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NO ROCK STARS,NO ATHLETES, NO WORLD TOURS!!

How has Knox Industries survived so long?? Like readers of the National Enquirer, enquiring MBAs want to know. How did a deranged Psych major with the business know-how of a Balkan shoe factory manager manage to stay in business more than a week?? How did an ageing hippie with the drive of a ceramic gnome and the sociability quotient of an earthworm manage to stick it out for more than six months??

The answer is easy: Yours truly woke up on third base and realized that somebody had punched out a triple for him. Yours truly realized that he had lucked out, that he represented three excellent companies, and that all he had to do was to take care of business. Yours truly has been blessed with the opportunity to work with France's two best cooperages and its best bottle maker.

Why do I bring this up?? Because last fall, on my annual trip to France to get my health injections of foie gras and truffles, an airline whose initials are AF lost some cufflinks of mine. When I called the company in Paris, its representative told me to file a report when I got home. When I filed the report (in English and French) this company told me that because I had not filed the report when I discovered my cufflinks were missing I was out of luck. Result: when yours truly goes back to the land of Troncais and Limousin, he will be on a different airline!!

And that brings me up to something I oftentimes forget to emphasize: should you ever encounter a problem with our products (I know the chance is remote but theoretically possible nonetheless) LET ME KNOW.

We take care of business around here. If you have a problem, we return your call!! 

Business to date has been very good. But because yours truly broke his ankle and then skipped the country to hop around in Japan (A very energy efficient country I might add: these people don't even cook their fish!! I do have some barrels for sale. We also have a very good batch of previously-owned barrels and tanks available.

FRANCOIS FRERES:

2950 FF CIF Oakland/all oaks and styles

Quantity discounts available. I have about 200 barrels left on my allocation.

TONNELLERIE TARANSAUD:

Center of France, export barrel..........2997 FF CIF Oakland

Center of France, thin-stave export......2910 FF CIF Oakland

These barrels have staves about 20 mm thick, but look just like export barrels. They have become very popular in the past few years.

Limousin, export style...................2910 FF CIF Oakland

With the decline in popularity of Limousin, we can now offer Limousin oak that has been air-dried nearly four years.I have about 100 barrels left for pre-harvest delivery, plus barrels on shipments after harvest.

USED BARRELS AND TANKS

Chalone:

'88 red barrels: $100; '88 whites: $125

'89 reds:$150; '89 whites: $175

Signorello:

Has two year old white barrels available. Mostly Francois and Sirugue. $250 each.

El Molino:

One-use Francois Freres red barrels. Used about eighteen months for Pinot Noir.$250/each.

Kistler:

3 yr old white ML+ barrels, Francois and Sirugue: $110/each.

If you will take barrels NOW and in good quantities, the price can be dropped.

David Bruce:

Has two Taransaud tanks, 2650 gallon capacity, 

10' x 7' 6" at base. Includes piers and chime joists.

$2000 each FOB winery.

Newton:

3 and 4 year old white barrels, $125 each.

Fisher:

Has an interesting assortment of 90 and 120 gallon red barrels. Inquire.

Francois Freres barrels from  '88 and '89, ML+ .................$125/$175

Woltner:

Has thirty '85 vintage barrels.....................$35 each

Excellent condition.

Further notes:

1. I still have tickets at Candlestick. Whether there will be a baseball team playing  there next year is a big question so give me a call soon if you would like to go.

2. My book on business management, Management By Stacks of Paper, (French edition: Gestion sans Dossiers) could be published soon. The book describes how how I move stacks of paper around my desk until I throw them away.The secret is in arranging the stacks at right angles so one gives the appearance of all-around business efficiency and organization.

3. Noelle Francois is waiting for Richard Olney's book on the Domaine de la Romanee-Conti published in English so everyone can see the picture of barrels being made for the Domaine.

Well, that's it for now. I've got to go and find out why they call them Giants!

