A Homegrown Enterprise
North Branch Vineyards Blends Passion With Purpose

Iy Marsba Barber

ohn MoCann worked for corporate giantg
Bacihg as an ackospace chgihect in
newthern Califomia, When he decided 1o
e back with his Bxmily to his home state
of Vermaont, he gol 4 job ot Timken Acro-
space in Lebanon, Mew Hampshite, making
the long roand-rip drive ffom his bome in
Momipelicr Tor several years. Finally, as he
puts it, *I got tited of the cotpofaie woHd
andd dhecided o pufsic my passion.” That
passion is winemaking. With his wife, Kxte,
a teachet at U-32, and two small daughters,
Easi, G, and Mora, 1. John rans 2 traly some-
grovh opetatich that pesduces o sophist
cabed product: Nofth Beabch Vikeyahds
The ondy initial giveaway that one is ap-
proaching a wincry is the lamge cak barfed
thad sits off the porch of tee homey yellow
house. John comes oot to greet me and
Bridge staffer Carodyh Groditsky with the
small, sleeping Nora achoss his showder, jus
back from a drive that has lulled the toddler,
suffcring from a cokl inle a much-necded
nap. He has stayed bome from the grape
Gchds podday 1o care for Mot while frchds
Chiis Alherid, wise owns East Warren Vime-
vafd, a fivesycat-old vibcyahd that has just
produced s first harvest, and Ed Gaslfoy, of
Hunting River Winery, are om plcking mid-
scasoh hafvest grapes that Johh will bottle
under the MNorth Branch labcl
“The great thing about doing this in Ver
manl. unfike somcplace ke the ™Mapa Yal-
ley. b5 that all the winemakers are close up
hete. We shate cquipment ahd help cach
odher ol Jolin says. "Today | pecdad 16
stay home with Nor so these two gays from
odhet vincvands arc oul picking grapes for
=" MNornh Branch's ofganic grapes arc
grown in fckds in East Warten, Hunting
River aned Weathersfickl
Afler puitihg Mot to bed, John shows us
arouned the wincry—ak a his homc—ihc
hag smale thay e grected us wigh pever beav-
ifg his face. Thete's o doubl about Johh's
passin for his craift
The equipmet used for the initial prepa-
Fatiof of the Fresh grapes abe kepd in the M-
Canns’ garage. “When harvest scason is over,
we put the cars back in here,” he explains.
First, thete's the cnisher/de-stommer, 3 lange
stcel device with an augerdike ool in the
center that splits the grapes opch and akes
oal the stems, Then there's 3 lerge ben thai,

Jobr MoConn and dangiier Nore, Phelo courtesy of North Bromch Winery.

as Carclyh points out, leoks deceptively like
a hot tub. This is the fefinchting bih whete
red grapes, like the oncs that are boing
picked today, sit for four (o fve days o fet
michi ahad chhahoe coliof

John gusdes 1 o another commer of the
gafage whete the ghape pross sits. This is a
large rodanddod pioce oF couipdod linod with
a rubberized “hiadder.” The press straihs the
juice, scparating owt the scods and stoims.
Then, with 3 scrics of tubdng and pumps, the

fermented judce is pumped 1o large stainless
sieel tahks that sit like schities in the Mo
Cann's farge bascmend. ™ Thas hascmonl was
meant to hodd a big family foom,” siys John
Wi hovel dicamed # woild be holdshig all
these tanks and wine barrels ® As {f mmns
oul, the space b lfge chough amd theh
st Lo Dol ] the Wiile Pakife ogquapmcht

Walking past scattered toys and other
comforting sighs of an active, happy mily,
we head down the stalrs (o the hascment. As

we approach the large steel barmels where
ol wind is fermenting. Johin el @s. as il
asking us to hold a delicste seashell to owr
car to hear the ocean, "Pul your cat agaihst
the barrel. You can hear the wine fermeni-
ihg.” Sute chough, with an ear against the
stocl, a dark bubiding soumd cinanatcs,

Before the wine gets to this stage of e
mechilation, it poes it these same stecl barmels
o Elee 00K sEabdBEation rom o ke o the
high acidity of the grapes. The ichapehiuie
s droppod o 27 depgrecs for e wocks to
three months, depending on the variety of
wile, theh is aged a1 hoom Iempotatute for
ANCiLiecr six G manc months, Using e posms
sysieim again, the wine b transdfeired to oak
bartcls afd sils FoF afiollcl veaf (Whilc
wines underngo 3 shofer process, ) O moie
stcp happens befote botling: the wine is fil-
Iefed throiEgh plate GRers Uil sUraEn o Sy
sediment that's lefi. Then, using a four-spoat
botlling machine, the wibe is bottled, Ia-
beled and ready 1o go

Before we keave, Johh scrouhges around
the boscmchl  koking B somcthing
“Where's my wine thicl?"™ he mks hifmsell
What? A “wihc thicl™ is a shehder plass wand
that can b uscd 0 B inte the barrels apd
“stcal™ @ bit of wihe ibio a glass. He dlifnbs
ncar the wp of the bartods with a mischic-
vious smille and does just that

e potk of the family busihess that the
Molanns' daughicrs get o share:  the
fresherdhan-fresh ofgahic grape juice that
John always saves out before formenling
“The girls love " he says.

Mofth Branch Vikcyands scifdistributes
wihe at the Hanger Mountsin Coop, at the
Capital City Farmers Market and ot five dif-
fetenl fostivals. ] Morgans Rostaurant also
serves amnd sponsofs their wine, Busingss is
pood, as evidenoed by the stock room whete
Boxes of bottled wike afe dwindling. “Boxes
wete (kof to ceiling in hete in Manch of List
yoar's harvest,” John poinis ol

Whatewer U profi margin, though, lohn
has his owh heasohs fof this homegfowh e
terprisc. "I don't do il for the moRcy,” he
says. "l do it for the passion,”

Nortly Branaly Vinevards i focated af 82
Trilliram Road, near the banks of the North
Brerrcl River, iw Alodipelive. The iidiery
will afwer a0 fastimg room and refad shore
o e fremizes Nbie winker. Coall 226169
Sor prpore fRjfarmaiion



