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Q:

I am here to interview William Hopkins, Jr. Thank you so much for agreeing to do
this. I have a few questions that I would like to ask you and then we’ll see where we
go with the interview.

A:

Mi right, fine.

Q:

Where were you born?

A:

I was born in Litchfield County. Born in the Town of New Milford.

Q:

On this farm?

A:

Yeah. I’ve lived here all my life.

Q:

And how long had it been in your family?

A:

Our family came here in 1727.

Q:

And did they come to.. .what kind of farming did they....? Or, where did they come
from?

A:

Well, originally they came over on the Mayflower but they slowly worked their way
West. Before they purchased the farm here, they owned some land at the Northern
part of this Town. So they’ve been around here for quite a while. I assume it was sort
of a general farm at that time.

I know that our family, at one time, raised a lot of sheep. Haistead; also raised
Morgan horses. That was probably around the turn of the century. In fact, where
this... .the original barn was on the same side as the winery with a big horse barn. I’m
not sure of the exact date, somewhere around 1910, it was struck by lightning and it
burned. Our family has also been involved in the hotel business because we’re here on
the lake.

Q:

It’s a beautiful building. Is that one of the original...?

A:

That’s.. .yeah, part of the family homestead, Hopkins Inn. It’s not in our family any
longer but it’s.. .it’s our roots.

Q:

When did It start to change into a different kind of farming from the general farming
and then you went into...?

A:

Well, I think it kind of changed all along the way, actually. My father.. .well having the
hotel, they had cows I think. Probably everybody had a few cows but they had
probably had more than the average because of the hotel, for milk and so forth. I think
about the time my father probably got out of college that they started the dairy. What
I would call a commercial dairy, sending milk and so forth.

Q:

Had he gone to a school of agriculture or what did he...?

A:

No, he was an engineer. He went to the University of Connecticut to study
engineering.

Q:

And then he came back and managed the family farm?

A:

Farm and the.. .1 wouldn’t say it was a boarding house. It was more of a resort type
business which is quite common on the lake here. I don’t know when it exactly
started. I know Hopkins Inn was before the turn.. .there was two actually. Hopkins
Inn and then another, my family’s place called the Sachem which is an Indian name
‘cause Indians spent summers here on the lake, supposedly.

Q:

What were your days like growing up?

A:

My days? Oh, I have a younger brother. There’s a lot of difference between Summer
and Winter because there were a lot of people around here in the Summer, guests at
the inns and so forth. Oh, spent a lot of time, younger of course, playing on the farm
with the animals and, of course, playing with the kids that came up. Then after Labor
Day when we closed, it was a complete reverse. It was like.. .well, there were only
two other families that lived on the whole lake during the Winter.

Q:

Did you work on the.. .on the farm for any...?

A:

Yes Idid.

Q:

What did you do?

A:

Oh, most anything. I always loved farming. I was in 4-H, I had cattle. I used to
show Big-E and was pretty active in that. Oh, it’s always been interesting hunting and
fishing, anything outdoors.

Q:

What was school like? In the Winter.

A:

In the Winter...

Q:

Where did you go? Where was it...

A:

I went to the local school here in Warren. I was born in 1937 and I was the only child
born in this town that year so I was the only one in my grade when I want to school.
There was two boys that were ahead of me that stayed back so there actually was
three of us went through the eight grades in the little two-room school here. Our
town at that time, wasn’t part of the regional school system so I went to New MiWord
High School and then I went to the University of Connecticut.

Q:

Was there any kind of adjustment you made from being in the small school to going to
the New Milford Regional School?

A:

Yeah, quite a bit, actually. I mean, I went into a school system where these kids had
all gone to school together, you know, practically their whole lives. It was.. well, I
wasn’t the only one. There was other kids from town. There were other towns, too.
But it was just different.

Q:

Were you treated differently because you came from a farming area rather than in the
town area?

A:

I... I don’t think so, not that I recall. Oh, ‘cause there was a lot of. .lot more people
involved in agriculture then than there is now. Oh, there was always jokes about
farmers once in a while but I don’t think there was any...

Q:

Was there a school bus route that took you in?

A:

Yeah, urn hum.

Q:

How far was the original school from here?

A:

About three miles. You’d walk down to the main road only about a haifa mile and
we’d get on the bus there.. .took us to school.

Q:

Did your dad ever talk about what it was like being on the farm here?

A:

Sure. He actually went to school just a few yards down the road here. In fact, the
building is still there. There’s a lot of little.. .not community but regional schools
within the town. I think it was like seven little schools, you know, those one-room
school houses. He went to school there. He also went to New Milford High School
like me and he also went to the University of Connecticut. But he used to talk about
starting the fire there in the morning, the stove. They called it the Pond School. I’ve
seen pictures. Maybe twenty kids went to the whole school.

Q:

What.. .went you started.. let’s go back to the dairy herd or the inn or the hotel. How
many head of cattle or how many head did you have in the herd?

A:

Well, let’s see, about...about forty milking cows probably was about the tops. When I
took over, that was about what we had, forty or forty-five milkers.

Q:

And did you have your own milk route or did you send it to someplace else? Was it
gathered to be... .1 don’t know if gathered is the right word?

A:

Well, it was all shipped in cans, the forty-quart milk cans, and those were cooled in a
cooler with water in it. And every day you’d take them out and put them on the truck.
We used to bring them down to Route 45 which is the nearest main road. And it was
what was called a milk stand. It was a wooden stand. It was about the height of a
truck and the cans were put on there and then a large truck would come along from
the dairy, pick the cans up and leave some empties there. Then eventually it went to
bulk tanks where trucks came to the farm and pumped it on. It made life a lot easier.

Q:

Where did you store it while you were waiting for the bulk truck to...?

A:

It was just put outside.

Q:

And still in cans?

A:

In cans, but you timed it. I mean, if they came at eight o’clock, you brought it down
there just before eight o’clock so it didn’t sit around. It was...as I remember, it was
always in the morning.

Q:

And did you ever make the change from hand milking to milking by machine to
milking parlors, per se?

A:

Well, let’s see. I’m trying to think when we got milking machines. I don’t.. .well, I
myself never milked but I could milk a cow by hand obviously but my father.. it had to
be some time.. .oh, geez. .in the ‘50’s probably.. .probably early ‘50’s when they got
milking machines. And then we used to milk.. .the barn.. .the winery, now, that was
one of our dairy barns. We actually made three moves. There was a smaller barn
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below here and then we moved into this barn. It was a barn that my uncle owned. My
father enlarged that to about forty-five stanchions. Then when I.. .he died in ‘55. I
went to the University for two...

Q:

Your uncle or you father?

A:

My father bought the farm or the barn and then in ‘64 or 5, I built a brand new milking
parlor, free-stall operation.

Q:

You mention your uncle having a farm. This land was differently owned by different
parts of your family?

A:

Right. Yeah. The first Hopkins that came here, Elijah, had, I believe, thirteen
children. There were originally about two thousand acres of land.

Q:

Was it a King’s Charter of some kind back then?

A:

No. It was bought as.. .we just found this out in the last few years ‘cause there’s a
book written on the lake. Jokingly, my moth.. .well I’d always heard that we bought it
from the Indians. But, we found that wasn’t really true that it was.. .his name was
Mason or we thought it was Mason Cogswell, but it was a Major and he was.. .1 guess
a land speculator. So he bought these chunks of land and sold some to our family.

Q:

And then different members of the family owned it and then have you.. .have you put it
together.. .1 mean, you mention this uncle and the uncle’s barn... did the acreage get
separated and then eventually you put it back together into what it now exists as?

A:

Well, yes and no. It’s kind of..with thirteen children, you can imagine how it probably
got split up. Some of it was bought back and my father bought land from other
members of our family. And, of course, it’s gotten small over the years. We’re down
to about a hundred and twenty acres presently. But it used to be pretty much the
whole side of the lake was farmed by our family.

Q:

What has the land turned into?

A:

Well, a lot of it’s homes. Probably more of it’s turned into woods. A lot more trees
around than there was when I was a kid, a lot more. I.. .there’s some pictures on the
wall there were taken probably, I’m not sure, the turn of the century. It’s very, very
much more open than it is now.

Q:

Are any of the forests harvested in any way?

A:

Some are. Yeah, there’s quite a forest industry in Northwestern Connecticut. I don’t
know if there are forest.. yeah, there’s some people that are improving forests with
that goal to market trees. I think a lot of is just what’s grown there naturally.

Q:

And then they used the land for their own use for.. .for natural resources or wildlife?

A:

Yeah. I mean, I don’t know what the age of the trees are that they’re cutting but a lot
of it. ..as a lot of little farms have gone out. This land has grown back up to trees again
and now they’re being harvested.

Q:

Who helped down at the farm besides your family members?

A:

The workers you mean? (Um hum.) Well, the younger.. “hired men” as we called
them in those days. Sometime we had seasonal people. We never employ a lot. We
just had maybe one other person than my father. Maybe two. But we also ran it in
conjunction with the hotel, so there was people that sort of did both.. .worked in
the.. .you know, mowing the lawns and all that sort of thing and still .worked on the
farm.

Q:

What were your neighbors like?

A:

Good question? Some of them.. .there were some that were farmers. Not any right
around here, I mean, really close. I mean, within walking distance and it was... I’m
trying to think...most of..you know, not a lot of them worked as farmers. They were,
you know, like painters and carpenters and similar to what it is now. Now we see a
lot of movie stars, you know, writers, airline pilots. I mean, the whole make-up has
changed. A lot of people have moved from the city, have second homes here and then
they retire, they move here permanently. We got a real mix of people here now, from
the locals to movie stars.

Q:

Like which movie stars do you know? Do you remember?

A:

Oh, Richard Widmark lives.. .used to live in town. He lives in Washington now. Our
next door neighbor, the vineyard, was chairman of the American Express. Henry
Kissinger lived in town. There’s quite a few of them around here.

Q:

When did you switch to the vineyard?

A:

In’79.

Q:

And why?

A:

Well, we were milking.. .we had about a hundred and twenty-five cows and I guess.
You can see we’re fairly close to the lake. There was a lot.., lot of problems with the
lake as far as pollution. Some people were pointing their finger at the dairy farms.
We aren’t the only ones. There are some upstream farther then we are that may be
more of a problem. But anyway, I don’t think that that really was but we can see the
pressure from the outside and we can see the dairies were getting larger and larger and

we thought, “This is not maybe not such a great spot to have a big dairy farm.”
Manure was definitely a problem. How to dispose of it without people thinking you
were polluting something. That was the main reason. The other was probably
economics. Although at the time we sold our herd, the dairy business was really good
but we.. .we wanted something that we could control the whole process. Not being
told by the Government what we’d get for our milk or whatever. And wine really fit
into that. You could grow the grapes, you know, you could do all the processing
yourself and sell direct to the consumer. That was our main idea. Little did we know
some of the other problems that went along with that but that was our thinking at that
time.

Q:

How did you learn about grapes? I mean, what.., and the soil conditions and so on that
would be appropriate?

A:

Well, we did a lot of traveling around, a lot of talking to people. I’d had a little
vineyard before that I’d played around with and I’d made some wine as a home wine
maker. I had a lot of help from.. .1 have a friend that has a vineyard in New York
State. I got a lot of help from New York Extension; Cornell and Geneva. We had an
auction in ‘79; we sold our herd. In the same year we planted five acres of vineyard.
We weren’t positive what we’re going to do for sure but we thought, “Well, one of
the things, we’re going to grow grapes and we’ll sell them to another winery maybe or
start a winery ourselves.” And once we got them planted, we said we were definitely
going to go for the winery.

Q:

What kind of grapes did you start with?

A:

Mostly hybrids; French-American hybrids; grapes like sauvon blanc; cayuga and some
of those. There are more common to New York State. They were all developed in
France but we were, being a little bit on the cold side here, we were advised not to
plant chardonnay or cabernet any of the venifera, the European varieties. They just
wouldn’t do well here. And so we followed that advice and then we found well, you
can get a lot more money for chardonnay than you can sauvon blanc so we started
replanting about twelve years ago. So now we’re about half and half I...the venifera
has done really well for us here. We just have learned different ways to manage it.
..

Q:

When you started.. .when you first planted, how many years does it take to produce
enough to make a crop to either to sell or process yourself?

A:

How about four? Some we can get it down to about three, now. We got a small crop
but it’s about five or six to have a mature vineyard.

Q:

And do you have a vineyard master or what is it called? Someone who comes in to
oversee or do you do that yourself?
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A:

We do that ourselves. We probably should have. We’ve gotten advice from New
York Extension and then we have some private consultants we hired. Things have
changed a tremendous amount in the vineyard business.

Q:

That’s less than twenty years.

A:

Yes, less than twenty years. We were started buying plants out of Canada. That was
our main supplier of plants, a nursery up there, that we were really impressed with the
quality. We got to know some of the people there and salesman and they kept telling
us things that they thought we were doing wrong and we said, “Well, that’s not what
New York says.” And they say, “Well, New York is twenty years behind. You should
come up and see what we’re doing.” Well, to make a long story short, we hired a
consultant, a soil scientist from Canada who has been helping us for the last three
years. It’s made a big difference and they’re growing these chardonnays in a colder
climate than we are. So that’s helped us considerably.

Q:

When did you start.. .now you do your own processing now?

A:

Urn hum.

Q:

Did you ever sell to other vineyards when you first started out or did you decide to
start processing right away?

A:

We started processing right away. Actually, we were buying grapes from other
vineyards and now that we’re.. .we have thirty acres of vineyards. Some years we sell
surplus to other wineries and we buy in some grapes we don’t grow, that we need for
some of the red wines. But we harvested about a hundred tons last year which is.. .1
mean, we could probably sell all that but we buy some and sell some. It’s kind of a
switch.

Q:

How do you go about determining the mixture you are going to use to develop
whatever wine you want to produce? You mentioned you buy some and then you use
some of your own. Now I know about how they mix for a particular taste in a wine
but who does that?

A:

Well, we do. I guess you’d say I’m the winemaker. I’ve had different people help me
over the years. We do a chardonnay that’s dry. We do a sauve that’s dry and two red
wines. Then we do some sweeter ones. We do some sparkling wine. It’s kind of
developed over the years. I mean, if we found out.. .we had one called Sachem’s
Picnic which is a semi-sweet. A lot of either younger people or older people like
sweet wines and we thought we were missing the boat on that so we developed this.
Actually it’s turned into one of our best sellers. Just sort of producing them and, you
know, if we’d have a method or blend that somebody doesn’t like, we try and improve
it or switch it to something else.

Q

Q:

How have you developed your marketing?

A:

Well, mostly from the winery.. .we’ve always been pretty much heavily on the retail
side. A few years ag.. .ten years ago we went into quite a bit of wholesale which didn’t
really work out well for us economically and otherwise. We had salesmen on the road
in vans. It was just too costly and so we decided instead of spending that money we’d
spend it on more promotion and try to get people to come here. And so about ninety
per cent of our sales are here at the winery.

Q:

Interesting. Do you remember, going back to when it was a dairy farm primarily? Did
you have other gardens and things for the family or did you have other crops that you
grew at the time while you still had the dairy herd?

A:

Yeah, in fact, we had a pretty good sized garden ‘cause we.. .we used to grow a lot of
produce for the little restaurant we had. We also raised chickens and beef cows.
Sweet corn we raised but all of that was mostly for our own use. We didn’t really sell
it.

Q:

Where did you buy your supplies?

A:

Hmmm, that’s a good question. Well, I can remember.. well, as far as food and things
like that, there’s a store in town and they used to deliver. You tell people that today
and .1 think it was twice a week they came, and my mother would call them up and
tell them what she wanted and they would deliver it to the house.
.

Q:

What kind of a store was it?

A:

It was a little grocery store. I man, we had it a little bit different than the people
around here because we had the restaurant and we bought a lot of things in bulk
probably at the end of the year, you know, coffee and things like that that were.. .and
we always, ‘cause we had chickens, any extra eggs we had, they took back to the
store. It was kind of a barter arrangement. We had our own bacon ‘cause we had
pigs and that. The dairy feed, all that came via railroad car to New Milford and we
would go down with a truck., can’t remember Wit was every two weeks or whatever,
and pick it up. It was in bags. Fertilizer came in bags. We used to haul lime from
Canaan, a ton or two at a time in the truck.

Q:

From Canaan did you say?

A:

Canaan, Connecticut. Yes. It’s changed quite a bit in that respect.

Q:

I keep going back to this store. It was more of a local grocery store compared to a
chain store now.

A:

Oh definitely. A local family ran it.
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Q:

Do you remember any banking or insurance issues you faced in agriculture?

A:

As far as loans and so forth?

Q:

Well as far as financing or as far getting policies to cover things.

A:

Well, I’m sure we had insurance but I don’t... as a little ldd, I don’t remember if there
was any big deal about it. Being exposed to the public like we were, we I’m sure we
had liability insurance. Being in the hotel business, it seems like every year we got
sued my father said. Or something.
. .

Q:

Even back then.

A:

Even back then. I had my first law suit when I was twelve years old. I was at the Big
E and one of my cows stepped on some lady’s foot and she sued us.

Q:

Oh, my. What changes do you remember about prices? You said with the milk and
dairy that at the time you decided to get out of the dairy industry it was still a
profitable business. Then more recently, of course, they had the dairy buyouts and
stuff with all that... What do you remember about the prices you got for your milk?

A:

I can’t remember. I think we got around... it was pretty good compared to.. you know,
it’s not much higher than it was then really. It’s about fourteen dollars a
hundredweight I kind of remember. Of course, again we had a sixteen thousand
pound herd average, which was probably in the top ten per cent of the herds in the
County. Now it’d probably be in the bottom ten per cent. I mean there.. the cows are
making much more milk today.

Q:

What do you remember about the Farm Bureau, the Grange and things like that? Are
they active in this area?

A:

Yeah, the Grange was very active in this town. My mother, well to be honest, my
mother and father were involved with it only just to be sociable. They had junior. I
had never joined, just wasn’t interested. I don’t even know if it’s still going. It is,
isn’t it?

Q:

In different parts of the state...

A:

Yeah, I can remember going to 4-H things we used to do for the Grange and things
like that. Nothing I was really a lot.. .wasn’t terribly interested in.

Q:

You mentioned the Big E. How often did you go up to the...?

A:

Maybe only three times. I think the last time I was in high school.
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Q:

What were the experiences like?

A:

I can’t remember if you had to earn.. .not everybody went. I can’t remember how we
were.. .if you were chosen to go or what it was. I mean, we went to a lot of cattle
shows and if you had a ---that was good and had a chance of making it maybe you just
went. I really don’t remember. We used to go up there the whole week.

Q:

Now did you belong to a 4-H Club?

A:

Urn hum, a very active one.

Q:

Was it a dairy 4-H Club.

A:

Yeah. Yeah. Yeah.

Q:

Do you think 4-H.. .did it affect you in any way?

A:

Oh, yeah. I’m sure. In fact, one of the members I still know. He lives in town and
has a dairy farm. Yeah, it was.. .I’m sure it taught us a lot. I mean, it’s.. .probably the
discipline of taking care of animals and we always had a good time. We went out
to.. .1 remember going to Chicago for some sort of a convention.

Q:

The Congress...

A:

Yeah. Yeah. That’s quite a few many years ago.

Q:

They still have Congress.. .it’s not in Chicago for the last couple of years, I guess.
What kind of town connections did you have in your family?

A:

Well my father was quite active in town. I’m trying to think. I think my mother was
secretary of the School Board. My father was on the.. .1 think the Board of finance,
something like that. We’ve always been involved. I’ve been involved on zoning,
Zoning Board of Appeals. I’m on the finance Committee. The family’s always
been.. .not a very big town. There’s only about twelve hundred people in the town
right now.

Q:

How has that population changed?

A:

Well, they say at the turn of the century it was in the two thousands. But probably
when I went to school it was probably three hundred or four hundred, somewhere
around there. A lot of people moved West in 1850-60, something like that.

Q:

Do you have children?

11

A:

Urn hum.

Q:

Are any of them going on into the family business?

A:

One daughter.

Q:

How many children do you have?

A:

I have three, two girls and a boy. My son’s involved.. .he’s a carpenter, has his own
business. Actually, it’s running out of one of our old dairy barns.

Q:

And your one daughter is going to stay with the winery? With the vineyard?

A:

Right, I guess so. Yes.

Q:

Are there key problems, do you remember, facing either when you were doing the
dairy farming or... or with the.. .the vineyard?

A:

Starting it. Labor’s always been a bit of a problem. It was with the dairy, getting
qualified people and as we went into the wine business.., actually the wine business is
more labor intensive than dairy. We’ve really had a crunch the last couple of years
getting people. They just aren’t available no matter what you pay. Financing is a big
thing if you don’t mind spreading it on a capital intensive business.

Q:

What happens if you have a bad year in crop?

A:

The grapes?

Q:

I mean, what can cause a bad year?

A:

Oh well, weather, predators. You don’t make the right decisions on growing or you
get a disease problem or.. .it’s. .it’s definitely a risky business. We’ve only had really
one year where we really got hit hard. I can’t remember the year but we had what we
call the Christmas massacre. It went and dropped fifty degrees on Christmas Day. It
went down to like twenty below here from fifty or something like that the previous day
and it just raised the dickens with vines. We didn’t have hardly any crop the next year.
.

Q:

Because of the time of the year; what’s happening to the vines usually? I mean...

A:

Well, usually as the Winter comes on they get accustomed to the cold. They sort of
dehydrate. When you got a warm spell then a very cold spell, we get a warm spell in
the middle of Winter, the sap starts to come up into the plant and then it gets really
cold and freezes that sap and when it does it splits the cells and bark and everything on
the plant. They...canbe bad.
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Q:

What did you do for fun when you were growing up?

A:

Well, being on the lake, I was always interested in the lake and still am. We had
fishing, we had canoes. Mi those outside type things.

Q:

That was primarily family focused? Well you had the Summer people, that...

A:

In the Summer, yeah. We sort of lived in two worlds. But we were, I guess you
would say, we amused ourselves.

Q:

I want to go back a minute. When your family came over on the Mayflower, do you
have any history that says what they did before they came here?

A:

Well, there was Stephen Hopkins that came over. I don’t know what you’d.. .exactly
call him. I’ve read quite a bit about it. It was the second time he had been to this
Country which surprises a lot of people; and they think it was maybe even the third
time ‘cause they thought they were going to Virginia, and they’re up in Cape Cod.
And one of the reasons he was not.. .he did not come here for religious freedom. I
think he came because maybe they thought they needed him because he’d been here
before. He.. .when in Plymouth oh, everybody owned animals and cows but he had a
tavern, I believe. I don’t know if that was...

Q:

In this Plymouth or the Massachusetts Plymouth?

A:

In the Massachusetts Plymouth. In the Colonies. He was involved in that ‘cause he
got into a few problems there selling for illegal prices or something for Rome.. .1 can’t
remember. But he was not a.. .when he went to.. .he was in Barbados. He was on a.. .he
was a ship’s secretary and they got into, I don’t know, there was a mutiny somehow.
I don’t know how he was involved in it, anyway but he was put in prison but he talked
his way out of it, I guess. And he got back to England and he.. .and he came over on
the Mayflower.

Q:

Interesting! What was your own personal favorite place on the farm when you were
growing up?

A:

It depends upon the age I suppose. I always liked being outside. I also liked being in
the barn. It’s a hard question to answer. I used to like it when they’re haying. Just
being around it. Not doing the work. As a little kid, I always thought that was kind
of...kind of interesting. Watching them saw wood and things like that.

Q:

Do you remember the change in equipment during like haying and so on? We talked
about the milking machines but were there other changes in the equipment that you
remember?

A:

Yeah. One of the first things I remember were the hay loaders. They pulled that
behind a truck or wagon and the hay was in wind rows and it raised it up, elevated it
up onto the truck. I can remember we had the two barns here and we had the hay
forks that had like a grapple hook in it. It clamped onto part of the load and pulled it
up to the end of the barn. It went down this track and there was a rope to dump it. I
remember my Aunt used to drive her old Dodge car to pull the rope. We had the same
in this barn here. I think we had an engine, a Ford engine that ran this...

Q:

Like a generator...?

A:

No. It ran a windlass-like drum thing. It was a drum that powered it to pull the hay
up and ft came down and it went down on this track and if you wanted the hay at the
far end of the barn, you would.. .you went all the way and there was a rope to trip it
and there was another drum that.. .with a lighter rope that wound the thing back so ft
came back down again. You just kept repeating this. I can remember when hay balers
came. That was quite a labor saver. We didn’t have one at that... actually a lady did
our hay baling that had a farm at the end of the lake. And then they went to.. .1 think
my father got the first tractor about 193... about the time I was born and we still had
horses for a while. I’m trying to think of some of the other equipment and all the.. .oh,
I was thinking of the fuel chopper where they chopped silage, corn.. .1 can remember
when those came in. I think my dad had like the first one around here. I remember
people coming to see it where it chops standing corn. Before that they cut it by hand
and put it in bundles and that was.. .1 never did any of it myself but that was really hard
work I can tell you.

Q:

Did any of the neighbors work on each other’s crops together? Did they ever go from
one farm to another to help in some way?

A:

I think there was more of that.. .well, a little bit before my time that was done a little
more common. I vaguely remember as a little kid like cutting corn. There would be a
crew. That’s where they did it with the bundlers and they had a machine that would
cut a, I don’t know, fifty stalks or something. It would tie it and then it would throw
it off on the ground and then men would come along, pick it up put it on a wagon and
bring it up to the silo where there was a chopper. It chopped it and blew it up a pipe
into the silo.

Q:

You mentioned before that there might be some help that came from local farms or
local people for Summer jobs and so on and then some people maybe came that were
seasonal. Where did they come from?

A:

Back then? Well there was always, I don’t know what you would call ‘em, you
wouldn’t call them gypsies but there were people that.. .1 don’t know if the had come
on hard times or what that.. .or just like that kind of work that would just sort of show
up out of nowhere. They always.. .weren’t always the most reliable people.
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Q:

And where did they stay while they were here?

A:

Well, actually, some of them.. .well, we were fortunate ‘cause we had the hotel. In the
Winter, they would stay in there and we had other buildings where like waitresses and
help stayed. So we had housing for them. But primarily we had.. .we usually had one
man that worked with my dad that either lived around here or we had a house too, that
he could have lived in. So it’s kind of a mixture of both. And there was more college
kids too, that would want to work on a farm which I don’t know where they’ve all
gone. They aren’t around anymore. They’re all working on computers I guess.

Q:

Computers, yes. Well, you know that’s an interesting thing. Do you use computers in
any of your business now?

A:

Yeah. We use them quite a bit.

Q:

Oh, hi what way besides the business management. Do you use them for any of the
wine calculations and stuff?

A:

Not really. I kind stay away from that. Oh, we are doing a lot for.. .we are doing a
mailing. In fact, we’re going to do it this afternoon. We have mailing lists and of
course, all of our accounting and stuffs all done on a computer and we’re developing
a website. We have a website for our wine trail. Yeah, we use the computer quite a
bit. We use a lot of graphic for designing labels, ads for newspapers. We do a lot of
those. Like that label there, we designed ourselves.

Q:

So a lot of this marketing is done internally by your own skills?

A:

Right.

Q:

Can you think of any other kind of big changes that have taken place? I know you’re
crossing two different kinds of industries here. But, let’s.. .let’s take the winery, ‘cause
you’ve been here for almost twenty years, now, with the wine. You mentioned there
were changes. What are some of them that happened?

A:

In the wine business?

Q:

To the industry.

A:

To the industry?

Q:

And maybe the industry in Connecticut.

A:

Well, the whole thing was started with the Farm Winery Law. Before that there was
no way you could have what we have here today. You’d have to have about six
different licenses. In other words, the farm winery were a grower of grapes, you

know, or a producer and were a wholesaler and retailer. I mean, we can go right to
the store and sell just like a wholesaler would. So that’s what sort of spurred the
industry to start with.

Q:

And when did that happen?

A:

That was about ‘77 or ‘7$. That was about a year before we started. Probably ‘78.
And that’s one of the things that encouraged us to go into the business. It hasn’t
grown like I thought it would. There’s only about eight wineries and about four or
five that have gone out of business. We’re probably the only farmers that have gone
into the business. The rest of them are doctor, lawyers, businessmen. It’s very
competitive.

Q:

Now are you competing with the New York wines, the California wines, the European
wines, each other in the State?

A:

Not really. I don’t think we compete against each other really. I mean, we have an
associa. .1 happen to be the President of our association. We work together pretty
well. No, it’s just French and the California wines, just thousands of wines on the
market and we do our best to try to.. .we promote through our wine trail, web sites,
things like that. We could do more. Connecticut just hasn’t.. .1 don’t know whose
fault it is. It’s part of the winery’s fault. Most States that have a wine industry have
been supported by the State. We’ve gotten no support at all from Connecticut other
than having the wine trail.
.

Q:

How are the soil conditions here conducive to have wine?

A:

They’re very good if you select the right ones. It’s important that they be well-drained
both water-wise and air-wise. It’s nice to have on hills like we do ‘cause there aren’t
frost pockets and anything you can do to, you know, make them grow healthy. Wet
soils they don’t like. We have a lot of drainage.

Q:

I’m from the other side of the State, and some of the soil conditions.. people talk
about the flavors that.. .you don’t call them the flavors but the.. .the depth of the wine.
How do the products that come out of Connecticut wines differ let’s say, from New
York and California?

A:

Well, the basic makeup of the wines with comparing Eastern against Western; the
Eastern wines, seeing you don’t have the temperature you have in California, the sugar
content is not so high so the alcohol might be a little bit less. The acidity is higher
‘cause the grapes maybe aren’t quite as ripe. A California; riper grapes, higher
alcohol, low-acid. In fact, they have to add acid back in sometimes. As far as taste,
some may.. well, I think our grapes taste more like Finger Lake grapes than they do
Long Island, for instance. I don’t think there’s anybody that.. .1 mean, I can taste the

Virginia sauvon blanc. It doesn’t taste anything like ours. I would never guess it’s
sauvon blanc and it’s just the growing conditions and the soil.

Q:

I didn’t know Long Island had grapes.

A:

Oh, they have a big wine industry in Long Island. Why is it.. .well the sales are entirely
different where they are. They’re a much warmer climate. It’s moderated by the
ocean. We may.. .1 bet we’re hotter here during the day. They get a lot of fog in the
morning that... sure our temperatures are higher but our frost-free days are less than
they are. Why they taste different, well they’ll taste different from different soils but I
think it’s more in management on how the grapes are trained, how they’re exposed to
sun and that sort of thing.

Q:

So tell.. .talk more about that; about managing your grapes.

A:

Well, you know, when I got started in the business well, I thought you know, I’m a
farmer and the grapes are gonna be the easiest part of this whole thing but it’s not.
It’s the hardest part. The wine making although it takes some knowledge, it’s not as
difficult as growing the grapes. Part of it ‘cause there’s no one here to show you how
to do it. I mean, really you have to rely on other people and other area’s different. So
you’re kind of doing a lot of experiments yourself. I mean, when I was growing corn,
you had the Extension Service that gave you recommendations. No one to really.. .to
give you recommendations. And if they do, you don’t know if they’re right or not.
And that’s the interesting part of it. It’s not like you’re planting corn, you cut it all
down and plant it again next year. I mean, the vineyard, we keep pretty good records
and we know if we change a pruning method. If we get more crop or get a better
quality crop or if we pull leaves off vines in the fruit zone; different trellis systems
where the fruit’s all on one wire helps for disease resistance. There’s a lot of little
tricks that we’ve learned over the years that we’ve stolen from some other part of the
Country or some things.

Q:

Explain the wiring system for the vines and the fruit zone.

A:

Well, what we call.., ours is a.. .we have a fruiting wire, a cordon wire that’s thirty
inches off the ground. When the vines are pruned, the canes.. .about seventy-five per
cent of what grew on the vine the previous year is removed when you prune and
they’re one year canes, they’re.. .you put down. They are wrapped on the wires and
we want to encourage them to grow upwards so they get the most exposure to the sun
and we do that in different ways. We used to do them by actual, physically tying them
up. Now we used catch wires .the first set is about ten inches above this cordon and
as the vines start to grow up, let’s say when they’re twelve or fifleen inches long, we
bring these wires up, we hook them on nails that’re on the post. Your training grapes
between these two wires and there’s three sets of catch wires and so as the grapes
grow we keep moving them up. So what we do, we get the shoot going straight up SQ
it gets the most sun possible then we hedge it at the top so it doesn’t start hovering
.
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and come down to shade the fruit. It’s a machine like a mowing machine. Some
shoots grow faster than others and it tops them off, the vigorous ones and so to make
them more uniform just like a wall of leaves ‘cause that’s where all your food is...for
the plant is coming from. Then we have another machine that we pull leaves around
the fruit area and that exposes the grapes (that) are just starting... when they’re very
small about the size of or less than peas. And there’s two reasons for that: (1). It
allows the sun to get in there and make the fruit riper and (2) it helps combat disease.
Most diseases usually by moisture... caused by moisture and the quicker they dry off in
the morning, the better it is for you. They have a lot of leaves so it’s a wet
environment for these grapes all day long. So we used to do that by hand but we can’t
really do.. .afford to do it for all of them. But the last few years we have a.. .some New
Zealand machine. It’s a leaf plucker. It’s this really crazy thing. It’s like a cross
between a leaf blower and a lawn mower. It actually sucks the leaves and then it
chops them off without chopping too much of the fruit off. Thefe’s a lot of things
with cover crops, subsoiling that we’ve just.. .most of our recent is copying what
they’re doing in Canada.

Q:

How do you know when they’re ripe to pick?

A:

Ripe? We have a small lab and we test for sugar, acid, taste them. We try to go as
long as we can without.. .some of it depends on weather. In the ideal year, you don’t
have to worry about rain or hurricanes and the last two years have been great. I mean,
great falls and haven’t been rushed. But then, there’s the years where you get a huge
amount of rain from a hurricane, the fruit will suck up all this water. Usually it will
crack. And once the berries crack then they start to rot. And that’s not what you want
and then you got to harvest very rapidly. We harvest mostly by machine so we can do
about fifteen tons a day.

Q:

When is your harvest season?

A:

It goes from mid-September to mid-October.

Q:

And this machine that what comes in, how many days does it take to harvest your...?

A:

Oh, a dozen or.. .dozen or so.

Q:

And then where do you.. .what is your next process .how do.. .when you get it from
the field to the winery?

A:

Well, everything has to be.. .because the machine semi-crushes the grapes, it’s not like
picking like hand. You don’t have whole bunches and it.. .it transfers them into what
we call a gondola. It’s a stainless steel like trailer and it holds about.. .it’s pulled by
another tractor along side the harvester. It has a pump and an auger in it so when
that’s thU with about three tons of grapes, we bring it to the winery and it’s un...by
tractor power it’s unloaded and it’s pumped into a stemmer/crusher. And this thing
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crushes them a little bit more, takes any stems and leaves out and it pumps them into a
press. Then they’re pressed. All this is done right after.. .you don’t.. .you can’t let
them sit around. It’s a.. .1 wouldn’t say it’s a twenty-four hour but it’s, you know,
where this long.. .we usually press until nine or ten o’clock at night.

Q:

I was going to ask you, how long are your days during that time of the year?

A:

Yeah, they’re pretty long. But it only lasts a few weeks so it’s not that bad. But I
mean, we’re fermenting at the same time and you have to control the temperatures.
It’s.. .it’s really busy.
You’re adding yeast to it and then you’re racking
It’s.. .everything comes at once.
---.

Q:

What’s been your greatest satisfaction in your lifetime on this property?

A:

I’d like to see my kids continue it. That’s one of the reasons we went to a vineyard
‘cause we didn’t think .a vineyard we thought would perhaps be around longer than a
dairy farm. I just.. .1 have.. .the vineyards I love. I love working in the vineyards and I
guess some might say we did what other people said we couldn’t do. That’s
gratifying, I suppose. We’re the only farmers who are growing grapes in Connecticut
and I think we do probably the best job of anybody and we hope it shows up in the
wines.
..

Q:

Is there anything else you’d like to talk about related to the time you were a boy to
now with your vineyard?

A:

Oh, geez, I don’t know. It’s amazing how the area has changed here. I think that’s
the biggest...

Q:

Around the lake?

A:

Yeah.

Q:

Now we should say we’re on Lake Wauramaug.

A:

Lake Wauramaug yeah. You know, people are building multi-million dollar houses
here. And they’re getting bigger each year. I mean, some houses I don’t know how
many square feet they are but, you know, they’re.. .there’s a little house being built
down the road that what we’d generally think looks like a public library. It’s huge.
.

.
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Q:

Do they have big families?

A:

Probably not. Big ego, I think. Big ego. It’s amazing. They try to outdo the other.
It’s the...I’m sure this happened in this Country before, you know, but it’s
just.. .whether it’s Wall Street money or.. .it’s really changed. We’re fortunate I guess,
being in the business. We have ffiends that are locals and we have ffiends that are, you
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know, moved here from other areas. So we got all kinds of people,which is nice. I
like that but it’s really changed.

Q:

How about the Summer people, have they changed too? The kind of people who
come to the inn now?

A:

Yeah, they have. They’re ruder. Oh, it’s.. .1 wouldn’t say the transition is.. .maybe
we’ve gotten along better with them because we make a living from them and sort of
have to tolerate them but a lot of them are rude and pushy. They are used to that
where ever they came from before. I don’t know, I think it rubs off on the some of the
natives here. You just get it start...what’s the name of the artist’s family? They’re just
more self-centered. I mean, there was an article in the paper last year that one of them
wrote to the editor and said that the people that lived here shouldn’t shop in the stores
on weekends. They were serious ‘cause that’s when they come up and they don’t like
the crowd. Have you ever heard of that? That’s really bad.

Q:

So you meet them at your winery, at your retail outlet or staying at the inn?

A:

Right.

Q:

Now I didn’t.. .1 didn’t get back to that. That was sold from your family, you said.
How many years ago did that leave your family?

A:

Well, there’s two. Hopkins Inn probably left in the ‘50’s sometime, the early ‘50’s and
then my.. .the other, the Sachem where I grew up with.. my dad died in ‘55 and we ran
it.. .my mother ran it as a boarding house... or Summer to handle the overflow from the
Inn for a couple of years. So it’s been quite a while since we’ve been involved. She
still lives in the house.

Q:

I was going to ask you. Does she ever talk about what it was like in her early part of
her life?

A:

Yeah. Actually, my mother was born in Brooklyn (NY) and she was. then grew up in
Washington Depot over not too far from here. Yeah most of her stories talk about
feeding the hired men, that sort of thing. There are people... she’s says she’s always
going to write a book on the people that worked here.

Q:

The women’s work was very different here.

A:

Yeah, definitely. And we ran a business where my.. .it was my father and his sister and
my grandmother. So it’s a real family-type thing. We were open from like Memorial
Day to Labor Day.

Q;

I can smell--- or a fire.

.
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A:

Smells like a fire. I hope it’s not here. Oh, we have...maybe somebody put...I just put
some wood on the stove this morning. It was kind of cool. Somebody must have put
another log on it. The window’s open here, you...

Q:

Well, I want to thank you for taking the time and I’m going to ask two things. I’d
like to talk to your mother (See Borden) if you think she’d like to talk about her life.
Now also, do you have any pictures of early days on the farm?

A:

Yeah, quite a few. Actually, right in here or actually in the other room there is some.
I have a fair amount. I can show them to you.

Q:

Thank you very, very much.

A:

Oh, you’re welcome.

Q:

We’re going to continue this a bit and talk about the Connecticut Wine Trail. Talk
about how it began and... and how it evolved.

A:

Well, it’s something other States have. We had tried unsuccessfully for three or four
years probably, to get it going and we always got opposition from DOT or “Oh, if he
did it for you, we’d have to do it for everybody.” type answer. And then, we say this
on tape, when Governor Weicker came into office the Lieutenant Governor supported
our wine trail. We had a meeting and went to Hartford. I remember very clearly the
Lieutenant Governor Eunice Groark said that she.. .they were.. .we were to talk about
this. We presented our proposal and a fellow got up from DOT and he said oh, he
didn’t see how we could possible do this because we would set a precedent and every
other organization would want it. And she said, “Well, this is something the Governor
and I would like very much.” And he just sat down there and never opened his mouth.

Q:

Now, when they have “Connecticut Grown”, I mean, they have things like that
so... now is there a difference between the Department of Agriculture’s role and the
Department of Commerce’s role or planning it, you know, the business industry role?
Is there a difference where your regulations come out of?

A:

Well, our regulations come out of the Department of Liquor Control. Well I can’t
say.. .they’ve been pretty good to us. I mean, we went to.. first off, we weren’t
allowed to be open on Sundays ‘cause we’re selling alcohol and obviously Sunday
would be one of our best days ‘cause that’s when people are off. We went to the
Legislature and they supported that. So we got some support. And they’ve changed
the laws a little bit that helped us. So we can now run a wine bar, serve our wines and
food. That’s something we really wanted. It took us a couple of years to get it but we
finally got it. This strange relationship between the wineries and the package store
industry in the State. You know, it’s funny, you know what. ..where it comes from.
They seem to be opposed to us where in most States it’s the other way around. They
would be happy. They look at us as competition for some reason. I.. .1 don’t think we

really are but where there’s wineries people usually drink more wine and that helps
them just like it helps us, you know?

Q:

Do you have any connection to the Department of Tourism?

A:

We’re cultivating that more and more because that’s what we are. We’re sort of half
tourist and half agriculture. We bring a lot of people. I don’t know the exact number.
I think a hundred and fifty thousand people to the State’s wineries last year, the best
we can figure out.

Q:

When you said the Department of Transportation, I guess my question was how does
that all fit together? Like you’re part agriculture, you’re part commerce, you’re liquor
control and then DOT because of traffic?

A:

Well, DOT, we’d have. .they’d have to put the signs up for the wine trail and that’s
what they were opposed to. Now there’s signs for agriculture too. We at least a little
bit led the way on that. You see signs for greenhouses. New York has that.
They. .it’s everybody have their own sign the State puts up to say there’s a nursery
here whatever.

Q:

And you have the Heritage Cultural Trails now.

A:

The art.

Q:

All over the other side of the State. On the Eastern Side of the State. There’s the
Heritage Corridor. I don’t know if there’s one on this side of the State.

A:

I know, my daughter just showed me something on a web site we were going to look
at it.

Q:

Good. Thank you for adding this.

