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Over the Rainbow to Granite Creek

By Debbie Elder and Karl S. Von Senden, co-hosts of Good Libations, a weekly internet radio show

How many times, when confronted
by events outside of our comfort
zones, have we recalled that iconic
statement from The Wizard of Oz:
“Toto, we’re not in Kansas anymore!”

Well, unfortunately for Dorothy,
she missed accompanying us on a
visit to Granite Creek Vineyards,
where she would have felt right at
home. Located 15 miles north of
Prescott in Chino Valley, Granite
Creek is a 20-acre winery and
wonderful old homestead
surrounded by granite peaks, rolling
prairie and a windbreak of tall trees.
(Perhaps it’s just as well that Dorothy
wasn’t able to join us, as she would
have been too young to sample any
of Granite Creek’s lovely organic
wines!)

Originally a dairy, the homestead
was founded in 1912 (the year before
Arizona statehood) to serve the
territorial capital in Prescott and the major mining town of
Jerome. The property was purchased 32 years ago as the
dream of Kit and Robin Hoult. The buildings date to 1916,
and include the original dairy barn that has been converted
to the tasting room, and the original homesteaders’ house
that is now a period museum furnished with the Hoults’
ancestors’ furniture.

Kit and Robin have been joined by winemaker son
Kelsey, and Granite Creek is fulfilling their dream by
producing both good organic wines and a wonderful
experience for visitors. 

Although Granite Creek Vineyards opened to the public
just two years ago, the Hoults have been growing grapes for
more than 31 years and have been making wine since the
‘80s. At 4,600 feet elevation, making wine isn’t a cakewalk! It
snows up to a couple of feet, and when the vineyard frost
alarms go off, father and son leap from their beds to turn on
the fans and start the irrigation to protect the crop from
freeze damage. Still, this is Arizona, so there is no lack of sun,
and the benefits of the altitude and the mild summer climate
combine with Granite Creek’s scrupulous attention to detail
to produce one of the very few certified organic wine crops
in the United States.

Obtaining the Certified Organic
designation for Granite Creek’s
vineyards and wines was a
courageous undertaking. The Hoults
studiously employ organic farming
methods, constantly improving the
soil with cover cropping, composting
and recycling. The cover crop is
planted after the grape harvest to put
the vineyard to bed over the winter
so it can “wake up” healthy and ready
for the proper pruning and organic
fertilizing it needs to enter the
growth cycle. Granite Creek manages
the grape canopies to augment
sunlight and airflow. They’ve created
substantial windbreaks as part of
their aggressive predator
management strategy. The
windbreaks shelter not only the
grapes, but also ladybugs and praying
mantis that feast on the grapes’ insect
enemies.

The first wine we tasted at Granite Creek was a Chenin
Blanc. We found it crisp, citrusy and dry yet with body,
which is somewhat unusual as many Chenin Blancs can turn
out sweet and thin. Our second tasting was a 2002 Reserve
Chardonnay, which also had a wonderful fruitiness with a
touch of French oak. Finished in stainless steel and then aged
in oak, this lighter style Chardonnay lends itself to many
food pairings, and like all of the Granite Creek offerings is
certified organically grown and sulfite free.

We concluded our tasting with a spicy Pinot Noir, which
had elements of a light oak influence, with a round
mellowness; and a Reserve Cabernet Sauvignon, which was
very nice—but reserved for their club members.

In terms of Granite Creek’s style, Kit says he prefers to
“nudge, not hammer-blow the grapes.” 

Kelsey describes his product as “handmade, starting with
high-quality clones and treated with respect and pristine
cleanliness.” 

It’s unusual to find sulfite-free wines such as those of
Granite Creek, as producing them requires meticulous
attention to detail and scrupulously clean conditions.
Although the U.S. Food and Drug Administration finds that
one in 100 people are sulfite-sensitive to some degree, the
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We’re Off to See the Winemaking Wizards

         




