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Stomping Grounds

BY CAROLYN JUNG PHOTOGRAPHY KIM WHITE

Wl nema k er P u ts hen John Tudal purchased the unassuming, 6,000-square-foot, three-story
. . property across from Jack London Square in Oakland three years ago, the real
E errutl E e “ur sSin estate developer thought he was merely acquiring another old office building to
F am l l l ar TE r” t 0 ry refurbish. Little did he know that this once-cold storage building would be the
catalyst to take him on a special journey home again. -
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“Our grapes come from the same place as
wineries up there,” he says. “We have really
high-quality producers. And we want to let the
world know we’re here.”

East Bay Vintner’s Alliance,
248 Third St., Suite 714, Dakland,

www.easthayvintners.com
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winemaking, having taken over his family’s
Tudal Winery just north of St. Helena, in
2001. That winery, which produces about
1,000 cases annually, primarily of Cabernet
Sauvignon from some of the oldest vines

in California, was started by his parents in
the 1970s, after they sold their farm to retire
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following in his father’s footsteps.
“I'm really following in my own,” Tudal
says about his return to this iconic place.

Cerruti Cellars, 100 Wehster St.,
Suite 100, Dakland, (510) 550-2900,

www.cerruticellars.com
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