us t  long 
enough to hybrid ize with the wild grape s out in the j ungle .  

So th en I began t o  as k ,  "Is there a wild gr ape here in 
th is coun try? " And the answer us ual ly was ''No . "  But then 
I me t a man who said , "Why s ure , they ' re all  over in this are a . "  
I said , ''We ll , can I see them? " Oh ye s ,  he ' d  take me on a 
trip to s e e  them . So s ure enough , they had a wild grape in 
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th eir j ungle the r e .  We weren ' t  aware of th is ; we weren ' t  aware 
that they went int o  the tropics . We we re aware th at it could 
be found in Southern Flor ida , Hai t i , Santo Domingo ; but we 
we ren ' t  aware i t  went c l ear d own into the trop ic s . 

So once we found this we put two and two toge ther . In 
f a c t  we ' r e us ing th i s  now t o  h e lp out th eir gove rnment . We ' r e 
making a lot of c r os se s  be twe en the i r  w i ld grape and our 
c u l t ivated one s to try and g e t  a v in i fe r a  type that wi l l  be 
r e s i s tant . 

But what had happened there was that appare ntly in the 
hund reds of ye ars that they were int rod uc ing vine s , very of ten 
th e Mus cat was in trod uced . So appar en t ly the se few vine s th at 
they we re ab le to ke ep going for a numb e r  of ye ars cro s s ed 
w i th th e stuff in the j ungle , the "C r iol l a . " And the se vine s , 
I gue s s , came up spontaneous ly . Some al e r t  person then came 
in , took the v ine , and move d i t  ove r  to h i s  home . So we h ave 
a race , real ly ,  of th e s e  var ie t ie s , three or four of them 
that are very out s t and ing th at they call s imp ly C r iol l a .  Th is , 
b y  th e way , is in te re s t ing , bec ause it ' s  th e same name you f ind 
in Argen t ina for the Mis s ion grape , s ince th e Mi s s ion grape 
was the f i r s t  one introduced into Lat in Ame r ic a .  In Argen t ina , 
a t  l e as t ,  i t ' s  called Criol l a , wh ich me ans i t ' s  some th ing 
that ' s  d eveloped as a nat ive hybrid . 

Th is was r e a l l y  a new type of grape so far as we were 
concerned . The Vene z ue l an gove rnment now knows th at the 
growe r s  do have a point and they ' re going to go ahe ad and 
s uppo r t  a program o f  imp rovement .  We d o  j us t  a l i t t l e  b i t  
h e r e ; s ince we have the var ie t ie s , w e  make the c r os s e s  h e r e  
and send them the see d s  or t h e  young v ines , and then they ' r e 
going to f r u i t  them out , se lec t typ e s  for the ir own are a  down 
the r e . In the me ant ime they ' v e  sent a s tudent up , a s t udent 
was here for a few years , who i s  t rained in how to s e le c t  and 
prod uce new varie t ie s . So i t ' s  been a very n ice projec t .  

Teiser : I s  Davis a kind of cen t e r  for the Amer ic an con t inents '  gr ape 
d eve lopment programs now? 

O lmo : Oh yes , I th ink w i thout d oubt th e cent e r  i s  at Davis , yes . 
And of course now New York is d evelop ing quite a large grape 
b r eed ing proj e c t  t o  ge t c old r e s i s tance and b e t t e r  qual i ty 
into the ir wine s . 

Te iser : I p r e s ume we d on ' t  work with them e spec ial l y ,  do we ? 



Olmo : We d o ,  we some t ime s trad e  mat e r i a l  and id eas and note s ;  to 
th at extent we d o .  We trad e var ie t ie s . B u t  usually their 
p rob lems are very d i s t inc t from ours ; we can ' t  help them 
d irectly . L ike cold r e s i s t anc e in the winter , we d on ' t  worry 
about that but th ey c e r tainly d o .  

VINE BREED ING IN EUROPEAN COUNTRIE S 
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Teis er : A r e  there oth e r  aspec ts - - ?  

O lmo : I th ink one a t t i t ude has changed : in the e ar ly d ays , I remember 
when I was s tudying in France at Montp e l l ier , th e general 
consens us was th at r e a l ly trying t o  cross var ie t ies toge ther 
t o  prod uce new var i e t i e s  was not v e ry profitab l e . In fac t , 
they had no s uch program .  I t ' s  d i f f i c u l t  t o  und e r s tand why 
they would have th at a t t i t ud e ;  in o ther crops they c er tainly 
improved varie t i e s  by cros s ing d if feren t  varie t i e s  and s trains . 
I th ink that c ame about l ar ge l y  because th e F rench breed ers got 
into prod uc ing the se hyb r i d s  w i th the Ame ri can grape s ,  and in 
general , th ey j us t  happened to be unfor tunate in ch oo s ing s ome 
o f  our poorer spe c i e s  from the s t and poin t  of f r u i t  qual ity , 
wine q ual ity . So they s t ar ted produc ing the s e  hyb r i d s  wh ich 
we r e  vigorous and f r u i t ful , b u t  th e wine qua l i ty was low .  
S o  a l l  o f  the grape breed ers i n  F rance really h ad n o  or very 
l i t t le gove rnmen t s uppor t ;  they we re d o ing it j us t  as a hobby , 
as an e f fort they l iked and so on , without really any gove rnment 
s uppor t or even enc our agement .  

So th is went on and on , and the r e  were quite a few of 
the s e  breed ers in France that d id th is , but v e ry few of the 
varie t i e s  ever got p lanted anywhe re . Now th e s ituat ion is 
s uch th at the one s  that d id ge t p l an ted we re mos tly val uable , 
not because of the phyl loxe ra re s i s tanc e that they hoped to 
br ing in from the Ame r ic an vine , because they l o s t  that in the 
cr os s ing - - they were valuable becaus e th ey , for examp l e , would 
g ive you a good crop a f t e r  a f ros t and they were a l s o  much mo re 
r e s i s t an t  to d i s e a s e s  of the f r u i t  and th e fol iage than the i r  
own varie ties . S o  they g o t  t o  b e  pl anted espec ial ly i n  the 
s outh and th e s outhwe st where cond it ion s we re rath e r  poor for 
the b e s t  v inifera var ie t ie s .  

But what it d id d o ,  I th ink , was th at i t  more or l e s s  
t urned the ac ad emicians , the profess iona l peopl e who could p u t  
i n  a program of the i r  own away from the i d e a  of imp roving 



Olmo : vari e t ie s ,  because mos t  of the s e  var i e t i e s  we re of such poor 
wine qua l i ty th at they could see no po int in going on . And 
mo re yet , th e v a r ie t i e s  th at they had prod uc ed by s imply 
cro s s ing var i e t ie s , wh ich they d id v e ry early - -Henr i and Louis 
Bo usch e t  prod uced s ome of th e f i r s t  s tand ard grape varie t ies - ­
th e s e  v a r ie t i es , a l though th ey are imp rovements in c e r t ain 
r e s pec ts , d id not have v e ry good wine qua l i ty .  

So reall y ,  they had no ev i d ence that th ey could improve 
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th e v ine very much . B u t  n ow  I migh t  say that they ' ve comple t e l y  
turned around in th e i r  v i ewpo int ; righ t  n ow  th ey probab ly have 
a much large r program than we h ave , and it ' s  d o ing pre tty much 
the same th ing that we h ave been d o ing now .  So at l eas t i t ' s  
encouraging to s e e  that the ir po in t o f  v i ew has changed . *  

T e i s er : In other coun t r i e s  in Europe i s  it the same ? 

O lmo : Ye s ,  i t  i s . Now in Germany they ' v e  b een d o ing v ine b r e ed ing 
work for a long t ime . Pro f e s s or B .  Hus fe ld , he j us t  d ied 
about two years ago , but he was in charge of the v ine breed ing 
work long be fore th e war . I remembe r  v i s i t ing , even before 
the war in E urope , whe n  h e  was wor king at MUncheberg out s ide of 
Ber l in .  And I rememb e r , he had an inte r e s t ing exper ienc e l a t e r : 
when th e Rus s ians invad ed th e country d ur ing th e war , why he 
s imp ly got permi s s ion from the governmen t to move out ahead of 
t ime , and he even d i smant led the greenhous e s  and moved them out 
ove r to th e We s t  (Pfal z )  wh i ch was a smar t move b ecause he d id 
save everyth ing , s aved a l ot o f  h i s  c ul t ures as we l l . He buil t 
up quite an in s t i t ute the r e , near the c i ty o f  Landau , j us t  
d evoted to v ine imp rovement , the Ins t i t ut fur Reb enzUcht ung at 
G e i lwe ilerhof . 

Th ere were cer tain d if f i c u l t i e s  in th e s e  European count r i e s ,  
however , because they have a t rad it iona l l y  es tab l ished var i e ty 
l i s t .  For examp le , for an app e l l a t ion wine , you can ' t  us e any 
variety even i f  it ' s  a new one ; yo u ' ve got to s t ick with a 
c e r t ain e s t ab l ished variety or var ie t ie s .  So you c an s e e  what 
th i s  doe s .  I t  l imits your new var ie ty t o  a reg ion that really 
hasn ' t  the best cond i t i ons t o  grow grapes from the s t and point 
of qua l i t y .  It would be much l ike the ir t e l l ing me that , for 
exampl e ,  if you have a new variety you cannot te s t  it or p lant 
it in Napa County , because the Cabernet Sauv i gnon is the 
recommend ed var i e ty th ere and no oth e r  var iety can be us ed . And 

*See also pp .  48- 5 0 .  



1 5 5  

Olmo : th e law i s  j ust that s tr i c t  in F r ance . So you s e e , the breed e r s  
have cer tain cur t a i lme nts that are r e a l l y  d i f f ic u l t . 

Te i s e r : In Italy they have a numb e r  of gove rnment s t at ions , d on ' t  th e y ?  

Olmo : They d o ,  but the y ' v e  neve r gone in to b reed ing as such on a large 
s c al e .  Aga in , i t ' s  been an amat e ur eff ort , a l though a good 
one from th e s t and point of tab l e  grape s .  Th ere ' s  a Profes sor 
Alberto P ir ovano in I ta l y ; h e  worked r igh t out s id e  of Rome , 
and he prod uced a n umb e r  of good tab l e  var i et i e s . One of the se 
we in t rod uc ed into Cal ifornia , the Ita l ia ,  wh ich is a good 
comme r c i a l  var i e ty now ; it ' s  a large mus cat . 

T e i s e r : Th at ' s  where th a t  came f rom ! 

O lmo : Yes , I bro ugh t that in from P irovano ' s  s ta t ion . I t ' s  been th e 
only one of h i s really that ' s  been important here . He ' s  
introd uced many others but they hav en ' t  been t oo s a t i s fac tory . 
But that one has been worth all th e e f f o r t ; it ' s  a good var i e t y .  

T e i s er : You 've ment ioned Yugos lav i a . Doe s i t  have a b reed ing progr am ?  

Olmo : They have one now but it ' s  r a ther r e c ent comp ared to the othe r s . 
In fac t ,  many of the coun t r i e s  in the Eas tern Bloc have good 
programs . Ruman ia has a very l arge program with an ex tens ive 
s t aff . 

T e i s e r : W i l l  there eve r  be a world c ongr e s s  of grape b r e ed ing exper t s ? 

O lmo : W e l l , the re is r igh t now , in a coup l e  o f  weeks . Th ere ' s  a f i r s t  
Int ernat iona l Congre s s  on Grape B r e ed ing that w i l l  take plac e 
at G e i lwe i l e rhof ( that ' s  near Landau) at th e end of the month , 
the 2 5 th th rough the 30th , I th ink . 

Teis e r : Are you going ? 

O lmo : I 'm go ing and I ' m taking H e l en . I wish I could s tay an extra 
wee k ,  becaus e the cost of the fare i s  j us t  about d oub le if you 
go for f ive days . I f  you go four teen d ays or more , your fare 
i s  j us t  about h a l f . 

Land au is in th e Pfalz , the wood ed , h i l l y  v ineyard ar e a ;  
i t ' s  be aut i f u l  te r r i tory . And that o f  course i s  Hus feld ' s  old 
s t ation ,  where he moved h i s  s tuff after th e war . And he s e t  
that s t a t ion up the re and i t  h a s  d ev e loped s ince then . Now 
Hus feld has d ied , of cour s e , and th ere is anoth er man in charg e ,  



O lmo : Dr . [ G erhard t]  A l l eweld t ,  who was o r i g inal ly a Canad ian , 
German by adopt ion . H e  speaks Engl ish quite we ll , been in 
contact with many of the Eng l i sh - s peaking worker s .  

So now they ' re hav ing an int ernat ional congre s s - -
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Te is er : Is tha t  s igni f i c ant that the r e  should be one ? 

Olmo : Y e s . I t  w i l l  be an inte re s t ing one because mos t all coun t r ie s 
are repre s ent ed . Rus s ia has a number of people coming and 
the Eas tern b l oc k i s  we ll repr e s ented . We have three people 
who ' l l b e  going : mys e l f ,  D r .  [ W .  Mark] Kl iewe r and Dr . L id e r  
f rom our d epar tment .  Th i s  repr e sen ts r e a l l y  the mos t people 
th at have eve r c ome from our group to att end the mee t ing . So 
I th ink th at ' s  v e ry n ice . 

And then th ere ' l l b e  another inte rna t i onal sympo s i um  in 
Mexico at th e end of October . So there ' s  j us t  lots and lo t s  
o f  mee t ings , l o t s  o f  ac t iv i t y .  

T e i s e r : O n  grape - - ?  

Olmo : On grape d eve lopment in gene ral . 

PORTUGUE SE PORT VAR IETIES 

T e i s e r : Are th ere oth er in te rnat ional ac t iv i t ie s  that should b e  
men t i oned ? 

O lmo : W e l l , many o f  the t r i p s  I mad e  to th e s e  count r i e s  were with 
the view o f  ob ta ining var ie t i e s  or s t udying var ie ti e s ,  
e sp e c i a l l y  ob tain ing them and introd uc ing them into Cal ifornia . 
In 1 93 8 ,  I c o l l e c t ed a large number of varie t ie s  from 
Mon tpe ll ie r . I went to Po r t ugal in 1 9 3 9  to ge t th e i r  importan t  
v a r ie t ie s .  I arranged a large c o l l e c t ion of Ge rman var i e t i e s  
wh ich were sent b y  Profe s s or Moog* i n  1 93 9 .  In 1 9 5 1  I went for 
the C a l i f ornia Wine Ins t i tute to s t udy varie t i e s  in northern 
F ranc e and Italy.  In fa ct , that s tarted almos t with th e 
beg inn ing of th is c e r t i ficat ion program . ** In other word s , we 
ac tual ly s tarted th e idea of taking th e s e  va r i e t i e s  and ind exing 
them and so o n .  

They had to be held i n  q uaran t ine when they we re b rough t 
in . We b u i l t  th e firs t l i t tl e  q uarant ine house for grap e s  on 

*Herman Moog 

**See pp . 3 0 - 3 4 .  



Olmo : the Dav is campus to take care of th is impo r t a t ion - - j us t  a 
l it t l e  place hal f  the s iz e  of th is room , *  b u t  all s c r e ened . 
So these var ie t ie s  had t o  b e  h e l d  th e r e . Now the se were 
varie t i es th at we r e  la t e r  t o  become impo rtant . They were 
s e l ec tions of P in o t  th at we re obt ained in Swi t z e r l and , they 
were s e l e c t ions of var ie t i e s  f r om No r th Italy th at we d id not 
have , and several she r ry var ie t ie s .  And the s e  h ave s ince , 
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of course , been c e r t i f ied and they ' re now u s ed in the ind us try . 

I th ink the Por t ugue se introd uc tions we re mad e ear l ier 
than that , but again , I se lec t ed tho s e  out and we brought 
in a s e r ie s o f  va rie t ie s ,  of wh ich s ome are now common port 
wine var ie t i e s ;  Souz ao ,  I bel ieve , were b r ought in and a l arge 
gr oup of other p o r t  v a r ie t ies . Tinta Mad e i ra we impo r ted , 
b u t  I th ink it was a l r e ady h e r e ; I 'm pre t t y  sure i t  was , but 
pe rhaps not known . I remember i t  was my f i r s t  tas te of 
o b t a ining pub l i c i ty and not wan t ing it , b e c ause when the 
v ar ie t ies arr ived , a repor ter got th e s tory in to th e newspape r 
and s aid a l l  of the se new varie t i e s  h ave b een brough t in t o  
Davis from Por tugal f o r  po r t  wine p rod uc t i on ,  and i f  you wanted 
any of them you should w r i te to D r .  Olmo ! Wel l , of course ,  I 
s a id no s uch th ing , but about th ree weeks a f t e r  th at D r .  
W inkl er ' s  o f f i ce was j us t  p i l ed up with le t t er s , you know , 
b ecause they we r e  going to get them f r e e  t oo - - they gave th e 
impr e s s i on that the s e  var ie t i e s  were j us t  going to be d i s t r ibuted 
f r e e . W el l ,  they weren ' t  even ready for d i s tr ibution because 
we only had one or two c u t t ings o f  each .  But for a long t ime 
we we re j u s t  answe r ing c o r r e spond ence , and tha t  c e r t ainly was 
a good l e s s on ,  that you have to be v e ry ,  very caut ious about 
ge t t ing free pub l i c i ty when you d on ' t  want i t .  

I th ink one o f  th e early people t o  take th at c o l l e c t ion 
was [ Antonio] Pere l l i -Mine t t i . You asked about him .  O l d  Mr . 
P e re l l i -Mine t t i  took s ome o f  those col lec t i ons after several 
years and s tarted them in at D e l ano , and I th ink from those 
p l an tings the r e ' v e  been a lot of others . H e  wasn ' t  the only 
one but one of the f i r s t ,  I th ink , to try them . 

*The room in wh i ch the int e rview was h e ld i s  abo ut 1 8 ' x 18 ' .  



CALIFORNIA HISTORY 

Teis er : When we initially wrote you about the int e rv i ew , you said 
you we re carrying on work on a county-by-c ounty h i s tory of 
wine and grapes in Cal i fornia and a l s o  a h is tory of frui t 
growing in Cal i fo rnia . 

Olmo : We l l ,  I was always quite int e r e s ted in the h i s tory of grape s 
and wine , especially in Cal i forn i a . I got into i t  more or 
l e s s , I th ink , intens ive ly wh en th e Fol som Dam was to be 
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bu i l t , because I found out that the con s t r uc t i on s i te would 
erase several d o z ens of old wine r i e s and v ineyard s i te s from 
the early days that were s t i ll the r e - - at leas t th ere we re 
trace s o f  them . Th e  winer i e s , in many cas es , were s t i l l  th e r e , 
the s t ruc t ure s .  And s ome par t s  o f  the vineyard s we r e ,  but a 
l o t  of them we re aband oned . The r e  us ed to be a v e ry intens ive 
grape and wine ind us try in those footh i l l  areas , and th e Fo l s om 
Dam was go ing to take out quite a f ew of them . 

So th r ough one of the government peopl e who was working 
on the h i s torical end of the proj e c t  up ther e - - they were d o ing 
th ings l ike r e l oc a t ing ceme ter i e s  and th ings l ike tha t - - !  go t 
pul led into it . He s a id , 'Wel l ,  you should d o  some th ing on 
th i s  bec ause once the wat e r  covers it up , goodbye . "  

So I had a l ad y  th at was h e l p ing me a l i t t l e  b i t ,  Mrs . 
Haz e l  H end r ickson . She was the w i f e  o f  Dr . A r thur H .  Hend r icks on 
in Pomo logy , and she was very me th o d i c a l  and care ful on her 
fac t s . She d id much l ike you ' re d o ing r i gh t now ; she us ed to 
go out and int erview .  We d idn ' t  h ave tap e  r ecorders at that 
t ime , but she d id take sh orth and quite we l l .  

She took many no te s from the se pi one e r s  up in th at ar ea 
in shorthand , and we a l s o  took a l o t  of photos of the se old 
wine r i e s  and the prope r t ies and so on . So we have a very good 
h i s tory of mo s t  of El Dorado Co unty ,  wh e r e  Fo l som Dam is 
l ocated . So that j us t  led from one coun ty to the next , and 
we d ec id e d  th e only way we c oul d do the whole h is t ory was to 
d o  c ounty by county . So we have a f i le ac tual ly by county , 
wh ich h as p e r s ons f i rs t and th e h i s tory as far as we could 
ge t i t . We went into the s e  per sonal interv iews qui te frequent l y ,  
wr ote th em up and th en f i led them . And th en eventua l ly ,  we g e t  
th i s  a l l  fi l tered down i n  the vari e ty f i l e ,  because i n  e s sence 
th is i s  wha t  we ' r e trying to d o - - t rying to f ind out the h i s t ory 
of the se varie t ie s  and th eir us e over the years . So in the end 
we ' d  always come d own to inte r e s t  in var i e t ie s .  But al ong the 



O lmo : 
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route i t  was int e r e s t ing t o  me et a lot o f  the s e  people and talk 
w i th them and get informat i on .  

S inc e th at t ime we ' v e  tr ied to ke ep up s ome interv iewing 
and al s o  records in prac t ic a l l y  a ll the co unt i e s , and we h ave 
done quite a b i t  of l ibrary r e s e arch , but there ' s  a lo t more 
to do . We ' v e kep t  a pre tty b ig f i le , two big s te e l  case s ,  
on th i s  h i s tory work . I hope when I r e t i r e  to get in and put 
i t  toge ther . 

Some very inte r e s ting things happened in the course o f  that . 
There was a very prominent grape grower in the early d ays c alled 
Nicke r s on . H i s  farm was in Doty ' s  Rav ine , wh ich is j us t  be low 
F o l s om Dam on one o f  thos e s lope s .  I th ink h is or ig inal property 
now has been more or le s s  e rased . B ut we were tracing back the 
h i s tory on h im because he was one of the mos t  impo r tant early 
p i one e r s  in th at whole are a .  And they had an extens ive v ineyard 
and orchard , and so on . 

We ll , one inte r e s t ing th ing h appened in t rac ing d own 
Nicke r s on ' s  h i s tory . We d i d  f ind out th at one of Ni cke r s on ' s  
grand daugh t e r s  was s t i ll al ive , and we l oc ated her up in the 
l it tl e  lumbe r town of Camino , in El Dorado Coun ty the r e . Her 
h usband was apparently a lumbe rman . I t  was rather a run - d own 
l i t t l e  house , and she was of cour s e  v e ry apprehens ive about 
te l l ing me anything about her grand father . She was s us p i cious 
t o  beg in with . But eventually I as sured her tha t  I was j us t  
int e r e s ted in ge t t ing s ome o f  the h is t ory i f  she c ould t e ll me 
anything about i t ,  i f  she had any books or note s o r  anyth ing 
from h e r  grand father ' s  t ime . 

And a very pecul iar th ing happened . She sa id , "I don ' t  
remember having anyth ing at all o f  h i s , b u t  las t we ek I d id 
no t ice s ome th ing out in the yard . One of the ch ildren was 
p l aying and the r e  was a l i t t l e  po t out the r e  and it had some 
w r i t ing on i t ,  and she said it  h ad s ome th ing to do w i th 
Grand dad , but I d on ' t  really know wha t  i t  was . "  I s aid , ''Well , 
d o  you mind - -d o  you know whe r e  i t  was in the yard ? "  

I t  was a pre t ty fallen d own place . We s tepped out the 
back d oor , and h e r e  was a l i t t l e  boy j u s t  as d i rty as can be 
(I gue s s  about five or s ix years old ) s c oop ing mud out of a 

h o l e , and sure enough , he had th is l i t t l e  round bowl . And I 
said , ''We l l , can I look at that ? "  And o f  course he wasn ' t  
wil l ing to part w i th i t ;  i t  was a p l ayth ing . But then she 
took it from h im ,  took it in the house and washed it  o f f . Wel l ,  



Olmo : you know wh a t  i t  was , i t  was a s i lve r bowl tha t  had been g iven 
to Mr . Nicke r s on in 1858 as th e fir s t  p r i z e  for an exh ib i t ion 
of grape s at the s tate fair . It  h ad one leg gone from i t ,  
a l i t t le d ent in the o th e r  s id e , but pol ished a l l  up i t  was 
b e aut i f u l . You c ould read all th e wr i t ing on the award and 
every th ing . So I a s ked h e r  i f  I could have it , and sh e s a id , 
''Why c e r t ainly . "  I said , "I wan t to keep i t  and g ive i t  
event ually to th e Univers i ty ,  because it ' s  q u i te a p r ized 
th ing . "  

W e l l , she was d e l igh ted . I t o ld her , "Can you th ink of 
anyth ing e l s e ? "  And sh e s aid , "No I can ' t . That ' s  the only 
th ing I ' ve ever tho ugh t about in r e l at ion to my grand fathe r . " 
Tha t  was quite a c o incid ence . 

Then many o th e r s  happened , wh i ch mad e me r eal ize tha t  I 
sh ould do more in the h i s t or y ,  b e c ause t ime moves along . I 
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had tha t  exper ienc e with Blowe r s ; Blowe r s  was an ear ly day 
grape grower at Woo d l and . In fac t , he d id s tart much o f  the 
r a i s in ind us try . He h ad many oth e r  f i r s t s , li ke d ehyd ra tors ; 
he bui l t  d ehyd rators . He h ad a p ump ing sys tem for i rr i gat ion 
wa t e r  and so on . S o  he was quite a p i one e r . Well , h i s  
prope r ty actually i s  pre tty much whe r e  th e Wood land fairground s 
are t od ay .  And s ome of th ose old o l ive t r e e s  cer tainly go back 
a long t ime . He was impor t ant in the table grape ind us try . 
He was th e f i r s t  one , say ,  to introd uce the Emp e r or grape , and 
he mad e i t  a commerc ial var i e ty .  Wel l ,  th e s to ry is int e r e s t ing . 
The r e , j u s t  by happens tance again , I loc ated again , the grand ­
daugh t e r  of Mr . Blowe r s , sh e l ived in Wood l and . And again , she 
was re luc tant to even s peak abo ut her grand father . But finally 
she took me over to th e h o us e ; she was t rying t o  move everyth ing 
out of it in has te .  It was abandone d ,  and the furniture was 
s tacked up ready to move out , but eve ryth ing was c ove red w i th 
s p id e r  webs and d us t  and hadn ' t  b e en opened for weeks and weeks . 

Sh e took me in , and I was j us t  shocked . I s a id , ''Do e sn ' t  
anybod y s t ay h e r e ?  Isn ' t  th i s  d ange rous to leave th i s  hous e 
for vanda l s  to ge t in ? "  Sh e s aid , ''We l l  the r e ' s  noth ing here 
o f  imp o r t ance . "  So I s aid , ''We l l  d o  you mind i f  I look around 
a l i t t l e b i t ? "  I s aid , ' 'Did your g r and father eve r  have any 
b ooks or l e ave anyth ing around ? "  So sure eno ugh , she d oe s  down 
to a f i r s t  floor ce l l ar , opens an o ld r ic ke t y  d oor that was 
fal l ing o f f  the h inge s .  And here in b ig s t acks is a l o t  o f  
b ooks and pamph l e t s , and all th is s t uff . W e l l , I go t frankly 
a prac t ically comp l e t e  f i le of th e s e  early b u l l e t ins from the 
Un ive rs ity and the V i t icultural Commi s s i on . Some wer e  s tained 



Olmo : up b u t  they ' re in good c ond it ion . I got a whole s e t  o f  
Bancr of t ' s  H i s tory of Cal i fornia , leath e r -c ove red . Th ey we re 
j u s t  c overed with d us t , but a c t ually they we r e  beaut i ful . 

I got the imp re s s i on that she mi ght need s ome money . I 
th ink i t  was ar ound ' 3 5 , and I wasn ' t  too r ich ; I ' d j us t  been 
mar r ied and I was sho r t  of pennie s ,  but I told h e r , "I wo uld 
at l e a s t  l ike to h ave the Banc roft s e t  and take al l those 
other pape r s , and I th ink I could get $40 for you, but I ' l l 
h ave to pay you in two installment s . "  Wel l she though t  that 
was a l l r i gh t .  Sh e s a i d , "As long as i t  ge t s  out of here ; no 
one ' s  going to d o  anyth ing w i th i t . "  I s a i d , ''No , I ' d rather 
pay for i t , bec aus e I d o  know th e Bancr o f t  books are at l e as t 
wor th th at and maybe more i f  you took them out and s o ld them 
on th e open marke t . "  So she s aid , ''No , I 'm not int e r e s ted in 
them . If you want to t ake them , t ake them . "  So we went up 
wi th a t r uck , and I loaded I don ' t  know how many boxe s of al l 
thes e  books and c irculars . And I e ven have s ome old j ournal s 
o f  B l ower ' s  in h i s  own handwr i t ing , h i s  d ay - by-day sale s .  And 
we ' ve got them the r e  at the d epar tment at Dav i s . 

Th is was a very good examp l e  o f  t iming , because I th ink 
about three mon ths later the house burned to the ground . 

Tei s e r : Yo u are a l s o  d o ing s ome work for the Ame r ican Pomologica l  
So c i e ty? 

Olmo : Ye s .  I t ' s  going t o  be on the h i s t o ry of fruit growing in 
Cal iforn i a ,  but mos t ly in r e l at ion to the Un ive r s ity and the 
Expe r iment Stat ion .  It ' s  a large a s s ignment . Th e re are s o  
many p eopl e involved . I never real ized that we h ad s o  many 
people in agr i c u l t ure , but mos tly on the fruit growing end . 
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I t  h a s  to take in to acco unt Rive rs i d e  and the s e  o ther expe r iment 
s t at i ons as we ll , s o  i t ' s  a long , d r awn -out th ing , but I ' ve b e en 
at it for about a year now . They ' re going to b e  imp a t i ent w i th 
me p r e t ty s oon , I th ink . But the s oone r they put pre s s ure on 
me , th e b e t te r .  

T e i s e r : Is i t  t o  be part o f  a s e r ie s ?  

Olmo : I th ink i t  wi ll be a g eneral h i s tory o f  pomo logy in the Un ited 
States and Canad a .  I t ' s  a regional book , s t ate b y  s t at e . I ' m 
s ure they 've asked o th e r  people to d o  th e Cal i fornia s e c t ion 
but they haven ' t  had v e ry much l uc k .  And the y  got m e  a t  a bad 
t ime , I gue s s , and I j us t  said , yes , I would t ry .  I ' ve go t ab out 
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Olmo : two - th ird s of i t  d one now , but i t ' s  taken lots  and lots  of 
t ime , a tremend ous amount . 

Teiser : I s uppose there ' s  no one that ' s  really as wel l  acq uainted 
with it as you .  

Olmo : W e l l , I was rather l ucky . 

Olmo : 

RESEARCH ON C ITRUS DISEASE 

I d idn ' t  t e l l  you this - -but as a s t udent , I spent a s ummer 
and a s eme s te r at  Rivers ide in c i trus , s o  I d id have a lit t le 
background in the c i tr us end of i t . 

That was another l i tt le d uty I d id . At the t ime I was 
in Braz i l  there was a d is e as e  swe eping through the thous and s 
of acre s of ci trus and kill ing off the orch ards . They cal l 
it "tris teza" - - s adne s s .  And i t  was sadne s s , becaus e you ' d  look 
at the s e  orchar ds and they were j us t  sort of dwind l ing away . 
They ' d  sort o f  t urn gray and then lose prod uc t ion and then j us t  
d ie l ike l it t le s t icks . At the t ime I knew Profes sor [ Howard S . ] 
Fawce t t ,  who was a world famous ci trus pathologi s t  at Rive rs ide . 
He was al ready old when I knew h im .  He mus t have been up in 
h i s  se vent i e s , ve ry nice old gent leman . He he ard th at I was 
going t o  Braz i l , and he called me up on the phone and said , "By 
the way , would you pleas e  take a day and come d own here and look 
at s ome trees with me ? "  He said , "I ' ve been re ad ing about th is 
tris teza d i sease in Braz i l ,  and I don ' t  th ink we have any th ing 
l ike that , but s ome t imes I wond er if there is a res emblance . "  
Well , I said I ' d be glad t o .  

So I t o ok a d ay off , and h e  t ook me to s ome orchard s ,  one 
of them I th ink near Corona- -several of them in th at are a .  I 
took pre t ty good note s on th e s e  trees and looked a t  them and 
got a l l  the in formation from h im th at I could . Th ere were 
the s e  areas of trees th at we re dying out , orange t rees , 
beaut i f ul grove s ,  and they ' d  j us t  sort of get weak and quit 
growing and d ie .  

So when I go t to Braz i l  I go t ahold o f  one of the c itrus 
men , Sylvia Moreira , there  and t r ied t o  ge t informat i on on th is , 
and he t ook me on many fie ld trips . And at that t ime the cause 
of th i s  t roub le was not known . In fac t they had asked a 
spec ial i s t  to come in from F l o r id a ,  a Dr . Arth ur F .  Camp , a c i trus 



O lmo : auth or i ty .  He came in and s tud ied i t  ove r , and I d id as s i s t  
h im a l i t t le bi t .  And h e  came t o  the concl u s i on that i t  was 
nutr i t i ona l .  It was j us t  that the t r e e  wasn ' t  ge t ting the 
r i ght type of nut r i t ion ,  l acking th i s  e l ement or that . Tha t  
was h i s  repor t ,  wh ich d idn ' t  seem ve ry l og ic a l  to me . 

So then when I came back to C al ifornia ( rememb e r  I came 
for tha t  s everal month s ) *  I again s aw Dr . Fawce t t . By tha t  
t ime I h ad s ome p r e t ty good p i c tur e s , al l the evid ence I could 
ge t on the d i s e a s e  d own the r e .  And th en I r e t urned to look at 
the t r e e s  again w i th Dr . F awce t t ,  and I c ame to the conc lus ion 
the r e  that i t  is j u s t  ab ou t th e s ame th ing , and i t ' s  v e ry 
l ike l y  th at i t ' s  s ome kind of a virus t r ouble .  

Wel l , he was not w i l l ing to accept th at . He was j us t  
apparently sc ared t o  d eath to even think o f  h av ing t r is t e z a  
i n  C al iforn i a ,  s o  much s o  that a f t e r  I returned he s a i d , 
'We l l , don ' t  wr i te th i s  th ing up . Don ' t  ment i on it , because 
i t ' s  l iable to cause al arm and we ' r e not s ure of i t . "  And I 
said , 'Wel l ,  th at ' s  t r ue . "  

We l l , when I got bac k to Braz i l  i t  began t o  worry me a 
l i t t le b i t , because I j us t  fe l t ,  "If th i s  th ing i s  c aus ing 
so much d amage h e r e , and it migh t  b e  the s ame th ing as we h ave 
in Cal i forn i a , why should n ' t  we be more al armed about i t ? "  
So then I go t ah o ld o f  D r .  Mor e i r a , and I worked w i th h im on 
i t  to try and get s ome more informat ion .  We final ly got our 
b acks together and j us t  put out a c oup l e - o f -page ar t icle on 
the corre spond ence between t r i s te z a  and the "quick d e c l ine , "  
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as they we re cal l ing i t  in Cal iforn i a .  S o  we j u s t  comp i led a l l  
obs ervations , and they s e emed t o  c orre spond i n  every re spec t .  
And tha t ' s  where we l e f t  i t . We s ai d , 'We l l , i f  the d i sease 
has be en th i s  imp o r t ant in Braz i l , wh e r e  i t  took out .thous ands 
of acres of orchard (it  was rea l ly a c alami ty) then perhaps 
i t  ough t  to be called to th e attent ion of somebody e l se . "  

So the C i trograph was al l for pub l i sh ing i t , but b e fore 
it was p ub l i shed there was s ome ob j e c t i on to it  in Univers ity 
c ircl e s .  And I don ' t  wish to men t i on names because i t  c ould 
h appen to anybody ;  I woul d p robably d o  the s ame th ing if I 
we re in the s ame po s i t i on .  But none thel e s s ,  after s ome month s 
at l e as t ,  i t  was pub l i shed , w i th a l i t t l e  rev i s ion here and there 
wh i ch d i dn ' t  mean much . But it d i d  set the s t age for a real ly 
l arge - scale end eavo r , e spec i al ly on th e part o f  the U . S .  Depar t ­
men t  o f  Agr i c u l t ure , b e c ause immed iately th ey looked in to a 

*See p .  1 3 1 . 



Olmo : s imilar s i t uat ion in F lo r i d a  and th ey s e nt d own ,  I th ink , 
th r e e  s pe c i a l i s t s  in vi rus d i s e a s e s  to Braz i l , and th en the 
work was s t epped up very , very c ons id e rab l y  in Cali forn i a . 

So I th ink th is l i t t l e  note d id spark a lot of action . 

1 64 

T e i s er : I t  was p roved to be the s ame ?  

Olmo : Y e s ,  i t  t urned out to b e  exac t l y the s ame .  So our prognos t icat ions 
we r e  correc t .  Of cour s e , one th ing about i t  was th at he r e  I was 
not a c i trus s pe c i al i s t  by any means , I was a grape man , but 
none the l e s s  I j us t  though t  th at we we r e  qui t e  c e r t a in about it , 
and I h ad worked w ith c it r us , you se e ,  at the station ,  and I 
did know some thing about d is e as e s .  In hav ing the oppor tun i ty 
of l ooking at th e th ings in bo th are as , wh ich no one e l s e  had 
d one , plus the b ack ing of More ira , I fel t quite c e r t a in th at 
we should do some th ing about it , should put s ome thing out . But 
th e r e  was th is d e l ay ,  and I h ad a few unh appy moments for a wh ile . 
But i t  went th rough q ui t e  we l l .  That was my on ly real for ay into 
c i t r i c u l ture . B ut at l e a s t  my t r a in ing in that p e r iod at 
Rive r s i d e  d id do s ome good . [ Laugh t e r ]  

CONSULTING WORK AND A . S . E .  AWARD 

Tei s e r : Are you d o ing any c on s u l t ing work that you want t o  d i s c u s s  now 
at al l - - othe r  than for the gove rnment ? 

O lmo : Ye s ,  I do quite a b i t  of c on s u l t ing work , bu t not as much as 
I could d o .  I d o  n o t  l ike the rule th at we c an d o  c ons u l t ing 
on Unive r s ity t ime ; I th ink th e r e  is s ome perm i s s ion to do i t  
a d ay or two d ays a month . I ' v e  never d one i t ;  I real ly d on ' t  
th ink i t ' s  c o r re c t . I th ink it may l e ad to ab us e s .  So what I 
do is th at f ir s t  of all , I wil l not be a cons u l t an t  for any 
f irm on a yearly b as i s , because they mor e or l e s s  wil l d emand 
t ime of you at any inte rval , and I j u s t  d on ' t  l ike that 
int e r f e r in g  with Unive r s ity d ut y .  What I do t e l l  them is that 
I ' d glad ly s e rve as a c on s ul t an t  if they t ake one d ay ,  and i t  
h a s  to be a Saturday or a S unday or a vacat ion p e r iod , an d  then 
I ' l l spend a d ay and go ove r  p rob l ems or d i s c u s s  things , and 
s o  on , and then ke ep it on a s t r aigh t fee bas i s .  And that ' s  
the way I d o  i t .  I ' v e  b ui l t up the fee s o  very h igh now they 
d on ' t  both e r  me too much . [ L augh t e r ]  



Te i se r : We shoul d  put on the r e c ord that when we s e t  up th is s e r i e s  
of interviews , you s a i d  th at you would n o t  take Unive r s i ty 
t ime for interviews , but d o  them on we ekend s .  So that ' s  what 
you ' ve d one . 

Do you h ave some c omment on the recent mer i t  award you ' ve 
b e en g iven by the Ame r ican Soc i e ty of Eno l o g is t s ?  
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Olmo : We l l , I th ink i t ' s  probab ly j us t  in re cogn i t i on of the s e  new 
grape varie t ies that are now c oming out . And I th ink pe rhaps 
th e r e ' l l be much b e t t e r  one s now coming through .  I th ink i t  
s impl y  j us t  r e f l e c t s  b ack to the f a c t  that we have worked with 
a lo t of people and we do have a lot of f r iend s in the ind us try . 
Tha t ' s  what i t  me ans more than anyth ing . I th ink s o .  

Te i s e r : W e l l , I don ' t  know. The l i s t  of p revious award winne r s  woul d 
ind i c ate that those a r e  a l l  people o f  sol id end eavor , and al l 
quite d i f f e r ent . 

Olmo : Wel l ,  I th ink i t ' s  n i c e  that s ince I 'm mos t ly working on 
varie t ie s  and am more o f  a v i t i c u l t ur i s t  th an a wine man , 
that they th ink i t ' s  impor tant e nough - -at l e a s t  the se new 
var i e t i e s  are importan t  from the s t andpoint o f  the wine 
indus try . And that ' s  pleasan t  enough . 

Trans c r ibe r : 
F inal Typ i s t :  

Mar i lyn Fernand e z  
Ke iko Sugimo to 
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5 5 .  C P) Regi ster of New Fruit and Nut Varieties,  List 6 .  R. M. Brooks and 
H .  P .  Olmo. Proc . Amer. Soc . Hort. Sc i. 5 8 : 38 6 - 4 0 7 .  1 9 5 1 .  

56 .  ( P) Register of New Fruit and Nut Varieties ,  1 9 2 0 - 1 9 5 0 .  R. M. Brooks and 
H .  P .  Olmo. ( B ook) 206 p. UniverA ity of California Pre s s ,  Be rkeley. 
1 9 5 2 .  

57.  ( ST) Pres sure Tank Fermenta tion of Wine.  H.  P. Olmo. Wines and Vines 
3 3( 2 ) : 2 5 - 2 7 .  1 9 5 2 .  
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A me ric an Fru it Grow e r s  7 2 ( 1 ) : 2 8 ,  5 6 - 5 8 .  1 9 5 2 .  

1 7 0  

Re gister o f  N e w  F ru it a nd Nut Va rieties .  List 7 .  R .  M .  B rooks 
and H.  P. Olm o .  Proc . A m e r .  Soc . Hort. S c i .  6 0 : 4 9 7 - 5 0 4 .  1 9 5 2 .  

6 0 .  ( ST) Wine Grape Va rieties of the Futur e .  H.  P .  Olm o .  Proc . A m e r .  

6 1 .  ( T )  

Soc . Enol. 3 : 4 5 - 5 2 .  1 9 5 2 .  "'' 
'" 

Fermenta c ion del vino en ta nqu es de pres ion. H. P .  Olmo.  
B ebida s ,  p. 2 3 - 2 5 .  1 9 5 2 .  ( July) . 

6 2 .  ( T) Breeding Tetraploid Grape s .  H .  P .  Ol m o .  Proc . A m e r .  Hort . 
S c i .  5 9 : 2 8 5 - 2 9 0 .  1 9 5 2 .  

6 3 .  ( ST) New Grapes for New Wine T ypes . H .  P .  Olmo. T.  A .  C.  R eport, 
Wine Institut e .  p.  1 - 2 .  1 9 5 3 .  ( Ja nua ry) 
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6( 4) : 1 5 .  1 9 5 3 .  
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L ' hydride Vitis vinife ra x rotundifolia et s a  valeur e n  obtention. 
H .  P .  Olmo. Bul. Offic e Int . du Vin 2 7 ( 2 7 8) : 6 8 - 7 5 .  1 9 5 4 .  

R egist e r  o f  New Fruit and Nut Var ietie s ,  List 8 .  R .  M .  B rooks a nd 
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7 1 . ( ST) Report on Wine Va rieties on Northern Italy. H .  P .  Olmo. Univers ity 
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1 9 5 4 ' s  New F ruit Va rietie s .  R .  M .  Brooks and H .  P .  Olmo. 
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1 9 5 5 .  

R e gister o f  New Fruit and Nut Va rietie s ,  List 1 0 .  R .  M .  B rooks 
a nd H .  P. Olmo. Ame r .  Soc . Hort. S c i .  6 6 : 4 4 5 - 4 5 4 .  1 9 5 5 .  

Method s Used i n  Grape Var:iety Developm ent.  H .  P.  Olmo . 
A me r .  J. Enol . 6( 1 ) : 20 - 2 2 .  1 9 5 5 .  

Alc uni A spetti Della Viticoltura e Della Produz ione Dei Vini e 
Dell ' uva Secca in Australia . H .  P. Olmo. Invitati onal Pap e r  
delivered before Italian A c a d e m y  o f  the Vine a n d  Wine ( Siena, Italy) . 
Atti, VII: 4 6 3 - 5 0 0 .  1 9 5 5 .  

New G rape s for C olor, C oncentrate and Port. Harold P .  Olmo. 
Wines a nd Vine s 3 7 ( 5 ) : 2 7 - 2 8 .  1 9 5 6 .  

G rape Gr ow ing .  H .  P .  Ol m o .  B a nke r ' s  Short C ou r s e .  Univ. of 
Calif. mimeo.  1 0  p.  1 9 5 6 .  

R e gister o f  New F ruit and Nut Va rietie s ,  List 1 1 .  
H .  P .  Olmo. A m e r .  Soc . H ort . S c i .  6 8 : 6 1 1 - 6 3 1 .  

R .  M .  B rooks and 
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8 1 a .  ( T) A Survey of the Grape Indus try of We stern Au stralia . Vine Fruits 
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1 9 5 7 .  
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R e id M .  B rooks a nd 
1 9 5 8 .  

Prev iou sly inadvertently om itted from publ ic ation list.  
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79( 1) : 3 0 - 3 4 .  1 9 5 9 .  
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1< 3) : 1 3 1  - 1 3  6 . 1 9  59 . 

R e giste r of New Fruit and Nut Va rietie s ,  List 1 4 .  R e id M .  Brooks 
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9 3 .  ( ST) Pla nt B re e d ing Program A ided by Radia tion T reat ment .  H. P. Olmo .  
Cal ifornia Agric ultu re �( 7 ) : 4 .  1 9 6 0 .  

9 4 .  ( ?) R e giste r  of New Fruit and Nut Varietie s ,  Lis t 1 5 .  R e id M .  Brooks 
and H. P .  Olmo. A me r .  Soc . Hort . Sc i. 7 6 : 7 2 5 - 7 5 8 .  1 9 6 0 .  

9 5 .  ( P) The Va r iety Para d e . R e id M. Brook s and H .  P. Olmo.  A m e r .  
F ru it G row e r  �( 3) : 1 0 - 1 1 ,  4 9 - 5 1 ,  5 4 - 5 5 . 1 9 6 1 .  

l 9 6 .  ( ST) Mechanical Ha rve sting of G rapes a nd Possible I mpact on Wine 
P roduc tion. \Vines and Vines 4 2( 5 ) : 2 7 - 2 8 .  1 9 6 6 .  
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R egist e r  of New Fru it and Nut Varietie s,  List 1 6 .  R e id M .  Br ooks and 
H. P. Ol m o .  A m e r .  Soc . Hort . Sci.  7 8 : 6 2 1 - 64 5 .  1 9 6 1 .  

New Varieties . R e id M .  Brooks and H .  P .  Olmo. American Fruit 
Grow e r .  8 2( 3) : 9 - 1 3 ,  3 2 .  1 9 6 2 .  

99 . ( ST) Niab ell and Early Niabell. H .  P. Ol mo and A .  Koya ma . Ag . Exp. 
Station Bulle tin 7 9 0 .  1 0  p. 1 9 6 2 .  

100 . ( ST) Rubired and Royalty. H .  P. Olmo and A. K oya ma . Ag. Exp. Station 
Bulletin 7 8 9 . 1 3  p.  1 9 6 2 .  

1 0 1 .  ( P ) R egiste r of New Fruit a nd Nut Va rietie s ,  List 1 7 .  
H .  P .  Olmo. A m e r .  Soc . Hart . S c i .  �: 5 6 8 - 60 0 .  

Reid M .  Br ooks and 
1 9 6 2 .  

1 0 2 .  ( ST) Racc olta meccanic a dell ' uva in California . Italo Eynard . and H . P. Olm o .  

Macc hine and Motor i Agric oli. X�( 9) : 7 1 - 7 7 .  1 9 6 2 .  
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Cabernet .  C .  J. Alley, A C. Gohenn, H. P. Olmo and A. T.  Koya ma . 
A mer. J. Enol . and Vitic . _!i( 3) : 1 64 - 1 70 .  1 9 6 3 .  

1 0 4 .  ( T) Interspec ific Triploid Hybrid in Grape. G. I. Patel and H. P. Olmo.  
Caryologia �( 2) : 4 0 - 5 2 .  1 9 5 7 .  

1 0 5 .  ( T) Cytohistologic al Studies of Cytochime ric and Tetraploid Grapes . 
Maxine M .  Thompson and H .  P .  Olmo. Amer.  J. Botany 50( 9) : 9 0 1 - 90 6 .  
1 9 6 3 .  

--

1 0 6 .  (ST) Improve ment in Grape Varieties .  Harold P.  Ol mo.  Wines and Vine s .  
2 p.  1 9 6 4 .  ( February) . 

1 0 7 .  ( T) Grape and Wine Production in the Malte se Island s .  
F .  A .  0 .  Report. R ome. 1 9 6 3 .  

H .  P .  Olmo.  

108.  ( P) R egist e r  of New Fruit and Nut Varieties ,  List 1 8 .  
H .  P.  Olmo. Amer.  Soc . Hort . Sci. 8 3 : 8 6 2 - 8 8 2 .  

R e id M .  Brooks and 
1 9 6 3 .  

1 0 9 .  ( T) The Vitis vinifera x V. rotund ifolia Hybrids as Phylloxera Res istant 
R ootstocks . U. X. Davidis and H. P. Olmo. Vitis 4 : 1 2 9 - 1 4 3 .  1 9 6 4 .  

1 0 9a . �ST) Introduc ing You t o  the New Va rieties .  R .  M.  Brooks and H .  P .  Olm o .  
A mer.  Fruit Grower 84( 1 ) : 1 1 - 1 3 , 3 8 - 3 9 .  1 9 6 4 .  

1 1 0 .  ( ST) A Check List o f  Grape Varieties Grown in California . H. P. Olmo. 
Amer. J. Encl. and Vitic.  �( 2) : 1 03 - 1 0 5 .  1 9 6 4 .  

l l Oa . ( ST) Peach and Nectarine Varieties and New Va riety Trend s .  H.  P .  Ol mo.  Proc . 
Int. Peach Congre s s ,  Verona, Italy. p. 1 -4 3 .  July 2 0 - 2 3 .  1 9 6 5 . 

1 1 1 .  ( ) L ' E nseignement de la viticultu re au niveau superieur. 
Bulletin de L ' O. I .  V.  3 8( 4 1 0) : 34 7 - 3 8 4 ,  ( 4 1 1 ) : 4 69 - 4 8 7 .  

H .  P .  Olmo. 
1 9 6 5 .  

1 1 1 a .  (T) Les Zones Naturelles  de CUlture de la Vigne . H .  P. Olmo. 
m imeo Vit/ Buc/ 6 5 / 2 8 p.  

1 1 1b .  (T)  Meca nization de la  Culture de la Vigne . H. P .  Olmo. 
m im eo Vit/ Bux/ 6 5 / 4 .  4 p. 

1 l lc .  ( T) L 'util ization des sols Cabblonnerex Pour la Culture de la Vigne . 
H .  P .  Olm o .  !n ime o 6 5 / 1 3 .  6 p.  

1 1 1 d .  ( P) Wine Grapes of the Worl d .  Bul . Soc . Med . Friends of Wine 7( 1 ) .  
1 9 6 5 .  ( February) 

�reviously ina dvertently om itted from publication list.  
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1 1 2 .  ( T) A General Survey of the Free Am ino Acids in the Genus Vitis . 
W.  Mark Kliew er, A. R .  Nas sar and H. P. Olmo. Am e r .  J. Enol . 
& Vitic . .!.:!_( 2) : 1 1 2 - 1 1 7 .  1 9 6 6 .  

174 

1 1 3 .  ( T) Sex Conversion in a Male Vitis vinife ra L. by a Kinin. Sushi! S .  Negi 
and Harold P. Ol mo. Sc ience 1 5 2( 3 7 29) : 1 62 4 - 1 6 2 5 .  1 9 6 6 .  ( June,  1 7) 

1 1 4 .  ( T) Cytogenetics of Rubus V .  Natural Hybridization between R .  Procerus 
P. J.  Muell. an�LaCiniatus Willd . R.  K. Bam m i  a nd-H . P.  Olmo. 
Evolution 20( 4) : 6 17- 6 3 3 .  1 9 6 6 .  

1 1 4a .  ( ST) Register of New Fruit and Nut Varieties , List 2 1 .  R .  M .  Brooks and 
H. P. Olmo.  Amer.  Soc . Hort Sc i. 8 9 : 7 7 3 - 7 8 9 .  1 9 6 6 .  

1 1 5 .  ( ST) Mechanical Harve sting of Thomps on Seedle ss Grapes . H. P. Olmo and 
H. E .  Studer.  Wines and Vines �(2) : 2 5 - 2 7 .  1 9 6 7 .  ( February) 

1 1 6 .  ( T) 

1 1 7 .  ( P) 

Der We inkonsum in den Vereinigten Staaten. 
Sonderdruch a us "Das Weinblatt" Nr . 3 4/ 35 . 

H. P . .  Olmo.  
1 9 6 7 .  

Register o f  New Fruit and Nut Varieties.. List 2 2 .  
H .  P. Olmo.  Amer.  Soc . Hort. Sci.  9 1 : 9 0 5 - 9 25 . 

Reid M .  Brooks and 
1 9 6 7 .  

1 1 8 .  ( ST) Training and Trellis ing Gra pevines for Mechanical Ha rvest.  
Harold P. Olm o, Henry E.  Studer, A .  N. Kasimatis , Paul P. Baranek, 
L.  Peter Christensen, James J.  K issler, Donald L. Luvisi and 
Curtis D. Lynn. Ag. Ext . Ser.  Bul. AXT - 2 7 4 .  1 9 6 8 .  

1 1 9 .  ( ST) Mecha nically Harvesting the Thomps on Seedle ss Grape . Henry E.  Studer 
and Harold  P. Olmo. J. Amer. Agr.  Soc . Agr . Engr. 49( 2) : 7 6 - 78, 8 1 .  
1 9 6 8 .  

, 1 2 0 .  ( T) Cytogenetic s of Vitis.  III. Part ially Fertile F 1 Diploid Hybrids between 
V .  vinifera L.  X V . rotundifolla Michx. G.  Jelenkovic and H. P. Olmo 
Vitis 7 : 28 1 - 2 9 3 .  19 6 8 .  

12 1 .  ( T) Cytogenetics of Vitis . IV. Backc ros s Der ivatives of V. vinifera L. X V.  
rotundifolia Michx. G .  Jelenkovic a nd H .  P. Olmo . Vitis 8 : 1 - 1 1 . 1 9 6 9 .-

1 2 2 .  ( P) Register of New Fruit and Nut Varietie s, List 2 3 .  Reid M. Brooks and 
H. P. Ol mo. Arner.  Soc . Hort . Sc i. 9 3 : 879 - 8 9 7 .  1 9 6 8 .  
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Amer i c a n  Soc i e ty o f  Ag ricu l tural Eng inee r s . For pre s e ntation 
a t  1 9 7 0  W i n t e r  Me e t i ng December S - 1 1 . 1 8  p .  

l l . ( T )  Convers ion and d e t erm i nation o f  s e x  in V i t i s  v i n i fera L .  
( syl ves tr i s ) . Neg i , S . S .  and H .  P .  O lmo . 

V i t i s , Band 9 ,  S e i te ( 2 6 5 - 2 7 9 ) 1 9 7 1 . 

!2 . ( T )  1 9 7 0 : The y e a r  M a ch ine H arve s t  came o f  age . O lmo , H .  P . , 
W i n e s  & Vin e s , Vo l . 5 2  ( 2 ) : 3 0 - 3 1 , February 1 9 7 1 . 

1 3 . (T) The Severe d  Cane Te c h nique and i ts Appl i ca tion to Me chanical Harve s ti ng 
of Ra i s i n  Grape s .  Tra n s a c tions of the ASAE J.i( l ) : 3 8 - 4 3 . 1 9 7 1 . 

H .  (T) I nduc tion of s ex conve rsion in male Vi tis . S .  S .  Neg i and H .  P. Olmo . 
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Aus t ral ia , 108 

Babcoc k ,  E rne s t  B . , 10 
Barov e t t o ,  G iovann i ,  Sr . ,  9 - 1 0 ,  16 

Barove t t o , Mrs . Giovann i ,  Sr . ,  10 
B e l l ing , Joh n , 7 

B e rgg re en , W i l l ard , 8 7  
B i ol e t t i , Fred e r ic T . , 8 -2 4 , 8 1 , 82 , 9 1 , 92 , 94 , 1 24 

b l ackbe r r i e s ,  80 - 8 1  
B l ower s ,  ___ , 160 - 161 
Botanic Gard en , U . C .  Berke l ey , 6 
Bouschet f ami l y ,  1 5  
Br anas , J . , 2 5  
b r andy , 5 9  

Braz i l , 8 7 , 124 - 132 , 1 6 2 - 164 

Br ooks , R .M . , 1 3 3 - 134 
Br own , Spe n c e r  W . , 8 0 - 8 1  

B u r b ank , Luth e r , 2 -4 

C a l i fornia S t a t e  Depar tme nt o f  Agr ic u l t ur e , 34 
C amp , Ar th ur F . , 162 - 16 3  
Carnary I s l and s , 147 - 148 

c e l l ar p r ac t i c e s , 1 3 5 -1 3 7 
ch romos ome preparat ion , 7 
r i t- r 1 1R n i R P,q R p _ 16 1 - 164 



C l aus en , Roy , 5 - 7 ,  3 2  
c oncent r a t e , 16 
Cook , Jame s , 101 
Corey , Leon , 33 , 85 
Coud e r c , George s , 49 
cyt ogenet i c s , 7 

Dar l ington , Cyr i l  D . , 7 
David is , Ulys s e s , 86 
d e Ghe t a l d i ,  F e rnand e ,  2 
D ep r e s s ion , 5 - 8 
D i  G i org io , Jos eph , 1 2 3 , 124 
d owny mi ldew , 1 1 9  
D ro s oph i l a hyd e i , 6 
D r ummond , J . H . , 94 
Duns t an , R . T . , 1 1 7 , 1 1 8  

E dd y ,  Mr s .  ___ , 1 8  

Fairmoun t  G r ammar Schoo l ,  2 
Far r e r , R . L . , 1 1 7 , 1 1 8  
F awc e t t , Howard S . , 162 , 163 
F ic k l in V ineyard s ,  29 
F o l s om Dam , 1 5 8 - 1 5 9  
F ound a t i on P l ant Ma t e r i a l s  S e r v ic e , 3 3 , 8 5 , 95 
Franc e , 32 , 4 8 - 5 0 , 87 , 1 1 9 ,  1 2 0 , 133 , 1 3 6 , 1 44 , 149 , 1 5 3 - 1 5 5 , 156 

Gal l o , E .  & J .  W in e ry , 103 - 1 04 , 108 
Ge rmany , 1041 154 , 1 5 5 , 1 5 6  
Gh iors o ,  Joe , 9 3  
Goh e en , A us t in c . , 3 2  
Go od speed , T .H . , 6 
g r ape c e r t i f ic a t ion program ,  3 0 - 34 , 1 5 6 - 15 7 . S e e  a l s o  Found a t ion P l an t  

Ma t e r i a l s  Servic e .  

grape nomenc l a t u r e , 2 4- 2 8 ,  30 , 3 8-39 , 8 4 , 9 7  
grower c on t r ac t s , 107 - 10 9 , 13 9 - 140 
Guggenhe im fe l l owsh ip , 60 
Guyo t , J u l e s ,  9 ,  2 1  

H a l d ane , J . B . S . , 7 
Haras z thy , A go s t on , 148 
Hend r ickson , A r thur H . , 1 5 8  

� 1 0  



H end r ic ks on , Ha z e l  (Mrs . A r thur ) , 1 5 8  
Hew i t t , Wi l l i am B . , 3 1 , 3 2  
H i a r ing , Ph i l ip ,  3 9  
' 'High Pocke t s , "  7 

H i l gard , Eugene W . , 
H i lgard H a l l , 7 ,  8 ,  
Hod gs on ,  Ro ber t W . , 
Howard , Wal ter L . , 18 

8 - 9 , 43 , 124 
10 

46 

H ungary , 148 

Hus fe ld , B . , 154 , 155 
H u tch i s on ,  Claud e  B . , 96 - 9 7 , 130 - 1 3 1  

Ind i a ,  5 4 - 5 5 , 7 7  
In s t i t u t fur Re benzuch t ung , 154 
Interna t i onal Congre s s  on Gr ape Breed in g ,  155 
Internat i onal Congr e s s  of W i n e s  and Vine s , 2 8  

In t erna t i ona l O f f i c e  of Wine s and V ine s ,  1 1 3 , 1 33 

I r an , 143 
I t a ly , 144 , 148 , 1 55 , 156 

Jac ob , Harry E . , 85 - 86 
John s on , Wa llace J . S . , 102 , 104 

Kl iewer , W. Mar k , 1 5 6  
Ko rne l l , H anns , c e l l ar , 94 

Koyama , A l b e r t , 82 , 145 

Kund e ,  Ch ar l e s , v ineyard , 93 - 94 

LaF at a , Sam , 38 , 3 9  

Lamme r t s , Wal ter , 5 - 7 
Lamour i a ,  Ll oyd H . , 100 

Larkme ad V ineyard , 94 
L id e r , L l oyd A . , 85 , 86 , 96 , 156 

Mad e i r a  I s l and s , 2 9 ,  148 

Ma l t a , 5 5 - 6 0  
Mar shal l ,  L . K . , 26 

Mar t in i , Louis P . , 92 , 94 , 97 
Mas son , Paul , w inery , 54 , 110 , 1 1 1 - 1 1 2 , 149 
mechanic a l  h arve s t ing , 86 , 100 - 106 

Me r r i l l , G r ant , 85 
Mer sman . Wi l l iam . 8 7  

J.. f "7  



Mexi c o , 114 , 145 - 148 
Meyer , O t t o , 1 1 1  
Miras s ou , E dmund , 3 1 ,  32 
Mis s ion High Schoo l , 2 
Mon tpe l l i er { F r anc e ] , 2 5 , 15 3 ,  156 
Moog , Herman , 156 
More ira , Sylv i o , 1 6 2 , 163 , 1 64 
Mor r i s on - Knud s e n Company , 66 , 73 
Mor t ens en , John , 46 , 1 1 9 - 1 2 0  

Napa Va l l ey Coope r a t ive Winery , 35 
Ne to , San t o s , 1 2 8 - 129 
Nat ional D i s t i l l in g  Company , 3 9 , 130 
N ic ke r s on ,  ___ , 1 5 9 - 160 

o l ive c u l t ure , 2 1  
O lmo , B e r tha Hasha gen (Mr s . F rank) , 2 -4 
O lmo , H e len M i l l e r (Mr s . H . P . ) , 1 1 3 , 130 - 13 1 , 15 5 
O lmo , Paul , 5 5  
Olmo , Ray , 2 ,  4 

O lmo , F r ank , 2 -4 ,  10 

P a r s on s , F r ank G . , 32 
P a t e l , G . I . , 1 1 8  
peache s ,  132 , 142 - 143 
P e ar s on , H e l en (Mr s . O s c ar ) , 1 0 - 11 , 12  
Pear s on , O s c ar , 10 - 1 1  
P e r e l l i -M i ne t t i , Anton i o , 4 1 ,  1 5 7  
P e r s ia , 75 - 7 6  
Pe ynaud , E . , 136 

phy l l oxe ra , 3 1 , 42 -43 , 47 , 48 , 120 , 146 , 1 5 3  
P i erce ' s  d i s e a s e , 45 -47 , 1 1 9 - 1 2 0 , 1 2 2  
Pirovan o , A l b e rt o ,  1 5 5  
p l ums , 3 
pomo l ogy , 161 - 162 
P o r t uga l , 1 5 6 - 1 5 7  
Pr oh ib i t i on ,  14 , 16 , 22 , 24 , 133 , 1 2 4 - 12 5  

r a i s ins , 13 , 2 1 , 160 
Rand a l , Thomas E . , 80 

Ras k i ,  Dewey J . , 3 1  
Regg i taro , O r l and , 132 
Re�is t e r  o f  N ew F r u i t  and Nut Varie t i e s , 133 - 1 3 5  

l�U 



Repeal , 14 , 15 , 2 2  
Rosens tie l ,  L ewis S . , 140 
Rumania , 1 5 5  
Rus s ia , 145 , 113 , 1 2 1 , 1 5 6  

Salmina fami ly , 94 
Santa Clara Vine Growers A s sociation ,  3 1  

Schen ley , 140 
Seagrams , 54 
Seike l ,  A lber t , 49 
Setchell , W i l l iam ,  6 
Sharp , Paul F . , 40 
Smith , A .H . , 2 
Spain , 114 
Stab ler , �- ' 60 
Studer , H . E . , 101 , 102 

Tejed a ,  N ick , 2 
Thompson ,  Will iam ,  2 0  
tobacco ,  cyt ogenet ic s  of , 5 -6 , 8 
Triple t t , Fay , 42 
Turrent ine , Dav id C . , 32 , 98 
Twigh t , Edmund A . ,  1 9 ,  2 2 -23 , 137  

Un ited Nations Food and Agricultural Organizat ion , 
Uni ted States Department of Agr icul ture , 145 , 146 , 
Unive rs ity of Cal i fornia , B e rkel ey , 5 - 8  
Un ive r s i ty of  Cal i fornia , Davis , 8 - 2 2  and pas s im 
Un ive r s i ty of Cal i fornia , Los Ange l e s , 46 
Unive r s i ty of Cal ifornia Expe r iment Stations 

Berke ley , 40 
Irv ine , 46 
Kearney , 40 -41 
Oakville , 40 , 41 , 1 10 
R ive r s id e , 3 2 , 162 - 164 

Vavi lov , N ikol ai Ivanovich , 6 1 , 7 7  
Venezue l a ,  5 1 -54 , 87 , 150 - 15 3  
Ventre . Jul e s . 2 8  

54 , 5 5  
16 3 - 164 
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Weed , Benj amin , 2 
W e s t , W . B . , 2 6  
We tmore , Cha rl e s  A . , 4 3  
Wildwood Vineyard , 94 
Wine Adv isory Board , 32 , 3 3 , 98 , 101 , 143 
wine brick , 1 6 - 1 7  
Wine Ins t i tute , 33 , 98 , 1 5 6  
wine nomenc l at ure , 133 , 14 2 ,  149 
�ine s and Vines , 24- 2 5 , 3 9  
W ines of Amer ica , The , 60 
Winkler , Albert  J . , 1 2 - 1 5 , 20 , 2 1 , 2 2 , 24 , 25 , 2 6 , 40 , 5 1 ,  100 , 101 , 

150 ' 1 5 7  
World Trade i n  Wine , 5 8 -5 9 ,  144 - 145 , 149 
World Viticultural Congr e s s , 1 1 3  
Wrigh t , Celeste  Turner , 18 
Wyl ie , S . P . , 44 , 1 1 7  

Yugos l av i a ,  144 , 148 , 1 5 5  

Zaninov ich , Marko , 1 2 3  
Z ie lesch , Eve lyn , 1 3 5  

Wine s Ment ioned in the Interv iew 

"Baroque , "  149 
Cabernet Sauvignon , 35 , 36 , 83 , 149 
Carnel ian , 142 
"Eme ra ld Dry , " 1 1 2  
Emerald Rie s l ing , 3 7 , 1 1 1 - 1 12 , 149 
Gamay Beauj olais , 24  
Gewlir tz traminer ,  84 
Made ira , 2 9  
P ino t no ir , 2 4  
port , 2 8 ,  2 9 ,  1 5 7  
Royalty , 85 
Ruby Cabernet , 3 5 , 36 , 38 , 83 , 141  
she rry , 157  
Z infandel , 23  



Grape Varie t ies Men t ioned in the Interview 

Almeria , 1 2 3  
Aneb-e-Shah i ,  5 5  
" Barber o , "  25-26 
Bas tardo , 2 9  
Beauty S e ed le s s , 13-14 

Cabernet Sauv ignon , 3 5 , 36 , 3 8 , 83 , 90 , 9 3 , 9 7 ,  141-14 2 , 154 
Carignane , 1 40-141 
Carne l ian , 39 , 83 , 142 
Chardonnay , 9 0 , 92 
Chenin b lanc , 119 

Colombard , 26 , 2 7 - 2 8  
Concord , 1 2 9  
" Criolla , "  5 2 - 5 3 , 5 4 , 1 5 2  
Delight , 13 , 3 4  
Emerald Riesling , 3 4 , 3 5 ,  3 7 , 111-1 1 2 , 1 48 
Emperor , 160 

Flora , 84 , 110 , 111 

French Colombard , 25 , 2 7 - 2 8  
Gamay Beauj o lais , 2 4  

Grenache , 104 , 14 1 ,  14 2 
Isab e ll a ,  1 2 9  
I t a l ia , 155 
Mal t e s e  seedles s , 5 9  
Mi s s i on , 2 7 ,  14 7-14 8 ,  150 
mus cad ine , 43-44 , 4 7 ,  87 . See also Vit is ro tundifo lia . 
Mus cat , 1 3 , 5 3 , 6 0 ,  9 1  
Palomino , 5 9 ,  9 0  
Perell i ,  101 , 4 1  
Perl e t t e , 1 3 , 3 4  
P inot noir , 2 4  
Rie s l ing , 9 2 , 1 1 2  
Royalty , 84-85 
Rub ired , 84-8 5 , 109 , 148 
Ruby Caberne t , 30 , 3 1 , 3 4 , 3 5 , 3 8 , 3 9 , 83 , 84 , 85 , 95 , 14 1 ,  148 

Sauvignon ver t , 28 
S carle t ,  34-35 
S cuppernong , 115 , 120 
Souzao , 28-29 , 15 7 
Thomp son seedl e s s ,  12 , 13 , 14 , 2 0- 2 1 , 59-60 , 102-103 , 1 2 3  

Tinta Madeira , 29 , 1 5 7  

Touriga , 2 8  
"Villa Nueva , "  52 
Vitis californica , 4 2-43 
Vitis ro tund ifo l i a ,  4 3 , 45 , 49-50 , 1 15-121 
Vitis vini fera ,

--
pas s im 

"Wes t ' s  Whi t e  Prolific , "  26 

"Winkle r , "  26 
Z infand e l . 23 , 2 7 ,  9 2 , 148 
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Ruth Te i ser 

Born i n  Portland , Oregon ; c ame t o  the Bay 
Area i n  1932 and has lived here eve� s ince . 
St an ford University , B . A . , M . A .  in English ; 
further graduat e work in We stern history . 
Newspaper and magazine writer in San Franc i s c o  
s ince 194 3 , writ ing o n  loc al hi story an d  bus i­
ne s s  and s oc i al  li fe of the Bay Are a .  
Book reviewer fo r the San Franci sco Chroni c le , 

194 3-1974 . 


