
ROBERT MONDAVI WINERY KICKS OFF 40TH ANNIVERSARY YEAR

WITH FUTURE OF TERROIR SEMINARS

Genevieve Janssens, Director of Winemaking, Joins Industry Panel on
Terroir in New York and San Francisco

Oakville, CAÑRobert Mondavi Winery kicked off a year of 40th Anniversary celebrations with a

bi-coastal seminar and luncheon for the media held this April at Restaurant Daniel in New York

and Fifth Floor in San Francisco.  Doug Frost, Master Sommelier, Master of Wine, acted as

Moderator for an engaging seminar: “A Sense of Place: The Future of Terroir.Ó Frost was joined

by distinguished panelists Genevieve Janssens, Director of Winemaking, Robert Mondavi

Winery; Joshua Wesson, Chairman and Executive Wine Director, Best Cellars, Inc.; and

Dr. Xavier ChonŽ, Terroir Specialist.  The panel represented their respective positions on the

winemaking, consumer perspective and scientific basis of terroir and what the future holds for

wines created to express a sense of place.

Positioned as a Òdiscussion and not a final answer on terroir,Ó each panelist brought forward

years of expertise to reach a more profound understanding of the subject.  The wide-ranging

viewpoints and often passionate debate between Janssens, Frost, Wesson and ChonŽ were on

full display for attendees, who were also treated to a blind tasting of wines expressing some of

the worldÕs foremost established and newly-discovered terroirsÑincluding Robert MondaviÕs

acclaimed To Kalon vineyard in Napa Valley; Margaux and PŽssac-Leognan in Bordeaux;

ChileÕs Maipo Valley; Marlborough, New Zealand; and the Loire ValleyÑin an exploration of the

sensory and physical distinctions between wines with a clearly defined terroir character.

ÒTerroir is a complex relationship between the soil, the vines, the weather, the sun, the climate,

and of course, people.  At To Kalon Vineyard we are the trustees of all these elements,Ó

commented Genevieve Janssens.  ÒOur seminar exposed the many layers of terroir first through

hands-on tasting, which revealed the clear specificity of To Kalon, and second through analysis,

commentary and discussion of what terroir means and why it matters for the future of

winemaking.Ó
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The event culminated with a seated luncheon showcasing Robert Mondavi library selections

with the inspired cuisine from Chef Daniel Boulud of Daniel, New York and Chef Melissa Perello

of Fifth Floor in San Francisco.

This is only the beginning in a year of celebration for Robert Mondavi Winery.  The winery has

just announced the lineup for its Summer Music Festival , beginning July 2.  For full details on

the Summer Music Festival, visit www.robertmondaviwinery.com .

And the excitement continues in July, as Robert Mondavi Winery honors forty years of

leadership in food and wine with TASTE3, a landmark, interdisciplinary gathering of some of the

worldÕs most dynamic professionals in wine, food, and the arts.   This one-of-a-kind conference

takes place in Napa, California from July 13-16 at Copia: The American Center of Wine Food &

the Arts.  To request an invitation, and for more information on speakers, seminars and hotels,

go to www.TASTE3.com  or call (707) 967-3997.
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NOTE TO EDITORS:  The four panelists at the terroir events created a handout describing their

respective opinions and insights on terroir, which was distributed at the events.  For a copy of

the handout or for event photographs, please contact Helen Gregory at

helen.gregory@mindspring.com or Mia Malm at mia.malm@robertmondaviwinery.com.


