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is clearly reflected by the whimsical labels found on bollles of his handerafted

wines, Todd, who spent his youth in nearby Versailles, Kentucky, had many
ups and dewns during his notorious safoon days, which began at the Pink Efephant Club
- puiported to be the toughest joimt in southwestern Oklahoma - and conltinwed with a
semes of lavems, mghtclubs and restaurants that ran from Chicago to San Francisco to
Montego Bay, famaica.

All in all, Todd owned or ran a total of seventeen different operations over a period
of twenty-nine years before loosing it all at the Whiskey River Inn in the Sierra Nevada,
His beautifif wife Frankie lightened up his foose screws and Todd shifled down a few gears
lo find his true passion was in the world of wine. Today, Todd and Frankie spend their days
at Toad Hollow Vineyards where they have dedicated themselves o producing high quality
wines at an affordable price.

Behind Toad Hollow's whimsical labels lies a seripusly good wine and behind the
whimsical Todd Williams fies a man serious about good wine. | spoke Io him recently and
this is what he had to say about the wonderfil werld of Toad Holfow Vineyards.

(a)_/.r‘ ZI odd Williams is a colorful character and has lved a colorful fife. His personality

Todd: Morning John. Tell me what you need. If | don't have a story | can
certainly make one up.

Rodney Strong passed away recently, correct?

About three months ago. | miss him dearly. We make a wine called Rod's

John: Well, how about telling us how it all began.

Todd: Well, as you know, | was in the restaurant/nightclub, what my wife
Frankie fondly calls “the saloon business,” for a good many years. My
last one cost me a big-time, seven figure bump. | was lotally broke and
she said, "Give me the check book and you'll own another restaurant
of bar oves your dead body." | started building restauramts and bars,
which | had done most of my life anyway. | took a couple of pretty bad
falls and she said, °| guess you better go back and do what you do,’ and
| went to work over in the Napa Valley running a restaurant for a year
with the idea that, because | love wine, | was going to hook up with a
winery somewhera, Nineteen years ago, on my fiftisth bitthday, | came
home and said 'By the way, | quit my job today. And that's where we
started. | went to work for Whitehall Lane for a short time and then, about
six months later, went and worked for John Schafer over at Schafer
Vineyards.

That's a great winery, what a great opportunity.

Yas, it was. | was over there for about three years and | started my own
marketing company and sold wine nationally. | started Toad Hellow in
‘93 with Rod Strong. | started this thing up just to have something fun
to do and it just kept growing. Hell, we make fifteen different wines now,
It's been a lot of fun.
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Pride for him, in his honor. The 03 vintage was the first one. In fact, one
of your local magazines up around Indianapolis gave it 98 points, which
| thought was kinda fun. | wish he'd still been alive to sea that he would
have loved it

What varietal is it?

Todd: Pinot Moir. | only make about 800 cases of it

Can you tell us more about i?

Todd: There are six different clones in this silly ittle vineyard on a fittle
southeast slope. Ray Corsen from Elyse Winery is my consulling
winemaker. He and | and my vineyard manager walk the vineyard and
we picked what we thought were the four best clones, and cut the yield
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down from four tons to a litle under one and a half tons 1o the acre, We
pulled off the tonnage that we wanted and it's all free run juice, just

crushed and no press. Fifty percent of the wine went into new French [ k
cooperage. We picked the four best coopers we could find, what we

thought were the best for all different characters of the bamels, and put CA E & BA Eﬂ}’
half of each of the four clones in all four of the barrels and half of it in three Best D E

year old barrels. It came out as a pretty elegant wine. Everyone that Voted Best Desserts in Evansville
tastes it just falls in love with it. I's totally different than anything out of THREE YEARS IN A ROW!

the Russian River Valley. It's very elegant, Gourmet Salads
Is il available in Indiana? Irresistible Desserts
Elegant Catering

It is. Twenty-eight six-packs of which I'm sure have sold out by now.

: > W Exquisite Wedding Cakes
When was il released? ) ;

September. And the '04 will be oul this September. You've got twenty-
eight cases coming to the wholesaler in Indiana.

Is the Chardonnay still holding strong as your flagship wine?

Oh, yes. | just refeased the '05 about three weeks ago. Stll thiteen years
all steel fermented. | make around 70,000 cases a year of it and - knock
vood - | sefl out every year. People still like the style. It's nice and clean.

473%-3663

Mon.-Sal 84
Dire In or Carry Oul
It doesn't have the woody flavor. It doesn't taste like melons and bananas 1322 N. Green River Rd. Woodland Center at Green River & ngei
and whatever the hell else they put in there... mangos. It tastes like :
Chardonnay. It tastes like frult. The grape tastes pretty damn good, you
know, given a chance. IU's not a sappy wine. |U's just a real nice, clean,

crisp wing. That's why | made it that way; it's more in the Chablis style.
| leave it on the lees, on the yeast, for about seven months, but | don't
stir the lees, that gives it that California butter flavor. What it does is if

any oxygen gets in the tank that yeast just eats that oxygen up. So, | like
to think it's just as fresh when | put it in the bofile as when | put it in the
can. We do malolactic secondary fermentation to give it a litle creami-
ness. | just drank the last of my '95 Chardonnays and they are still
beautiful. They hold for a good amount of time.

What's the benefit of fermenting Chardonnay in stainless steel
instead ol oak?
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Yeah, thal's eleven years. « WEDDINGS

Yeah. Theyre still good. I've got a friend of mine up in Wisconsin that * RECErTIONS

still has a case or S0 of the 93 Ew],'l year or two he and his wife pull ¢ REMEARSAI DINNERS

out @ bottle and he just laughs 'cause it's still lovely. The fruits come up )

a litthe bit, the acidity has gone down some, but he said it still has straw * CORPORATE & PersonAL DINNERS
;:I::sagllzld_sune acidity left in it. At this point hat wine is going on thirteen o SEMINARS

g 2 ProressioNnal EVENT CODRDINATOR DN SITE

That's remarkable. Unoaked Chardonnay has seen a rise in
popularity in recenl years. . . s

Elegance in Dining
| was amazed and pleasantly surprised at how many peocple were lired
of that over-caked stuff. There are some wonderful Chardonnays that
have oak that have good balance, but most of them are just overdone. 81 2 42 2 2 230
Espacially at our price point, see, They oak the crap out of them and they 11 L; - 1119 Parrett St

all taste like cookie-cutter glob to me. | don't have any use for them. And g s y .
they're certainly not food wines because they overpower anything you fm'rm{l':l'; Located in Downtown Evansville, IN
put them with, You can't taste the flavor in the food. WWW.KIRBYSPRIVAIEDINING.COM
Private Parki
el amed I 5 : P‘ &_'”ﬂ
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Anything new coming oul ol the Hollow?

We just released my first Sauvignon Blanc this year. | called it Askew
and put the label on crooked, which is kinda fun. | only put @ in my top
nine markets around the county. | think Indiana got fourteen cases of it
but they sold right through it. Next year I'm going to make a ot more. |
only made 1,300 cases. I'm going fo make around 3,000 or so next year,
My first Cabernet Sauvignon was released last Septamber and we're
going to release the '04 again this September. Two years ago | released
my proprietary red called Erik's The Red, which is now making 8,000
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cases and selling out of that. It's really a real fun wine. | call it my pizza
and meatloal wine. IU's just a real good boftle of wine. IU's like a Chatenuef,
but my style. | only made 1,200 cases the first vintage. It has eightesn
different varietals in it and the center blend changes every year. The one
we have this year is old vine Syrah and Petite Sirah. | just did the final
blend about three weeks ago on the new one. It will be coming out in a
month or so and it's Cabernet Franc, Zinfandel and Pelite Sirah.

Your wines are very allordable considering the quality.

I've only had two wines |'ve raised my price on since 1997. Everything
else is the same price it was sight of nine years ago. | don't think | have
one neighbor that can look you in the eye and tell you that truthiully.

It makes good wine easily accessible lor people.

That's what I'm trying to do. | make a nice living. | don't live in a fancy
house or drive a fancy car, but | live well and I'm happy to say |'ve been
able to give my whole crew the last three or four years in a row a fifteen
percent bonus. Everybody is happy; nobody quits. We've got a pretty
geod thing going here,

So, what's on the horizon lor Toad Hollow?

Well, | don't know. I'm happy. I'm just about whege | wanl lo be. We have
a new wine club and I'm making some fun stuff just for the wine club, I've
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FRESH. AFFORDABLE. ITALIAN.

Whether it's a business lunch, a meal with
the family or just because you're hungry,
Biaggi's has the answer. You'll come for
affordably priced pastas, steaks, seafood,
chicken, desserts, wines and spirits. You'll
return for the experience. : e

BIAGGI'S...YOUR FAVORITE PLACE _
ANY TIME, EVERY TIME. "y
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812.421.0800 « WWW.BIAGGIS.COM
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got a new reserve Petite Verdot in the barrel. | hate the word Meritage,
but I'm gonna do a litle Meritage because they like to see that kinda stuff.
I'l make maybe a hundred cases a year of a special wine just for the wine
club,

So, whal do you do when you're nol at the winery?
Sleep. When I'm not here I'm on the road eighty plus days a year,
You do travel a lol, bul somebody's got o sell the wine.

Yeah, but I'm cutting back, my hearts starting to act up. Today is the first
day of my sisty-ninth year, It's my binthday loday.

Happy Birthday!

Thanks, John. Frankie is making me back off, which is good. I'm not
traveling in June, July or August. It's been a lot of years since I've had
those three months at home and I'm going to put them to good use, I'm
going to do a little fishing and | haven't had a golf club in my hand in seven
years. I'm going to go play a litle golf and do a couple of things | don't
nomally get a chance to do. | love what | do so much that | told her
everyday is like a vacation for me when | come to work. She said 'NOT
FOR ME.

Do you see much of your brother Robin these days?

Oh, now and again. He's gol two or three new movies running around.
His wife and my wife and a bunch of ladies are all taking off to go to a
spa for 2 week this Sunday. My brother, | think is in Italy or England or
some place. He travels more than | do. He flies to New York like you and
| go to the filling station, he's never home. He's staying busy and we see
each other two or three times a year.

Have you had any cameo appearances since Mrs. Doublfire?

No, but | started pushing him this Christmas, | said "You know, | could
use another little nudge, After twelve years I've kinda worn Mrs,
Doubtfire out. Gimme a little something. | could be a bartender, a druggie,
a mercenary, all the things I'm used to doing. He just started laughing.
50, well see if | can talk him into something else. [l
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