SLCCESY FROM
THE GROUND UP

Top US winemaker Paul Hobbs made his name by divorcing himself
from one of the world’s most powerful wine companies and ignoring
the advice of his winemaking professors. He tells LINDA MURPHY why

t% wvery tempting o call Paul Hobbs the American
Michel Rolland. Like Bordeaux's gallivanting consultant
winemaker, Hobbs has his own successful wine brands {Paul
Haobhs Wines in California and Vifia Cobos in Argentina)
and makes a significant living as a consultant for some three
dozen wineries in Cabfornia, Argentina, Chile and Hungary.
Haobbs, however, cites a couple of fundamental differences.
‘Michel's approach s more laboratory and blending room-
toacused, whercas mine 15 from the ground up,” says Hobbs on

A 5Ly "'l'.:.:I!'\-: day in Somomas Russian River & |::l."-..\'.l:-.' s -r'Z::-

winery and 5.6ha (hectare) Lindsay Vinevard. *I came o consulting

by chance, but tor Michel it was his business. Consulong wasn'tc
a prioricy, but 1 enjoved it and learnt so much.” Yet it was Hobba®

10-year consulting stnt in Argenting (he |\:!:.||'| in 1989 for

is Catena ac Bodega Catena Zapata in Mendoza, that made
[Il;,' creabon of I:'.IIII I rl.ll:\l\\ ll-'{"ill!"\ l:ll:ﬁ"aihall.'.

Hobbs' first paid winemaking job was at Buobert Mondaa
Winery in Oakville, in 1978, Weoaking there unol 1984, he had a

hand in the creanon of Cipus COne for parmers Mondavi and Baron
Philippe de Fothschld, In 1985, Hobbs shifted o Simi Winery in
Sonoma County's  Aleander Valley, a5 asistant winemaker,
eventually fsng o vice-presdenc/winemaker. He left m 1989
when its parcnt company, Lous Vuimon-Mott Hennessy, viewed
he comsulang work for Catena, near INMH's Bodegas Chandon, as
'\II.'L'l"'.I!:: with the enemy, | Jegpine -.||'-i|'|g the sideline i his vacation
time, Hobbs was forced wo choose benween Simi and consulong. He
i ked dhe lamer, and s ked s b 1 lor Mendoea

But why Argentina? *The people ac [University of Californial

Diavis and others told me Argenting was too hot, good only for

ETY [ I I ¥
making plonk,” Hobbs says. ‘It was a shock when T saw i in

1988, The '\.illl,":..-'l,:lx were 20 beautiful and the frme tasted so
good.” And why Catena? “We
breaking work, [ could see the potennal. It was a privilege o
try to change the industry. Onece | saw whar Argentina was, 1
knew there was something big there. And Catena had the
means and strategy to make it happen.

had the chance o do grround

I fell in lovewith the Russian River area
&

because the 1ay of the land remindéd

me of home in upstate New York’
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THE DECANTER INTERVIEW: PAUL HOBBS

HOBBS AT A GLANCE

Born: Buffalo, New York, 1953

Lives: Sehastopol, California
Family: Divarced. Daughter
Agustina (b 1994)

Education: Chemistry degree, Notre
Dame Wniversity: masters degree, in
cenclogy and viticuture, UC Davis
Epiphany wine: Chateau dguermn,
1962, first tasted in 1969

Clients inelude: Vinorum, Vistalba
and Xumek in Argenting; MaortGras,
Cdjfell, southern Sun, Veramonte,
Wifia San Pedro in Chile; Arvay in
Hungary and Merus in Mapa Valley
He says: Tension creates depth and
mer lgue in wine,

They say: ‘Paul Hobbs' Beckstoffer,
To-Kalon Vineyard Cabernet 2006
represents Oakyille's answer to
Meoutan Rothschild er Latoue.
Robert Parker
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THE DECANTER INTERVIEW: PAUL HOBBS

I was still hungry for more challenge, and Nicolis knew |
weantedd to start my own winery. T hat's how Paul Hobbs Winery
came to be. Micolis was one of the investors and helped me o
get started, This was in 1991, a time I.I|.|}|I:..'|.II1'H|.'1:I.\, and no onee
wanted to put cash into someone new. Ex

In Mendoza, Hobbs initally swam against the tide, teaching

iy |‘.|,'r1:|-'\. '\.'\.I:-II\I'I\ how 1o 51ru1'|-.' |.i!I HI:'I:I.”:'I -:'|-:||'| |l.|:|||.-. 1\.'\.|II'§,I:;
irmigation to control vine vigowr, and tackle oxidadon and
samtation problems in the cellar, Fecused ar it on Chardonnay,
Habhs convinced Catena cthat Malbec would be an CXpOr ||:I.
by importing the Catena wines himself to the US. Men
winemakers eventually noticed Hobbs” work and the quality aof

Az

the Catena wines, and he began consulting for other producers.
With the Catena family as one of a dozen silent partners,
Paul Hobbs Wines began in 1994 with |‘:-|:-rl|i||;.r-:'tll1| DO prime

vineyards, the Hyde Vineyard in Mapa Carneros and Richard
DHnner Vinevard on Sonoma Mountan, Today, Hobbs makes
ahour 11 '.'||'|-:':.':||'||.--:|-."-\.|g||.|r|.11 wines each Vear: l;:|'|.|:'-.11.||'|||.|!.-.
Pinot MNairs and Syrahs from Cameros and Sonoma County,
and Cabernet f‘\:ll,nl!_'n-:lll'\ from N:||:-.|

I'he winery was completed in 2003, located in the Roussian
Raver Walley near Sebastopol. '1 fell in love with the area, The
lav of the land reminded me of

home,’ says Hobbs, raised in upseate
MNew York, where his father, Ed,
was a4 farmer.

In 1998, Hobbs
Andrea Marchion and Luig Barraud
founded Vifa Cobos in the Perdriel
district of Mendoza, where they
produce Chardonnay, Malhec,
Merlot and Cabernet Sauvignon.
Hslsbs
‘embracing nipe,
expression to which the landscape

and culmre of California nacurally

and partners

wWines  as

forward

describes  has

the

lend themselves'. The wines are nch, ripe and potent, yet with
good structure and crsp acidity. Robert Parker agrees, rarely

EIVing a score below W o Hobbs' California wines

Undoubtedly, his wines are impeccably made and among the
most soughe alter in America They aren’t inexpensve: the
Beckstoffer To-Kalon Vineyard Oakville Cabernet Sauvignon
20005 35 8225 (£ 130, thowgh this is only half the prce of Screaming
I".:IE_:II\.' .'.|:|| H.|||.|:|| Estate, Hl:-l‘:l'l\.' =il l'.:||:||-:|l.|r1n.|:.\_ 1M
Moars and Syrahs comumand $90 | ) per botte.

For those cntics and consumers who rail about overmipeness
amnd :"llgl: Wecohal levels in California WINES, Haobbs has a ||'|:-|:.'.
1e British were partially correct in identifying thar producers
were poing too far to npenes — making wings without texture,
without structure; wines that were sweet. You have o manage
acidity and how you treat the wine in the vinevard.” You abo
have to be able to sell whar you make, though

‘1 spent some time in Burgundy with [Henri] Jayer, and |

was determined to make that xl\_\.h_' of wine in Califormia, |,--:.-
picking carlier,” Hobbs says. ‘Bur people didn’t wane it. 5o [
changed my Pinot MNoir in 1997 [0 a more opulent wine].
Hrighl_ fresh fruit is crivical. Balance, \'.|]1E1;|,' Lannins, ;|:_=|L':||,'-i|il,1..'_
but nor with burning acid. Bipe tannins equal texture. In some
|hot] vears, it's impossible to get tanmins npe at lower sugars. |
s 14.8% o 15% is

I!I\r:-l WwWant l:IIl.' .-III.".II'I‘)I (4] E'”.' Mre TI||||| I.-
okay, and acidity is important for froit freshness.)”

Hobbs travels five months a VT for Vifa Cobos, other
consulting projects and selling his own wines, In 2004, he began
working in Hungary at Arvay winery in Tokaj. "Toka) needs to
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Paul Hobbs (above) consults for
12 Argentinian wineries, including
Vifia Cobos in Mendoza (left),
which he co-founded in 1998

focus on dry wines,” he savs. ‘It can't
survive on stickies. ['m ||'\-|'-ki|'-5_§ for
something other than Furmine and
Hirklevelii. Pinot Noir, Chardennay
and Sawvignon Blanc will be grear
in Toka. It has very diverse soils.
But Hungary is a hupge challenge as
technology and the underscanding
'.'j. h:l'\l\.' '\.'.il:l."lll.lL'I'IIz_"' I.JF"N{'I,I ':I'lll'ill:_ l]'l':,' {_.l,'lr]'l'l'lll_llli‘T oTa. {|I:'ll:'ld
lab technicians are hard to come by,

Hobbs no longer consults for C

tend, though he maineains
I: '."Thl.'l" |J\IE';I.':'I|:iI:I:III [} II\.'IIl\. l'l.‘!"ll.i.l.‘- Il_'“ bor ||i||| i|| _hr'1l_'11l_1|:1‘1:|i.?
1w biggest challenge in Argentina &= that it's s0 new and
1l

Malbec, but I want to see whar Cabernet Sauvignon does too

developing so fast. For most serious folks there, its all about

It requires a rigorous approach — the clusters must be open, the
ETech notes made wolerable,

Hobbs" father was influential in his son’s incerest in the earth.,
Hobbs recalls doving with him in Miagara County, Mew York,
and discovering how soils affected the flavour of local apples.
Later, while studying cenology and vitdculoire at Davis, “1c was
‘At Mondavi, 1
couldn’t get into the vinevards. It was tough at Simi, too, B
I kept my focus on bringing a sense of place to the wines. My

|I|. .Ihl\.llll IIiII'I:IlI\.'I 1L '\-(Iil‘h_- 1[“]1.:1'\1 T\_'{'.ﬁ”\

father was a 'il.'“l—l.']'|1p|-.'|‘_.'l.'a.1 man, 5o he wasn't oo thrilled when

I went to work at Mondav — but | needed the background, |
have the same entrepreneurial drive as he does.”

What's next for the peripatetic Hobbs? “Maybe Oregon,” he
says, 'Perhaps Sonoma Mountain for Pinot Mo, And Armenia

is a possible project thae thalks me.”

FR

CIFCE

He often travels with his teenage daughrer, Agusting, who =2

divides her time between Sebastopol and Mendoza, where her =

I1Il.!l|!]'|¢.'|'. 1} ||,'|h|_'|ﬂ' EX-W |r1-. |I'.'l.':\.. |"|.'_|'IE'I:|| :-ur.y. Z|||' K i{k [ W |'-rk:'|3_;
"l oust
my tean, and it's raken me a I'::-II!_" tirme to buld it,” Hobbs says,
‘My schedule is heavy, but incredibly exciting.” [H

om three continents s “having the nght people in place
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