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DARICE SPINELLI

ike asking a mother o choose
th.'r favorite child, Darce

spinelli is, at first, hesimant o
name her favorite among Nickel &
Mkl 14 veires,

She quickly admits to er love for
Cabernet, and then the rest comes
'|:-c:-|:r.ir|g1||.|l!.

"My favorite of our vineyards is
Stelling. It is truly a special place,”
Spinelli says, “Tt sort of mosderates it-
self: The clusters are loose, the berries
are smaller and in the fermenter, they
give off this incredible hlackberry
aroma. [t got everything!™

A Mapa mative, Spinelli anended
Vintage High School. She studied bi-
l'l‘.lll':::f at L-t I';.'ll'l':.l. ]g.lrtl‘.l Til .'I|'|':I ||'|I.'|'I
became distraceed by genetics and
hinchemistry

She returned hoane in 1985 to fig-
ureout her direction and ook a jobat
Inglenook.

T remember thinking to myself,
'} |1.':.'. this s fui. 'i.'._.'|_-.-11i.:| 't I tlank af
this before?* * Spinelli says, langhing.

She later wined the Frangiscan
Caroup, where she served as qualiny
contred dirccrar, In 1992, Spinelli was
promiated towinemaker at the Mount
Veeder Winery property when Peter
Framus beft ro csrablish his own label

Soon Spinelli, who has a way with
I.'" |I'|.1'Em|,.|‘-i t:llln!n}il I'ltl_'f"fll'l]l:' I'|.|'|I'|-'I?||'| as
IIl]ll.' WO 'I'I-'I'"J :Jlll.l.'l:l .‘11:“".1"
Veeder,”

Mickel & Mickel just opened o
the public this summer. But Spanelli
has been on the jobsinee 1998, Thisis
the third winery founded by the lare
(il Mackel, The former Oklahoms
nurseryman termned vinmer died Oler.
30, His son, Erik, and a group of part-
I'IET'\-iI.'I|'H'I OIWTH F-.'IT ﬂlu""ﬂ anl:l Dl}E{i_"

sans fancy degrees in enology or
viticuloare, Spinelli, who is also mar-
ried and the mother of rwo young
bays, was handed the keys o tas 525
million castle.

WINEMAKERS TO WATCH

Sinuated on 42 of Oakville pric-
estacreage (2 record 5 100,000 cach in
|99, the property features a re-
stored 183408 Cheeen Anne Victoran
farmhouse and a 30,000-square-foor
barred cave with radiant heating, The
affime e a [ire- Rm‘rlluti-e:.n.'lr_l.' War Iu_l.'

barn {spared from destruction by
Mickel & Mickels purchase) that was
shipped from Mew Hampshire and
re=assemibled,

Ar Mickel & Mickel, rerrane 15 the
raison o eme.

The current crop of wines

DECEMEES T,

(Chardonnay, Merlor, Zinfan-
del and Caberme), all 100 per-
cent varietal, are grown atindi-
vinevards  spread
throughout the valley, About
) percent of the vineyards are
aowned lsyﬁicktl & Mickel; the
restare grapes purchased from
single-vineyard growers. Cur-

vidual

rent production s abwout
10,000 cases.

Prices range from 335 o
S125 per bottle.

The price may also reflect
thie fact that tme {pead: money)
is spent washing the grapes be-
fore crush —a practice Epim:”i
believes is unigue in the valley,

Aside from the rigors of
crush, Spinelli also spends a Lot
of time in her car driving to and
from the winerys vineyards, Itk
ML SUTPTESING, then, that dur-
ing the season, there are days
when she doesn't see her chil-
dren acall.

“Just lasz night [ was here
patl 2:30 pon,” says Spinedl.
"Bt oy hashanel and the boys
|'_|-:|'|:||.|5;!1.I: over dinmer t.l.'ll' I!|'|l.'
whole crew:. And my 4-year-old
stayed and drew pictures while
we finished work,

*Thank heaven my hashand
(Michael) is a banker,”
Spinelli, “because I don’t know
T twes preople i the industry

BAyS

mvanage a family!”

The challenge of mnning
5.i|'|_EI|;.'-".'||.'|{!!|-'.1I.'I,I wineries is
that every vineyard must
perform well for the program
o work, Spinelli’s challenge is
then va highlight what is spe-
cial abour cach,

"."|.-1-!,- faverile [rart is the
hangs-on :||!rl|:il:."|.::l tale it from
the grape mo the bottle.

=1 even el My Erwers, “
cant make steak out of ham-
burger. You give me stellar
fruic and I can make a fabu-
lows wine,""

— Cirrberine Migelw
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