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A Year in the Life
of a Winery
Timing is everything when it comes to harvesting
the season’s bounty of grapes and turning them into wine.
As the early morning sun filters through
the grapevines at Lucas Winery in late September, the smell of
freshly picked grapes
wafts through the air.
A crew of eight men
and women spread out
in the vineyard, quickly undressing each
gnarly old vine of its
harvest. They make
quick cuts with crescent-moon shaped
shearing tools, separating the dark purple
clusters from their
vines, and collecting
them in large yellow
plastic bins at their
feet.
The grapes’ final
journey to become
wine is beginning.
With the workers busy and
harvest in full swing, Harlo, the
Lucas’s 11-year-old chocolate lab,
meanders about, snapping up discarded grapes for a sugary treat.
The old girls, as Lucas affectionately calls his vines, have
worked hard throughout the
summer, undergoing prunings,
grape thinning and véraison
thinning. Soon they will be done
for the year, their leaves first
turning yellow and red before
falling to the ground, and then a
period of rest begins.
The grapes’ journey, however,
has just begun. They will go
through many changes before finally, four to five years from now,
they will be ready to be enjoyed
as a wine, their flavor and aroma
exploding into the palate of the
taster.
The grape pickers, with yellow

A worker walks his harvest to the sorting table during harvest at Lucas Winery on Sept. 25, 2019.

bins full to the brim with the
deeply purple grapes balanced on
their heads, line up at a table
where four men and women with
experienced hands swiftly sort
through the fresh harvest. Their
equally expert noses detect those
grapes that may have been beset
with rot, the unmistakably vinegary smell apparent to them.
They also look for a white
fuzziness, the telltale sign of
the mealybug, a tiny parasite
that can make its home in the
organic vines. Hardly any are
found, a testament to the effectiveness of the mealybug destroyers, the tiny ladybugs that
were spread in the vineyard
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About this
project

Discarded grapes lie on the ground during harvest at Lucas Winery
on Sept. 25, 2019.

For the past year, News-Sentinel Chief Photographer Bea
Ahbeck has visited Lucas Winery, following owners David
Lucas and Heather Pyle Lucas
and their employees from
preparing the vines for the
growing season through
growth, harvest, crush and the
winemaking process.
This is the second part of a
three-part series on her year
among the vines. To read the
first part and view more photos and video interviews, visit
www.lodinews.com.

Worker Canuto Angel picks grapes during harvest at Lucas Winery in Lodi on Sept. 25, 2019.
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