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” e cork is the  nal guardian of the wine we have labored hard 
and long to make as close to perfect as possible. 
As such, it is hugely important.
I can tell you from my heart that I have never worked with better corks 
than the ones from Portocork. e only thing possibly better is 
the delightful and efficient people we get to deal with there.

WWe will be with them forever.”

Manfred Krankl

SINE QUA NON

* 22-time recipient of Wine Advocate’s perfect 100 points

https://portocork.com/
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Inside the November Issue  

Regenerative Farming. It’s a buzzword we’ve been 
hearing a lot about lately. Four U.S. wineries are now Regen-
erative Organic Certi�ed™ by the Regenerative Organic Alli-
ance. What does this actually mean—besides being organic 
and not tilling? See this month’s trial writeup with results of a 
three-year study showing the variance in active carbon a�er 
di�erent tillage practices were used. �e study was part of 
work required to comply with the certi�cation requirements 
when Tablas Creek obtained its Regenerative Organic Certi�-
cation. 

Labor. When we ask winery owners what their issues 
are, �nding labor tops the list, and that list is usually led by 
�nding vineyard labor. How has the vineyard labor situation 
evolved and what are people in the industry doing to make 
vineyard jobs more economically and emotionally viable? 
�is month’s issue includes an overview of how the situation 
has evolved and how the industry is navigating the vineyard 
labor question. 

Equipment. In true Wine Business Monthly fashion, we’ve got an article for that…well, actually 
three. Anecdotally, we’re hearing wineries are more cautious about capital expenditures, though the 
2022 Equipment Survey results indicate more wineries than not will be increasing their purchases next 
year. When they are buying equipment, most o�en it’s tanks. See also our update on the consolidation 
of the French oak barrel market and the deep dive on Lees Filtration equipment.  

Leadership. We’ve dedicated at least one issue per year to leadership with our picks for the 2022 
Wine Industry Leaders list. Time marches on, though. �e industry just lost one of its most important 
leaders—Bronco Wine Company founder and CEO, and WBM leader emeritus, Fred T. Franzia. 

Most readers know who Fred was—the creator of Two-Buck Chuck—as well as about his run-
ins with labeling issues. Fewer realize Fred was a big leader in organic farming, and the company he 
built bottles boatloads of wine and handles logistics for major wineries behind the scenes, farms close 
to 40,000 acres, and is a bulk supplier. Even fewer know what a champion Fred was for a�ordable Cali-
fornia wines, in general. He was no fan of imports.

 Nearly all the obituaries refer to Fred as an “iconoclast.” �at’s because he was blunt and ridi-
culed pretention. One of my favorite memories of Fred is of seeing him propose building a wine glass 
bottle manufacturing plant right in Napa Valley—he was serious—and watching him goad a Wine 
Spectator editor into drinking White Zinfandel. Fred didn’t do much press, but we spoke at least once 
a year and he’d reach out occasionally with comments on our coverage. I’ll miss those conversations. 
Here’s to raising a glass in honor of Fred T. Franzia.

 Cyril Penn – editor  
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Erin Kirschenmann

Measuring organic matter and active carbon informs regenerative 
farming decisions to improve carbon sequestration and grow healthier 
vines.

Bryan Avila

Andrew Adams

Michael S. Lasky
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Patricia Galindo
director of field services, La Luz Center, “Vineyard Workers in a Time of COVID, Fire and Inflation,” page 74

‘There is a huge divide between the manager of the vineyard and the vineyard 
owner. Problems usually stem from management. They can be rude when 
communicating with the workers and often don’t communicate the workers’ rights 
at all. The vineyard owner has no clue what’s going on because they trust the 
vineyard managers to do their job. Those managers rarely communicate what is 
available to workers, especially when they have grievances.”

Sabrine Rodems
winemaker, Wrath Wines, “Varietal Focus: Winemaker Series,” page 26

“My goal is to reveal the true expression of terroir with a little Sabrine Rodems 
thrown in. . . a wine that was not hugely Californian but wasn’t French either.”

Lisa Strid
winemaker, Aridus Wine Company, “Purchasing Expected to Slow, New Buys Focused on Sustainability,” page 48

“We’re very seriously considering a mechanical harvester due to the inconsistency 
in being able to pull together a picking crew in our remote location.”

Mayacamas Olds
chief operating o©icer, Enterprise Vineyard Management, “Vineyard Workers in a Time of COVID, Fire and Inflation,” page 74

“We try to do everything we can to protect our workforce. Our business is our 
workforce, so we make sure they have the tools they need to do their job safely, as 
well as the training to give them flexibility to do what they need to do.” 

Ray McKee
winemaker, Trothe Winery, “Technical Review,” page 36

“We all talk about the congeniality of our business in Washington, and then you get in 
a real bind, and somebody really comes through for you. It’s fantastic.”

WHO’S TALKING IN THIS ISSUE
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NEWS

For daily news you can search or browse by region, visit winebusiness.com/news

Top Stories from WINE BUSINESS.com – In Case You Missed It 

����������������������������
��������������
���	�����������
In a move that was somewhat controversial, California Governor Gavin Newsom signed AB 2183, legislation that creates new ways for farm-
workers to vote in a union election, including options for mail-in ballots, and authorization cards submitted to the California Agricultural Labor 
Relations Board, in addition to the existing in-person voting process. Newsom initially signaled he would veto the legislation despite pressure to 
sign it from President Joe Biden, but he reportedly chose to support it a�er working out an agreement with industry stakeholders to include new 
language about election integrity in a clean-up bill during the next legislative session.

������������	��������
�������������������
�e family of French luxury goods billionaire Francois Pinault, whose main business interest is the fashion company Kering, has inked a merger 
bringing various wineries together. �e Pinault and Henriot families, owners of Artémis Domaines and Maisons & Domaines Henriot respective-
ly, are merging their wine estates. �e deal unites brands such as Chateau Latour, owned by the Pinault family, along with labels such as Cham-
pagne Henriot. Pinault operates fashion icons Alexander McQueen and Gucci. Artémis owns Clos de Tart in Morey-Saint-Denis, Château Grillet 
in the Northern Rhône, Napa’s Eisele Vineyard and a minority stake in Champagne Jacquesson. �e company also owns Christie’s, the auction 
house. Frédéric Engerer, managing director of Artémis Domaines, will oversee all the wineries with a board chaired by Gilles de Larouzière Henri-
ot, CEO of Henriot.

�������������������� ������­�������������������������������������������������
Bledsoe|McDaniels, a winery owned by Bledsoe Wine Estates as a partnership between former NFL quarterback Drew Bledsoe and Josh McDan-
iels, announced the purchase of the 20-acre àMaurice Estate Vineyard in the Walla Walla Valley. With 12.5 acres planted primarily with Cabernet 
Sauvignon, Merlot, and Syrah, the vineyard will provide a home for a future hospitality facility. Plans include new vineyards planted in spring 
2023, replanting a small portion of the existing vineyard, and a remodel of the winery facility. With the purchase, Bledsoe Wine Estates now owns 
370 acres in Walla Walla Valley. �e winery also owns 80 acres in Willamette Valley. Bledsoe Wine Estates was founded in 2007.

������������������������������������
�������������������������������
Ron Rubin of Ron Rubin Winery expanded his program for saving lives to include all California wineries. In collaboration with the American Red 
Cross and ZOLL Medical Corporation, Ron Rubin Winery is covering the $1,699 cost for one ZOLL AED PLUS (Automated External De�brilla-
tor), for each qualifying winery. For a winery in California to qualify and receive its ZOLL AED PLUS, California winery owners or representa-
tives must contact Ron Rubin.  A�er a winery’s quali�cations are approved, a representative from the American Red Cross will help to schedule 
a CPR/AED/First Aid training for the “NEW” American Red Cross blended learning course. �is includes a convenient online portion and an 
instructor-led classroom skill session for a winery’s team. (�ere is a special discounted training rate of $75 per person for qualifying wineries 
participating in this program.)

������������������������������������������������������������������������
California Governor Gavin Newsom signed SB 518, a piece of legislation backed by �e Wine Institute which restores the timely �ow of taxpayer 
data from the State Board of Equalization that the Gomberg-Fredrikson Report uses to analyze the California wine market. �e Gomberg-Fredrik-
son Report, an industry publication founded in the 1940s, monitors monthly and annual comparative shipments of leading California wineries 
and wine imports by country. �e State Board of Equalization had reevaluated the release of this data and determined it did not have the statutory 
authority to provide it. Legislation was then dra�ed to ensure industry access to better understand market trends. Gomberg-Fredrickson is a joint 
venture of BW166 and Wine Communications Group, parent company of Wines Vines Analytics and Wine Business Monthly. 
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Erin Kirschenmann is the managing editor for Wine Business Monthly and has been with the company since 2012. In addition 
to production responsibilities for the monthly trade magazine, she writes about business, technology, sales and marketing, 
and also oversees content and programming for WBM’s conferences. She speaks on industry trends at numerous conferences, 
including the Uni�ed Wine & Grape Symposium and the World Bulk Wine Exhibition, and guest lectures on wine, media and 
public relations. Erin has served as a judge in the international Concours Mondial de Bruxelles wine competition since 2016 
and at numerous regional competitions. She earned her Bachelor of Arts in communications with a journalism emphasis from 
Sonoma State University. Reach her at erin@winebusiness.com or @erinakirsch.
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2022 Wine Industry Leaders

Boots on the Ground
These are the men and women making a di©erence in the vineyard, whether it’s 
fighting for better sustainability practices or helping new ventures find the right 
varieties to plant. Some have been in the industry for decades and have gone 
mostly unnoticed and others have launched new businesses, but all of them 
have been pushing vineyard practices forward in 2022. 
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Master 
Oxygen  

and Time

With each Diam solution, winemakers can choose 
the ideal oxygen level and optimal bottle aging 
duration depending on their wine profile and 
wine history. The Diam cork range is unique as it 
enables winemakers to best meet their consumers 
ever-changing needs and makes corking the 
ultimate oenological act.

Diam, the power of choice

www.g3enterprises.com/diam-corks

https://www.g3enterprises.com/diam-corks
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Wine Wizards and Mentors
Life in the cellar can be rough. Between the demands of harvest, unpredict-
able weather patterns and additional sales responsibilites, being a winemaker 
is about more than just creating a beautiful product. From winemaking trials 
to smoke taint research and giving future generations guidance and support, 
these are some of 2022’s winemaking leaders. 
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Driving the Wine Business 
Forward
The last year has seen more than a few rumbles and there’s no question that 
doing business, in any industry, was di©icult in 2022. However, there are 
always those who have found a way to move forward, to push the boundaries 
of what the wine industry can be. In 2022, these are the people who have 
started important conversations, found solutions to serious issues and  devel-
oped better business practices.

�����������
����������������������������������
���������
	�
�	���
������	������������¡�����
��	� ���� �������������� �������� ���
�����	�
���
��� 	������ ��� ���� ��	�� ������ ����	�� 	���	�
������������ ��������� ��
� �������	� ����
�����������������������
���	�����	�
�����	�
��	����� ������� ��������� ��� ��������� �������
���������������	���	������������ ������	�����
������� ������� 
�	� ��
��� �� ��	�� ������
��� ����� ��� �������� ��� ����� ���� ������ ������	���� �
������� ���������� ����
	���	��������
����������������	���������������������������������������	���������
����������

�������
���
����������� �������

���
������������������������
���
����������¢����������������������������������­�
	�
�
	���������������������
������������
���������������������
	�����	���������������	���������
������������	����
������������
�����������£����	�����	�������������
����������	�����������
������������� ������¤���������������������������¤���¥� ������
��������������������������������	���� ����������� ��	������
�	�������
�����������	�������	�����������������	��������������
���������
���������		��
���������
��������������	��������
������������	��������������������������	��	��
���������������
�������������� ����	�����	�
����������	�������������¦����������		� ��������� ��� ����
����
��������������	���������������������	������¢�����������

������������
����
������ � �� ������� ��­
��� �
� �
���� ��
����� �����
���­�����	���������
­�����������	������
������� ���� 	����	��  ���� �������� �	� �������� ����

������	�� ���������� ���� ���
���� ���� ����� ���		���
­���� ������� 
������	�������������  
�
���� �����
���� �
���		�­������������ ��� ��	� ��� ����	�
���� ����
��
������ ��� ��	� �	������� ��� ���� �����	����������
������
����
�
�����������������������������������	�
������	��������	�������������������������������	���		��
���	� ���� ������ ����� �
���	���� ��
�����	� 	�
�����
���� ���	� ��	��� ���� �������� §�� ������ 	��� ������������� ���� �����������	� ���
����
�	� 	����		����̈ � ���� ���
� ����� ���	� ���	��� �	� �		������� ��� �� ���
�� �����������
��	��������

����������
�������������������������������������������������
������
 ������ ����� ���� ���
� ���
� ���� ��� ���� ������	��

�����	� ���� ��������	� ���� ���������� �	� ��� ��	��
�����������������������	���	������������	����������
���� ������� ������ ��� ��	� �������� ������ ������ ����
��������� ����� ���� �� ���
����� ��� ���� ��������
���	��
����������	������������������������������
������	� ��� 	�	������������� ����� ��	� ����	���� ��
��
����
����� ����� ��	������ ��	� £��������	� ����	����
��������	��������������	�����		��������������������	���������������	����������������
������

������	����������������

�������������
������
��� �
�������� �����
��
��� �
� �
�
���� �­��
����
	
������������������������������������
­�
� ��� ��	� ����� ������ ���� �		��������� ��� ��������
�
������� �������	� ©����ª� �	� ���
���� ���������
���¥����������� ���
�
���	����	����������������
����������
��	������������������
��������

��
��������	� ���� �������� ������� ���� 	��� �	� ��	����

���� ��������� ��������	���	� ���
���� 
�
���	�
���� ���� �������� ������	���� ��������	� ���� ������
�������� �����	� ���� ������	�����	�� ���� ����� ���
����	����	�������������������	�������������		����
��������������������
�
���	���������������
��������������	���		�	��



https://www.amorimcork.com/en/


| November 2022 WBM20

2022 Wine Industry Leaders

�������������
������������������������

��	�
����������������
 ��	��������	��������������	�������������������������
�������	� ��� ���������	���� �����	� ���� ������� �� ���� ���
�����������������	�����������	�
�������
����
�������
���� ����	��������������
��	������� ������ ���� ����	��
­���� ������� 
��� ��� ����������� ������� ����������	�
��� �
���	� ���� �������	�� ���
� �������	� ��� ��	�����
����������	�������
�������������������	��	�����	������
���������������������	�����	��		��	�
����������­��������
�����������
��������	�����	�������������­������������
��������������	�����	�������������	������
�����	������������	���������������­����
�������
���«�

��������������
����
���������������
��������
������ 
���� 
���� ��
�����	� ��������� ��
��
���� ����� �� §
��������	��¨� ��������� ������� ����
�����
���� �������� ����� ������ 
�	� �����������
������	��� ���� ���� ���
�������� ��	� ���	�� 	���������
��������� ��� ������ �������� ���� ��������� �� ��
�
��	��������������� ��	� ����������
�����	�����������
��� �����	���� ���� �������� ���������� ���� �������
����� �� ��
� ��������� ���������� ����		� ���� ��	�
�����	�����������
�����	�������������
���������
���
�	����� ������� �������� ���� ��	������������� ����� ������ �	� ��	�����
�������������	������	���������
������	����������������	�������������������
����
�������
�����������

����������
�
�
��­��������������������
�����
����
���� ��� ���� ����	����	� ����� ���������	�� ����
�����	��� �	��� ���������������������
��������
���
��������������	����	��������������	������	�
������
���� ������	������ 
������ ���� ����	���� ���
�����
��	� ����	�� �������«�  ��� ��������� ��� �� ��������

�������������	�����
��	���
������������
����
��	� 
������� ���� ���� ������� ��� �� �������������
������� ��������������
�����������
�������������	�������������	��� �	��������
�����������

���������
����������������������������� �����
���������������������������������
�����������������
 �������	����������
�������	�
�	�����������������
����������� ���� ���� �
���	�
������	���� ���
����

�������
������������	��������������������������
���
��������������� �
���������������	������
����
�	������������ ��������������� ����
���� ���������
��£����������������������������������
�����������	�
�������� ���
���� �����	���������	����
������� ����
������ ��
����� ������ ��������� ���� ­���� ���	�
���������	�
�����	��������		�������������	��������
���������������������������
���������	��	������

Reaching New Drinkers
As overall wine sales start to see smaller and smaller gains in value and 
volume, it’s more important than ever to increase the pool of consumers. 
These men and women are actively working to bring wine to new 
drinkers with innovative branding and packaging, better messaging and 
highly targeted marketing. 
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Committed to education, honesty and
doing the right thing since 1933.

Learn. Explore. Buy. It’s easy at ScottLab.com

From crush to cork, 
we’re here for you.

Yeast & Bacteria • Fermentation Nutrition • Oak & Wine Finishing

Filters • Filtration Systems • Crossflow

Crush Equipment • Cellar Equipment • Cork & Wine Closures

North American winemakers and wineries have trusted Scott 
Laboratories for our technical expertise and best-in-class products 
for generations. We remain steadfast in our commitment to 
support and assist winemakers and wineries through every product 
decision and winemaking challenge for many generations to come.

A trusted partner for more than 80 years.

https://scottlab.com/
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Educating the Next 
Generation
Most of us can recall one influential teacher or professor, the person that shaped 
us into the people that we are today. Finding someone who can teach isn’t an 
easy feat; finding someone who can teach, lead and research? Well, that’s an 
even tougher task. In 2022, we received a lot of submissions for people who 
have helped others grow and learn, and narrowing the list down was immensely 
di©icult. 
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M. A. Silva's Natural Cork is vertically integrated and fully traceable. Once harvested,

the cork is treated using M. A. Silva's state of the art technologies, which further

enhance the quality and experience of your final cork stopper. We invite you to

contact us and learn more about our natural cork today!

LEARN MORE ABOUT OUR NATURAL CORK EXPERTISE AT MASILVA .COM

Our Jour ney Begins Here
for Enhanced Natural  Cork Quality

https://www.masilva.com/


| November 2022 WBM24

2022 Wine Industry Leaders

New Initiates

Robin Lail
founder, Lail Vineyards

After a lifetime spent making and launching some of the most iconic wines 
in Napa Valley, Robin Lail is forging a di©erent path: tackling climate change 
one winery at a time. As the U.S. representative to the Porto Protocol, her 
primary goal is to increase membership in the association, starting with 
her hometown. Napa Valley Vintners joined the organization in 2019, and 
membership now includes Treasury Wine Estates, Larkmead, as well as 
several Sonoma County and out-of-state producers—all committed to 
combating climate change. 

Cathy Corison
winemaker and founding partner, Corison Winery

Cathy Corison is a legend in Napa Valley and across the country for 
producing some of the most sought-after, age-worthy Cabernet Sauvignon. 
But what has made her a true leader over the years is her steadfast 
dedication to mentoring new winemakers and working to change the Valley 
for the better. She’s trained some of the most prolific winemakers and today 
serves as a winemaking mentor through the Batonnage Forum. 

Warren Winiarski
former winemaker/owner, Stag’s Leap Wine Cellars

Part of the Class of ‘72, Warren Winiarski helped put Napa Valley wines 
on the map with his winning wine at the infamous Judgement of Paris 
tasting. These days, he’s tackling climate change, working on adjusting 
the Amerine-Winkler index to reflect warming temperatures and provide 
better advice to protect against wildfires and smoke taint. He’s also donated 
substantial sums to the UC Davis Wine Library and The Smithsonian to 
ensure the history of California wine is preserved. 

Past Emeritus 

David Adelsheim founder and director, Adelsheim Vineyards

Annette Alvarez-Peters former chief wine buyer, 
beverage alcohol division, Costco

Barbara Banke chairman and proprietor, Jackson Family Wines

Ted Baseler former CEO, Ste. Michelle Wine Estates

Andy Beckstoffer vineyard owner, Becksto©er Vineyards

Linda Bisson former professor, UC Davis Department of V&E

Harvey and Wayne Chaplin chairman and CEO of 
Southern Glazer’s Wine & Spirits, respectively

Joe Ciatti principal, The Zepponi Company

Tony Correia principal, The Correia Co.

John DeLuca former president and CEO, Wine Insitute

Nat Dibuduo former president, Allied Grape Growers

Mel Dick Driving force with distribution

Nick Dokoozlian VP of viticulture, chemistry and enology, 
E. & J. Gallo Winery

Paul Draper former winemaker, Ridge Vineyards

Frank Farella founding partner, Farella Braun + Martel

Fred Franzia co-founder, Bronco Wine Company

Jon Fredrickson founder, Fredrikson & Co

David Freed co-founder, Wine Industry Symposium Group

Joseph Gallo president and CEO, E. & J. Gallo Winery

Margareth Henriquez  CEO and president, Krug Maison De 
Champagne

Agustin Huneeus, Sr. owner/partner, Huneeus Vintners

Robert P. (Bobby) Koch president and CEO, Wine Institute

Jerry Lohr chairman, J. Lohr Wines

Norm McKibben founder, Pepper Bridge Winery

Michael Mondavi founder, Folio Fine Wine Partners and 
Michael Mondavi Family Estate 

Robert Nicholson principal, International Wine Associates

Michael Osborn founder and EVP, wine.com

Robert Parker founder, Wine Advocate

Linda Reiff president and CEO, Napa Valley Vintners

Michaela Rodeno former CEO, St. Supéry and 
Domaine Chandon

Marvin Shanken publisher, Wine Spectator

Richard Smart founder, Smart Viticulture

Bob Trinchero chairman, Trinchero Family Wines

Robert Trone co-founder, Total Wine and More

Mario Zepponi founder, Zepponi & Co.
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Maverick Enterprises, Inc. 
751 East Gobbi Street, Ukiah, CA | 707-463-5591
2601 Maxwell Way, Fairfield, CA | 707-425-3586

Showroom 475 Aviation Blvd. 
Suite 130, Santa Rosa, CA 

www.maverickcaps.com

“The wine, 
the packaging, 
the marketing… 

they all contribute 
to our success. 

Capsules are important 
because they don’t just 

protect the wine, they give 
consumers a promise of 

the quality to come.”
 Lynne Miller

CPM  Procurement, 
Sr. Buyer, Ste. Michelle Wine Estates

https://maverickcaps.com/index.html
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McIntyre Vineyards Winemaking 3 WaysMcIntyre Vineyards Winemaking 3 Ways
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Tel  707 425 2277   |   Email: info@gualaclosuresNA.com   |   www.gualaclosures.com

Enjoy the bene� ts

of an

Aluminum Closure
with the look

of a

Traditional Cork
�

Manufactured in

Fair� eld, California, U.S.A.

https://www.gualaclosures.com/


| November 2022 WBM28

��������������
�������������������������������������
�����
�����������������
��	���������������		�������	�����
������������������	���������
�¼������������
��	�����������������
��	������������������
��������
��	�������������
������
���	�������	�
��	������������
§�����	�����������������	�	�	������������	��������
�	����������������	��¢¥�

���¥��������� �������	�������������
����������	���
�����
�������������������
	��������
���	�����­����
�	��������	��������	�����¥��������������
�������

���� �����	�������������	� ���� ���	�	����	���
���	���������������������������
¢¢¢�������¥�� ����
���	����������	���������������	����������	��������	�����

�����������������£������	�������	���������������������	����	��
§��� ���
� ������������	�	��������� �������� 	����������� ������������ ����

����� ����
�������	������������� �������	��	���������
����
���	�����������
������ �������������	������������������
��	����������������
�������������
�����������������	����
���	�������������	������������������������������������
����������	���	�������������
������������������
������������
§ ��������
�����������
������	���	�������������������
������������������


����������� ���������������
�������������������������
�	��������������
����
����������	���	�������������������������������	���������������	�������������
����	������� ����������
�����������������������	����������������	��������
���� ����� ����� ��
�	�� ���	���������� ���� 
���
����	� ����� ���	� ��� �������
	��������� ���
����
����� ����������	������ ������������� ���������
�	�� �����
������������	�� �����������	�����	�
�������������������
�����
�	����
�
����������̈ �

Don Van Staaveren

Delivering 
Glass Packaging 
for Over 40 Years

Whether we fast-ship your items with our own 
fleet of trucks or manage delivery logistics for you, 

our shipping and customer service teams work 
together to deliver the best service and freight 

options for you. Get your glass delivered the way 
you want it with Waterloo Container.

888-539-3922 •  waterloocontainer.com 
Follow us on Facebook! and Linkedin

https://www.waterloocontainer.com/
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Don Van Staaveren
2020 McIntyre Pinot Noir Winemaker Series, 14.6% Alc., 110 cases, $50 
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Contact Alan Talbot at:
alan@winesvinesanalytics.com 

winesvinesanalytics.com  •  707.940.4744

The Leading Source for 
Wine Industry Data

Wine Analytics Report:
A monthly interactive digital publication. The latest wine 
industry metrics, market analysis and trends shaping the 
wine industry. Ensure your company’s success by making 
informed business decisions based on market conditions 
and emerging new trends.

Wine Analytics Database:  NEW!
The Wine Analytics Database features a data cube 
structure allowing users to easily access and interpret 
data from multiple sources measuring di�erent 
dimensions of the North American wine business. Time 
series data from 2010 to 2022 for multiple data sets. 
Visualization with charts, graphs and data tables.

Winery Database:
Online system, enabling 24/7 access to our proprietary 
database that includes winery profile and contact 
information on over 12,000 North American wineries, and 
over 32,000 contacts.

Distributor Market Service:
Enables wineries to identify, contact and monitor U.S.
Distributors by state. Monitor your competitor’s distribution
and know the wineries represented in Distributor’s portfolios.
For Distributors and Importers, this searchable database
allows you to identify current distributor relationships among
U.S. Wineries.

https://winesvinesanalytics.com/
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Sabrine Rodems

McIntyre Vineyards Winemaking 3 Ways

One of the pioneers in engineering crossflow filtration, Romfil Crossflow 
systems have been filtering wine since 1998. Romfil crossflow stands for 
quality and precision in manufacturing and processing. 

Our filters are simple, gentle, modular and thoughtfully engineered.  
With capacity ranges from 200 gallons an hour to over 5000 gallons an 
hour – we have a system to simplify your life.

FOR THE LOVE OF WINE
(ast: 540-8�5-5700
West: 707-864-5800  
Northwest: 707-695-5805
www.euromachinesusa.com

ROMFIL CROSSFLOW 
FILTRATION

Sabrine Rodems
2020 McIntyre Pinot Noir Winemaker Series,  14.5% alc., 100 cases, $50 
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https://euromachinesusa.com/


https://us.vinventions.com/
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McIntyre Vineyards Winemaking 3 Ways

https://www.worldcooperage.com/


171 Camino Dorado, Napa, California 94558 • 707.258.3940 • www.collopack.com

DIEMME membrane presses feature a high draining surface with mirror polished 
channels. All DIEMME presses have no minimum load. Every press is high quality built 
and customized based on your production requirements. The latest control panel 
technology offers 32 fully customizable programs on a 10” high resolution color touch 
screen with remote access capability. Backed by ColloPack’s technical expertise, 
large spare part inventory and after-sales support including 24/7 harvest assistance.

DEPENDABILITY THAT’S BUILT TO LAST

https://www.collopack.com/
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Byron Kosuge
2020 McIntyre Pinot Noir Winemaker Series 14.5% alc., 100 cases, $50
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Byron Kosuge

https://www.gusmerenterprises.com/wine/
https://bevlaw.com/wine-law/?utm_source=wine.law&utm_medium=redirect
https://b2b.zenportindustries.com/
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BANKOFMARIN.COM/WINE

Need a bank 
that understands
your industry?
I’m here to help.

Member FDIC

Meet with our
Wine Team leader.
Scott McAdams
Commercial Banking Regional Manager 
& Wine Team Lead
ScottMcAdams@bankofmarin.com
(707) 265-2022

TALK TO USTALK TO US
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McIntyre Vineyards Winemaking 3 Ways

P R O T E A  F I N A N C I A L

A C C O U N T I N G  E X P E R T I S E
W I T H O U T  T H E  O V E R H E A D .

W I N E R Y  A C C O U N T I N G  S I N C E  2 0 1 4

P R O T E A  F I N A N C I A L

https://proteafinancial.com/
https://www.bankofmarin.com/bank-of-marin-for-the-wine-industry/
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Andrew Adams 

Andrew Adams is the editor of the Wine Analytics Report and grew up in the city of Sonoma, Calif., before graduating from the University of Oregon with a degree in 
journalism. In addition to working at daily newspapers for more than a decade, Adams worked in the cellar and lab at the former Starmont winery in Napa Valley before writ-

ing and editing at Wines & Vines magazine for nearly a decade. 

technical review
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We’re the ingredient suppliers who infuse greater flavor in your beverages.

and adding efficiency to your operations.

A customer care team dedicated to growing relationships
and helping communities thrive.

More awesomeness is waiting for you at

Your Source for
All �ings Fermentation.

www.BSGwine.com

https://bsgwine.com/
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148 McKinley Springs Rd.
Prosser, WA 99350

509-778-9028
www.trothe.com

Owners/Principals    Je� Andrews, Jani Andrews, Mike Andrews

Winemaker(s)    Ray McKee

Vineyard Manager    Todd Champman

Year Bonded     2018

Winery Case Production   500

Average Bottle Price    $190

Direct-to-Consumer Sales (%) 100%

Vineyard Information 
Appellation 
Horse Heaven Hills
Vineyard Acreage
1,300
Varieties Grown
32
Sustainability Certification(s)
Working toward Sustainable WA 
certification
Soil Type
Sandy loam
Climate
Arid desert climate; 
Horse Heaven Hills AVA
Custom Crush?
Yes

Building the Winery
Year Built
2022
Size
7,500 sq. ft.
Architect
In-house design
Contractor
Mtn. States Construction
Interior Design
In-house design
Landscape Architect
Van Wingerden Landscaping
HVAC
Campbell & Company
Cellar Humidity Control
Smart Fog

Winemaking
Receiving Hopper
Direct tipping
Vibrating Sorting Table
Bucher Vaslin
Destemmer
Pellenc M
Optical sorter
WECO
Tanks
Nico Velo and Nomblot concrete tanks, Spokane 
Stainless Steel tanks
Tank Heating/Chilling Systems
Tank Net controllers
Punchdown Devices
Yes
Pump-over Devices
Toad
Pumps
Pellenc Oenopompe with a high precision flow 
meter; Yamada Diaphragm Pump from Carlson & 
Associates; Peristaltic must pump from Ragazzini
Racking Wands
Yes

Hoses
2” and 3” for must Kanaline
Presses
Pellenc Smartpress
Forklift
Toyota Electric
Bin Dumper
Rotating and forward bin tipping
Barrels
Dargaud & Jaegle; HALO by MLG; 
Fleur de Quintessance
Barrel Washing System
Gamajet
Yeast/Nutrients/Enzymes/Other Additions
According to our clients styles
Filters
Cross-flow
Ozone
McClain with barrel gassing
Winemaking Software
InnoVint
Analytical Equipment
ETS Laboratories

Packaging
Bottling Line
Signature Mobile Bottling
Glass
Saverglass 1855
Corks
Cork Supply’s DS100 cork taint-free guarantee
Capsules
Ramondin
Label Design
DoubleKnot Creative

Label Printing
CCL Label
Case Goods Storage
Onsite and WW Wine Services
POS Software
Commerce 7
Website Design
DoubleKnot Creative
PR Agency
O’Donnell Lane and Sherri Swingle

winemaking



Quality - Value – Experience

Quality
Stainless
Tanks

Custom Fabricated
or Ready to Ship Tanks

- STAINLESS COOPERAGE -
- 45 YEARS OF EXPERIENCE -

QST Offers . . .
•	 Professionally crafted tanks from 

300 to 50,000 gallons
•	 100% American made tanks
•	 Custom designs & features
•	 Quick & competitive pricing
•	 Repairs & modifications
•	 Special application tanks

And for those in a Hurry…
Tanks in stock for immediate shipping! 
Sizes from 500 to 13,000 gallon capacity.

Custom Designed & Fabricated Tanks for the perfect fit… or “Ready to Ship“ Stock Design Tanks.
Either way you choose, QST is ready to assist our clients! 

Come visit with our sales staff at the WINEXPO in Santa Rosa booth #614 in December,
or at the Unified Symposium in Sacramento booth #917 in January

Quality Stainless Tanks
510 Caletti Ave., Windsor, CA 95492

PHONE:

707 837 2721

COMPANY WEBSITE:

www.qualitystainless.com

SALES AND INFORMATION, CONTACT:

winetanks@aol.com

t

t

t

https://qualitystainless.com/
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Market Update

Barrel Industry Recovers in 2022, but Ordering Even 
Further Ahead Proves Necessary
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Cyril Penn  
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The Market Rebounds  
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CRI
VEL
LE R

EAST COAST WEST COAST

THE LEADER IN STAINLESS STEEL TANKS, 
PROCESSING, BOTTLING, LABELING, AND MORE

FERMENT

    Reduce labor cost
    Reduce pomace discharge time
    Increase employee safety
    Cap management 

featuring

SELF-EMPTYING FERMENTERS

https://www.criveller.com/


 November 2022 WBM| 47

MINOX S.R.L.
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We safeguard
the tradition
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W W W . M E T I S N W . C O M
C O N T A C T  U S  T O D A Y  F O R  A  F R E E  C O N S U L T A T I O N

O R E G O N  &  W A S H I N G T O N ’ S  P R E M I E R
W I N E  I N D U S T R Y  M & A  F I R M
W I T H  Y O U  E V E R Y  S T E P  O F  T H E  W AY

B U Y  &  S E L L  S I D E  R E P R E S E N T A T I O N

M E R G E R S  &  A C Q U I S I T I O N S

S T R A T E G I C  &  F I N A N C I A L  A D V I S O R Y

, LLC

GROUP CHARLOIS 
(OAK NATION)  
 Nadalié 
 Berthomieu 
 Ermitage 
 Saury  
 Leroi 
 Doreau Tonneliers  
 Vernou 
 Tonelería Magreñán  
 Nadalié USA
 Charlois Cooperage 
 Mercier 
 Marchive  
 Marsannay 
 Tonnellerie Chambeaud  
 Bernard  
 La Grange  
 Tonnellerie Vlad 
 Barrel Builders  
 Doreau L’atelier 
 L’atelier Du Foudrier  

 TFF GROUP 
 A.P John Coopers 
 Brive Tonneliers 
 Demptos cooperage 
 Demptos España 
 Demptos Napa 
 Maury & Fills 
 Tonnellerie Radoux  
 Radoux Cooperage Australia 
 Radoux Cooperage South Africa 
 Radoux USA  
 Berger & Fils 
 Bouyoud 
 François Frères 
 Victoria Toneleria  
  

WORLD COOPERAGE 
 Cooperages 1912 Napa 
 TW Boswell 
 World Cooperage  

Barrel Industry 
Consolidation
Most cooperages are owned by, or subsidiaries of, three main conglomerates: 

https://guillaumenurseries.com/
metisnw.com
https://www.minoxsrl.it/
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Here are the items a few of your 
colleagues are planning to purchase in 
2023.
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Lisa Strid
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2022 Equipment Survey Report

Purchasing Expected to Slow, New 
Buys Focused on Sustainability

W. Blake Gray
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With all due respect to tradition and fire-
toasting by hand—the value and efficacy of 
modern technology and oven-toasting cannot 
be denied. The convection process offers a 
different range, more precise control and lighter, 
sweeter characteristics. It’s why our team of 
scientists have been perfecting an entire line of 
convection oven-toasted products since 1996; 
StaVin Savour Oak. Steadily stripping away the 
guesswork and turning puzzles into processes.

https://www.stavin.com/
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Are You Ready To 

Automate
Your Pumpovers?

Orders@mustfabricate.com                 @mustfabricate
707-967-0553 / 888-707-MUST

www.MUSTfabricate.com

When only the best will do, 
MUST is there for you.
From full service installations to shippable kits

 we have your pumpover covered.

Now Scheduling Harvest 2023

Purchasing Expected to Slow, New Buys Focused on Sustainability

https://mustfabricate.com/


Conscious innovation 
to make earth a greener place  

Join the

45 000 professionals
attending the show!

ECOPHYTO & AGROECOLOGY
SPACES AND A LOW
CARBON OBJECTIVE

TO DRIV E CHANGE AND P ROMOT E 
COLLECTIV E AWARENESS

4 EXHIBITION SECTORS 5 DEDICAT ED PATHWAYS DISCOV ER THE INNOVATIONS

Cultivation
Techniques

Wine Cellars
& Warehouses

Bottling 
& Packaging

Services 
& Training

MORE THAN 70 
CONFERENCES
AND ROUND TABLES

vinitech-sifel.com
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THE GLOBAL
TRADE
SHOW

2022
BORDEAUX

Organic

Fruit 
& Vegetable

TO QUICKLY IDENTIF Y THE RIGHT 
SOLUTIONS TO YOUR NEEDS 

MEETING
AND INNOVATION HUB

List of exhibitors / Personalized schedule / Interactive map

REGISTER & DOWNLOAD YOUR BADGE

PREPARE YOUR VISIT

M Y VINITECHSIFEL .COM - NEW
ONLINE PLATFORM

Low carbon
- NEW

Spirits

An event organised by:

From 29 November
to 1 December

- NEW
Beer By BIEREtech

https://www.vinitech-sifel.com/
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Ager Tank & Equipment Co.                                                                                                Portland, OR            (503) 222-7079                     agertank.com
Ager Tank & Equipment Co. supplies new and used wine tanks, crush equipment, and bottling machinery to the wine industry.                   �    

               

              
               

Artisan Barrels & Tanks Oakland, CA (510) 339-0170 artisanbarrels.com �� � �� ��
Bonar Plastics/Snyder Industries Lincoln, NE (800) 768-6246 bonarplastics.com �� �� �� �
Bouchard Cooperages Napa, CA (707) 257-3582 bouchardcooperages.com   �
Butch Cameron Trucking - BCT Solutions Santa Rosa, CA (707) 546-0146 butchcamerontrucking.com   �

ColloPack Solutions Napa, CA (707) 258-3940 collopack.com �� � � �
ColloPack offers turn-key solutions representing leading manufacturers of wine and grape processing equipment, packaging 
equipment, vision inspection systems, stainless steel tanks and sparkling wine corks.

Criveller Group Niagara Falls, Ontario (707) 431-2211 criveller.com �� � � �
Complete crush pads, bottling equipment, automatic and semi-automatic labelers, filtration equipment, custom fabrication of 
rotofermenters, plunger tanks, stainless steel tanks, various pumps and fermenters

Custom Metalcraft Springfield, MO (417) 862-0707 custom-metalcraft.com �������������� � �
Defranceschi SACMI USA                                                                                                 Des Moines, IA         (515) 276-2052                     defranceschiusa.com                      �� ����������
Della Toffola USA Santa Rosa, CA (707) 544-5300 dellatoffola.us �� �
East Coast Tank Co. Westfield, NY (716) 673-6983 �
Euro-Machines                                                                                                    Fairfield, CA                              (707) 864-580                         euromachinesusa.com               ���� � �
Scharfenberger Europress grape press, destemmers, incline belts,sorting tables,stainless steel tanks,Kiesel pumps and mixers,         
Hans Dampf steamers, Romfil crossflow filter, TDD Grilliat disgorgers, Petitdemange Riddling Machines, Stevial bottle washer        
             
        

Flextank Vancouver, WA (877) 407-3348 flextankusa.com �������������� � � �
GOfermentor Far Hills, NJ (877) 377-5359 gofermentor.com ������������
ITek Wine Paso Robles,  CA (805) 243-8003 itekwine.com �              

La Garde (a division of SML Stainless Steel Group) Quebec, QC Canada (800) 263-5170 lagardeinox.com ��
Designer and fabricator of space saving, production increasing, cubic and rectangular shaped stainless steel fermentation 
tanks; La Garde tanks are optimized for earthquake resistance. Also manufacturer of wine cellars and stainless steel barrels

Minox SRL                                                                                                                              Minervino Murge, BT Italy            (390) 883694304                minoxsrl.it                                         �� � �
Minox’s stainless steel tanks are able to meet all your needs for fermentation, preservation and the transport of wine,         
oil, beer, juice, distilled and more. From 3 liters to 10,000 liters, every tank is equipped with a wide range of accessories         

New World Winery Equipment Enotools Springfield, MO (607) 426-0434 enotools.com �� � � � �
� �
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BUYER’S GUIDE
This list of select vendors is generated using the Wines & Vines Buyer’s Guide. To see a full list of vendors please visit: 
winesvinesanalytics.com/buyersguide

Select Tank Vendors
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Olavin Temecula, CA            (909)-480-5358 olavin.com      ��������
Every year, 500+ boutique wineries trust Olavin to get their dream tanks made. At Olavin, tank making is about more than   
welding & polishing, it is about helping wineries save more cost & win more happy customers. Discover more at www.olavin.com.

P&L Specialties Santa Rosa, CA (707) 573-3141 pnlspecialties.com ��
Paso Robles Tank Paso Robles, CA  (805) 227-1641 pasoroblestank.com ���������������
Placer Process Systems, Inc. Rocklin, CA (877) 251-6082 placerprocess.com ��
Premier Wine Cask Napa, CA (707) 257-0714 premierwinecask.com �� �����������

Prospero Equipment Pleasantville, NY  (914) 769-6252 prosperoequipment.com ��
Complete service providers for all beverage equipment in North America and Canada. We provide service and technical support  
to all small, medium and large scale wineries, breweries and beverage companies.

Quality Stainless Tanks Windsor, CA (707) 837-2721  qualitystainless.com  ����������������������
Custom manufacturer of stainless steel wine tanks and wine tank equipment. Vendor of stock design ready to ship wine tanks    
from 500 to 13,000 gal. for fermentation or storage. 

Sanitary Stainless Welding Fresno, CA (559) 233-7116  sanitarystainless.com �������������
SSWI is committed to producing the best value stainless steel tanks in the industry. We specialize in welding and  
fabrication of stainless steel tanks, catwalk, wine tanks, grape processing equipment (repair), dimple jacket tanks, tubs, hose  
racks and custom fabrication requirements. We also supply a full line of Marzola grape crushing and processing   
equipment. Our commitment to Customer Support and On-Time Delivery is second to none. We continually look to improve
our product quality and processes to drive out waste, resulting in savings for our customers.

Santa Rosa Stainless Steel Santa Rosa, CA  (707) 252-3408 srss.com �������������
Sonoma Cast Stone Petaluma, CA (877) 283-2400               concretewinetanks.com ���
Concrete tanks for fermentation/aging, to 23,000 gal. Enginneered for safety. Non-flammable. Concrete layering system  
for strength. Embedded temp. control. Choice of color. Logo treatments. Custom designs. 10-yr warranty against leaking.  
Made in US.

Spec Trellising Ivyland, CA (800) 237-4594 spectrellising.com �
Speidel Tank- und Behälterbau GmbH Ofterdingen, Germany 49 7473 9462-0 speidel-behaelter.de �

Spokane Stainless Technologies Spokane, WA  (509) 921-8850 spokanestainless.com ���������������
Over 40 years of experience manufacturing custom stainless steel wine tanks and fermenters. Full engineering staff to design     
your tanks. All styles and sizes of tanks, from 400 to 42,000 gallons. Always made in Spokane, Washington, USA. 

Tanks for Wine Fairfield, CA (916) 730-5485 tanksforwine.com ������
The Belli Corp. (dba Westec Tank & Equipment) Healdsburg, CA (707) 431-9342 westectank.com �������������
The Vintner Vault  Paso Robles, CA (805) 226-8100 thevintnervault.com �
Vance Metal Fabricators Geneva, NY (315) 759-2131 vancemetal.com �
WinerySeals Hayward, CA (510) 732-7010 wineryseals.com �

Tank Directory

spokanestainless.com
Over 40 years of experience manufacturing custom stainless steel wine tanks and fermenters. Full engineering staff to design       
your tanks. All styles and sizes of tanks, from 400 to 42,000 gallons. Always made in Spokane, Washington, USA.      
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winemaking

LEES FILTR ATION IS BOTH A N important process in wine produc-
tion and one of the least exploited. It is de�nitely not glamorous, as the lees 
are composed of gummy, thick, pasty materials that are di�cult to move and 
process in a timely manner. However, lees contain a large number of organisms 
that work both for and against good wine quality. If a winery wants to recover 
quality wine from juice lees, there is only a short window of time when the wine 
can be extracted from the lees matrix and added into the production of that 
wine.

FIGURE 1: This chart shows the sources for lees throughout the winemaking process, from 
harvest through filtration and bottling. Because the chart was sourced from an international study1, 

the word “raking” is used rather than our word “racking.”

The process of lees filtration is complicated by another factor: lees are not 
confined just to the tank bottoms after fermentation. They can come from fining 
wine, crossflow filtration bottoms, juice floatation processing, barrel bottoms 
from “sur lie” recoveries and other possible places in a winery’s production 
system. ( F I G U R E  1 )

It has been estimated that lees make up about 5 percent of the initial grape 
volume.1 Depending on the compaction of solids during processing, there is 
the potential to recover about 2.5 to 3.5 percent more wine after processing the 
lees. Wineries should look at their grape cost budget and then calculate how 
much that additional volume would impact their bottom line. That information 
should be the basis of the decision concerning the investment in equipment to 
recover this potentially valuable resource, and what the ROI on that equipment 
could be. 
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Lees Filtration Update 
Richard Carey



Steel manway covers can weigh more than 60 pounds.

They are an ergonomic nightmare, genuine safety concern and civil liability.

Our Pivotal Manway Cover can literally be operated with two fingers, effortlessly.

Ask your steel tank provider to use Pivotal Manway Covers from Sonoma Cast Stone.

See video at www.pivotalmanway.com   Fully patent-protected.

“Super easy to work with, craftsmanship is top-notch.
It’s an exciting product for Santa Rosa Stainless Steel
to offer, and it’s very easy for us to install.”
Nathan Williams
Santa Rosa Stainless Steel & Fabricating

W W W. P I V O TA L M A N WAY. C O M

Innovative Manway Covers
FOR WORKER SAFETY & EASE OF USE WITHOUT A PREMIUM PRICE TAG

http://www.pivotalmanway.com/
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INORGANIC MEMBRANES
There are two types of inorganic 
membrane materials that can be used to 
make lees filter systems. Della Toffola and 
Padovan produce ceramic membranes 
using a fine pore, ceramic process that 
mimics the organic membrane tech-
nology pore size creation (F I G U R E S 

3 A ,  3 B ,  A N D  3 C ) . VLS Technologies 
utilizes sintered stainless steel as the base 
material ( F I G U R E  3 D ) . The base mate-
rials for both ceramic and sintered lees 
steel are coated with titanium, zirconium 
oxide or other similar metal oxides. More 
information about inorganic lees filters 
from these companies is available in the 
section below on Inorganic Membrane 
Material Systems.
����������������		���
������������
�����


������� ���� �������� ����������� ��� ����
����� 	����	� ������������ �	� �		��������� ����
	�
�������		���� ������ �	���		�������		� ��

�
������ 	������� ��� �� ����� ��	�� �������
����� ���� ����������	� ��������	� ����� ���
�
��������� 
���� 	����	��  ��� ��������� ���
���� ������ 	
���	� ���� 	������� 	
����� ���
������������
�
���������
����������
����������
��	����������
�������������

��� ���� �����		���� ��� ���	�� ���	� ���� ���
�������������������	����
�����������������������������	����������������
�������
���������������������	����������������	�������	������������	�	�����������	������
�������� ��������������������� ��� ���	� 	�
�
���� �������������� ��������������
���������	������
���������������	��������������������

����������������������	�
���������� ��������������������Ç� ��� ���� 	��

�����
����������������������
��
��������	���� ���
�����������������������
����
�����������������������
����
�������������������	����	��������������������	�������	���	������������������������	���
������������������������������������
��������
�������
��	�������������������������	�
���������������������������������������	�
�����������������������	��������������
�������	�	��������
Ç

This is the conundrum of lees filtration for the winery: the consideration, 
no matter what the claims are of the manufacture of a particular system, as 
lees filtration approaches its theoretical end, what is the economic result for the 

When I began the research for this article, it was my understanding that with 
respect to membrane filtration methods, there were significant differences 
between membrane types and their response to the materials presented when it 
comes to fouling. I asked each manufacturer what limitations they had with their 
equipment when it came to all types of lees: juice and fermentation lees, bentonite, 
carbon, other mixed fining agents, flotation lees and sur lie barrel bottoms. With 
the exception of fibers and maximum particle size, they all indicated that there 
was no danger to their membranes with any real world percentage of these 
components of lees, up to their stated process limits of concentration. 

Current Equipment Overview  
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ORGANIC MEMBRANES
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Organic Membrane Technology

Pall Oenoflow HS, distributed by Scott Laboratories: 1480 Cader Ln., Suite 
A, Petaluma, CA 94954; 707-765-6666; www.scottlab.com

Koch Membrane Systems: 10054 Old Grove Rd., San Diego, CA, 92131, 
858-635-5410; and 672 Blue Point Dr., Wilmington, NC 28411, 910-612-
6700; www.kochseparation.com 

Inorganic Membrane Technology

Della To©ola USA: 975 Corporate Center Pkwy., Suite 130, Santa Rosa, CA 
95407; 707-544-5300; www.dellato�ola.us/en/home

Padovan Dynamos, distributed by ATP Group: 2 Madison Ave., Suite 210, 
Larchmont, NY 10538; 914-834-1881; www.atpgroup.com

VLS Technologies, distributed by Scott Laboratories: 1480 Cader Ln., Suite 
A, Petaluma, CA 94954; 707-765-6666; www.scottlab.com

Centrifugation

Separator Technology Solutions (STS 200): 2591 Nicholson St., San 
Leandro, CA 94577; 559-253-3699; info@sts200.com; www.sts-la.com

FIGURE 2A: This Pall Oenoflow membrane 
cartridge contains hollow fiber membrane 
tubes bundled together inside the cartridge. 
The lees travel down the inside of the tubes 
and the clarified material passes into the 
cartridge body and out of the system. The 
fiber diameter and length has been optimized 
for winery lees use.

FIGURE 2B: This photo shows large 
bore hollow fiber membranes of di©erent 
diameters in a Koch Separations lees 
filtration system. Koch wraps each 
membrane with reinforcing net to provide 
the structural support for the hollow fiber 
and to accommodate the viscosity of the 
process material so it can flow.  In this photo, 
there are hollow fiber membranes of di©erent 
diameters. Koch can select the appropriate 
diameter tube that optimizes the process 
characteristics for the customer’s product.

Lees Filtration Update
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removal of liquid from the solids? 
It is important to keep this in mind 
when considering the purchase of 
a lees filtration system.  

CENTRIFUGATION 
TECHNOLOGIES
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For those not versed 
in this technology, a disc 
centrifuge ( F I G U R E  4 )

is similar to a series of very 
special pie plates stacked 
one on top of another. 
Each pie plate is separated 
from the others by a 
spacer in the center of the 
stack, but the pie filling 

may only be a few centimeters in diameter at the center. The rest is the walls of 
the pie crust. Start spinning the pie plates faster and faster until the speed reaches 
thousands of times gravity at the pie plate wall. The lees are sent to an entry 
point into the center of the stack of pie plates and the liquid quickly picks up 
the centrifugal force of the 
spinning pie plates. By 
design, by the time the 
liquid reaches the outer 
limit of the pie plates, the 
solids in the liquid are 
now up against the wall 
of the disc and removed 
from the liquid stream.  

Through sensor 
technology, the solids 
buildup reaches a point 
in this type of centrifuge 
where the solid material 

FIGURE 3A: The Della To©ola 
system of ceramic membranes is 

mounted in a large plate where 
each membrane is secured. A 
scrubbing brush wipes fibers 

away from the ceramic lumen to 
minimize any possibility of fiber 

blocking a membrane. 

FIGURE 3B: Multiple ceramic discs are placed on 
horizontal shafts in Padovan’s Dynamos lees filter, and 

each spindle rotates in the lees mixture.

FIGURE 3C: This diagram shows the outer facing of Padovan’s 
ceramic disc in the lees mixture. The discharge pump creates 
a vacuum that establishes the transmembrane pressure that 

draws the clarified material into the permeate stream. 

FIGURE 3D: The VLS system of sintered stainless steel 
membranes is similar to the Della To©ola system. However, 

these membranes are welded into the head as a unit. There are 
several di©erent oxides that coat the inorganic material, with the 

two most common being titanium and zirconium. These metal 
oxides create the pore space for the membranes.
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nearly fills the spaces between the pie plates. At this time, a process called 
desludge occurs. With very precise timing, while spinning at 9,000 g force, the 
accumulated solids are desludged from the bowl and the �����		� ��������	��
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Process System Design
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FIGURE 4: The Separator Technology Solutions STS 200 lees filtration system looks simple on the 
outside but is uniquely designed on the inside. The STS 200 can centrifuge heavy solid lees using 

their proprietary system and achieve good performance. 
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Organic Membrane Material 
Systems
PALL CORPORATION
The Pall Oenoflow HS crossflow membrane system is billed as a combination 
regular crossflow membrane system as well as a high solids crossflow membrane 
system ( F I G U R E S  5 A  A N D  5 B ) .  Their membranes are hollow fiber, with a 2.6 
mm diameter lumen of each fiber, which is one of the smallest diameter fibers 
for lees crossflow membrane systems. Another unique feature of their system 
is that their flow direction is from the bottom up. This design was created to 
provide protection against fiber impingement into the membrane hollow fibers. 
Every time a backflush occurs, the fibers fall away into the back flush stream. 
This reduces the chance of blocking the hollow fibers with the plant fibers. 
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KOCH SEPARATION SYSTEMS  
The lees filters from Koch Separation Systems have a more conventional design 
that dates back to the early days of crossflow filtration. ( F I G U R E  6 ) . Their 
systems have longer tubes that lie horizontally on the system stand. Velocities 
can be maintained in this type of system with lower pressure drops per linear 
foot, and the pumps driving the membranes require smaller volumes than when 
shorter membranes are lined up in parallel. 
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FIGURE 5A: This diagram of the Pall Oenoflow HS filtration 
system shows that their product flow goes from the bottom 
of the cartridges and up. The reversal of the direction of the 

pumped fluid is the primary di©erence with the top down 
version of lees filtration.

FIGURE 5B: One of the advantages of the Pall lees filtration system is that it can be converted into 
a traditional crossflow filtration system. 

FIGURE 6: Koch Separation Lees Cor systems provide a couple of 
standard sized systems that are optimized for product flow through the 

membranes on the system. To achieve higher flow rates, systems can 
be set to run in parallel or serially. 

Lees Filtration Update
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Inorganic Membrane Material 
Systems
DELLA TOFFOLA MEMBRANE SYSTEMS 
The Della Toffola Lees filter uses ceramic membrane material for the structure 
of the membrane, with a metal oxide such as titanium oxide layer creating the 

pore space ( F I G U R E  7 ) . The 
system follows the top down flow 
orientation, as do most of the other 
lees filter systems. The ceramic 
membranes have a lumen size of 
about 6 mm and are arranged as 
shown in ( F I G U R E  3 A ) . These 
membranes are held in a manifold 
and have a brushing system to 
prevent fibers from clogging the 
lumen. The larger opening of the 
membrane lumen allows for a 
free flow of the heavy solids and a 
potentially wider maximum solid 
particle size that can be processed. 

PADOVAN 
The Dynamos system of Padovan is a different type of architecture than other 
membrane systems ( F I G U R E  8 ) . Their design consists of a pressurized chamber 
containing a series of ceramic membrane discs that spin in the chamber. The spin 
creates the crossflow velocity. A positive action pump provides the transmem-
brane pressure  to the chamber against the spinning discs. The spinning discs 
provide the same action as the other hollow tube membrane systems passing the 
fluid across the membrane surface, keeping them clean. The wine then passes 
through the membrane to the permeate side of the discs ( F I G U R E S  3 B  A N D 

3 C ) . There are backflushing protocols and other system controls optimize the 
system’s performance.

VLS TECHNOLOGIES
VLS Technologies produces two types of lees filter systems ( F I G U R E  9 ) . The 
first is a dedicated lees filter model named Filtro Lees Stop. The second is a 
small system called Unico that combines both a traditional crossflow filter with 
a lees filter integrated into the package. This system is designed for the smaller 
sized wineries. 

The company has developed an inorganic membrane composed of sintered 
316 Stainless Steel that has a titanium oxide coating on the stainless steel parti-
cles ( F I G U R E  3 D ) . The sintering process is similar to that of producing the 
ceramic membrane material. Small granules of stainless steel are compacted 
into a tube, and then the compacted tube is heated until the contact points 
“weld” together into one solid structure. Once the tube structure is created, the 
surface is coated with titanium oxide to establish the pore size of the membrane.

Centrifugation Lees 
Separation
SEPARATOR TECHNOLOGY SOLUTIONS (STS 200)
Centrifugation technology is different from the technologies described above, 
but not all types of centrifugation are applicable for lees filtration ( F I G U R E 

4 ) . Disc-type centrifuges are a subclass of centrifugation, and the Separator 
Technologies version of centrifugation uses a subclass of disc-type centrifuges. 

Separation of lees using centrifugation may sound simple, but it really isn’t. 
Imagine the physics of moving fluids with a greater and greater percent of solids 
through small bore tubes. That takes a precise design of the pump system to 
keep the process moving at these high levels of solids. The separation of solid 
material from its liquid matrix has to take place while spinning at high speed 
and high multiples of gravity. It is a complex process of fluid dynamics that 
incorporates thixotropic and intramolecular charges which makes removal of 
solids very tricky. 

This challenge has been met by Separator Technology Solutions STS 200. 
Standard disc type and decanter centrifuges have difficulty with very high density 
solid material, and small differences in specific gravity can create a difficult 
dynamic in the solid bowl container. STS 200 has a system that can achieve the 
same liquid:solid ratios as the levels achieved with RVD systems. The company 
claims that they can remove solids to the consistency of peanut butter. 

Another aspect of centrifugation and lees filtration is in the handling of juice 
lees. Centrifugation has the ability to process juice quickly during the early 
stage of juice fermentation. As a result, centrifuged juice lees are not affected 
by CO2 production. Centrifugation can also be applied to a tank at the instant 
of dryness, and thus provide a very quick separation of fermentation solids of 
all types.

FIGURE 7: The Della To©ola membrane system shown here is one of their smallest systems. Like 
the other systems, each is optimized to produce the maximum amount the membranes can handle 
in one day’s operation. Inorganic systems can be produced in a range of lumen sizes, starting in 
the 4 to 6 mm range, and increasing if there is a need. For the wine industry, 4 to 6 mm has been 
the standard.

FIGURE 8: The Padovan Dynamos lees filter is similar to the Della To©ola system only in the 
material they use to construct their membranes. The company has created a novel crossflow 
dynamic system that works in viscous material. The flow path does not use a single path 
crossflow stream that returns to the primary feed tank. Instead they use a single path architecture 
using the spinning discs that eliminates the need to return retentate, and the tank is filtered in a 
single pass. 

FIGURE 9: VLS has designed two types of lees filtration units, one for smaller producers and one 
for larger producers. The smaller unit on the left is called Unico because it combines a traditional 
crossflow system with a lees filter. It is designed for volumes up to 20,000L. The Unico crossflows 
the primary fermentation to the racking valve at which time, the bottoms are stirred and the lees 

crossflow takes over. 

Lees Filtration Update
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F I G U R E  1 .  Atmospheric carbon dioxide amounts and annual emissions. 

A Silver Lining with a Sense 
of Place
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winemaking

WINEMAKER TRIAL

Tablas Creek Levels Up Organic 
Practices to Regenerative

Measuring organic matter and active carbon informs regenerative farming decisions to improve 
carbon sequestration and grow healthier vines. 

Bryan Avila

Bryan Avila is a formally-trained enologist, seasoned commercial winemaker, ACUE credentialed educator and co-founder of the Vintners Institute. 
The Vintners’ Institute is a grassroots, next-gen e©ort to bring wine industry producers and allies together, online and in person, to innovate with 

nature, educate the workforce and Inspire good leaders. A freelance writer for WBM’s Trials & Troubleshoots section, Bryan wants to hear what you 
are doing in your vineyard and winery to overcome challenges, grow better grapes and make better wine. Contact: bryan@vintnersinstitute.com

Trial Lead: Jordan Lonbord, viticulturist, Tablas Creek Vineyard, Paso Robles, Calif. 
Born and raised in a small beach town by the name of Scituate, Mass., 30 miles south of Boston, Lonbord graduated from Cal Poly San Luis 
Obispo with a degree in fruit science. He assisted in the management of the deciduous orchard on campus for over two years until Lonbord 

took his first job in the wine industry with Monterey Pacific, Inc., a large vineyard management company in Monterey County. Working as a PCA 
and then as a viticulturist on the famous San Bernabe Ranch and in Haymes Valley, Lonbord gained an amazing educational experience. Ever 
since he began working in agriculture, Lonbord dreamed of an opportunity to work on a property such as Tablas Creek. In February 2016, that 

dream came true. 
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F I G U R E  2 .  The relationship between active carbon and organic matter, 
shown here in a slide from Ohio State University��

F I G U R E  3 .  The results of this three-year study show the variance in organic 
matter after di©erent tillage practices were used.

PROSPEROEQUIPMENT.COM
1-800-953-3736 info@prosperoequipment.com

         

“Cheers to 50 years.  
May this milestone lead to 
even greater opportunities 

and success in the years 
to come. Congratulations 

Tony and to the whole 
family at Prospero!”

TED, CHRISTIAN & BLAKE HUBER
6�th & 7�th Generation Winemakers and Distillers

Huber Winery and Starlight Distillery

Tablas Creek Levels Up Organic Practices to Regenerative
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F I G U R E  4 .  The results of this three-year study show the variance in active 
carbon after di©erent tillage practices were used.
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a natural glass look and organic and deliberate aesthetic 

imperfections. Nearly all of the Wild Glass™ material is 
Post Consumer Recycled (PCR) glass.
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F I G U R E  5 .  The results of this three-year study show the variance in overall 
soil quality ratings after di© erent tillage practices were used.
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Post-Mort Q&A
What was the motivation to conduct a soil health trial?
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Tablas Creek Levels Up Organic Practices to Regenerative
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Which grape varieties did you study?  Why did you pick those?
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How did you design your trial? What parameters did you observe 
and measure?
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Who else worked with you on this trial? What were you and your 
team’s initial hypotheses before beginning the experiment?
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Harvest is on the horizon. You need tanks and you need them now, but compromising 
on quality to get them fast is not how great wines are made. 

We’re ready. Our Letina stainless tanks – jacketed, single wall, variable, you name it – 
are built in Europe and in stock in our Pacific Northwest warehouse, ready to ship. 

Want more info? Call us today, or visit:

(503) 780-4681 AGERTANK.COM
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What was the most important outcome of the trial that growers 
can use?
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Were the results as you predicted or did anything unexpected 
occur?
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Did your team happen to make wines from these blocks?
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Do you plan to conduct a follow-up trial to re-test these results?
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What are your next steps with this information?
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grape growing

Planting vineyards, caring for the vines and harvesting grapes has 
always been an expensive, labor-intensive proposition. Vineyard work is 
hot, dusty, di�cult and technical. Given how important vineyard work-
ers are to the health of the wine industry and how di�cult it has become 
to �nd enough laborers willing and able to do the work, it behooves the 
industry to provide and care for those laborers, especially in times of 
pandemic and wild�res. For decades, most California vineyard workers 
have been Mexican. �at continues to be true, but the make-up of those 
workers, the conditions under which they toil and the rules regulating 
how employers interact with them have changed dramatically over the 
last 15 years.
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COVID
�e COVID pandemic was di�cult for everyone. It took a while for things to 
sort out, but for the most part, the wine industry did a good job of protecting 
their workers. In the beginning, agricultural workers experienced a tremendous 
amount of exposure to COVID because they had to keep working. Workers 
needed income and didn’t want to lose hours, so they wouldn’t admit to being 
sick and stay home. 
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When inoculations were �rst made available to the public, vineyard workers 
were among the �rst to have access because vineyard work came under the aegis 
of agriculture. �ere was a lot of misinformation about vaccines in the begin-
ning. “Our people were concerned about becoming sterile or possibly infected 
with the disease if they got the shots,” explained Davila. “As more older people 
got vaccinations, our workers saw that few people had reactions, so now they 
all want shots when they can get them. Everyone in our company has two shots 
and a booster, and they are asking when they can get the second booster.” 
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need to do.” Her company provided regular testing, organized vaccinations, and 
provided sick leave so when people were ill, they could stay home until they 
recovered.

Over at Spottswoode Winery COVID didn’t change much in actual vineyard 
protocols, according to winemaker Aron Weinkauf. “Most of our work was 
outdoors. Row spacings were 8 feet, so we were spaced and rarely had to mask 
up. We brought in health o�cials to speak to our crew, so there was less paranoia 
about shots. �e local hospital had a van that would come and test. We got 
tested every two weeks as a team.” Spottswoode had 100-percent participation 
in vaccinations from the entire sta�. 

Winery associations did their best to pitch in, but it proved impossible to 
meet everyone’s needs.

Sonoma County Wine Growers partnered with other county agriculture 
groups to do a lot of vaccination work, estimating 8,300 full-time workers 
received inoculations. On the other hand, contract workers who received shots 
only numbered in the hundreds. One of the revelations of COVID was showing 
how vineyard agriculture depends on thousands of contracted workers who 
need to be recognized and cared for. 

Heat and Fire
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Mayacamas Olds has put policies in place around air quality issues, delin-
eating when employees can work outside and when they can’t. Masks are 
provided when smoke is present, or air quality gets bad. �e management 
company has a lower threshold than county guidelines for its workers; so, if air 
hits that threshold, the company sends everyone home. On hot days, workers 
start earlier and go home earlier. 

Davila gave further details about the program. “�e company has protocols 
regarding �re. If we are on a hilly ranch, we stay in safe zones. My vineyard 
has a �re hydrant and a 500-gallon water wagon that we can move around.” He 
pointed out that his vineyard only has one way out, so sometimes they must stay 
in place to allow �re trucks to come up. If they see smoke, they stop work and 
send people home. “We talked about how to deal with this as a safety policy. �e 
workers just want to work, but we need to protect them from �re and bad air 
quality. We need them safe if they are going to continue to work for us, and we 
need that labor done.”

When it comes to �re at Spottswoode, Weinkauf explained, “Fortunately, we 
have not been picking during actual �res. When the smoke was heavy, we just 
had two or three people in at a time to button up tanks and return home. We 
just did the bare minimum because things were miserable.” He’d have people 
wear full face masks with chemical �lter cartridges and do the bare minimum, 
rarely working more than four to �ve hours. �ey tried to spread the workload 
and get everyone involved as a team. 

“A�er the 2017 �res hit us, we saw a huge exodus of the workforce from 
here. By the time we were returning to normal in 2018, we noticed a striking 
reduction in the number of people looking for work,” said La Prenda’s Ned Hill. 
“We had to get the work done, so we decided to go big into mechanical work. 
Currently, we are using less than 40 percent of the workers we used in the past.” 
Hill no longer has �eld workers on his payroll. It was too hard to �nd them, the 
paperwork was complex, and there were too many rules. Now all �eld workers 
at La Prenda are hired using contractor services.

�ere appears to be a big divide between full-time workers and contract 
workers. (In this case, full-time refers to people working year-round as opposed 
to seasonally.) Full-time workers are more likely to earn higher pay, have more 

paid days o� and receive health bene�ts. Contract workers can face signi�cant 
challenges in obtaining legislated breaks, being provided shade, or even given 
enough water or clean bathrooms. All that gets exacerbated during wild�res. 

Typically, vineyard owners hire contract labor through vineyard management 
companies. �ose companies may send workers into situations the vineyard 
owner would not be happy with, but the vineyard owners may not know about. 
O�en those workers do not have the proper safety equipment, or they may 
experience loss of work—or even worse, they might not be paid for the work 
they perform. �at group is the most vulnerable and has no means of recov-
ering lost wages. �ese seasonal workers don’t have a safety net. 

‘�ere is a huge divide between the manager of the vineyard and the vineyard 
owner,” insisted La Luz’s Galindo. “Problems usually stem from management. 
�ey can be rude when communicating with the workers and o�en don’t 
communicate the workers’ rights at all. �e vineyard owner has no clue what’s 
going on because they trust the vineyard managers to do their job. �ose 
managers rarely communicate what is available to workers, especially when 
they have grievances.”

Language access is particularly important, as there is a language barrier for 
many of these contract workers. �e California Institute for Rural Studies’ most 
recent survey found that 20 percent of agricultural workers in California are 
Indigenous—for a growing number of Latino vineyard workers, their primary 
language is not Spanish but rather various Indigenous languages. 

Max Bell Alper is the executive director of North Bay Jobs with Justice. He 
explained, “Getting trained in your primary language is critical. If you are going 
into an evacuation zone, you want to make sure you understand every single 
thing. �ese workers want training in their primary language. It is a safety issue 
but also a fundamental respect issue. Some of these languages are vanishing, but 
we have workers here in Sonoma County trying to preserve them. We should 
honor and celebrate that.”

One of the biggest impacts of smoke and �re is loss of income. Many workers 
in vineyards remain undocumented. When they lose out on income, they can’t 
qualify for unemployment.

Alper argued, “We have crop insurance, 60 percent of which is paid for with 
federal tax dollars. As a society, we say that when there is loss, the business 
should not go under. Just as there is crop insurance for vineyard owners, 
we need disaster insurance for workers so climate crisis doesn’t turn into 
economic crisis.”

Once again, o�cials and companies are doing what they can. �is year, the 
Sonoma County Board of Supervisors allocated $1 million to create a disaster 
insurance program. �is is the �rst program of its kind in the country. Over the 
past �ve years Sonoma County Winegrowers estimate they have contributed $2 
million to assist vineyard workers, but seasonal workers were excluded from 
receiving these funds. For the �rst time, E. & J. Gallo Winery is o�ering hazard 
pay any time the air quality index (AQI) is over 150. Workers will receive time-
and-a-half pay, and it includes both full-time and contract workers. 

�e UndocuFund for Disaster Relief in Sonoma County was founded in 
October 2017 in response to the Tubbs wild�re. A coalition of immigrant 
service providers and advocates launched it to provide direct assistance to 
undocumented victims of Northern California �res. �e UndocuFund 
describes their mission this way: “�e estimated 38,500 undocumented immi-
grants living in Sonoma County do not qualify for assistance from FEMA. 
Even if they do qualify for assistance, many undocumented immigrants don’t 
pursue bene�ts for fear of immigration enforcement, lack of familiarity with 
o�cial institutions and limited English pro�ciency.” �e UndocuFund has 
distributed an estimated $16.5 million to immigrants since its inception, 
much of that going to vineyard workers. 

Vineyard Workers in a Time of Covid, Fire and Inflation
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Infl ation
In� ation is hard on everyone. Rising costs for food, fuel and medical services 

make things exceedingly di�  cult for vineyard workers, but housing is the major 
problem. Purchasing homes is virtually impossible for most vineyard workers. 
Even full-time workers at the top of the pay scale rarely make enough to handle 
payments. Undocumented workers have trouble qualifying for loans, so most 
workers are forced to rent their housing.
Galindo described the situation: “Rents in the valley are outrageous, but the 
housing is o� en substandard. Landlords tend to ignore complaints, so we will 
advocate for the workers when we can. We inform people of their rights, refer 
them to the proper agencies and o� en become the go-between between tenants 
and landlords.”

� e ongoing shortage of farm labor has gone on so long that the U.S. govern-
ment has stepped in with a program in an attempt to alleviate the situation. 
Workers from designated countries can request H-2A visas. According to the 
Department of Labor, the H-2A temporary agricultural visa is a non-immigrant 
visa that allows foreign nationals to enter the U.S. to perform agricultural labor 
or services on a temporary or seasonal basis. Prospective employers must apply 
to be in the program and agree to provide housing, meals and transportation 
for the workers.

“� ere has been a steady increase in the number of H-2A workers in California. 
� e number of H-2A workers is growing close to 20 percent each year,” clari� ed 
Bell Alper. “� ose workers are here about 10 months a year. It is a real challenge 
for them. � e employers are providing access to the visas, housing, meals and 
all transportation, so it is a situation ripe for retaliation and abuse.” When you 
are totally reliant on your employer for a job, housing, food and transporta-
tion, it becomes di�  cult to insist upon your rights. � ere is o� en a language 
barrier, and the culture is not about being outspoken with employers. Workers 
fear losing their jobs or making supervisors angry if they ask for something.  

� e Napa Valley Vintners Association has a program that provides low cost 
housing for farm workers. Currently, there are three publicly owned, dormito-
ry-style farm worker housing sites, all in Napa Valley. Each has 60 beds, and 
plans are underway to add a fourth site. Funding for these centers is ingenious. 
� e county and grape growers assess a charge of $12 per planted acre for each 
of the 45,000 acres of vineyards in production. � at assessment covers a third 
of the costs of the centers. Workers pay $14 per night for a bed and meals, along 
with bathrooms and showers. � at money covers another 50 percent of the cost. 
� e balance of the money needed is raised from other sources.

As the years go on, � nding labor to operate within vineyards and harvest the 
grapes is becoming more di�  cult. Labor costs and concerns are not the only 
issues for growers. Many growers are struggling in the current market. Ned Hill 
said, “Unfortunately, the bottom line for growing grapes is really pinched right 
now. It is a struggle to make money growing grapes. You have more and more of 
a dichotomy between winery economics and grape growing.”

Hill had to get into wine production to protect his vineyard business. His 
success producing and selling wine has taken some of the � nancial pressure 
o� . He even has his own La Prenda tasting room in Sonoma. “� e easy thing 
about the grape business is selling your grapes and getting your check; but if 
that check isn’t covering your bills, then you need to � nd a way to make money. 
In the end, whoever is employing workers still must operate a feasible business. 
Otherwise, you can’t employ workers at all. We were getting squeezed so much 
on the grape-growing end that we had to develop other income streams and 
producing wine for us to sell provided that.” 

Figuring out what best meets the needs of your workers can be complicated. 
Max Bell Alper has 20 years of experience, working on behalf of laborers. He 
suggests four primary changes that might satisfy vineyard workers. “First, if 
everyone o� ered training in people’s primary languages, including Indigenous 
languages, it would go a long way for safety and respect. Second, if a company 
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wants to go into an evacuation zone to do work, they should o�er paid 
leave to workers who are uncomfortable in that situation. �ird, we need to 
o�er time-and-a-half hazard pay when [the AQI] is high. Finally, we need to 
work together, as farm industry advocates and progressive people in the wine 
industry, to lobby on both state and federal levels to come up with a program, 
like crop insurance, but for workers.”

It is important for employers to encourage their workers to be proactive in 
asserting their rights. Mayacamas Olds said, “I try to focus on empowerment 
of the crews and individuals, making sure the safety programs are really tight 
and that they have the proper tools and training to do the job right. I try to take 
the time to listen to them and get to know what their concerns are so that their 
voices are heard. I make sure they are paid properly for their skills and talent, 
and that pay is enough to provide solid living wages.”
In the end, those of us in the wine industry need to appreciate workers more 
and do everything we can to make their jobs economically and emotionally 
viable. Weinkauf summed up his philosophy at Spottswoode: “�ese are our 
co-workers and an integral part of our team. We are investing heavily into their 
education and training, and we are intent on hiring good, honorable, hard-
working people. We want to make sure that we hang onto all our employees. We 
want them to know that they are appreciated, and we hope they appreciate what 
we do for them in return.” WBM
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grape growing

�is article discusses opportunities that are coming to grape growers and 
winemakers from improved plant materials. Grape breeders strive to make 
grape growing and winemaking more ful�lling by providing new oppor-
tunities. �e future of plant material will be more complicated by o�ering 
more and better choices. However, today’s vines will still be available in the 
future with more and better varieties, including clones as well.

Grapevine clones or selections are vegetatively propagated lineages. 
We think of them as types within a variety. However, distinguishing or identi-
fying a clone does not inherently imply di�erence, uniformity or quality.  For 
example, you may have a special clone collected from the grapevine that grew 
on your grandmother’s backyard fence, and it is important to you because of its 
origin—this is a clone identi�ed by emotion and does not imply a performance 
di�erence in the plant material. 

�e functionally important clones are the ones with real performance di�er-
ences among the plant materials.  �ese performance di�erences among clones 
are driven in two primary ways. One way is a di�erence in pathogen infection, 
particularly viruses. �e other way is a di�erence in genetics among clones.

Virus Detection in 
Plant Material
�e ability to detect viruses in plant material is better and faster than ever 
before, and it continues to improve.  �is means that our ability to determine 
which clones and vines are infected with viruses is more sensitive, takes less 
time and is relatively less expensive. When we �nd that a clone is infected 
with viruses, our ability to generate a new clone from the infected clone is 
faster—faster because of improved methods in virus elimination (through 
tissue culture, typically) and faster because we must con�rm that the new 
clone itself is testing free from viruses. 

We can envision a point at which every individual vine that leaves a nursery 
has already been tested and found free from virus since the cost and time 
requirement of testing will be so low. Nurseries are already using virus-tested 
plant material as the source material for vines for planting. We will have the 
opportunity to have 100-percent virus-free plant material, leaving the nursery, 
welcomed into your vineyard. �is means that we should expect fewer and fewer 
clones where performance di�erences are due to virus-infection di�erences.

�ere are very few clones that are truly distinguished by a known genetic 
di�erence and fewer still where we know the DNA di�erences that actually 
drive a performance di�erence among the clones. For example, we know 
that Chardonnay Musqué is an aromatic clone of Chardonnay—the grapes 
are di�erent, and the wine is di�erent when comparing it with non-aromatic 
clones of Chardonnay—and Chardonnay Musqué di�ers from non-aromatic 
Chardonnay clones by a speci�c DNA base pair change. �is change can be 
shown by sequencing. 

�ere are clones of other grape varieties with genuine, important and mean-
ingful performance di�erences, such as in ripening time, cluster compactness or 
aroma, and yet the DNA sequence di�erences that drive the di�erences among 
clones are so far not extensively identi�ed. DNA-driven di�erences are expected 
to be more stable than virus-driven di�erences. When viruses are reduced or 
eliminated, a source of di�erences among clones due to DNA sequence will be 
functionally central to how we choose and use clones.

Clones of popular and important varieties are one way to introduce innova-
tion. We also have the opportunity to introduce new varieties through cross-
breeding and hybridization.

Disease-Resistant Varieties
Recently, high-quality, disease-resistant winegrape varieties, developed through 
crossbreeding and hybridization, have been introduced for commercial produc-
tion. Geneticist and Professor Andy Walker discovered new sources of robust, 
strong resistance to Pierce’s disease and developed new winegrape varieties with 
that resistance, such as Errante Noir and Caminante Blanc. Walker and his team 
at UC Davis led the way in evaluating selections for viticultural and enological 
attributes and choosing the best for introduction as new commercial varieties, 
which are now planted in California, Texas and other PD-prone areas. Earlier 
varieties cultivated in PD areas mostly were tolerant or incompletely resistant 
against PD, so the strong biological resistance of the new varieties that Walker 
introduced is an important step in disease management.
New high-quality, fungus-resistant varieties are coming from domestic breeding 
programs and from France, Italy, Germany and other countries. �ese varieties 
are increasing in commercial production in Europe and are now available for 
planting in the U.S.  For example, Calardis Musqué, Artaban and Soreli are now 
in commercial production and may be cultivated for lower fungicide applica-
tion because of their genetic resistance.

Peter Cousins
Peter Cousins is a research scientist at E. & J. Gallo Winery. Before joining the winery, Cousins was a grape rootstock breeder and geneticist with USDA ARS, based at 
Geneva, New York, for more than 12 years where he bred and introduced five grape varieties.

Adventure, Application, Aspiration 
and Andy Walker

Grape Breeding and Genetics:



Move Bottling Forward
Bottling is much more than just a stage of the 
packaging process, as the final quality of every drink 
depends upon it. Wine especially, needs to be bottled 
carefully and to be protected by undesired oxygen 
pick-up and other contaminants, to safeguard all 
the qualities and the organoleptic properties that 
winegrowers worked so hard to achieve.

mbfnorthamerica.comFIND OUT MORE AT

https://mbfnorthamerica.com/
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In Europe, there is an increased emphasis on breeding for disease resistance 
due to the European Union’s approach to reducing pesticide applications in all 
agriculture and speci�cally in grape production. �e guidance from regula-
tory authorities to growers and winemakers is very clear: you must reduce the 
amount of pesticides being used while still making quality wine.

�e breeding programs in Europe are ramping up activity, bringing together 
small-scale research winemaking, grape and wine composition studies, novel 
disease resistance sources and DNA testing in order to deliver new varieties. 
France has regional breeding programs that speci�cally tailor the grape and 
wine styles to di�erent grape growing and winemaking areas; the resistant vari-
eties for the Rhône Valley will have di�erent attributes than those developed 
for Bordeaux or for other quality wine areas as the climate, geography and wine 
styles are distinct among regions. �e engagement of growers and winemakers 

is essential for the development of varieties that are adapted, resistant and 
enthusiastically accepted.

Rootstock Breeding
Rootstock breeding will never be the same again thanks to the recent discovery 
of genetic resistance to fanleaf virus in Riesling. Previous work, including that 
by Andy Walker, showed that there was genetic resistance to fanleaf virus in 
other Vitis vinifera germplasm. �e latest �ndings establish Riesling as a source 
of resistance to fanleaf virus—Riesling on its own roots (ungra�ed) is geneti-
cally resistant to the transmission of fanleaf virus to the roots. �is means that 
resistance can be bred into new rootstocks although it is important to consider 

the importance of resistance to Xiphinema index, 
the nematode vector of fanleaf virus, as part of 
managing fanleaf disease in vineyards. 

Walker and his team discovered strong resis-
tance against X. index in V. arizonica, and there 
are other sources of resistance as well. Since 
rootstocks ordinarily should provide protec-
tion against phylloxera, using Riesling to breed 
fanleaf-resistant rootstocks means that we will 
need to ensure robust genetic protection against 
phylloxera in these new rootstocks. With root-
stocks that are truly fanleaf-resistant, we have 
the opportunity to essentially eliminate fanleaf 
as a grapevine disease—the disease cycle will be 
broken by eliminating virus transmission.

Leafroll diseases are associated with viruses 
that can be spread by mealybugs and other 
insects. People also spread leafroll disease 

through propagating and moving infected plant material. Too many vineyards 
and wineries are unwilling victims of leafroll diseases, with lower fruit quality 
and diminished yield as the chief leafroll symptoms. 

Leafroll has become more important as the virus vectors, such as vine 
mealybug, have become more widespread and abundant. �ere is genetic resis-
tance in grapevine germplasm against important mealybug species, including 
vine mealybug. Certain grapevine varieties show a very strong reduction in 
mealybug reproduction.  �e scienti�c literature also points to genetic-based 
resistance against leafroll disease. �e opportunity for managing leafroll disease, 
through improved plant material, is strong although still under development.

Genetic Resistance 
to Diseases
Genetic resistance against many important diseases has been identi�ed in grape 
germplasm. However, the time requirement to develop and introduce new vari-
eties can be lengthy due to the generations of crossbreeding and selection, as 
well as the complexity of evaluation. We anticipate that new grape varieties will 
provide the opportunity to manage the most important diseases and pests, with 
reduced pesticide inputs, while producing quality grapes for quality wines. WBM

Adventure, Application, Aspiration and Andy Walker

PD/GWSS BOARD

Inoculation of Xf into a grapevine stem, 
presumably to test resistance. 

PETER COUSINS

These grape flowers were collected during 
bloom as a source of pollen to be used in 

crossing to create new grapevine seedling 
populations. 

http://www.boutes.com/en/home/
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AFTER

Seppi Craft Wines
Healdsburg, Calif. 
drinkseppi.com

Annual case production: 550
Avg. bottle price: $56

Packaging Vendors 
Designer: Gatto Rivera Branding 

Bottle vendor: Saxco
Closure vendor: Diam, G3 Enterprises 

Capsule vendor: Ramondin USA 
Label vendor: Multi-Color Corp. Wine & Spirits

BEFORE

A Modest Redesign Has Big Impact



MODESTO, CA  I  galloglass.com

Our bottles are made with up to 70% recycled glass and California-
sourced raw materials. Gallo Glass is committed to investing in best-
in-class quality, efficiency, and sustainable manufacturing. We are here 
for your long-term supply needs and offer the real sense of stability you 
look for in a wine bottle manufacturer. Enjoy our broad range of color 
and bottle selections that continue to support California’s wine industry. 

Sustainable
Reliable
California

https://galloglass.com/
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Methodology
Sourced from NielsenIQ, these figures represent o©-premise retailer wine sales 
to the consumer aggregated across a variety of channels nationwide, including 
grocery, drug, mass merchandisers, convenience, dollar, military, as well as a 
selection of warehouse clubs, and liquor channel geographies and liquor channel 
retail chains. NielsenIQ figures are updated and released every four weeks.

Off-premise table wine sales fell 2 percent versus a year ago to 
more than $1.1 billion in the four weeks ended Aug. 13, NielsenIQ scan data 
showed. Sales in the latest 52 weeks approached $16 billion, down 5 percent 
from the previous year. White wines bucked the downward trend, with sales 
increasing more than 1 percent in the latest four weeks to $501 million, driven 
by Sauvignon Blanc (up 7 percent) and Pinot Gris (up more than 2 percent). 
Box wines priced at $4-plus per 750ml showed the strongest growth among 
speci�c price tiers, with sales up nearly 5 percent in the latest four weeks. �e 
second fastest-growing price tier during the period was $15 to $19.99 table wine 
at more than 3 percent.

SALES VOLUME DOWN 5 PERCENT IN AUGUST
O�-premise table wine volumes fell 5 percent versus a year ago in the four weeks 
ended Aug. 13 to 10.9 million 9L cases. �e decline contributed to a contraction 
of 8 percent in the latest 52 weeks to 155.3 million 9L cases. Sauvignon Blanc 
was the only varietal to see volume growth in the latest four weeks, rising more 
than 3 percent. Box wines priced $4-plus per 750ml saw volume increase in step 
with value at nearly 5 percent. Volume growth during the latest 52 weeks shi�ed 
from $25-plus wines to the $20-$24.99 price tier as consumer spending shi�ed 
to more a�ordable wines. All other price tiers saw volumes decline.

CANNED WINE GROWTH STALLED
Supply chain disruptions have a�ected packaging disproportionately, with 
smaller producers being advised by groups such as the Wine and Spirits 
Wholesalers of America to double the lead time for ordering and receiving 
materials. Moreover, the simpler the packaging, the better.

Demand for canned beverages exploded over the past two years as portable, 
individual servings gave consumers portion control and the means to enjoy 
wine and other beverages at a variety of outdoor events. Supply chain issues and 
strong demand made it hard for producers to obtain raw materials and scale up. 
“Necessary equipment for the expansion of our canning capacity in both Sebastapol, 
Calif., and Cincinnati, Ohio was delayed by approximately six months,” Vintage Wine 
Estates, a publicly traded company, reported in its annual report, released Sept. 13.

�e impact is seen in NielsenIQ sales data for the 52 weeks ended Aug. 13. 
While wines packaged in glass declined in step with the market as a whole (wine 
in glass accounts for 88 percent of NielsenIQ sales), canned wines saw growth 
stall at just 1 percent a�er 39 percent growth a year ago. Meanwhile, wines in 
Tetra packaging were alone in seeing sales growth accelerate versus last year. 
�e latest 52 weeks saw Tetra sales up nearly 10 percent.

Underscoring the shi�, cans saw sales growth turn negative in recent periods 
while sales of all other glass alternatives increased, led by Tetra at 12 percent 
and box wines tied with plastic packaging at 5 per cent. Cans hold the most 
expensive wines of any glass alternative, with an average price per 750ml of 
$10.22. WBM

Retail Sales Analysis

Retail Wine Sales Down 2 Percent in August
Wines Vines Analytics
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WINE ANALYTICS REPORT
The wine industry’s leading data source for market strategy and analytics

A monthly, interactive digital publication.

Subscribe today!
wineanalyticsreport.com  • 707.940.3920

Source: NielsenIQ Latest 4 weeks — ended Aug. 13
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Source: NielsenIQ Latest 52 weeks — ended Aug. 13
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NielsenIQ Table Wine Category Segments MARKE T: Total US xAOC+Conv+Military+Liquor Plus PERIOD: Week Ending August 13, 2022

Dollar Value Dollar Value % Chg YA 9L Equivalent Volume
9L Equivalent Volume 

% Chg YA
Avg Equivalent Price 

Per 750ML

Latest 52 Wks - 
W/E  08/13/22

Latest 4 Wks - 
W/E  08/13/22

Latest 52 
Wks - W/E  

08/13/22

Latest 4 
Wks - W/E  

08/13/22
Latest 52 Wks - 
W/E  08/13/22

Latest 4 Wks - 
W/E  08/13/22

Latest 52 
Wks - W/E  

08/13/22

Latest 4 
Wks - W/E  

08/13/22

Latest 52 
Wks - W/E  

08/13/22

Latest 4 
Wks - W/E  

08/13/22

TOTAL TABLE WINE 15,958,665,499 1,116,660,436 -5.1 -1.9 155,279,832 10,888,304 -8.4 -4.8 8.56 8.55

PR
IC

E T
IE

RS
 B

Y 
CO

NT
AI

NE
RS

BOX 1,579,982,469 119,888,686 -3.9 3.0 35,277,914 2,629,294 -5.5 0.2 3.73 3.80
$0-$3.99 556,808,851 41,535,684 -6.9 0.1 18,294,252 1,334,909 -8.8 -4.0 2.54 2.59
$4+ 1,022,976,115 78,330,290 -2.1 4.6 16,980,066 1,293,829 -1.7 4.8 5.02 5.05
Total Table Wine Glass 14,048,012,187 971,383,004 -5.3 -2.4 116,392,503 7,988,893 -9.2 -6.1 10.06 10.13
Value Glass $0-$3.99 468,782,834 32,510,592 -14.0 -8.6 11,458,534 787,735 -15.7 -10.6 3.41 3.44
Popular Glass $4-$7.99 2,648,786,293 188,428,085 -10.4 -3.7 38,995,566 2,715,005 -11.9 -7.0 5.66 5.78
Premium Glass $8-$10.99 3,046,985,895 210,585,733 -9.5 -5.4 26,492,097 1,792,459 -10.5 -8.2 9.59 9.79
Super Premium Glass $11-$14.99 3,663,159,484 255,709,737 -3.8 -1.3 23,930,268 1,632,874 -5.1 -3.8 12.76 13.05
Ultra Premium Glass $15-$19.99 1,966,654,281 138,644,139 0.1 3.2 9,499,489 661,272 -1.3 1.2 17.25 17.47
Luxury Glass $20-$24.99 836,199,670 60,131,259 1.7 2.5 3,151,484 222,709 0.2 0.5 22.11 22.50
Super Luxury Glass $25+ 1,404,154,864 83,860,213 2.7 -5.7 2,779,754 167,427 -0.2 -7.8 42.10 41.74

IM
PO

RT
ED

IMPORTED 4,390,258,772 317,839,651 -5.9 -1.3 41,372,695 2,940,934 -8.6 -4.5 8.84 9.01
ITALY 1,437,300,841 95,929,036 -6.3 -3.2 11,279,005 751,377 -8.7 -6.1 10.62 10.64
AUSTRALIA 643,367,969 44,487,202 -11.9 -6.3 10,244,569 713,380 -12.1 -8.2 5.23 5.20
FRANCE 629,870,040 52,993,983 -3.5 -0.7 3,345,349 281,561 -8.3 -4.4 15.69 15.69
CHILE 361,415,932 25,511,342 -7.3 0.8 6,221,649 441,854 -6.4 0.7 4.84 4.81
SPAIN 160,289,710 10,798,132 -3.5 4.2 1,142,817 78,386 -6.9 5.6 11.69 11.48
GERMANY 76,066,620 5,139,714 -6.1 -2.0 628,434 41,724 -7.6 -4.8 10.09 10.27
NEW ZEALAND 653,993,215 54,443,989 1.9 6.2 4,427,893 360,278 -0.6 0.9 12.31 12.59
ARGENTINA 300,384,948 19,069,136 -11.2 -8.3 2,981,764 189,238 -13.4 -10.8 8.40 8.40
SOUTH AFRICA 36,480,968 2,672,878 -3.8 2.2 383,049 28,195 -1.9 1.7 7.94 7.90
PORTUGAL 50,395,278 4,128,717 -5.8 2.7 485,272 39,317 -8.5 -2.0 8.65 8.75

DO
M

ES
TI

C

DOMESTIC 11,568,406,727 798,820,785 -4.9 -2.2 113,907,137 7,947,371 -8.3 -4.9 8.46 8.38
CALIFORNIA 10,415,601,863 717,932,321 -4.3 -1.9 105,232,847 7,336,353 -7.9 -4.8 8.25 8.16
WASHINGTON 579,697,806 40,808,063 -12.5 -7.1 4,533,732 315,540 -14.0 -10.6 10.66 10.78
OREGON 298,328,157 20,727,811 -5.3 -5.4 1,433,266 99,545 -7.8 -7.8 17.35 17.35
TEXAS 29,770,888 1,934,082 -14.3 -12.6 303,982 18,501 -20.1 -23.2 8.16 8.71
NEW YORK 44,948,606 4,100,564 2.6 24.0 453,933 31,448 -6.3 0.5 8.25 10.87
NORTH CAROLINA 44,831,045 2,943,257 -2.7 -0.4 440,613 28,242 -6.8 -5.9 8.48 8.68
INDIANA 24,939,711 1,622,144 -6.2 -1.3 262,301 16,356 -8.5 -7.7 7.92 8.27
MICHIGAN 25,673,121 1,755,206 -10.9 -1.1 251,560 16,033 -14.3 -6.7 8.51 9.12

TY
PE

S RED 8,266,296,917 514,738,037 -6.2 -4.7 70,639,540 4,499,544 -9.6 -6.5 9.75 9.53
WHITE 6,521,325,024 501,222,582 -2.9 1.3 70,076,308 5,276,226 -6.0 -2.3 7.76 7.92
PINK 1,159,365,894 100,323,324 -10.1 -3.3 14,457,718 1,108,751 -13.5 -9.3 6.68 7.54

VA
RI

ET
AL

S

TOTAL CHARDONNAY 2,709,980,317 204,095,525 -3.2 -0.3 28,661,320 2,135,065 -6.2 -3.2 7.88 7.97
TOTAL CABERNET SAUVIGNON 3,161,550,365 198,882,615 -3.6 -2.7 25,216,991 1,620,732 -6.9 -4.7 10.45 10.23
TOTAL PINOT GRIGIO/PINOT GRIS 1,473,579,563 115,333,090 -1.8 2.5 17,921,483 1,374,448 -4.1 -0.8 6.85 6.99
TOTAL PINOT NOIR 1,334,086,416 84,561,979 -3.0 -2.6 8,984,876 572,124 -6.0 -4.8 12.37 12.32
TOTAL MERLOT 616,126,249 39,534,995 -10.4 -7.4 7,710,327 504,790 -12.4 -9.0 6.66 6.53
TOTAL SAUV BLANC/FUME 1,326,611,131 110,134,905 2.5 7.1 10,881,858 885,439 -0.3 3.5 10.16 10.37
TOTAL MUSCAT/MOSCATO 590,681,944 39,340,768 -12.6 -7.4 8,165,909 542,110 -14.9 -10.6 6.03 6.05
TOTAL WHITE ZINFANDEL 220,544,100 15,456,016 -13.3 -9.3 4,240,739 291,486 -14.5 -12.1 4.33 4.42
TOTAL MALBEC 235,195,678 14,387,229 -10.2 -8.3 2,072,699 126,806 -11.1 -9.0 9.46 9.46
TOTAL RIESLING 226,834,598 15,746,073 -10.2 -4.7 2,230,895 152,583 -12.4 -7.6 8.47 8.60
TOTAL ZINFANDEL 208,464,411 12,670,524 -11.9 -10.5 1,326,285 79,697 -15.4 -13.4 13.10 13.25
TOTAL SHIRAZ/SYRAH 109,615,872 6,847,340 -14.3 -10.0 1,110,606 70,471 -17.1 -12.2 8.23 8.10
WHITE BLENDS (ex. 4/5L) 251,377,632 18,831,591 -6.3 -0.2 2,629,493 193,775 -9.3 -2.7 7.97 8.10
RED BLENDS (ex. 4/5L + CHIANTI) 2,128,911,805 127,889,373 -8.5 -7.0 17,228,376 1,067,166 -11.9 -7.1 10.30 9.99
ROSE BLEND 676,237,690 66,400,133 -8.3 -1.3 5,092,610 460,863 -12.5 -7.8 11.07 12.01

GL
AS

S 
SI

ZE
S

750ML 11,932,581,161 823,041,655 -4.7 -1.9 82,158,758 5,621,073 -8.5 -5.3 12.10 12.20
1.5L 1,837,069,825 129,917,941 -9.1 -4.3 29,851,033 2,075,617 -10.7 -7.5 5.13 5.22
3L 46,942,587 3,091,505 -12.7 -10.6 1,075,443 68,828 -16.8 -16.6 3.64 3.74
4L 64,971,535 4,511,930 -10.9 -6.9 1,956,486 132,716 -12.9 -10.4 2.77 2.83
187ML 89,844,200 5,886,452 -10.3 -11.6 994,856 65,769 -11.9 -13.0 7.53 7.46
375ML 53,761,614 3,762,801 10.4 3.5 209,106 14,792 11.8 3.8 21.43 21.20

BO
X S

IZ
ES

ex. 4/5L 1,116,108,290 85,046,657 -2.6 4.0 19,437,883 1,468,914 -2.5 3.5 4.79 4.83
1L 35,065,520 2,764,523 3.4 5.1 496,488 38,922 3.3 4.0 5.89 5.92
1.5L 18,061,591 1,231,902 -15.3 -13.6 328,875 22,453 -19.6 -15.6 4.58 4.57
3L 822,245,043 62,183,698 -4.6 4.2 15,670,321 1,177,703 -3.4 4.0 4.37 4.40
5L 463,869,552 34,841,673 -6.8 0.8 15,839,918 1,160,371 -8.9 -3.7 2.44 2.50
TETRA 276,108,968 21,632,548 4.8 4.4 3,437,182 268,119 4.1 3.0 6.69 6.72

Source: NielsenIQ
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technology & business

W H A T B E G A N H A L F A century ago as a tiny, 20-acre family winery 
located in the o�-the-beaten-track Clarksburg AVA in the windy Sacramento 
delta has become a 2.7 million-case, 200 employee, mega-business. 
Consistently near the top of WBM’s annual list of the 50 largest wineries, 
it’s still operated day-to-day as a family business, solely by the three-sib-
ling, sixth-generation company leaders. WBM sat down with Warren Bogle, 
Ryan Bogle and Jody Bogle to discuss their managerial secrets that have 
successfully kept their thriving business continuing to grow. �eir individual 
answers to our questions are presented as a uni�ed composite to maintain 
clarity, focus and editorial space.

What specifically do you have to do to keep your winery a profit center and 
operational giant in tough times? 
“We really feel that as a family-owned and -operated company, we have the 
advantage of being able to manage our business with a long-term viewpoint 
versus simply looking at quarterly results. We have found this to be a much 
more sustainable model for the overall health of our winery. When we are 
faced with tough economic times, like the higher in�ationary environments 
we are currently experiencing, we’re able to work with our long-term partners 
and come to agreements that are bene�cial to both sides over a longer time 
period.
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Bottle supply has been a major issue for the wine industry. With Bogle’s 
growing case production, now at 2.7 million, how do you secure even more 
glass?
“We have a great relationship with our glass supplier, Encore Glass. We 

actually contracted with them years ago. All of the glass was sourced out 
of Mexico, so we weren’t really using any Chinese glass. Because of this, we 
weren’t impacted by the port and shipping delays and all that. Fortunately, we 
had those commitments already in place prior to the supply chain issues. So, 
when everybody else was scrambling, looking for new vendors or looking for 
any glass, we were able to lean on Encore for the continued supply.

COVID has been another headwind that tested the wine industry’s resilience. 
How did you adjust your business practices during and after the pandemic?
“We looked to our county [Yolo] for guidance on best practices, and we looked 
at other companies and how to best go about continuing to operate in a safe 
manner for our employees. When things were shut down, we went across 
the board, and we gave a 10 percent wage increase to all of our employees 
because we knew some of them had family members at home that weren’t 
able to work.
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How has Bogle handled the ever-persistent drought, especially considering 
the winery now has 2,200 acres to farm in Clarksburg AVA, plus more 
vineyards in Lodi and the Sierra foothills?
“Almost all our vineyards are on drip irrigation. We’re able to schedule 
watering only when needed. At the winery, we track every gallon of water 
that we use, and all of that water at the winery is collected, reprocessed and 
then used for irrigation on neighboring crops. But we think with technology 
and just being better stewards of water, in general, we’re still going to have to 
watch it. Most of our vineyards are here in Clarksburg. We have good water 
rights, probably some of the stronger ones in the state. So, I believe that we’ll 

It’s Simple: Keeping the Company in the 
Family

Michael S. Lasky
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probably be the last ones to get cut o� if people are getting curtailed. But it’s still 
a watched concern.”

How has Bogle stayed ahead of the increasing risk of fires in California and the 
ensuing potential for smoke taint?
“In 2020, when the �res were bad in the state, we were just like everybody else, 
trying to get our grapes tested for smoke taint. �ere was such a backlog getting 
them tested, we decided to invest in a gas chromatograph mass spectrometer 
(GCMS). “Invest” is the right word as these instruments are extremely expen-
sive. So now we have that GCMS in our lab, and we can get quick results. �at 
saves us time and, in the long haul, money in determining if we can use the 
grapes.”

Bogle’s practice of vinting every single vineyard lot independently seems, on 
the surface, an extravagant expense in terms of general infrastructure and 
management. Can you elaborate on this?
“Yes; every single �eld, whether it’s from Lodi, Clarksburg, Sonoma Coast or 
Russian River Valley, is picked and vinted independently. �at way, we can trace 
quality year over year with each of those �elds. It allows us to track and see what’s 
happening with the fruit that comes in every year. If we need to adjust any of those 
vineyard processes throughout the season, this process makes it easy.
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With your institutionally ingrained forward thinking, have you changed how you 
source your grapes beyond your own vineyards?
“We have long-term contracts with our growers. So, we know that we’re getting 
those blocks year over year over year. Accordingly, we like to source about 85 
percent of our needs. And with the �re damage or with the �re risk that’s poten-
tially out there, we’re not looking at sourcing higher quantities, assuming we’re 
going to lose a portion of the crop or anything like that. 
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While the winery’s case production has soared consistently over the years, 
particularly with your traditional mass market, under $11 wine, you have 
expanded to higher-priced, premium wines with second labels. What was the 
reasoning behind this brand extension?
“We wanted to play in the $20 price category, and that’s what started the 
Juggernaut brand process. We started bringing in some really high-quality fruit, 
some hillside fruit, some of it from Penn Valley, some of it from Alexander 
Valley, some from Sonoma. We wanted to elevate to another brand above our 
traditional Bogle line to play in that now popular $20-plus price point.
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With that type of success, it’s no wonder you started to move into a wine brand 
specifically dedicated to the on-premise business called Twenty Acres, which 
up to now you’ve had some di�iculty breaking into.
“For years, we’ve called on restaurant accounts for years, and we’ve showed 
them the Bogle traditional line, the family vineyards line. And they’ve said, “I 
love this wine. I drink it at home, but I can’t put it on my list because it’s at the 
Raley’s down the street or the CVS down the street.” 
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Speaking of family, Bogle recently renamed Bogle Vineyards to the Bogle 
Family Wine Collection to better reflect the brands introduced over the past 
three generations and emphasize the success the company has had by keeping 
it in the family. How do you keep the pressures of your ever-growing business 
all in the family?
“We’re a small family.  At this stage in our company’s life, the three Bogle kids 
are running the business. All decisions are still made by us. We’re answering to 
ourselves. If we have a di�erence of opinion, it’s not personal. �at’s what we 
think is best for the company and as a whole. But what’s truly e�ective is we 
each have di�erent niches within the company as well. Warren, as president and 
vineyard director, leads the way with vineyard management and really under-
stands the vines. Ryan, as vice president and CFO, looks at the numbers, and 
Jody, as vice president of consumer relations, is the people person. We all have 
very di�erent places where our strengths lie.

https://www.gfawine.com/
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While the buck stops with the three principals of the Bogle family, the company 
has grown significantly to well over 200 employees—and continues to need 
more workers. How is the company contending with the industry-wide worker 
shortage?
“It’s been a struggle. We try to get creative: we try to o�er incentives for people 
to stay through the entire harvest. For the people that we bring on for crush, 
if they stay through the entire three months of harvest, they get a bonus. But 
we have a lot of people who drive from quite away to get to work. We’re o� the 
beaten path here in Clarksburg. Sacramento is the closest large city, so especially 
with the price of gas, we pay a little bit of a premium because of where we are. 
But we also do that because we feel like we want to pay a fair, good living wage.”

Unlike many wineries of your size, you do not have a single national distributor. 
Besides having to deal with a multitude of contracts, what are the benefits of 
not having a single national distributor?
“We have been able to cultivate strong relationships with many of our distribu-
tors, dating back 20 or 30 years. Many of these same distributors took a chance 
on us when we expanded nationally in the 1990s and early 2000s, so we believe 
it is important to maintain these relationships and feel that our long-term part-
nerships have and will continue to be mutually bene�cial.  �ough we are not 
nationally aligned with any one distributor, we feel like we are strategically 
aligned to best serve our customers.” WBM
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“Pinot Noir is often described as feminine, elegant and 
complex. Syrah has been called a voluptuous form of 
Pinot Noir...Gamay is precocious and just happy to be 
invited to the party.”
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PEOPLE For people news you can search or filter, visit winebusiness.com/people

Wineries and Winemaking

Cordant Winery, based in Paso 
Robles, named Nikki Smith as 
general manager. Cordant, which 
produces about 3,000 cases per 
year and sources its fruit from 
vineyards 180 miles along the 
central coast, was founded by tech 
entrepreneur David Taylor. Before 
coming to Cordant, Smith headed 
DTC and was the director of hos-
pitality at Brecon Estate, where she 
helped double sales; and for an-
other Paso producer, Hope Family 
Wines, where she grew DTC four-
fold in just over four years.

Rutherford Wine Company, the 
family-owned Napa-based wine 
company, announced Amee 
Lile-Schrock has been appointed 
controller. Lile-Schrock assumed 
her role in July. Lile-Schrock 
joins Rutherford Wine Company 
with an extensive background in 
both adult beverage and sports 
entertainment. Most recently, 
Lile-Schrock held the position of 
Controller at Demeter & Co. She 
previously served as the vice presi-
dent of �nance and controller with 
the Sacramento Kings and corpo-
rate accounting manager with E. 
& J. Gallo Winery. Amee holds a 
Bachelor of Science in business ad-
ministration/accounting from the 
University of the Paci�c and is also 
a Lean Six Sigma Green Belt.

Cuvaison appointed industry vet-
eran Sylvie Tannhauser to the role 
of hospitality manager. Tannhauser 
manages the newly redesigned and 
expanded Tasting Salon at the 400-
acre Cuvaison Estate in the Los 
Carneros region of Napa Valley. A 
hospitality and events expert with 
more than a decade of wine-fo-
cused experience, Tannhauser will 
also contribute her expertise to 
the winery’s event and wine club 
programs, including creating new 
luxury guest experiences, tasting 
�ight options, special events and 

enhanced wine club engagement.  Tannhauser was born and raised in 
the French Caribbean before moving to Montpellier, France, where she 
earned a B.A. in global communications strategy from ESICAD College. 
While in Montpellier, Tannhauser fell in love with wine and began her 
career in the French Tourist o�ce, where she worked to promote the 
wine industry through tour and tasting events. In 2010, she relocated 
to the United States, working at Brickell Travel in Miami, where she or-
ganized luxury wine and culinary tours, before moving to Napa Valley 
in 2011 to immerse herself in the California wine industry. In the years 
since, Tannhauser has worked at several prestigious Napa Valley estates 
including Cakebread and most recently Domaine Chandon. Tannhauser 
is a Certi�ed Sommelier, holds the WSET III Advanced certi�cation, a 
Wine Business Management certi�cation from Sonoma State University, 
and is a Master of Champagne through the Wine Scholars Guild.

Stags’ Leap Winery hired 
Ludovic Dervin as senior 
winemaker and general 
manager. Christophe Pau-
bert, who has led the winery 
for 13 years, will retire and 
return to his home coun-
try of France following this 
year’s harvest, which they are 
completing together. Dervin, 
who hails from the Cham-
pagne region of France, has 
been making wines in Cal-
ifornia since the mid-1990s 
for luxury wineries such as 
Hartford Court, Kendall 
Jackson’s Vérité and Mumm 
Napa.

Amee Lile-Schrock

Sylvie Tannhauser

Ludovic Dervin

Nikki Smith
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Distributors, Importers & Wholesalers

Industry Services & Suppliers

Springboard Wine Company welcomed 
industry veteran Jay James to the man-
agement team. Jay joins Springboard 
as vice president and general manager, 
working alongside owners Sybil Ajay 
Sanford and Elizabeth Corsini, and in 
conjunction with Bruce King, chief �-
nancial o�cer. In 1986, James launched 
his career in hospitality at the Ritz 
Carlton Atlanta, and moved on to roles 
as wine director for several high-pro�le 
restaurants in the area before migrating 
to distribution, handling key account 
sales for Atlanta Wholesale Wine begin-
ning in 1995. A�er earning the rigorous 
Master Sommelier Diploma in 1997, 
James was tapped to open the Bellagio 
Resort in Las Vegas as director of wine 

in 1998. 2005 saw him join the leadership of Southern Wine and Spirits 
Nevada, ultimately serving there as vice president of �ne wine. Chang-
ing gears to the winery segment in 2013, he moved to Napa Valley and 
took on the role of director of sales for Chappellet Vineyard. Senior-lev-
el posts with Larkmead Vineyard and Joseph Phelps Vineyards fol-
lowed, prior to James’ appointment with Springboard. 

Cline Family Cellars announced the appointment of Hilary Cline to 
vice president of marketing and direct to consumer sales, and the 
appointment of Steve Jannicelli as chief �nancial o�cer. Cline Fami-
ly Cellars is celebrating its 40th anniversary this year. Hilary Cline is 
responsible for all direct-to-consumer sales and marketing activities 
for Cline Family Cellars, Jacuzzi Family Vineyards and �e Olive Press, 
including hospitality, e-commerce, and events. Jannicelli joins Cline 
Family Cellars as CFO under the direction of John Grant, CEO.  In this 
role, he will oversee �nance, IT, administration, and HR departments, 
located at the company’s winery o�ces in Sonoma, California.

Republic National Distributing Company appointed Marissa Garrett 
to SVP, sales operations. She is responsible for the strategy and execu-
tion of initiatives designed to drive increased sales e�ectiveness and 
e�ciency for RNDC. She reports to Jenn Engel, chief commercial sales 
o�cer. Garrett started in 2011 as a on premise sales representative. She 
has held multiple roles within RNDC as a district sales manager, mar-
keting/�nance manager, portfolio manager of Beam Suntory, director 
of portfolio management and most recently as the ERP modernization 
business lead – commercial where she led the organization through 
multiple commercial initiatives. She is a part of the National Women’s 
Leadership Forum and currently sits on leadership team of the Athena 
& Parents+ Associate Resource Groups (ARGs)

Solterra Strategies promoted Lacie 
Johns to marketing manager. �e 
promotion comes as Johns cele-
brates �ve years at the independently 
owned and operated agency repre-
senting a portfolio of clients in the 
wine and tourism categories. In the 
tourism space, Johns manages the 
annual content calendar, visions 
digital campaigns and curates stories 
on behalf of Travel Paso, the desti-
nation marketing organization that 
promotes Paso Robles. Johns joined 
Solterra in 2017, and is an active 
participant in Dream Big Darling, a 
non-pro�t centered around mentor-
ing women in the wine industry. She 
holds a Bachelor of Science degree in 
international business and marketing 
from the University of Nevada-Reno.

ATPGroup appointed James Roblee as technical support representative 
for its enology division. In this role Roblee will act as the “technical 
face” of ATPGroup, supporting nationwide sales of enology products, 
�ltration aids and media, and winemaking equipment. He will work 
closely with winery customers to conduct product and technology 
trials as well as represent ATPGroup in industry trade groups. Roblee 
brings 15 years of wine industry experience to ATPGroup, most recent-
ly as a winemaker at Trinchero Family Estates. He o�ers a deep level of 
hands-on wine knowledge from production to cellar to tasting room, 
and proven success in the design and implementation of trials for new 
products and technologies.

Wineries and Winemaking con’t

Jay James

Lacie Johns
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A N N U A L  C A S E  P R O D U C T I O N :  800 cases

P L A N T E D  A C R E S :  4.5

C A R E E R  B A C K G R O U N D :
I was born into a family with a strong culinary background. 

My father is a fresh pasta maker, and my mother is a chef, which 
ultimately was a huge influence on my decision to pursue winemaking 
early. After working under esteemed winemakers and viticulturists 
in three countries, I came back home in 2016, where I now farm my 
organic estate vineyards and continue to make wine for various 
boutique wineries in Sonoma County.

Throughout my travels I have managed to accumulate connections 
with esteemed winegrowers throughout the Western United States, 
which have allowed me unique access to premium viticultural regions. 
This has helped me launch a second business making private label 
wines for wineries and large retailers throughout the country.

In my spare time I still enjoy cooking with my family using fresh 
produce from my garden, exploring the beauty of the Sonoma Coast 
with my dog, Sawyer, hiking the trails of California, flyfishing, and the 
occasional round of golf.

W H A T  H A S  B E E N  Y O U R  B I G G E S T 
P R O F E S S I O N A L  C H A L L E N G E ?

My biggest professional challenge was starting a wine label 
with absolutely zero backing or family money. A lot of people 
come into the wine world with deep pockets from previous 
professions or family wealth; I had neither of those. I came 
home from stints at wineries in New Zealand and worked for 2 
years straight, farming and making wine during the day while 
serving and bartending at two local establishments at night, 
seven days a week. The strong work ethic instilled in me from 
My parents taught me a strong work ethic, and that drove me 
to work as hard as I could to achieve my dream. It’s helped me 
build long lasting and meaningful relationships within the wine 
industry.

V A R I E T A L S  T H A T  Y O U R  W I N E R Y  I S 
K N O W N  F O R :

Rosé and Pinot Noir are the backbone of Topophilia Wine 
Co., but I have recently released a Single Vineyard Chardonnay 
that received 94 points from Wine Enthusiast.

W I N E M A K E R  O F  T H E  M O N T H

Jess Wade, owner/winemaker/grapegrower, Topophila Wine Co., Sonoma CA

Wine Business Monthly has been a valuable 
resource to me not only as a winemaker and 

business owner, but as a viticulturist as well. I 
have always been a believer that wine starts 

in the vineyard; so, to make the best possible 
wines I spend the majority of my time there. 
I’ve found the articles in the grape growing 

section of the magazine and the links to other 
viticulture articles in the Daily News Email to 
be valuable to both winemakers and growers 

like me. I think it’s time both viticulturists 
and winemakers alike start working towards 

advancements in viticultural practices to 
keep creating world-class wines.

Building A New Winery?
CONCRETE IS GREAT FOR THE WINERY... ALSO GREAT FOR THE WINE! 

TANK CAPACITIES TO 28,000 GALLONS  •  MADE IN AMERICA AND NOW ALSO IN EUROPE!  •  GUARANTEED NOT TO CRACK OR LEAK

DAVIS ESTATES  (6) 1,070-GALLON CONICAL TANKS ON CUSTOM BASE YOUR WINERY, YOUR TANK DESIGN, ANY SIZE OR SHAPE

CONCRE T E  W I N E  T ANKS
SONOMA CAST STONE

STERLING VINEYARDS  (9) 1,440-GALLON TOWER TANKS LAW ESTATE WINES  (22) 1,070-GALLON CONICAL TANKS

QUINTESSA  (22) 1,440-GALLON MODIFIED TOWER TANKS CAKEBREAD CELLARS  (12) 476-GALLON EGG TANKS

ZIALENA WINERY  (10) 800-GALLON SQUARE TANKSCOLUMBIA CREST (94) 240-GALLON NuBARRELS®

www.concretewinetanks.com
(877) 283-2400Ask us about our New SuperEgg, largest egg in the world!



Building A New Winery?
CONCRETE IS GREAT FOR THE WINERY... ALSO GREAT FOR THE WINE! 

TANK CAPACITIES TO 28,000 GALLONS  •  MADE IN AMERICA AND NOW ALSO IN EUROPE!  •  GUARANTEED NOT TO CRACK OR LEAK

DAVIS ESTATES  (6) 1,070-GALLON CONICAL TANKS ON CUSTOM BASE YOUR WINERY, YOUR TANK DESIGN, ANY SIZE OR SHAPE

CONCRE T E  W I N E  T ANKS
SONOMA CAST STONE

STERLING VINEYARDS  (9) 1,440-GALLON TOWER TANKS LAW ESTATE WINES  (22) 1,070-GALLON CONICAL TANKS

QUINTESSA  (22) 1,440-GALLON MODIFIED TOWER TANKS CAKEBREAD CELLARS  (12) 476-GALLON EGG TANKS

ZIALENA WINERY  (10) 800-GALLON SQUARE TANKSCOLUMBIA CREST (94) 240-GALLON NuBARRELS®

www.concretewinetanks.com
(877) 283-2400Ask us about our New SuperEgg, largest egg in the world!

https://concretewinetanks.com/
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