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Two and a Half
Decades:
A Glance Back

L

ast year we quietly celebrated the 25th
anniversary of the Michael Family’s
purchase of the estate. This year marks the 20th
vintage release from the winery. We honor these
occasions with a brief look back through the Michael
Family’s eyes at the property they have come to love.
Their recollections add a very personal perspective
to the story of the estate’s development.
—Continued on page 2

Dating to the 1880s, the Estate’s main house was uninhabitable when the Michael Family purchased the property in
1982. Its restoration was one of the ﬁrst projects undertaken by the family.

Two and a
Half Decades:
A Glance Back
—Continued from page 1

Sir Peter’s work in the technology industry brought
him to the San Francisco Bay area in the 70’s. He recalls
“…spending weekends over the Golden Gate Bridge in
Marin, Napa and Sonoma where I fell for the mountains
and rivers, and explored the winding country roads—
getting lost more than once. It wasn’t long before I had
decided to ﬁnd a piece of this land for my family.”
He continues, “Although I started looking in 1976,
it was not until 1980 that I settled upon Sonoma. My
speciﬁcations called for great scenery, access to San Francisco, vineyard land, and, of course, what is the vigneron’s
equivalent of liquid gold, namely water. I had looked at
many potential locations over the years but when I was
shown this amazing property with its year round creek, I
bought it there and then. It was the best thing I ever did.”

Above: a section of a collage
created by Sir Peter and
Lady Michael from their
personal photos. It documents the initial phase of
winery construction in 1989.
The original buildings have
since been expanded twice
as production slowly grew.
Left: Redwood Creek ﬂows
year round.When Sir Peter
ﬁrst saw the ranch he
considered its contents to be
“the vigneron’s equivalent of
liquid gold.”

Paul Michael, then a teenager, recalls his ﬁrst visit
to the “estate” with his parents, brother, and a couple
of their teenage friends. “After what seemed like an interminable drive north, we turned in to ﬁnd ourselves
looking at this very rundown 600 acre dusty ranch with
a neglected Victorian house, a mountain creek and rat infested cabin, completely eroded ﬁre trails, a reed-choked
reservoir, about 100 cows, and let’s not forget the odd
wild turkey.”
Upon asking what his sons thought of their new family retreat, and in reply to the teenagers’ stunned silence
and obvious dismay, Sir Peter quipped, “Until you can pay
for your own, this is where you are going to spend your
holidays from now on.” And thus began the project of developing the Sugarloaf Ranch into a wine estate.
Lady Michael’s perspective on the challenge was simple. “I was wondering how I was to deal with getting the
house and estate back into some sort of civilized order,
and then attempt to run it from six thousand miles away!
So the ﬁrst ranch house was done very simply with no
frills. Over those years, the gardens developed, the house
had another refurbishment or two, the cattle left the
ranch, the cabin was replaced with a proper guest house
and all the time the vineyards slowly crept up towards the
mountain.”
By the time Emily, now Paul’s wife, ﬁrst came, the
transformation was already well underway. She recalls,
“The ﬁrst time I set eyes on the winery was when I was
twenty. I headed out to the States with a school friend for
a couple of months. We set off on a road-trip mid-winter
visiting ‘the’ sites such as the Grand Canyon and ended up
staying at the Ranch for two nights. We were thought to
be very English when we were seen jet skiing mid-winter.” (This on the formerly “reed-choked” reservoir.)
She continues, “Little did I know that this magical
place was going to play such a special part in my life and
here I ﬁnd myself married to Paul with three children
and a wine named after me! [our Ma Belle-Fille bottling].
We’ll have lifelong memories with the children— from

their ﬁrst swim, lizard catching, to walks up the creek…
with many more waiting to be created.”
After two and a half decades the “rundown dusty
ranch” has been transformed with thriving vineyards and
a successful winery. Over the years, the family’s commitment to the property has only deepened. Perhaps Paul
Michael’s humor says it best: “Although today I can afford
to do otherwise, I still spend my holidays here as do three
generations of us Michaels.”
Above right: the original reservoir provided both water for
the Estate and a source of recreation for the Michael family.
Below right: newly planted vines in La CarrièreVineyard
circa 1995. Begun in 1983, development of the Estate’s vineyards is an ongoing project.

Sir Peter and Lady Michael
Foundation Update

T

he mission of the Sir Peter and Lady Michael
Foundation is to support innovative research,
clinical trials and applied methods of improving
the detection, imaging, management and non-invasive
treatment of prostate cancer.
The Second BI-Annual Prostate Cancer Colloquium
was hosted by Sir Peter at the Pelican Cancer Foundation on May 7th and 8th in the UK. It was attended
by nearly 40 cancer researchers and clinicians from
England, France and the US. Attendees from the US
included the post-doctoral fellows underwritten by the
Sir Peter and Lady Michael Foundation from the University of California San Francisco and Memorial SloanKettering Cancer Center. Also attending were urology
surgeons from Duke University and private practice in
Florida who discussed their research into focal therapies. It is Sir Peter’s goal to foster both the signiﬁcance
and speed of prostate medical research through collaborative efforts such as this.
Robin Bellas has joined the Board of Advisors of the
Sir Peter and Lady Michael Foundation. For the past 25
years, Robin has been a Partner and head of the Life Sciences team at Morgenthaler Ventures where he works
with key companies in healthcare services, medical devices and biopharmaceuticals.
www.petermichaelfoundation.org
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The Winemaker’s Tasting Notes

2006 Mon Plaisir
Chardonnay
True to its name, this wine is
indeed a pleasure: open and
intense. It displays an exquisite
bouquet of lemon cream, honey
and candied grapefruit. The palate is rich, full-bodied and creamy with beautiful notes of fresh
lemon, Mirabelle plum and golden delicious apple coupled
with brioche and a ﬂinty mineral character. Hints of pain grillé
and hazelnut complete the long ﬁnal mouth feel of this wine.
2006 Ma Belle-Fille
EstateVineyard
Chardonnay
2006 marks the ﬁfth vintage of
Ma Belle-Fille.The wine is spectacularly intense, boasts aromas
of citrus oils, tangerine blossom, dried apricot, golden apple, nectarine, accented with wet
stone-like minerality, brioche and acacia. Rich, concentrated
and generous in the mouth, the wine displays additional ﬂavors
of William pear, honey, dried almond, meringue, dry chamomile and orange rind with notes of baked Reinette apple. The
ﬁnish is seductively layered and very long.
2006 Point Rouge
Chardonnay
The 2006 Point Rouge is an
exceptional wine, offering
a unique combination of elegance, complexity, and richness. The nose is redolent of
golden delicious apple, citrus oils, orange rind, William pear,
acacia, and candied pineapple accented by notes of wet stone,
coconut, crème brûlée, honeysuckle, chestnut skin, vanilla, and
white trufﬂe. Seamless and, rich, the palate offers a rare harmony of the different components as well as an extraordinary
tactile persistence. Already extremely reﬁned, the 2006 Point
Rouge will gain even more complexity in 3-4 years and should
continue to age gracefully after that.

2007 L’Après-Midi
EstateVineyard
Sauvignon Blanc
The 2006 L’Après-Midi is a superb
expression of our estate’s terroir.
Intense and multi-layered, the bouquet is dominated by honeysuckle,
hawthorn, gooseberry, lime, white
ﬂesh peach, William pear and dried apricot, completed by elegant touches of acacia, white pepper, greengage, quince and
wet stone. Rich and zesty, the ﬂavors are reminiscent of the
aromas and the mouth feel is seamless. The strong mineral
background, a stamp of the estate, counterbalances the overall richness, giving a superb reﬁnement. The ﬁnish is layered,
very long and elegant. Built to age, the 2007 L’Après-Midi is
already revealing itself.
2006 Le Moulin Rouge
Pinot Noir
Leading with intense aromas of
raspberry and red cherry, the
2006 Le Moulin Rouge follows
with hints of Earl Grey tea and
graphite. Opening further, the
bouquet reveals additional aromas including white strawberries, raspberries, and Grillottes cherries with cloves and cinnamon in the background. Intense in the mouth, the wine blends
richness and delicacy as the ﬂavors stretch to a long fruit-ﬁlled
ﬁnish. This beautiful wine drinks well young, yet will age for
a decade.
2005 L’Esprit des Pavots
EstateVineyard
Red Bordeaux Blend
Spectacularly rich and intense, the
2005 of L’Esprit des Pavots displays
all of the usual features, which
characterize the Les Pavots terroir:
blueberry, vanilla beans, licorice,
chocolate, cedar and coffee. The fruit of the younger vines
brings additional aromas of red cherries, plums and red pepper to the complex bouquet. The palate is full-bodied, rich and
concentrated, exhibiting abundant, youthful yet supple tannins
and a lingering ﬁnish. Fruit forward and enjoyable at release,
this wine should age well for a decade.

The Growing
Seasons and
Harvests
The 2005 Vintage
The 2005 growing season began as a
study in wildly unpredictable weather.
However, the legacy of 2005 will be its
perfect ripening conditions. Winter
and spring were beset with heavy rain.
Despite periods of rain and hail in May,
bloom for red varietals was very good
resulting in an evenly set crop. Just as
every conceivable weather ﬂuctuation
had challenged the vines, we ﬁnally
welcomed sunny and warm conditions,
giving us an extended and ideal ripening season. Conditions remained virtually perfect and resulted in a smooth
harvest yielding great concentrated
ﬂavors with phenolic maturity in the
red varietals.
The 2006 Vintage
Winter and spring during the 2006
growing period were very wet, with
hail and snow as well as rain. A late
spring cold snap caused slight frost
damage, but did not affect quality. Bud
break, bloom and set occurred a bit
late but evenly. The weather was nearly
ideal for fruit development after May.
While there was one sharp heat spike
in July, diligent attention by the vineyard staff avoided any crop damage.
As the fruit matured, hand thinning
trimmed the yields to a moderately
low level, allowing a pure expression
of terroir. Our high mountainside location kept our vines above the September fog, sparing us the Botrytis issues
that damaged the Chardonnay harvest
in lower areas.
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