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GRAPE ESCAPE -  January 4, 2007
Doug Frost

Special to The Star • Bogle Petite Sirah 2004 California ($13)
Petite Sirah is the Chris Farley of wines — noisy and fat and as awkward as a teenager on a fi rst date [Editor’s  
note: We beg to differ, believeing that it’s more the Johhn Wayne of wines]. And, to jettison the Farley compari-
son, most Petite Sirah is rather herbal and even bitter at times [Editor’s  note: we recognize that we all have 

Grapevine - January 4, 2007
Celebrity Cellars by Ted Scheffl er

Elvis has left the building—but that doesn’t mean you can’t drink his wine. The King is just one of many celebs, 
living and dead, with their name and/or image on bottles of vino. Presley is joined by Jerry Garcia, Marilyn 
Monroe, golfer Greg Norman and a host of others who have, consciously or not, gotten into the wine business.
 The fi rst celebrity that I recall venturing from the movie or TV screen into the vineyards was Fess 
Parker, who played Davy Crockett and Daniel Boone in the late ’50s and early ’60s on television. I even had 
a Davy Crockett lunch box in the fi rst grade—and I wish I hadn’t parted with it since it would be worth about a 
zillion bucks today. Anyway, in the late 1980s, Fess Parker said goodbye to Hollywood and, along with his son 
Eli, began to plant a small vineyard in Santa Barbara County and sell fruit to local wine producers.
 But according to his daughter Ashley, “Fess is from Texas, so he can’t do anything small.” The Fess 
Parker Winery and Vineyard now consists of 700-plus acres in the Santa Ynez Valley. King of the Wild Fron-
tier, indeed.
 Well, winemaking is no lark for Parker. These are serious wines, and award-winners to boot. His 2003 
Rodney’s Vineyard Petite Sirah is anything but petite: A full-bodied “fi ghting wine” (as the Python boys used 
to say) with loads of black currant, plum and chocolate aromas, and ripe blackberry and vanilla fl avors on the 
palate. It’s not easy to fi nd this stuff, but if you do, it’ll cost about $30.


