BY EATII MEHRELR

first light dawns

Ie’s five am, “firs light,” end Roger Roesler, bes known to Mew Mexicans

as owmer of Albuguerque’s Seasons resmaurant and Taos' Ogelvie’s, sifes earch :

throasgh his fingers and squimis appraisngly at approaching douds in a
Sonoma County Vineyard. making the final decisions thar will devermine
the character of his next Rocssler Cellars wine, With the beelp of master
wiskmaker Wells Guithric, Rocssler i out this Scpeembor morning tasing
grapes and teiting wagani, now, belor: the hear off the day change the grapa
characeer. [n his thind year of wissmakisg, Rociles b beginaing to et che
knack of the witiculturin’s Balince berween intuizion and scdence, i and
chembsery, Foe Gt boihls thae will devermise whether his wine will be bad-
uh:nimmpla;unu&r,ﬁuil}l.mdpuﬂﬂddminﬁniumhyulmbﬂe
undertones charscreristic of fine Califormia wines,

Says Roewler, “Dhuring the growing season irs so exciving 1o go out in the
field with "Wells, because be knows so much. He an @lk abour spurs, posi-
tions, oot siock....” Gushric’s knowledge comes from yeans of working for
and learning from famous winemakoers in Californaa and Franee, When in
ih Ficld, Rocaler, thosgh nor che owner of his own wiscrny, appeentions
hireaclf g Wells and athes experts whe sbare his vaiion and tmse He
making a trandition from eedaucatess i winemaker chat B aboist so much
mm-lhn:l.um:n’hmr_

- As pestausint gwset, Boasler bad 4 becric scheadule of travel bepwesn ks

remuaranes in Albuquengue, Tass, Grand Juncrion, Derango and Scorsdale,
* in a basiness whese transiGons happen as frequenty a3 vegemables po our of
season. s winemaker, Rocsler soill mravels o regions as diverse ar Mew York
and Hawaii to marker his wines, and szill mainmins a hecric schedule during
i SepoemberOviober harvess sesson; Bur mow, says Roosles, *The focus is
difinitely on sicting on the porch watching the grapes grow, rather than an
making mure all 200 disers in 2 romurant are delighsed with their mel.”

Says Rescmler of this wansison, * have always been in she mstaurant bus-
neid, and aleay the way | fell ingo the wine thing, 1 Bad been looking a1

1] H"ﬂ-ipﬁ* | acranee 3aen

buying a restaurant in Sonoma on four scres, and chosgh ic would be grean
s planit some grapes. Well, afer six or cight months spens on che project. it
didm’t work out, but it had surned che lighe on aboat making wine... Fricnds
suggeated | just buy some grapes.” From old fiends and vinepand awnees,
the San Jizcomo Gmily, be bought same saphus grapes at harmis Gme in
2000, befors ovor imagining himsdf sopping oat an a vincgand a1 wuans o
eeat the ssbde chemistry of grapes on the vine. “Ar thar polet,” dhuddes
Rasesdler, “All | lenew shous wane was how 1 open the bortle and enjoy inl”
Then be disovered mavies witemaker Wells Guehsie, whose vision fog wise
mneihed well waths his e The resule was a 3000 Pisor Maoir eeleased 1o
‘nul:l-n:'l.:.h'l.tuﬁl. Simoe thar fese 225 case banch, Foessler has learned
much, especially aboun the iniportance of being our in the field wich the
farmers, lering them know exacly whan you are leoking for.
While the dresm began as jas a few acres of vines, it grew to much moe.
These lass couple of yrams of making wine has been 3 goeas sare. but Rogor and
carowner his brocher, Richand Roculer. dreamt of their avmm vinerand. Fsally,
shat vincrasd is in ﬂti‘uch.hﬂngn’ "W o s Forsusats 6o find this
band in Annapalis. [6% in a remes locaiion on the Senama coaar, where a fow
asall wanesicd are poppang up.mose and made, 8 seci that peopls lockeag
foe chat 1.pnit!| hﬂdtmﬁmﬁull:m[m the Somoma coast.” The sea
has been & ssccessiid ane, especially for Pinos Moie Tes grapes sened vo yicld the
stracvare Mendocing Courry is knowa foe, with Hivors asociared with the
mearby Fusian River. Roessder's 40-acre parcel is mow undergoing the dearing,
s0dl amalysis, and use conversion—{from timber harvesting vo agricalpare—
mecessary before planting Pinoc Modr, Rhone vanicals and Chardonmays,
“Winomakers, much like chefs, have ihscir own pemonal siyle, & wine brings
out the maker’s ponorality and hix passion for the busines, just s a chef
meveals himself cheough his food, Rocsler, like many small scabe winemakers,
mainkains a neves-sesling hust for csollent Califommas grapes, 2 well ai for
highly qualified experts in che ficdd who car both create s [ine wise and n-



crezae his knowledge of the baiines, This approach allmes hem so croste smull
i u:.{:.ing][ vin.-_-}qu] winges arsd hae the PII_'M'.II'I.' |||'-u||||.]'|.||'|||g_ the different
regions and the difforences thae cimate and sedl can preduce Bn a grape. His
mpcoess a4 3 winemaker Bonoe l.|||-||r|-.ir|g, Azne 18 EfeipE from the wme the-
oy |1.-: nnpln]rl_-d i A FEfaErRnE WNeE, Hl,' aaw his ||.'lh & that ﬂf-irc:.‘.il:j; Fl
Frameownek wichin which a chef |:-|.-|:|'|nr‘|.1| m-!-: could |'|.-.I]E.|-' ahine.

Hm:.s.'kr phru S BBy wvedied with the restsuramt busines, r.ti.liﬂj; his
lecatiani every & oo & weeks, bar is able to ruse over the day o day rumnieg
||EI!'H;|:| B an exgellent end dadscared walf, and now views his invelvement
froen 4 defferens peripective: Thar of snennor.

A new project in Mapa with renoewnead diel James McDvevor is nking on
this chasscrer. Says Roesler, “Mow I'mi ming my 30 years of experience in
the remsurangs busines 1w have a more directioal involvemens. I'm helping
cemuin pecple—mwhio are deardy dedicared o e business—rto: ger 2 new pro-
ject off the ground.” The resaurant business i toagh. It rakes optimism, sa-
mina, and serious cash flow o survive throagh dhe fire fow yoass, Roesler will
vell you from experience thar few woald-be restauramt comers have whar it
rakes no make it Bur, with Roessder’s knack for finding dedicaged, driven
collaborator—like nephew Beith Rocsler, whe mans Scaons in Albaquenque
—he is managing vo nuroure che nexs generation of povauragoar, [y 2
his 30 years of finc dining experience, oven as be tranutiond to 2 new B,

Rooshr grow up in 2 small arming community in Seuthern [Mines,
where the El.'l:H.'ﬂnE and Pn:Eul:ril,lrl. af fimod was an EMpodtant pas of ik, As
3 [OCTARET. ;IJ |||_' VLT w;.nl-;u] dudi_l (-1 w-urE =) Il‘u_- reiddi o it |.|||||.11.!|]r. e
Brmaer, he! Mow if seema chat drove has takes ham full ciscls: fram I-tli:'lill.g,.
[41] l:qlu.ul t wenr, hack eo FJrII'.;II!. -.n'u.-_r ey s .1|.w1.:|-\ EeLUET 1o Joar [oedld,
and .1|!|‘||:u£|'| eirse waill telll, those roots should preduce cheir fisst Rosaler
"l-'ilr:mﬂ‘h harvest i B
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