
Ernie and Kristel Bell had a vision, 
and that vision was seeing people sit-
ting on a porch swing with a glass of 
wine (Ernie’s wine) in their hands 
overlooking a dazzling and stunning 
vineyard, or a natural picturesque 
scene. 

Onemaple Vineyard is located in 
the plenteous water area of Lewiston. 
The Bells started preparing 12-acres 
of their 35-acre property for growing 
in 1997 and planted a year later.

The name Onemaple came from 
a time Ernie went back to his home-
town back east about 30 years ago.

He brought back several maple 
trees from Vermont and New Hamp-
shire, and only one survived.

The one that did was kept in a pot 
for many years and now overlooks 
their vineyard.  

Ernie became interested in the 
wine making business after years 
of working as a real estate agent in 
Weaverville.

As he grew tired of working for 
other people, he decided he wanted 
to work for himself, and he knew he 
wanted to make wine for people to 
enjoy.

He also knew that he wanted this 
vineyard and winery to become com-

mercial, but also to be able to share 
his expertise and his fi ne tasting 
wines with family and friends.

The couple obtain help from their 
family and friends, but Tony Miller, 
their son-in-law, is very active in this 
business and they consider him their 
vineyard manager.

Miller oversees harvest time and 
much more.

Ernie and Kristel took classes at 
UC Davis and also rely on their con-
sultant Keith Groves of Alpen Cellars 
for knowledge. 

After years of becoming educated, 
the Bells began selling their grapes to 
businesses such as Alpen Cellars and 
Rutherford Wineries, formally known 
as Round Hill, from Napa. They also 
decided to open up a tasting room. 

 The Bells new winery has been 
certifi ed and bonded and is “just com-
ing up out of the ground,” Ernie said 
with excitement.

They plan to open the doors this 
summer to their winery and their tast-
ing room.

The tasting room will be in an 
enjoyable area alongside the Grass 
Valley Creek, with a little walkway 
along the creek, a lawn area, a nice 

open area for people to sit and relax, 
enjoy the scenery and taste wine. 

The Bells feel their favorite part of 
the whole process would be harvest 
time.

However, the least favorite is the 
rigorous and time consuming work of 
pruning, especially when it is cold.

After the accumulations of hard 
labor and sore fi ngers, they are then 
rewarded with a good fi ne wine. 

The Bells note what others have 
said about venturing into the wine 
business.

Make sure you have a deep pocket 
book. For those wanting it as a hobby, 
keep the vineyard to one acre, and not 
over two.

Looking into this as a business ret-
rospect, it is a long-term investment 
and a lot of work. Plan to keep busy 
in this fi eld, but, they added, the en-
joyment and rewards are plentiful. 

Ernie and Kristel would like the 
public to know they plan on holding 
special occasions at their winery and 
vineyard.

They urge people to stop by, feel 
comfortable, go fi shing, and enjoy 
the views.

-Kat Andrews

Contact Persons: Ernie and Kristel Bell
Onemaple Vineyard and Winery

Post Offi ce Box 636, Lewiston, CA 96052
(530) 778-0714

Email: onemaple@snowcrest.net
Varieties: 6 acres of Chardonnay, 3 acres of Merlot, 3 acres 

mixed of Cabernet, Syrah, Pinot Noir, Pinot Gris, and 
Tempernello; Total vines: 9,000

In 1988, Robert Hooper bought 
his property and immediately plant-
ed 5-10 grape vines. Since then, his 
fi ve-acre property has evolved to four 
acres of 1,517 planted vines, a vari-
ety of some of the best grapes around 
Redding.

Not only does Hooper have wine 
grapes, he also carries table grapes, 
blackberries, and pears. 

Mr. Hooper’s family was never 
involved in the wine business, but 
his name derives from family in Eng-
land in the towns of Bristol and Bathe 
back in the early 1800s.

The last names Hoops and Hooper 
were the creators of the hoops, which 
went around the barrels to keep them 
snug and tight.

Another ancestor is Mary Riddles. 
The process for “riddling” the wine is 
in order to get the sediment of dead 
yeast cells into the neck of the bottle 
so it could be removed without the 
time consuming task of decanting 
each bottle.

Hooper was a co-founder and the 
fi rst president of the Grape Growers 
Association in 2002 and his partner 
was Allan Griggs. In 2005, Hooper 
won fi rst place for his raspberry wine 
at the Shasta County Distinction 
Fair. 

Mr. Hooper is now working on 
his winery, which will have a tasting 
room and the plans are to open next 
year. 

Hooper worked in Weaverville in 
1963 for 17 years where he taught 
students in industrial arts, such as 
woodshop, drafting, and metal shop.

His students built a canoe that 

was used in a Hams Beer commercial 
photographed in Trinity County in 
the 1960s.

He also was a construction worker 
in 1985 and ran his own business in 
Redding called the Hooper’s Home 
Repair.

In 1997, he began to get serious 
about his vineyard and noted this is 
what got him out of bed in the morn-
ing. He thrives in his vineyard every-
day.

Mr. Hooper feels what makes him 
different from other wine makers and 
growers is that he has vines of Viog-
nier, which not many people have in 
this area.

He also has Muscat to help blend 
certain wines to give a better tasting 
wine.

In addition, he grows table grapes, 
peaches, raspberries, blackberries, 
pear, fi g, peach, and is now working 
on pomegranates for making wines.

He sells the fruit to the commu-
nity for people to either handpick or 
for purchase at his fruitstand near his 
vineyard. 

Mr. Hooper believes that a good 
wine comes from the fruit, which is 
grown with perfection.

When everything comes togeth-
er, acids, sweetness, and alcohol, it 
makes for a good tasting wine.

Hooper also makes fruit wines, 
which he has perceives as becoming 
a popular wine in today’s society. He 
makes everything from raspberries, 
blackberries, peach, to fi g, and much 
more.

A good fi ne wine starts in the 

vineyard; if one has a decent grape, 
one is likely to have a decent a tast-
ing wine.

Mr. Hooper gains knowledge 
by reading and doing. He also took 
a class back in 1997 and gone to 
workshops associated with the Grape 
Growers Association.

But he has learned a lot just by 
speaking to other wine growers and 
makers. 

Hooper’s favorite part of the pro-
cess is growing the grapes and mak-
ing the wine. He is 69 years old and 
does all the work, from pruning to 
harvesting, all on his own.

His spouse, Pat, helps when she is 
able. Hooper’s least favorite task is 
pounding in the stakes. 

He advises those who want to be-
come a grower to do a lot of studying 
and research. Try taking a few class-
es, and become involved in the Grape 
Growers Association, he said. Do not 
try to reinvent the wheel, and talk to 
many people.

He also shares that the community 
feels Robert’s Viognier is the classi-
est grape to grow and makes the fi n-
est of all wines. 

Mr. Hooper will have tours and 
wine tasting once the county ap-
proves his permit and signs a bond to 
sell to the public.

Listed as a personal vineyard, his 
place is open to appointments only, 
seven days a week, from 9 a.m. to 5 
p.m. He does sell table grapes to the 
public beginning in August to Octo-
ber.

-Kat Andrews

Contact Person: Robert S. Hooper
Intermountain Vineyard and Winery

12230 Intermountain Road, Redding, CA 96003
(530) 223-3303

Email: winemakerhoop@juno.com
Varieties: 30 Wine-Table-Black Monukka, 100 Flame,

150 Merlot, 15 Cardinal, 150 Zinfandel, 5 Lady Finger,
200 Muscat-Alexandria, 75 Perlette, 40 Canellie, 75 Christmas,

70 Orange, 75 Kyoho, 30 Chardonnay, 7 Tokay, 75 Sirah,
20 Interlaken Seedless, 25 Concord, 375 Viognier

Total Vines: 1517

What’s in a name? Only 
his tie to industry he loves

They had a vision of seeing people sitting on a 
porch swing holding a glass of wine - their wine
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