TIPS FROM MOKE AND MEL
ON SELLING WINE IN THE USA
Most barrel salesmen are happy to tell you how to make wine. We naturally know not just what barrel to use, but when to pick, what kind of yeast to use, when to pump over and when to punch down. We know when to barrel down, when to taste and when to bottle.  And, of course, we know that your wine is nothing more than a delivery system for our barrels, but we usually keep that to ourselves. If you don’t believe me, ask Bayard Fox or Duane Wall. Even ex-barrel salesmen know everything… ask John Schilter.  Of course, French barrel salesmen know even more …Just ask Alain Fouquet.
Not only do we know everything about making wine, we know everything about selling it. And to show what great guys we are, we are sharing our tips for different markets.

Peoples’ Republic of Berkeley: Your wine is made by a cooperative of indigenous peoples from the rain forest. The wine is aged in recyclable barrels made of special grasses and bamboos that replenish the soil, repair the hole in the ozone layer, and eliminate Republicans, Democrats, and the petite bourgeoisie. 

Montana, Wyoming, Idaho and parts of Eastern Washington: Your winery has seceded from the United States and formed its own posse comitatus. No federal employee from the United States of Satan is allowed on your free land.  
Texas: Your winery shows the brilliance of supply side economics. Instead of growing grapes, you are growing a prosperous new America, thanks to recent tax cuts. None of your wine goes with vegetarian cuisine, which is un-American. Ten per cent of your profits go to George Bush and it’s just a coincidence that you received a special wine depletion allowance in the latest budget bill.
Utah: Your wine is really carefully flavored Hawaiian Punch.

Los Angeles: Your wine was thanked at the latest Oscar awards ceremony by Stephen Spielberg, Robert Evans, Michael Douglas, Angelina Jolie, and Lindsay Lohan.
New York: Your wine can be retailed for less than replacement wholesale. Also, its combined score from Tanzer, Parker and the Wine Spectator is over 400. 
BARRELS IN STOCK: I’ve been humming ‘Let’s sell barrels like it was 1999’ for the past few years and this year my prayers were answered. In 2005 we enjoyed harvests here and in France that were high in both   quality and quantity. The combination of fine harvests and strong wine sales challenged us to keep up with the demand.  At long  last we have barrels back in stock.
Francois Freres:

Bordeaux three year air dry, Allier……………………….……….……..$810
Burgundy two year air dry ……………………………………….…….….$770
Francois Freres Hungary…………………………………………………….$505
Bordeaux thin-stave.
Tonnellerie Taransaud: We may have a few barrels later this month. Also, at least one winery has extras they are willing to sell.

BARREL PRICES FOR 2006:  While we don’t have prices for 2006, it is a safe bet that they will go up. Oak prices at the recent auctions in France went up over 15%.  Cooperages will have to raise prices or face difficulties down the road. 
On behalf of everyone here at Knox Industries, I’d like to wish all of you a Happy and Prosperous New Year!!

