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jeﬁMbrgﬁn frahsfonned 'h1msélf from p:'rofesston'a Imusician to pmducerofsome of theworld'’s

&3

L

best kosherwines. it's been an emotionaljourney

Awine-maker’s tale (tears included

BY VICTORIA PREVER

INE CAN lead
men 1o rain.
It led Jeff
Morgan to
religion.
Meorgan
makes what
Robert Park-
er—one of the world's most the most
respected and well-know wine critics
— has described as “the best kosher
wine in the US". His wines are served in
world-famous restaurants, such as The
french Laundry, Spago and Chirago's
Trump Tower.

Butalthough he wasbom Jewish, nei-
ther Judaism nor wine fearured heavily
in Morgan's early life.

Hisinitial career path followed a pas-
sien for music. He dropped out of col-
lege and left New York (where he had
grown up) to study flute at the French
National Conservatory, This led to him
playing the saxophone and fronting
the band at the Grand Casine in Monte

<Zarlo.

Sounds giamorous, but it wasn't.
"Every night was like a bad wedding,”
he says, “] eventuaily decided that ] hat.
ed my life, | needed to do something
I loved and what I loved as much as
musicwas wine."

Not believing thar any French wine
maker worth his grapes would take an
American musician seriously, he head.

“&ld back to New York where he persuad-
edasmall wineryonLongIsland totake
him on. “1 got a job as a cellar guy and
learned the business from
the ground up,” he says. g

While working at the 3
winery he started sub-
mitting articles on wine
to various pubticatlons,

dactuding the New York
Times. “Funnily enough,
my first commission for
the Wire Spectator in 1993
was on kosher wines for
Passover. I got the com-
mission because | was
Jewish. But that was
the first time [ real-
ised there could be
some really good
kosher wines,” he
smiles.

1t was another

®ucade before he

decided to make VoA grall

them himself. \'OVC-T‘ ‘
He continued to . d

writeasa freelancer ¥

before becoming

West Coast editor

of the Wine Specta-

tor in 1995. [n 1999
he became wine
director for Dean
and Deluca, the high-
end US gourmet food
emporium. He later
wrole the Dean end-
Deluca Food and Wine .
Cookboek, one of four
books on food and wine
e has written with his

It was not until 2000
that he got the bug to
produce wine again. He

‘THE GREATEST KSHE WINE I'VE EVER TASTED’

» JEFF Morgan
Isresponsibletor
CovenantCabemet
Sauvignon, wiialy
regarded as the
greatest knsher
wine mada Inthe
United States —and
sormatlines theworld.
ItIscaertalnly tha
greataest koshor wine
t have ever tasted. So
he seemed an Ideal

additional expenses,
such as paying the
lacal certifying
rabbinate and
buyingequipmant to
perform mechanised
operations
automatically on
Shabbat, But they are
not that important.
Heeplng kaesher In
the winery, he went on,
Islessabout expanse

God was thinking"
when He made those
scheduling decistons.
My otherbig
question was about
mevushal —wine that
Is flash-pasteurised
so that ltcanbe
handled after bottling
by gentiles, such as
staffin rastaurants.
Covenant’s wines are
not mevushal, andl
wondered If Margan

person to answar than inconvenience.
questions about Finding Sabbath:.
kosher wine~-making. observant Jews who

Tha flrst concerned knaw thelr way around
pricing. Koshar fermentation tanks
wines are often and barrel cellars—
ralatively expensive, that’s a problem. Many
and Fassumed that hoty days faliInthe
the wine-making winemaking season -
requlrements acc- that's a problem.
ourtad for the axtra Maorgan says
cost. that these are “the

Not ily, chall

He wonders “what

says Morgan. There are

thought that wines
that underwent the

Morgan would
rather avold that
intervention, out of
arespect bordering
on revarence for the
Napa Valley grapes
he uses. And | suspact
that using the method
would netdo his wines
any favours Ifhe did,

Covenant Cab = and
some of thelr four
ather wines —can

found atretallers such .

as www.kosherwineuk.
com and www.

[ lon p
wera inherently
inferior. Notatatl, he
says,

“Some are very
good. Theissue Is not
whether mevushalls
bad. Thelssue is, why
leopardise the wine
using an unnecessary
technlque?”™

kost T
co.uk. It is definitety
not cheap, at £80-85.
But [t Is kosher, despite
the difficulties. And
s really, really
wonderful.

Splurge and find out
for yourself.

RICHARD ERRLICH

started with his own non-kosher rosé,
SoloRasa, before a series of avents set
Margan, stil at that time very much
a secular Jew, on the path to making
kosher wine and to celebrating a befat-
ed barmirzvah at 44 years of age.

He was a close fifend of Leslie Rudd
— the founder of Dean and Deluca —
also jewish and similaely non-practis-
ing. Both had grown up drinking the
sweetand sticky Manischewitz - the US
equivalent of Palwins kiddush wine —
on Shabbat. To Rudd, that pretty much
was kosher wine.

Both were attending at a synagogue
fund-raiser, when Rudd asked Morgan
why there were not more great kosher
wines.

“1 told him I'd found some when {
was writing and that with the right
grapes, I could make a great kosher
wine,” Morgan recalls. “ begged him
te let me have some of his vineyard's
cabernet sauvignon grapes to make it
with." However, Rudd ~ worried that
i£.the wine did not live up to expecta-
tios, the grapes would have his name
on them —was less keen. .

“He did offer to back me though and
It's expensive to make cabernet sauvi-
gnon in Napa” says Morgan, whose next
hurdle was tearning how to actually
mhake kosher wine.

“For the wine to be kesher, I needed
a crew who were shomer Shabbat” he
explains “and the only ccew I could
thiinkof were at Herzog Wing Cellars in
seuthern California.

“I knew Nathan Herzog from my
wine writing days so [ asked him to
dinner. 1 surprised myself by crying as1
was asking for his help— it had come w0
mean thatmuchto me,” hesays. Herzog
agreed and Covenant Wine was born.

“For the first four years of produc-
tion, I drove the grapes to the Herzog
Wwinery to be processed,” says Morgan.
Butin 2007 he hired Jonathan Hadju —
a former Herzog cellar worker —as his
associate wine producer. Hadju is his
mashgiach (kashrut supervisor), ena-
bling Morgan 10 make the wine at his
Own premises.

During his association with Herzop,
he noticed that the staff keld morn-
ing and afterncon prayers around the
fermentation tanks. So impressed was
Morgan that he set out to teach him-
self Hebrew. By 2007, he had learned
enough to celebrate his barmitzvah.

He now has a kosher kitchen at his
Napa family home and puts on tefil-
lin daily. He and his team do not wark
during Shabbat or religious holidays,
Harvesting can be a challenge when
they have to down tools for severaldays
aweek

Areligious thread runs throughoper-
ation: thelabel Covenantis obvious asis
the play onwords that make another of
his fabels — The Red C. His label designs
are inspired by Chagall's paintings.

Morgan's appreach to wine-making
also tnvolves a huge element of fun.
“My new label and the name of the wine
club we have started on the Covenant
website is “Landsman” which Yiddish
for fellow Jew: Ourslogan is"Bea Lands-
man - join the club”, hie smiles with a
twinkle in his eye. “If we aren't having
fun, then what's the point?”

www.covenantwines.com



