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DEAR WINEGROWERS AND WINE INDUSTRY STAKEHOLDERS,

On January 15th, at our annual Dollars & $ense
meeting, the Sonoma County Winegrowers Board
of Directors made a bold commitment to sustainability.
This commitment, in partnership with Sonoma County
Vintners, set an ambitious goal to have Sonoma County
become the first wine region in the U.S. that is 100%
Sustainable in the next five years. We believe that this goal
is the natural progression in what has been our multiTHEN. NOW. FOREVER.
generational focus on preserving the land and agriculture
locally. This is about protecting and improving the way we farm; it is not about fundamentally
changing what we have done here for over two centuries. Sustainability is an opportunity for
us, as growers, to assess our vineyard operations on over 100 different factors, document the
progress and share the results.
This is voluntary. We are not requiring anyone to participate or comply with this initiative.
This is something that many growers and wineries are already doing in some way. We believe
that there is such a strong sustainable philosophy throughout Sonoma County that everyone
in the industry will see how it can be an effective operational practice for their businesses. As
we started discussing the idea of this initiative over the past year, we met with many growers,
wineries and winemakers, and other industry and community leaders. Through these discussions, it became obvious to us that this was the right thing to launch.
This sustainability pledge demonstrates our commitment to preserving agriculture in Sonoma
County. It provides a proactive response and approach to the increasing regulatory restrictions
placed on grape growers. It allows us to lead as a wine region in responding to the increasing
marketplace demand by trade and consumers for sustainably grown and produced wines. In
fact, National Restaurant Association’s 2014 Culinary Forecast report cited sustainability as
the top trend in the food and beverage category for the next 10 years, as well “environmentally
sustainable” as one of the top 5 consumer trends for the upcoming year. Our sustainability
initiative ensures that our trade partners and consumers continue to recognize our efforts and
leadership in sustainability.
Sonoma County has a heritage of family farmers preserving their land for future generations.
This is part of the very fabric that defines the Sonoma County wine region. It is delivered in
every bottle of high quality wine that proudly carries the Sonoma County designation.
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We invite you all to join us in this commitment to Sustainability. This is our opportunity as
growers to be leaders in both the global wine marketplace and here at home.
Your SCW Board of Directors
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SPOTLIGHT: SUSTAINABILITY
Letter from the President

Vine Times:

by Karissa Kruse

News from the Sonoma
County Winegrowers
Editor: Sean Carroll

“We are such spendthrifts with our lives,
the trick of living is to slip on and off the
planet with the least fuss you can muster.
I’m not running for sainthood. I just
happen to think that in life we need to be
a little like the farmer, who puts back into
the soil what he takes out.”
— Paul Newman
I echo the sentiments of Paul Newman, farmers have been giving back to the
soil for years. It is this exact sentiment that made me both confident and excited when the SCW Board of Directors made the commitment for Sonoma
County to be the first 100% sustainable wine region in the U.S.
This commitment is recognition of the 200+ years of grape growing in
Sonoma County and the legacy of the many multi-generational grape
growing families that are the fabric of this region. Sustainability is not
about changing the way you farm, it is about preserving it.
This bold goal and commitment resulted in an unprecedented response. Since
we made the announcement and put the stake in the ground for Sonoma
County, the response has surpassed expectations. For most growers, there has
been a sense of pride. For the community there has been an outpouring of
support and “way to go.” And for us at the SCW, there has been many new
partners who have stepped up to help us navigate the way. In the past three
months, here are some of the many activities that have been underway:
• Sustainability goal and commitment garners national media attention for
Sonoma County growers and wine industry, including editorial in Wine
Spectator, CNN, Bloomberg News, NPR and may more outlets (see page
14 for more details on media coverage) and the media continues to follow
the story with interest.
• SCW Board of Directors supported the hiring of a Sustainability
Manager to help growers complete their vineyard assessments and navigate
the certification process – we are excited to welcome Robert LaVine to the
SCW staff. He joins us with over 30 years of sustainability and grower relations experience (see more on Robert and his role on page 13).
• SCW created a Sustainability Initiative Working Group with representatives from wineries, small and large growers, vineyard management companies, and other industry stakeholders to provide guidance on the initiative
approaches for assessment and best practices
• Firefly Creative Company selected the SCW Sustainability Initiative as its
pro bono client for 2014 and is working with us to create local community
communications on the initiative.
• We have developed a new Sustainability brand mark as seen on the cover.

Commissioners:
Brad Petersen (Chairman)
Kevin Barr (Vice Chairman)
Richard Mounts (Treasurer)
Duff Bevill (Founding Chair)
John Balletto (Past Chairman)
Steve Sangiacomo (Past Chairman)
Joe Dutton
Mark Houser
Pete Opatz
Glenn Proctor
Rhonda Smith
Alternates:
Joe Battaglini
Domenic Carinalli
Anna Darden
Charles Karren
Doug McIlroy
Vicki Michalczyk
Vickie Mulas
Mark Pasternak
Dan Rotlisberger
Brent Young
President:
Karissa Kruse
707-522-5863
Marketing & Communications Manager:
Sean Carroll
707-522-5865
Sustainability Manager:
Robert LaVine
707-522-5851
Operations & Consumer Education Manager:
Ginger Baker
707-522-5864
Grower Programs Manager:
Karen Thomas
707-522-5862
Marketing Coordinator:
Nancy Birnbaum
707-522-5867
www. SonomaWineGrape.org
707-522-5860

continued on page 3
2

Vine Times | SPRING/SUMMER 2014

SPOTLIGHT: SUSTAINABILITY
continued from page 2
• In conjunction with Wine Institute’s 3rd annual
“California Wines: Down to Earth Month” celebration in April, I was asked to present the Sonoma County
Sustainability Commitment and marketplace overview
at an informational hearing on sustainable winegrowing.
This presentation was given before the State Assembly and
Senate Wine Committees on March 18th in Sacramento.
• We kicked off the assessment with a “Love your Land”
CSWA workshop at Shone Farm with over 100 attendees.
We held 5 CSWA workshops in AVAs across the county
in March. More workshops are being scheduled.
• We launched an AVA Ambassador program in conjunction with Sonoma County Vintners. As part of this
program over 50 grower and vintner ambassadors have
been media trained and better understand the sustainability initiative to be ambassadors in their own AVA and for
media opportunities.
• Sonoma State University has applied for a grant to support grower sustainability by developing case studies on
the initiative to help growers, wineries and other stakeholders better understand sustainability.
• I have been asked to speak on and present the sustainability commitment to better educate the local business community and broader public at multiple venues including:
• Filmed a Comcast Newsmakers interview that is
available on Comcast On Demand throughout
Northern California
• Santa Rosa Chamber of Commerce Advocacy
Council
• Santa Rosa Chamber of Commerce Wake Up Santa
Rosa breakfast
• Sonoma County BEST Food Industry Group
• Sonoma State University’s (SSU) Sustainable
Enterprise Conference panel speaker with Katie
Jackson of Jackson Family Wines and Ray Johnson
of SSU
• Upcoming presentation to Sonoma County
Alliance in June
• Wharton School of Business reached out to invite me to
join its Initiative for Global Environmental Leadership
Alumni Advisory group, providing a peer group of
companies from around the globe pursuing sustainability
goals. I will present the Sonoma County commitment at
the next meeting in September and have the opportunity
to blog about our initiative reaching millions of people
around the world.
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• Re-launched the SCW website: www.sonomawinegrape.
org to be a better resource for growers and the local community on grape growing. Consumer website remains
www.wearesonomacounty.com in partnership with the
Trio partners – Sonoma County Vintners and Sonoma
County Tourism.
• Also, for the first time consumer ads are in development
to educate and build awareness for the sustainability
commitment and will promote vineyards and Sonoma
County winegrowers directly to consumers in publications such as Wine Spectator, Food & Wine magazine,
Sunset and others.
• SCW is applying for a grant to help support the certification process for growers and is working with wineries on
how they can support growers in becoming assessed and
certified.
• SCW is creating new “Sonoma County Sustainable”
vineyard signs that will be given to growers as they complete a sustainability assessment. This will help us showcase growers and their stories as we build the sustainability
movement in Sonoma County.
As you can read, there is a lot of passion and support for the
bold goal and commitment that you, as part of the Sonoma
County grower community, are making for sustainability.
There is a lot of work ahead, but we have resources in place to
help! As Robert gets settled, he will be reaching out to all of
you to understand where you are at in the process, so that we
can establish a good baseline for both growers and wineries,
and more importantly to find out how he can be a resource
to support you.
I hope that as growers you feel proud of the legacy that
you are creating for your vineyard and for grape growers in
Sonoma County both locally and around the world.
As our new logo says,
“Sonoma County
Sustainable – Then. Now.
Forever.” This sums up our
effort and recognizes the
history of sustainable
farming in Sonoma County
THEN. NOW. FOREVER.
- THEN, our commitment
NOW to be 100% sustainable, to ensure that our
vineyards and agriculture are preserved FOREVER.
Let’s continue the momentum!
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SPOTLIGHT: SUSTAINABILITY
Frequently Asked Questions and Answers

Since making our announcement, we have met with a
lot of growers to discuss this initiative and help
everyone understand what it means to become
sustainable. Here are some of the more frequently
asked questions.
Visit our new website at www.sonomawinegrape.org/
sustainability/faq for more FAQs and information.

Q: How do you define sustainability?

A.

While there are many definitions of sustainability, we tend to define it as meeting the
needs of today without compromising the ability
of future generations to meet their own needs. We
look at it from the triple-bottom line approach that
measures your commitment to being economically
viable as a business, socially responsible in how
you treat your employees, your neighbors, and your
community, and environmentally conscientious
with your farming and winery practices. Sonoma
County’s sustainability commitment provides
a holistic approach that rewards continuous
improvement.
A simple view is that we want to take care of the
land, people and the business for future generations.
This is a simple definition for a very complex set of
over 200 assessments and measurements that look
at every element of a grower’s or winery’s operation
in order to ensure that environmental impact is
minimized, resources are preserved, employees are
trained and safe, neighbors and the community are
informed and that the businesses stay financially
viable.
Sustainability is complicated, but the results are
simple - the land stays preserved in agriculture,
people are trained, safe and treated with respect and
the business endures.
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Q: What is significant about Sonoma
County becoming the nation’s first 100%
sustainable wine region?

A.

Sonoma County has a heritage of farm
families preserving their land for future
generations. It is part of the very fabric that defines
the Sonoma County wine region and is delivered
in every bottle of high quality wine that proudly
carries the Sonoma County designation. Sonoma
County’s wine industry has long been at the forefront of creating and utilizing sustainable practices
in the vineyard, in the winery and in running their
businesses. This expertise has now evolved into
Sonoma County winegrowers and winemakers
partnering together to establish the nation’s first
100% sustainable county which will benefit the environment while meeting the needs of consumers as
well as increasing efficiencies, eliminating waste and
saving money. In the near future, consumers around
the world will be able to purchase any Sonoma
County wine with confidence knowing that it is an
environmentally sustainable wine.

Q: What does this sustainability
commitment mean for grape growers?

A.

For winegrowers in Sonoma County, this
commitment to sustainability is the natural
progression in what has been a multi-generational
focus on preserving the land and agriculture locally.
Growers are now evolving their commitment to
sustainability by more holistically assessing their
vineyard operations on over 100 different factors,
documenting progress and sharing results. Over
the next five years, the goal is for every vineyard in
Sonoma County to be sustainable through a third
party certified sustainability program. Currently
there are more than 60,000 acres of vineyards in
the County. Certification will be earned by each
grower developing and implementing a sustainable
program that meets specifically recognized criteria
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SPOTLIGHT: SUSTAINABILITY
Frequently Asked Questions
and Answers (cont.)

based on third party programs that have been
vetted by environmental policy advocates, wine industry leaders, and others, including the California
Sustainable Winegrowing Alliance, Lodi Rules, and
Fish Friendly Farming.

Q: What does this sustainability
commitment mean for wineries?

A.

More and more retailers are asking for
sustainable wines to meet the needs of their
customers. This new effort will help all winemakers in Sonoma County. Like winegrowers, Sonoma
County winemakers will adopt sustainable practices
in their wineries as well as measure and demonstrate
improvements. This will mark the first time that
growers and winemakers in one county have partnered together on such a major initiative.

Q: What does it mean for the Local
Community & Economy?

A.

There are a lot of positive impacts for our
local economy and community. Sonoma
County has been rooted in agriculture for generations, so there is pride and enthusiasm in our
community about our strong commitment to the
future of agriculture, especially grape growing and
winemaking. Sonoma County is a special place and
we know that our sustainability efforts are already
generating more awareness for the region and will
attract more tourists who will visit us to learn about
our winegrowing and winemaking practices, as well
as stay in our hotels, dine out at our terrific restaurants, and visit other popular destinations around
the county. As a wine industry, in 2012 we contributed $13.4 billion to our local economy and
accounted for one in three jobs. There is no
question that our sustainability initiative will have
a positive impact on our local economy.

continued on page 6
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SPOTLIGHT: SUSTAINABILITY
Frequently Asked Questions and Answers (cont.)
continued from page 5

Q: If a vineyard is not yet certified sustainable or under assessment, what are the steps
towards achieving sustainability. How long
does it take?

A.

We will utilize a three-phased program to
be completed within the next five years.
Starting in February 2014, the first phase of this
effort will focus on helping winegrowers assess
their sustainable vineyard practices through trainings and educational sessions focused on land use,
water quality assessments and carbon emissions.
The goal is to assess 10,000 to 15,000 new vineyard
acres per year for the next four years until every acre
of planted vines are under assessment for sustainability. As vineyard acres are assessed, the Sonoma
County Winegrowers will work with vineyards to
achieve certification. Once the winegrower program
has kicked off, focus will be expanded to work with
wineries and winemakers to roll out sustainability
assessments and certification with a goal of 100%
sustainability for the wine industry in Sonoma
County by 2019. The key to sustainability is continuous improvement. Once all of the county’s vineyards and wineries are recognized as sustainable,
improvement plans will lead to new production
models, techniques and approaches.

Q: Why make this commitment now?

A.

Our county’s wine growers and winemakers
have long been at the forefront of creating
and utilizing sustainable practices in the vineyard,
in the winery and in running their businesses, so
this is the next natural step in their continued evolution. We feel the time is right to put a stake in the
ground and make this commitment for ourselves,
our neighbors, our community, and our expanding
consumer base around the world.
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It represents our history. It is the right thing to do
for our future. Consumers want it. We are doing
many sustainable practices already. We are blessed
with an unprecedented partnership between growers and wineries in Sonoma County that makes this
initiative possible. We are committed to doing this
as a wine region.

Q: How do you plan to require
vineyard owners to participate or
comply with this initiative?

A.

This is voluntary. We are not requiring anyone to participate or comply with this initiative. This is voluntary and something that many
growers and wineries are already doing in some
way. We believe that there is such a strong sustainable philosophy throughout Sonoma County that
everyone in the industry will see how it can be an effective operational policy for their businesses. As we
started discussing the idea of this initiative over the
past 6-12 months, we met with many growers and
stakeholders, both small and large wine growers,
Commission Board members, wineries and winemakers, and other industry and community leaders.
It became obvious to us that this was the right thing
to launch. Most Sonoma County winegrowers and
wineries have been practicing sustainability in one
form or another over the years, so this initiative formalizes our commitment and deepens our passion
for sustainability.
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SPOTLIGHT: SUSTAINABILITY
Frequently Asked Questions and Answers (cont.)

Q: What sustainability programs
do you plan to accept as part of
the Sonoma County Sustainable
program?

A.

There are two main elements of Sonoma
County’s sustainability program and commitment. The first is the triple-bottom line approach focused on the environment, people and
economic viability. The second element is that there
is a third party certifier validating the sustainability
assessment and process. A vineyard or winery will
be considered Sonoma County Sustainable if it
meets these two criteria. With this lens in mind,
California Sustainable Winegrowing Alliance’s
Code of Sustainability’s (CSWA’s) certification is a
natural fit based on its holistic approach to sustainability and its third party audit and certification
process. Other programs such as Fish Friendly
Farming, Lodi Rules, and Sustainable in Practice
(SIP) will also be accepted as part of this effort
since they have a third party verification processes.
However, these programs are focused primarily on
the environment, so we are working to develop the
people and economic viability assessments to complement these programs and support this initiative.

Q: Will sustainability certification help
vineyards stay compliant with local, state,
and national regulatory rules?

A.

Our motivation is rooted in doing what’s
right for the financial viability of our
vineyard businesses, for the benefit of our employees and community, as well as the health of our
land and environment. That being said, the practices championed under the Code of Sustainable
Winegrowing do comply with regulatory requirements. For example, growers are already required
to monitor and report their pesticide usage, which
is also covered under the Code, so by default their
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sustainability assessment and certification can be
used as a proof point on how their conserving water.
As we move forward, we hope that these sustainability efforts and transparency will help our
neighbors, the local community and regulators
understand, feel informed and recognize our grape
growing and winemaking practices, knowing that
we are trying to do the right thing for the environment, people and our businesses.

Q: We have heard that some vineyard
management companies are able to
become certified sustainable? How does
that work? Do all the vineyards under
their management automatically get
certified sustainable?

A.

Yes, that is correct. With so many smaller
growers in Sonoma County (80% of vineyards in our county are 100 acres or less, while 40%
are 20 acres or less) it’s important that vineyard
management companies become certified sustainable through the CCSW-Certified program since
they typically help farm and make decisions in
lockstep with the vineyard owners. For example,
Sonoma County-based Redwood Empire Vineyard
Management was one of the first vineyard management companies in California to get certified sustainable under CSWA. Since they sustainably farm
for all their vineyard clients, they were able to go
through the assessment and certification based on
those practices. So, when it’s time for the third party
certifier to evaluate their practices to ensure they’re
doing what they say they are, the certifier will randomly select several vineyards they manage, just like
they would do for vineyard owners or wineries that
own multiple vineyard properties or blocks within
a vineyard. The concept is all the same; they will
select a part of the overall business to analyze and
audit each year.
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BOARD CHAIRMAN PERSPECTIVE
The Time is Now for Sustainability
A Letter From SCW Chairman Brad Petersen

The announcement has been
made! We’ve put a stake in
the ground and made a bold
goal that Sonoma County
will be the first wine growing region in the nation to
be 100% sustainable. Now
comes the challenging part,
living up to our goal and
responsibility.
The question I hear most
often from my peers
is “What is sustainable”. There are plenty of definitions out there but
the one I like to use is from the Code of Sustainable
Winegrowing. Sustainability is farming in a manner
that is Environmentally Sound, Socially Equitable and
Economically Feasible. Simply put you farm in a way
that doesn’t damage the land or the habitat around it;
you treat your neighbors, employees, and suppliers in
such a way that they’ll continue to do business with you
again; and you have to be profitable.
As a fourth-generation grape grower in Sonoma County
it’s very important to me that we are able to keep farming for many generations to come. I want my son and
his kids and beyond to be able to enjoy working in the
vineyards, producing a crop and enjoying the fruits of
their labors.
The majority of us are already farming sustainably.
We are tied to the land here in Sonoma County. We
can’t take it somewhere else when times get tough. You
either farm sustainably or you find some other way of
life. This program is a way for us to quantify the great
things we do in our vineyards and our community
and get recognized for what we’re already doing. One
of the biggest obstacles we face is opposition from those
outside the farming community. Having accurate
information about how we farm that is verified by a
neutral third party will make a big difference in
improving public perception of our industry.

With all the local programs we provide to growers and
the community, we sometimes overlook the fact that
the Sonoma County Winegrape Commission’s main
function is a marketing organization. We have been
promoting Sonoma County in cities across the United
States trying to raise awareness of the great grapes we
grow and wine we produce here. Let’s face reality, we
can’t increase demand for Sonoma County grapes
without selling more Sonoma County wine. The way to
sell more wine is by increasing consumer awareness for
Sonoma County and the wide variety of quality wine
that we produce here.
Since our announcement in January, our winegrowers
have received more media attention than ever before,
thus helping us reach more consumers than we ever
could otherwise. We intend to keep this momentum
going with updates on our progress toward our goal.
This is an area where you as growers can actively participate in the promotion of your vineyards. You can
have a hand in promoting Sonoma County and getting
recognized across the country as stewards of the land.
As you heard at Dollars and $ense (if you were there)
you may also be able get a few more dollars per ton or to
get a better contract.
I’ve been involved with the Code of Sustainable
Winegrowing for over 10 years. I did my first assessment back in 2003 and have done it several times since
then. Over the years I have changed the way that I
farm based on what I learned by doing the assessment.
Analyzing the way I farm has helped me become more
efficient and smart in my vineyard practices. It has allowed me to make fewer passes in the vineyard; use different herbicides that were easier on the soil and water;
and change the way that we treat roads in and around
the vineyard. I made these changes not because the code
said I had to, but because it made sense to do it that way.
My own goal is to be certified sustainable on all of the
properties I farm by the end of this year.
The staff of the Sonoma County Winegrowers has been
working hard to make this process as easy for growers as
possible. We know it won’t be a simple or quick task to
continued on page 9
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VINEYARD MANAGEMENT PERSPECTIVE
continued from page 8
get everyone on board, but we are committed to getting
it done. In the coming months we will be getting out
more information on how to get started, how the SCW
staff can help and what the benefits of going through
the program might be for your operation. I urge you to
take a look at what’s involved and get started.

Vineyard Managers Are
Crucial to Our Success
By Kevin Barr, Redwood Empire
Vineyard Management

Sustainability is what matters to winegrowers and leaders in Sonoma County. We understand it is the right
thing to do for environmental stewardship. It can act as
protection against additional regulations. We recognize
the marketplace and consumers are asking for it, and it
will only continue to build trust as well as fortify the
wine industry reputation within Sonoma County.
Sustainability is important from a vineyard management standpoint as we are the people actively farming
the land on a daily basis. At Redwood Empire Vineyard
Management we are committed to offering high-quality
service for vineyards and ranches of all shapes and sizes.
We are dedicated to sustainably grow high quality wine
grapes and accept our responsibility to be the caretakers
of your land. It is up to us as vineyard managers to farm
and operate in a manner where we leave the farm and
land in better condition ecologically for future generations while maintaining profitability and social equality.
Our goal is to operate environmentally sound, economically viable, and socially responsible. We strive to reduce
the impact of our farming operation on the environment each year. To make sure that the farm maintains
economic viability over the long term. To be involved
socially while maintaining a high level of integrity and
ethics. As a vineyard management company, it’s our mission to help our clients achieve sustainability and grow
the best wine grapes possible each vintage.
HOW WE WORK WITH OUR CLIENTS TO ACHIEVE
SUSTAINABILITY

The certification process is a three year process with an
assessment of the ranch, a possible on-site visit, and the
design and implementation of action plans to improve
the scores of each ranch. The goal of the program is to
see improvements on each site with regard to becoming more sustainable and keeping records to track the
progress. We first inform our client of the California
Sustainable Winegrowing Alliance (CSWA) certification program and costs associated with becoming
sustainable. We then organize a group of clients that
continued on page 10
Vine Times | SPRING/SUMMER 2014
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SPOTLIGHT: SUSTAINABILITY
Vineyard Managers Are Crucial to Our Success (continued)
By Kevin Barr, Redwood Empire Vineyard Management

continued from page 9
have decided to participate and fill out each application
independently, however, we submit the applications
together as a group. This helps reduce the cost of the
audit. The program has 3 sets of questions which we
have separated for our clients; there are questions for
the operator, questions for the property owner, and
questions that would need to be answered by the operator and property owner together. For clients who are
actively involved in the farming, we will answer all the
questions that are specific to the operator of the vineyard. For absentee clients, we will answer all the questions except those specific to the property owner. Once
these assessments are complete we then create action
items and act on those items for re-certification that
takes place the subsequent year.
Since the CSWA program was initially designed to
certify individual growers rather than vineyard management companies, Redwood Empire Vineyard
Management had to pave the way for vineyard management organizations to be become certified sustainable.
We became the first certified vineyard management
company in the CSWA program. We had to work
closely with CSWA to separate out the questions
pertaining to the property owner, or specific property,
from those that are specific to us, the operator. It was an
arduous process and I have to give credit to one of our
clients, Hal Hinkle of Sei Querce Vineyards, for helping
us in that process. Now that we have successfully gone
through the process with CSWA as a vineyard management company and created the framework for vineyard
management organizations, it should be easier for other
management companies to certify their operation and
their clients. While the certification does not automatically certify the clients we farm, it allows them to be rest
assured that the company farming their vineyard is certified sustainable and will be good stewards of the land.

absentee owners and are the ones who will help guide
them through the process of becoming sustainable.
The vineyard managers have the responsibility to farm
environmentally sound, maintain economic viability,
and be socially involved on their clients behalf. It’s time
for all of us to do our part and help ensure we reach our
goals as a winegrowing community.
If you are not familiar with the program, the website
is www.sustainablewinegrowing.org. This website
contains a great deal of information about who and
what they are.

Kevin Barr and Tyler Klick discuss sustainable farming
practices with winegrower Hal Hinkle of Sei Querce Vineyards.

For Sonoma County to reach its 5 year goal of
becoming the first sustainable wine region in the
United States by 2019, it will be critical for the
vineyard managers to become sustainable as an
operator. The vineyard managers are the link to

10
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SPOTLIGHT: SUSTAINABILITY
to cellar lighting, water use efficiency, employee safety,
erosion control, and farming practices. Now that a lot of
the low-hanging fruit has been gone after, we are starting to fine-tune our business by tracking and mitigating
our greenhouse gas emissions. As the adage goes: “If you
can’t track it, you can’t manage it.” The amount of data
that we collect throughout the course of doing business can be a bit staggering at first, but a huge asset in
the long run. We are able to recognize areas that need
improvement, and also track our progress in areas that
we have targeted for improvement.
Sustainability is not the destination – sustainability
is the journey. Because technology is constantly
changing and improving, so are our efforts to stay
ahead of the curve.

Rodney Strong Wine Estates Long
Lasting Sustainability Commitment
By Douglas McIlroy and Ryan Decker,
Winegrowers for Rodney Strong Wine Estates

Sustainability is more than a set of rules to follow or
a checklist to run down. It is a state of awareness that
comes from the study of one’s daily interaction with
their surroundings. An effective business plan encourages introspection that facilitates the three E’s of sustainability – Economically Feasible, Socially Equitable,
and Environmentally Sound. Once a business begins to
make decisions through this lens, sustainability becomes
a part of the culture.
Rodney Strong Vineyards officially joined the
Sustainability movement in 2002 with the advent of
the Sustainable Winegrowing Practices handbook by
the Wine Institute and the California Association of
Winegrape Growers. The handbook is a comprehensive
guide of best management practices for wineries and
vineyards. It started with a self-assessment of our business as guided by the handbook, which led to the identification of areas of improvement, which turned into
the largest solar panel array the wine business had ever
seen. We have also made numerous other improvements
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SUSTAINABILITY: WHERE TO START?
Ready to become sustainable? Here are 5 ways you can
start the process of becoming sustainable immediately:

þ

Contact our Sustainability Manager
Robert LaVine at 707-522-5851 or
Robert@sonomawinegrape.org for
more details.

þ

Visit http://www.sustainablewinegrowing.
org/selfassessment.php to get a User ID and
password from the California Sustainable
Winegrowing Alliance (CSWA) so you can
start entering information into their online
Online Self-Assessment system.

þ

Check the calendar on our new website for
upcoming CSWA & other sustainability
workshops and meetings.

þ

Attend the Sustainable Winegrowing Field Day
on August 8, 2014

þ

If you work with a vineyard management
company, ask how they plan to support the
initiative and help you through the process
of becoming sustainable.
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SPOTLIGHT: SUSTAINABILITY
A Small Winegrower Perspective
By Mike Rowan

Our commitment to sustainability has grown from the
effort we have invested in our
vineyard and farm since we
bought the land in 1978. We
have completely replanted
all the previous vineyard
blocks, twice for most of the
vineyard due to phylloxera. We have raised a family
here and hope to be able to keep the land for generations to come. In the course of 36 years, we have had to
continuously re-evaluate our practices as we gather new
information about erosion control, irrigation practices,
fertilization – in short, just about every aspect of our
farming practices.
Mary Pat and I were first introduced to the CSWA
workbook and evaluations at a workshop put on by the
Sonoma County Winegrape Commission close to ten
years ago. We spent half a day trying to self-assess our
practices and were pleasantly surprised that we were at
least solidly in the middle of the scoring range.
It was really a revelation to learn that the standards were
developed by grape growers like ourselves, but whose
vision of the future surpassed our own. Subsequent editions of the workbook have incorporated a wider range
of practices and even greater detailed information about
improving cultivation and conservation methods.

to match the needs of the vines. We take plant tissue
samples annually so that we can more closely determine the timing and amounts of fertilizer used. We’ve
reduced our cost of fertilizer and can apply nitrogen in
the root zone in smaller amounts as the vines require
it. Our involvement in the evaluation process provided
much of the incentive to make this change possible.
As of 2012, we have been certified as sustainable
winegrowers. Certification itself has resulted in very
little difference in how we farm, but it does hold us
accountable for continuing to improve our sustainable
practices. While it does mean more work and expense
on our part, we feel that we are doing our part to foster
the reputation of Sonoma County in the national and
world marketplace. Retail leaders assure us that there is
an increasing call for greater transparency on the part of
farmers of all crops to provide assurance of their care for
the land and all its resources.
While our family’s effort itself only provides a small
impact, the combined efforts of our entire winegrowing
community can make a resounding statement.
We believe that we have a unique opportunity to position Sonoma County at the forefront of this effort, and
that by doing so we can assure ourselves of a more secure
position in the wine marketplace. More importantly,
we’ll leave our land healthier and our vineyard business
viable for generations to come.

One of the areas emphasized in the CSWA standards
was the desirability of using fertigation to more efficiently and sustainably apply fertilizer to the vines, particularly in the case of nitrogen. For many of the years
we farmed here we could not count on a consistent
water supply to use with our drip system. Consequently,
we used dry fertilizer applied in February, and counted
on spring rains to move it into the root zone. It was a
very unpredictable and inefficient process of application. In 2009, with the assistance of the NRCS, we were
able to construct a pond for storing irrigation water
to use with our drip system. Now that we can count
on having sufficient water to fertigate, we are able to
use much less fertilizer, and can time the applications
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SPOTLIGHT: SUSTAINABILITY
Sonoma County Winegrowers New Sustainability Manager:
Robert LaVine

I am delighted to have been
invited to join your team as
Manager of Sustainability.
You have challenged yourselves to certify 100% of the
vineyards in Sonoma County
as sustainable. You can take
immediate pride in the boldness of your intentions…and know that such boldness
is not for the timid or the uncertain. You have challenged yourselves to achieve something noble and big.
We won’t know the outcome for some time. But to me
this much is clear…you have taken your own advice. You
remember the advice I am talking about...the advice you
gave your kids. You told them to, “seek what you dream”
and, “dare to dream big”.
You told them (because you knew from experience) that
when we challenge ourselves to dream big good comes
of it, not only in the result but also in the journey.
Your journey to unify in effort and purpose toward
100% sustainability will enhance all you do as
winegrowers. Along the way you will gain a deeper
understanding of your land, and the natural and
agronomic systems that exist on it. You will train
yourself to look farther into the future to gage and
inform your farming decisions. You will find ways to
focus your farmer problem solving skills on resource
protection and enhancement. You will have the
opportunity to listen to the community of people that
surrounds your land and learn about their values and
concerns. And you will communicate back to them,
educating them on the farmer values you hold deeply,
and on the complexities of crop production and land
stewardship you face.

headstrong teenagers, he often found the opportunity
to share with us his view of current events. And one
point he made over and over again, and that I have
never forgotten, was that the best environmentalists in
the world were farmers, not out of choice but out of
necessity.
A summer job at Guild Winery in Lodi turned me
on to the wine industry and allowed me learn about
the interface between grower and winery. I started
actually to envision a potential career. At UC Davis I
worked in as many viticulture classes as I could before
graduating with a degree in Biology in 1979. My first
job offer came from a farming company in Firebaugh…
to which my wife-to-be said…“no way!” Luckily my
second offer came from Sebastiani Winery in Sonoma
(thanks Dave). This suited us both just fine. After a
few years we moved to Santa Barbara County to manage a vineyard near the town of Los Alamos. The next
move was to Robert Mondavi Winery, where I crossed
the line into Grower Relations. I spent 20 years there,
allowing Lori and I to raise our two kids in the town of
San Luis Obispo. My most recent position was working for Fetzer Winery as Director of Sourcing. This job
brought us back to the paradise that is Sonoma County
and the home we love in Healdsburg.
To Brad, John, Karissa, and the SCW team…thanks for
this wonderful opportunity. The kindness, support, and
respect you have shown me through this process has
been a comfort and a joy, and deeply appreciated. I look
forward to living up to the high standards of service
and contribution you have set. Please feel free to contact me directly at 707-522-5851 or email at Robert@
sonomawinegrape.org. Now…let’s get certifying.

Mine has been a journey too. I grew up in Modesto,
California, the son of a UC farm advisor and weekend
grape grower (we grew Tempranillo before Tempranillo
was cool…we called it Valdepenas). My dad was an
unapologetic cheerleader for the local grape growers
and the wines produced at the really big winery down
the street. Because it was the 70’s and he lived with 5
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SUSTAINABILITY IN THE NEWS
Sonoma County Winegrowers Are Headline News

Since making our announcement in January, Sonoma County Winegrowers have been
headline news in print, on television and radio, and online. In fact, there have been
more than 30 stories published throughout the world reaching 17+ million.
Sonoma goes (even more) green
January 27, 2014
eatocracy.cnn.com/2014/01/27/sonoma-goes-even-more-green/

Can Sonoma Wine Go 100 Percent Sustainable? County
growers and vintners set ambitious five year goal, but it will
take much work
May 31, 2014
Sustainability Push Conjures Optimism
May 5, 2014
www.winesandvines.com/template.cfm?section=news&content=132224

Sonoma County Winegrowers seek 100 percent
sustainability
January 16, 2014
www.pressdemocrat.com/article/20140115/business/140119757

Sonoma County Pledges ‘100% Sustainable Wine Region’
January 17, 2014
www.environmentalleader.com/2014/01/17/sonoma-county-pledges-100-sustainablewine-region/

Sonoma County Vineyards to Be 100% Sustainable by 2019
January 17, 2014
www.businessweek.com/news/2014-01-17/sonoma-county-vineyards-to-be-100-percentsustainable-by-2019-dbr-says

Sonoma County Sets Goals Of 100 Percent Sustainability
For Wineries
January 17, 2014
sanfrancisco.cbslocal.com/2014/01/17/sonoma-county-sets-goals-of-100-percent-sustainability-for-wineries/

Sonoma County Commits to 100% Sustainability by 2019
January 15, 2014
Sonoma strives to become first 100 percent sustainable
wine region
January 23, 2014
http://www.greenbiz.com/blog/2014/01/23/sonoma-county-first-100-percent-sustainable-wine-region
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SUSTAINABILITY IN THE NEWS
What Wineries Are Saying About Sustainability
We are very proud to embark on this important initiative alongside our winemaking partners.
Here are testimonials from several winery leaders in our community.

MACROSTIE WINERY

“MacRostie Winery in Sonoma is now in its third year of being certified. We have thus far
shown achievement in the following areas of sustainable practices:
• Researching our local environment, i.e. local watershed and locally sensitive species, and
shared this information with our staff and customers at a recent open house
• Collecting data on our water, energy and waste disposal so we can implement ways of
reducing consumption
• Upgrading inefficient older equipment, most importantly planning the purchase of a
winery chiller with variable frequency drive motors to reduce use of electricity at peak
times
With the purchase of our own vineyard on Westside Road, Healdsburg we are now in the process of obtaining sustainable certification for that property as well. Goal is to have the audit report submitted to CSWA by May 15 for anticipated approval
by June 1. Winemaker Heidi Bridenhagen and Enologist Erika Franke are inputting data online.
I am doing the same for Wildcat Mountain Vineyard, a key source of fruit for the winery, of which I am General Partner and
Manager, inputting data to the CSWA website in time for May 15 submission and June 1 approval.
We are early adopters of the program and every intent to continuing to do our part.
And kudos to you for setting the goal of 100% participation on the part of the Sonoma grape grower community!”
~ Steven MacRostie, owner MacRostie Winery
FRANCIS FORD COPPOLA WINERY

The Francis Ford Coppola Winery has been sourcing grapes from Sonoma County since
2005. In that time frame, the sustainable farming practices of our winegrower partners, our
estate vineyards and facility wineries has been at the forefront of our growth. We use our
own estate vineyards as a living classroom for our viticulturists to embrace the sustainable
farming practices we ask of our contracted winegrowers. At this point we have achieved
Certified Sustainable of both our estate vineyard and winery, Fish Friendly Farming and
Bee Friendly Farming. Many of our winegrowers in Sonoma County are in the process of
being certified sustainable and we encourage their efforts. Sustainable farming practices
take into account the environmental, human and financial aspects of our business decisions and makes us better winegrowers. We fully support Sonoma County Wine Grape Commission and their long term
vision in doing what’s right for our land and communities.
JACKSON FAMILY WINES

“All of Jackson Family Wines’ vineyards are third party certified sustainable under the California
Code of Sustainable Winegrowing (CCSW), Sustainability in Practice (SIP), or Low Input
Viticulture and Enology (LIVE) programs. We embrace these programs because they ensure that
our winemaking community understands and accounts for human and environmental impacts,
including water and energy use, pest management, and worker safety, providing a mechanism to
achieve continuous improvement year over year. We support the Sonoma County Winegrowers’
goal of 100% sustainability for all members and are committed to working with our grower partners to implement and track sustainability programs in their own vineyards.”
~ Katie Jackson, Jackson Family Wines
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SPOTLIGHT: SUSTAINABILITY
Sonoma County Winegrowers Launch New Website!

We are very excited to launch our new and improved website at SonomaWinegrape.org. The
new site was designed with a fresh new look, userfriendly navigation and updated with the latest
news and information that we know is important
to you. We designed and built the website with you
in mind to make sure all important resources are
quickly at your fingertips on your computer screen,
tablet, and mobile device. We have also added new
information and content that we know is mission
critical to your vineyard operations, including
resources on this sustainability initiative.

We can’t wait to hear what you think! As you
browse the website, please let us know if you have
any technical issues, or suggestions on improving
the user-experience. You can contact Sean at
Sean@sonomawinegrape.org
Special thanks to our webmaster Jeff Herdell for
all his hard work launching the site, as well as
Santa Rosa’s The Engine is Red creative agency for
designing the new look and feel of the website.

Keep Us Informed Of Your Sustainability Progress

Please let us know when you complete the assessment process so we can share your story and experience
with other growers, on our website, as well publicize your sustainability success! Contact Robert at
Robert@sonomawinegrape.org.
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SPOTLIGHT: SUSTAINABILITY
Why Sustainability Matters to Me
By Tom Gore, Director of Sonoma/Mendocino Vineyards for Contellation Brands

As Sonoma County
Grape Growers we
all have a hand in
Sustainability. It comes
with all that we do and
is impacted by all of the
decisions we make on a
daily basis. The evolution of our farming
practices and the way
that we as growing community interact with the general
community is ever changing.
I participate in two different Sustainability certification
programs. All of the ranches I am responsible for are
certified into both the Fish Friendly Program as well
as the California Code of Sustainable Winegrowing.
This is about 1200 acres in Sonoma County. Both of
these programs have 3rd party certification. The work
that we have done to become certified is important and
surprisingly not as difficult as it sounds. Fish Friendly
Farming (FFF) has helped usher us through the process
of becoming certified. They also have grant money available to help pay for the process, this makes it is not as
expensive for the grower. Fish Friendly Farming involves
a set of best management practices that both work
within a vineyard and with the environment around the
vineyards to achieve balance with Agriculture and the
Environment. The Code of Sustainable Winegrowing
shows the value of being engaged in the process of continuous improvement. It looks at all aspects of potential
vineyard impacts and the overall landscape we work
in. It takes into account the environment, the farm, the
practices we use, how it impacts housing, wages, neighbors etc. It has a small set of minimum requirements to
become certified Sustainable, but I found this to be in
line with nearly all of the practices I had in play already.
The process to becoming certified sustainable involves
just a few days in the first year and less time as you move
forward through re-certification.
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The Wine grape Commission’s mission to have
Sonoma County become the first entirely sustainable
wine growing region is bold, but it is also possible. I
have not talked about being sustainable, because
nearly all of us already use practices that are in line
with these programs. Becoming certified by a 3rd
party helps continue to send the positive message
about how we work. I view this as an opportunity to
stand up together as an industry and take credit for
what we do to take care of our land, our communities,
and our families.

WINE INSTITUTE PUBLISHES “DOWN TO EARTH”: A
NEW BOOK ON CALIFORNIA SUSTAINABLE WINEGROWING

In conjunction with Earth
Day, Wine Institute has
released a new book, Down
to Earth: A Seasonal Tour
of Sustainable Winegrowing
in California, a consumerfriendly guide to environmentally and socially responsible
practices that shows how sustainability influences
California vintners and growers throughout the year
as they grow and make wines. The book was written by
Janet Fletcher and photographed by George Rose, both
award-winning journalists.
With fifteen vintners and growers profiled, Sonoma
County is well represented with features on
Sangiacomo Family Vineyards, Gallo Family Vineyards,
and J Vineyards and Winery. They are great examples
of the thousands who have participated in education, self-assessment and certification programs by the
California Sustainable Winegrowing Alliance and other
state sustainability organizations which represent more
than three-quarters of California’s wine production
and winegrape acreage. The book also includes a dozen
seasonal recipes, timed to what’s fresh in the garden.
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SPOTLIGHT: SUSTAINABILITY
A Winemaker Perspective
By James Hall, Founder, Winemaker – Patz & Hall

Kermit the Frog
used to sing, “It’s not
easy being green.” At
Patz & Hall, we’ve
discovered that with
a little research and
forethought, it’s
actually not that hard.
Later this year, we have
every reason to believe
that Patz & Hall will earn its sustainability certification
from the California Sustainable Winegrowing Alliance
(CSWA), after an impartial third-party auditor assesses
the numerous ongoing efforts of our winery. Earning
this certification is an important milestone for us, but it
neither marks the beginning nor the end of our efforts
to be an environmentally conscious business.
While we’ve always tried to do right by the environment, our employees, customers and the community
we call home, we began taking a more proactive look
at our practices from a sustainability standpoint in the
mid-2000s. After a lot of discussion, introspection and
number crunching, this assessment led to some very important decisions when we designed our new purposebuilt Pinot Noir and Chardonnay winery in 2007.
The new winery included technology that allowed us to
adopt numerous ecologically minded practices, including the ability to pre-treat all of our wastewater using an
environmentally friendly treatment process that essentially makes it similar to storm water. We also designed
a separate barrel room cooling system from our tank
cooling system. This allows for complete shutoff of each
system when not in use. In 2008, we also went solar at
our winery, which has had a huge impact, both from an
environmental standpoint, and economically. Our solar
array produces 128,000 kilowatt hours per year, making
us 100% energy self-sufficient. In turn, this spares the
environment over 128,000 pounds of CO2 emissions
annually (over 30 years, this is the equivalent of not
driving 3.8 million miles in your car). In it’s six years
of use, our array has also saved us $30,000 annually in
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energy, and will have essentially paid itself off in the
next year or two.
Beyond the state-of-the-art efficiencies built into our
winery, as a company, we have adopted a philosophy of
“reduce, recycle and conserve.” All left over organic matter from our winemaking (skins, seeds, etc.) is composted each vintage, totaling approximately 200 tons each
year! Because our bottles used to have to be trucked
over 1,900 miles to reach our winery, we also changed
out bottle manufacturer, thereby reducing the carbon
footprint of our bottle transportation by 60%.
The truth is, our distributors and customers don’t ask
us very often about our sustainability program. But
that’s okay. We haven’t made these choices as part of
some marketing plan. We’ve made them because they
reflect the personality and beliefs of our winery, its four
founders, and of our great employees. These ideas, and
the ideal of making good choices for our environment,
have become a part of our DNA. Today, when we make
decisions or buy new equipment, sustainability is always
a consideration.
What we have discovered is that if we do your
homework, the choices we make for our business can
be good for the quality of our wines, the environment,
and our bottom line, which makes an impressively
persuasive trio.
Sustainability isn’t something you ever finish; it’s something you constantly work to improve. This philosophy
is built into the CSWA certification. What our certification says is that sustainability is something we take
very seriously, that we measure and record our efforts
and results, that we have them assessed by experts, and
that each year we try to do better than the last. In a way,
it’s a lot like making wine.
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SPOTLIGHT: SUSTAINABILITY
A Multigenerational Perspective

Sustainability is a commitment that our family believes
in and has for many years. As
a multi-generational business
this has allowed us to preserve and protect our land.
We learn more each year
in all facets of our farming
operation. Our perspective on conservation comes from
growing up and now raising multiple families on our
vineyard land. Our goal is to sustain the business to pass
onto future generations, thus the need for continued
healthy lands and vineyards, strong relationships with
our winery partners and workers, and smart business
decisions.

Photo credit: Mike Pucci, Sangiacomo Family Vineyards

Managing the vineyards is a daily commitment that
requires unwavering focus, continual analysis, flexibility,
and discipline. Our family is fortunate to have many
employees that have been working with us for decades.
Every vineyard gets monitored weekly, if not daily,
during the growing season. We frequently monitor our
water, nutrients levels, growth of vines, pests, and beneficials to determine the most effective and least invasive approach. We foster many of our native cover crops
to control erosion, soil fertility, and provide habitat
for beneficial pests. We are designing and maintaining
our vineyards to limit our inputs and enhance quality.

Photo credit: Mike Pucci, Sangiacomo Family Vineyards

By Steve Sangiacomo, 3rd Generation winegrower

Our soils are as healthy, if not healthier, than they were
twenty years ago.
Irrigation is a big focus as we combine many scientific
instruments with years of experience to help us determine how much water our vines need. Many of these
instruments are older technology and some new, but
the adaption to vineyards is what allows us to limit our
water use to only what the plant needs. We continue to
look for more effecient practices to enhance the quality
and maintain our sustainability.
Some of our winery customer’s sustainability programs
are well established and some even require certification. Many have been asking the questions of “if and
when” we will be certified. It is becoming a mandatory
checkbox to compete in this current business climate.
We have been participating in a winery certified sustainable program for some time and we learned that many
of these practices we have been doing for years. We are
excited about the opportunity to continually analyze
our business from an environmental, economical, and
social viewpoint.
We are committing to have all of our Sonoma County
vineyards certified within the next 18 months.
Sonoma County Winegrowers have been sustainably
farming for generations and it is so fitting for us to
lead the way.
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3637 Westwind Blvd.
Santa Rosa, CA 95403
Grower Circle:

Platinum Commission Sponsors:

2014 Sonoma County Winegrowers’ Calendar in Progress
Meetings and dates are subject to change! For updates and details go to www.sonomawinegrape.org
or contact Karen at 707-522-5862 or karen@sonomawinegrape.org

June 3
June 6
June 10-12

PCA Breakfast Meeting –Windsor, 7:00-8:30am
Annual Grower Seminar, Tradeshow & Barbecue – Shone Farm
Integrated Pest Management Grower Appellation Meetings – Dry Creek Valley, Alexander Valley, Sonoma
Valley
and Russian River Valley

June 25
July 1
July 8-10

Sustainable Winegrowing/Organic Producer Group Meeting
PCA Breakfast Meeting – Windsor, 7:00-8:30am
Integrated Pest Management Grower Appellation Meetings – Dry Creek Valley, Alexander Valley, Sonoma
Valley
and Russian River Valley

July 23
Aug 5
Aug 8
TBD
TBD
NEW!

Sustainable Winegrowing/Organic Producer Group Meeting
PCA Breakfast Meeting – Windsor, 7:00-8:30am
Sustainable Winegrowing Field Day & Tradeshow – Shone Farm
Plastic Container Recycling Day – Healdsburg, 9:00-3:00pm
Free Vineyard Materials Recycling Day – Healdsburg, 8:00-2:00pm
Watch for details on an upcoming used and old pesticide disposal day!

