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THE WINES OF FROG’S LEAP

THE PRODUCER

Frog’s Leap
“Time’s fun when your having flies” is the motto at Frog’s Leap and it certainly is when you are making some of California’s best
wines in such an idyllic Napa Valley setting. John Williams established Frog’s Leap in 1981 after learning the ropes at Stag’s Leap
Wine Cellars and the 32 hectare site he chose, with its famous ‘Red Barn’, is in the heart of what is now the Rutherford AVA. The
Red Barn is the oldest ‘board and batten’ building in the entire Napa Valley and was built as a winery in 1884 (the estate next-door
is still called Red Barn Ranch) on land that was previously used as a commercial frog farm. In addition to supplying the restaurants
and gastronomes of San Francisco with amphibious delicacies over a century ago, this history gave John the perfect inspiration for
the name of his new winery.
Today’s Frog’s Leap is one of California’s most renowned wineries (and John is one of the great characters of the region), with an
annual production of 50-60,000 cases split between white, rosé and red wines from vines planted on the estate. Some of those
vines are located on the fabled ‘Rutherford Bench’, an area that benefits from optimum conditions for growing Cabernet Sauvignon
and is responsible for producing some of the finest fruit in the New World.
All of the Frog’s Leap vineyards, whether down by the barn or up on the bench, are farmed biodynamically, organically and
sustainably. In fact, they have been trailblazers in eco-friendly viticulture for many years - the first Napa winery to use only certified
organic grapes, completely dry-farmed (no irrigation) vineyards since 1998 and the whole operation has been solar powered
since 2005 (pictured above). John is passionate about the environment and thanks to his philosophy the wines of Frog’s Leap are
genuine vins de terroir, not the over-ripe fruit bombs or super-concentrated oaky wines that are depressingly common in Napa and
not something that John would like to emulate:
“They leave the grapes on the vine longer to develop flavour, which makes the sugars, and alcohol, go up and up. So wines that
have 14.5% alcohol or higher become about winemaking and not soil or grape growing.”

THE REGION
THE WINES OF FROG’S LEAP
Rutherford has been renowned as prime grape growing terroir for years and is home to some of the Napa Valley’s most exciting
producers. The best and most conscientious of them grouped together to form the ‘Rutherford Dust Society’ in 1994 (one year
after the creation of the Rutherford AVA), which acts as a collective of like minded wine makers that believe their terroir is worthy
of promotion and protection. They collaborate on a number of initiatives designed to introduce consumers and the wine trade to
Rutherford’s unique terroir, but more importantly to promote the highest standards of viticulture throughout the area and make sure
that the environment is in perfect condition. A project is currently being undertaken to manage and restore the river that is vital to
the microclimate and other initiatives are underway to protect the habitat of local wildlife.
But what is it that makes Rutherford Dust unique?
Soil: Three alluvial fans have provided the region with a combination of gravelly, sandy and loam soils that are dominated by
Franciscan marine sedimentary materials and some volcanic deposits. The vineyards have excellent drainage and are considered
ideal for growing Cabernet Sauvignon (71% of total plantings) and other red grape varieties.
Climate: The warm Californian days are coupled with cool nights that protect the acidity in the fruit, providing a great balance
between ripeness and structure. Rainfall is usually between 26-36 inches per year, so there is no need for the use of irrigation in
the vineyards and this is something that John has spent years trying to convince his fellow grape growers.
Aspect: One of Rutherford’s most unique attributes is that it is located at the Napa Valley’s widest point, meaning that the vineyards
spend more time basking in the sun than anywhere else in Napa. This is combined with steep vineyard positions and exposes the
fruit perfectly to the sun’s rays.
Rutherford is the effectively the northern part of ‘Caymus Rancho’ - the old George Yount estate of the first vines planted for grape
growing in the Napa Valley. When Yount’s granddaughter Elizabeth married Thomas Rutherford in 1864, the Northern section was
bequeathed to them and took the name of its new owners and Rutherford established a reputation for making high quality wines.
That reputation continues to this day, not only through the wines of Frog’s Leap, but also renowned wineries like Caymus, Beaulieu
Vineyards and Heitz Wine Cellars.

“It takes Rutherford dust to grow great Cabernet.”
André Tchelistcheff

