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YES, A BLIND WINEMAKER. You might 
be thinking about the challenges he faces 
to make wine without seeing or maybe 
that he has a better palate than most 
because he is compensating for his lack 
of sight. But CP is a highly accomplished 
and talented individual, with or without 
the ability to see. 

CP was always a curious child, and this 
has continued into adulthood. “I taste all 
sorts of things. Other blind people don’t 
do the same as I do. If they can’t see it, 
they won’t try,” he says. While walking 

through the vineyard to taste if the 
grapes were ready for harvest this year, 
he grabs a bunch of grapes and puts 
the entire bunch in his mouth (grapes, 
seeds, and stems) and chews. TASTING 
THE STEMS, AS WELL AS TASTING THE 
SOIL, ENABLES CP TO UNDERSTAND 
WHERE THE GRAPES ARE IN THEIR 
DEVELOPMENT AND WHERE THEY ARE 
GOING. He is able to learn something 
about the grapes that one cannot see — 
and sighted winemakers also embrace 
this technique of tasting the soil and 
grape stems. 

IF BEING BLIND MADE ME A BETTER WINEMAKER, 
THEN THERE WOULD BE MORE CHEFS AND WINE-
MAKERS WHO ARE BLIND. WHERE ARE THEY 
HIDING? I HAVE A GOOD PALATE BECAUSE I WAS 
BORN WITH IT. I HAVE A GOOD SENSE OF SMELL. 
DON’T ASSUME IT’S BECAUSE I AM BLIND. 

BLIND 

TASTING
IN THE SOUTHERN HEMISPHERE:

W I N E M A K E R C.P.  L I N
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Born in Taiwan, CP lost his sight at 
about two years of age as a result of 
carcinoma of the retina. He had two 
operations and vaguely remembers 
the last thing he saw: the surgeon and 
instruments. BECAUSE HE WAS BORN 
WITH SIGHT, CP HAS SPATIAL AWARE-
NESS AND CAN VISUALIZE SPACE 
AND PERSPECTIVE, WHICH HELP HIM 
NAVIGATE THROUGH THE VINEYARD 
AND WINERY. In 1984, at the age of thir-
teen, his family moved to Christchurch, 
New Zealand for business. CP studied 
electrical engineering at University for 
one year before changing to mathemat-
ics. He also studied French, German, 
Law, and Linguistics, and is fluent in five 
languages. 

WHILE AT UNIVERSITY, he grew tired 
of his studies and began joining social 
clubs, such as martial arts and fencing. 
Although CP remembers first trying 
wine (and disliking it) at a cousin’s wed-
ding when he was eight years old, he 
thought it would be fun to drink wine 
in order to meet people. He joined the 
University Wine Club. 

Upon graduation, he was not sure what 
he wanted to do and was bored with 
mathematics. “JUST BECAUSE YOU CAN 
DO SOMETHING DOESN’T MEAN YOU 
LIKE TO DO IT,” he explained. An avid 

CP tasting grapes, seeds and stems

“I drink absolutely  

everything under the sun,  

as long as it’s good”
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traveler, CP sat and wrote the pros and 
cons of what he liked while on a trip. 
As he liked wine, he decided to study it 
and received his post graduate diploma 
in Wine Science at Lincoln University in 
Christchurch. He then began a business 
exporting wine to Asia from 1996-97  
but when the 1997 economy crisis hit 
Asia, his business was shut down.

After three months of unemployment, 
CP was invited to lunch by a friend at 
a new winery in Waipara, New Zealand 
(forty minutes north of Christchurch, 
the capital of New Zealand’s South 
Island) called Mountford Estate. 
Begrudgingly, CP agreed to the day trip 
but brought his own wine! As he recalls 
the exact menu (asparagus and parme-
san cheese, and poached salmon) like it 
was yesterday, he tells how he was asked 
if he wanted to try the Mountford wine. 
“I said that I didn’t like the 1996 wines, 
in fact, I specifically said that I thought 

they were crap, and the owner Michael 
Eaton overheard me and ignored me 
the rest of the day. We didn’t get off 
to a good start,” CP remembers. After 
lunch during a walk in the vineyard, he 
smelled a Cuban cigar and loudly asked 
who was smoking it, announcing “IT’S 
NUTTY; IT MUST BE A MONTE CRISTO 
#5 FROM CUBA.” Owner Michael was so 
impressed that he finally began to talk 
to CP and explained how he needed a 
winemaker, asking CP if he wanted the 
job. “Michael cemented a belief in me.” 

1998 was CP’s first vintage at Mountford, 
and the wine received 90 points from 
Wine Spectator and the price of the 
wine jumped from $20-$50 in one year. 
“I carried 2x4’s and did things with-
out help. I could do anything and did 
everything. I didn’t have help until I 
finally hired an assistant winemaker 
four years later.” Over the years, Michael 
and his wife Buffy became like family to 
CP and today the current owners, Kees 
Zeestraten and Kathryn Ryan, who pur-
chased the property in 2007, count CP as 
part of their family as well. 

CP has worked thirty harvests over the 
years, even working up to four in one 
year. “I REMEMBER EVERYTHING… 
EACH VINTAGE AND WHAT THE 
SEASON WAS LIKE.” He has been the 
winemaker at Mountford for fifteen har-
vests because he believes that “to become 
a good winemaker, one must stay in one 
place for a while to learn.” CP has also above, top to bottom: Chardonnay grapes on the vine at Mountford Estate;  

Grunt, the vineyard manager’s dog, inspects the crop

although CP remembers 

disliking wine  

when he first tried it  

at eight years old,  

he thought it would be 

fun to drink wine  

in order to meet people  

at university



3141 16th St., at the corner of Albion, San Francisco, CA
between Valencia & Guerrero   |  www.monkskettle.com

• 24 Taps & Over 150 Bottles
• Great Wines 
• Gourmet Pub Fare with Beer Pairings
• Kitchen Open ‘til 1 am

O C T–N O V  2 0 1 228

worked in Europe, the US, and Australia, 
and tastes between five and ten thou-
sand wines per year. He has an eidetic 
memory and an extraordinary ability to 
recall wines from all over the world. “I 
drink absolutely everything under the 
sun, as long as it’s good. TASTING SO 
MUCH WINE MAKES ME BETTER AT 
WHAT I AM DOING. I AM MORE PAS-
SIONATE AND MORE OPINIONATED.” 

Today Mountford Estate is on the right 
track producing Chardonnay, Riesling, 
Pinot Gris, and five different Pinot Noirs, 

including two single vineyard wines 
(named Rise and Gradient). Planted 
in 1991, Mountford Estate is the 3rd 
oldest winery in Waipara. The vineyards 
grow on an area of land known as “The 

Golden Mile” due to the soil make-up 
of clay and marl with limestone, com-
bined with the long, hot autumns and 
sunlight. As a result of this combination 
of soil and weather, Mountford Estate is 
considered one of the top ten producers 
in New Zealand and CP has a goal of 
making it number one. “I could never let 
it go. Drinking, eating, making wine, it is 
part of what I am and what I want.” 

BEING BLIND HAS NEVER STOPPED CP 
FROM BEING A GREAT WINEMAKER 
and he says there are only three things he 
wishes he could do as a sighted person: 
“I wish I could look at all the beauti-
ful girls, sleep under the stars, and have 
the freedom to travel alone. But, on the 
other hand, one good thing about being 
blind is that I can drink as much as I 
want. I never have to drive and can walk 
into walls without apologizing.”

“I taste all sorts of 

things. Other blind people 

don’t... If they can’t see it, 

they won’t try”




