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This year Bart and Daphne Araujo will make their 20th vintage at the property 
they bought from Milt and Barbara Eisele in the far north eastern corner of the 
Napa Valley.

When they bought the 162-acre property in 1990 there were 35 acres (14 ha) of 
vines. The famous Eisele vineyard (pictured below, courtesy of the Araujo website) 
was originally planted to Zinfandel and Riesling in the 1880s, but was then planted 
with Cabernet Sauvignon in 1964. The Araujos have since added another 2.5 
acres and have worked on the clones, rootstocks and trellis systems with an array 
of consultants, including Danny Schuster from New Zealand, Michel Rolland from 
France and Françoise Peschon in California. Today they also grow some 
Sauvignon Blanc, Syrah and Viognier, as well as producing olive oil and honey.

The Araujos were early adopters of organic and now biodynamic principles and 
have the luxury of seven full-time vineyard workers to manipulate every shoot just 
so. They report that biodynamic viticulture has hastened phenolic ripening and 
increased stress resistance so that the vines are much less likely to shut down 
during heat spikes and they now pick well-balanced Cabernet grapes almost 
invariably in the third week of September. Alcohol levels tend to be around 14%.

According to conventional wisdom, this spot far from the influence of San Francisco Bay that cools the 
southern end of the valley should be one of the hottest and least suited to producing wines of real subtlety and 
distinction, but the Palisades (right) east of this estate tucked away east of the Silverado Trail draw in cool air 
from the Sonoma coast and help to create cooling breezes. It is also wetter than most Calistoga sites because 
storms tend to drop their moisture before hitting the Palisades. A creek flows through the property although 
generally only in early spring. ('Peter Michael is the only property around here with year-round running water', I 
was told by Bart Araujo.)

The stony soils here are particularly well-drained, which plays a part in ironing out vintage variations. Certainly, 
there is a very strong vineyard imprint on these wines with a herbal character that Françoise Peschon likens to 
the scent of bay leaves. Irrigation policy is to give the vines 'a big gulp' at veraison to eliminate stress then 
possibly a small amount afterwards but 'we irrigate for survival not growth - our aim is to mimic ideal European 
summer rains'.

Another distinguishing feature of the property under Araujo tenure was the early installation of caves for making 
and maturing the wine. Bart Araujo brought his construction fortune and knowhow to Calistoga to good effect 
and I remember visiting these eerily spotless caves back in the early 1990s when they were still a novelty. (Now 
every Napa Valley vintner wants a cave and has to do serious battle with planning authorities; it was very 
different then.) 
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Patrick Léon, ex Ch Mouton Rothschild, advised them to have concrete not stainless steel or wood fermenters 
('they're the best!') and, while resulting in slower fermentations, they must also be the most lavish concrete 
tanks in the world, painted grey and varnished for full aesthetic effect. I do believe this is the neatest, cleanest 
winery I have ever visited, although there is some strong competition.

Matt Taylor arrived in 2005, post Dujac and full of enthusiasm for and commitment to biodynamics. It was his 
idea to use whey instead of sulphur to control powdery mildew. A trained oenologist, he now makes the wine, 
with the particularly pure and expressive 2007 his first vintage. 

My guess is that Bart Araujo is obsessive, and that lovers of fine, characterful wine have benefited from the fact 
that stewardship of this very distinctive vineyard has become his obsession. The wines are not cheap but at 
least one can see where the money goes.

The following wines were tasted on my last visit to Araujo just over a year ago. My apologies that the notes have 
been sitting in a notebook ever since. 

Araujo, Eisele Vineyard Sauvignon Blanc 2005 Napa Valley 18 Drink 2006-2012

This truly is an exceptional wine: a Napa Valley Sauvignon Blanc with proven ageing ability.  More Laville 
Haut-Brion than Sancerre or Marlborough.  It contains 5% Viognier apparently. Rich in body and it seems slighlty 
sweet at first but it's not at all heavy. Strong lanolin scents like the very best dry white bordeaux. Very long. This 
was served in preference to a younger vintage because they lost a vintage to frost.  They have both a clone of 
Sauvignon Blanc from Joseph Phelps (a relative of Barbara Eisele's from memory) that gives quite astringent wine 
and a more tropical Musqué version. 

Araujo, Eisele Vineyard Cabernet Sauvignon 2007 Napa Valley 18.5 Drink 2010-2022

I tasted the blend that was due to be bottled last November and was struck by the delicacy of the winemaking, or 
do I mean the wine? Very perfumed and subtle. Gentle in texture. Very fresh, very persistent with a finish that was 
defiantly dry rather than sweet. There was a reference to 'Matt's Pinot Noir-like winemaking' ... Impressive and 
distinctive.  Not the standard Napa Valley recipe.

Araujo, Eisele Vineyard Cabernet Sauvignon 2005 Napa Valley 18 Drink 2010-2020

If anything even darker than the 2007 and certainly bigger, bolder and sweeter. Not quite as distinctive and slightly 
charred somehow but very different from the Napa Valley norm with some delicacy. Well melded. Fine tannins with 
some raciness that may have been helped by the temperate end to the growing season. Good balancing act 
between richness and delicacy.

Araujo, Eisele Vineyard Cabernet Sauvignon 2002 Napa Valley 18 Drink 2007-2017

Very, very dark crimson with a relatively lightweight, herbal nose with a hint of balsam and another of sweet treacle 
toffee. Fine velvety tannins. Quite luscious although initially it tastes savoury. Denser and 'thicker' than the 
evanescent 2007. Good for current drinking though perhaps not as distinctive as some vintages.

Araujo, Eisele Vineyard Cabernet Sauvignon 1995 Napa Valley 17.5 Drink 1999-2012

Bright crimson. Lighter in weight than some with lots of rich, brambly tertiary fruit notes. Something almost burnt 
about this on the nose. It reminded me of the Ridge, Geyserville 1973 we had enjoyed the previous evening, so 
developed and 'warm' was it. A real fruit cocktail.

Araujo, Eisele Vineyard Cabernet Sauvignon 1991 Napa Valley 18.5 Drink 1998-2015

Wonderfully fine, evolved bouquet - great class with admirable freshness. Racy, vibrant, subtle. A really great wine 
than finishes dry (as opposed to sweet). A California classic. The Araujos' first vintage. In a way this wine was more 
like the 2007 than any of the intervening vintages I tasted.
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