After 11 years of effort, we can now finally say Peay Vineyards lies on a foggy hilltop in the West Sonoma Coast AVA.
No need to define our region by using the vaguely pejorative term the “True Sonoma Coast.” No more saying with exasperation when someone hands you a “Sonoma Coast Pinot” from the Russian River Valley, Carneros, or Chalk Hill
regions of the Sonoma Coast AVA, “no, I want Sonoma Coast Pinot from the actual coast of Sonoma.” Why does this
matter? Why have I personally spent a good chunk of my forties and fifties helping to create this American Viticultural
Area? It is a fair question, one I have asked myself many times! The answer is simple, and yet complicated, all at the
same time: Place matters.
American Viticultural Areas—or their French equivalent, appellations under the AOP, or DOCG systems in Italy— intend to signify that due to a shared set of features, grapes grown within a specified region will likely result in wines
with similar characteristics (aroma, structure, expressiveness, style). These shared features are often referred to by wine
people as a region’s terroir. Terroir attempts to encompass soil, climate, topography, and culture. If I farm grapes in a
sunny spot the wines will taste different than if I farmed the same grapes in a
cool spot. Same logic applies to wines grown in different soil types, or on a
hillside vs. the valley floor, and on and on. Importantly, wines will taste different
from one another even if all the physical and climatic features are similar based
on who is farming the grapes and making the wine. Individuals decide what to
plant, where to plant it, how to farm, when to pick, and how to make the wine.
Each of those decisions is influenced by who they are: what food do they eat,
what wines do they enjoy, what influences their aesthetic nature, what practices
do their neighbors employ, why do they make wine, what role does tradition
play in their viticultural region, what is their level of experience, training and education, etc. So, a physical place matters because it dictates what kind of wine you can make. But, it turns out people matter, too, as they determine what
kind of wine you will make, in the end. For an interesting example of culture’s role in the expression of terroir, see the
modernist vs. traditionalist battle that embroiled Piedmont in the 1980s.
Which brings me to what makes the West Sonoma Coast AVA’s (WSC) terroir noteworthy and distinct. You can see in
the map to the right and on page 8 of the newsletter, the WSC encompasses the ridges and hillsides that lie along the
coast of Sonoma County within 5-7 miles of the Pacific Ocean.
In the north, up against Mendocino County, you will find our
region—Annapolis—where we were the first to plant in 1998.
This area is made up of a handful of vineyards that lie at 600900 feet elevation along a ridge formed by the Wheatfield
Fork of the Gualala River that forms a gap in the coastal ridge
where wind and fog from the Pacific Ocean envelop hilltops.
Moving south/southeast along the ridge you enter the Fort
Ross-Seaview AVA (FRS). It is an AVA within the West Sonoma Coast AVA and is further defined by elevation. To be in
the FRS your vineyard must lie above 920 feet elevation, out
of the cool marine layer. In the southern
Continued on page 6
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Upon release we offer you wines in amounts based on your purchasing history and then, after the three week release period, we raise our online prices $4 per bottle. We do not sell these wines into distribution and, eventually, to restaurants
and retail stores for an additional six months. Due to very low production in 2020, we will sell very few bottles of any
of the wines in this release to restaurants and retailers across the country. This vintage
there simply is not enough wine. When a wine is sold out online, it is likely gone for good.
If this happens, please contact us and we will see what we can do to find you a few bottles.
To order, please use the link in the Release email you received from us on August 3rd. It
will send you straight into the Members section of our web site. If you do not see the release email, check your spam folder. Or, you can request a new password at our web site
www.peayvineyards.com. If you do not see an allocation or have any other issue, please
contact us at andy@peayvineyards.com or Jenn at jenn@peayvineyards.com. Thank you.

As discussed at length in the Spring newsletter, the 2020 vintage experienced excessive heat and fire during harvest. We managed
to make excellent wine by focusing on what we could control and culling barrels so that only the best wines made it into our cuvées. If you have had any of the 2020 Sonoma Coast wines from this spring, you know they are very good. Now, we are releasing
the 2020 Estate Chardonnay and Estate Pinot noir. We did not make the three individual Estate Pinot noirs—Ama, Pomarium and
Scallop Shelf—but selected the best barrels from our 35 acres of Pinot noir to make only 500 cases of a single Estate Pinot noir. The
wine is delicious but there is very little to spread around so please order on release. Any questions on individual wines, do not
hesitate to reach out to us to ask.

I’m just going to say it, Vanessa Wong knows how to make superb Chardonnay. She really does.
Of course, the fruit Nick grows on our estate vineyard is none too shabby and provides the material for her to work. But the human part of our terroir, the Vanessa Wong sensibility with the
Chardonnay grape, comes through in every vintage as she shapes this wine highlighting what
makes Peay Chardonnay distinct. The texture of our Chardonnay walks a tightrope between
silkiness and linearity. The fruit expression hints at tree fruits like apples and pears but keeps
the other foot in the citrus bowl. There are indications of barrel richness tamed by powerful acidity and freshness. And this all only gets more interesting if you age the wines and the elements
coalesce into that singular expression of Peay Chardonnay. People who have attended our dinners the past year have witnessed it
in the 2011, 2012, 2013, 2014, 2015 and 2016 Chardonnay I have been featuring. They are singing.
The 2020 Estate Chardonnay continues down this path and features an engaging nose of apple pears, orange marmalade and a
hint of Gaia melon. These high tone notes float around a toasty English muffin aroma with a hint of almond milk. The texture is
quite captivating, a little silky like panna cotta, yet brisk with salty notes. This is a very well balanced Chardonnay and will be
terrific when it arrives at your door this winter and for the next 10+ years. $60/btl and $64/btl after release period.

We haven't made a single Estate Pinot noir drawing from all of our 35 acres of Pinot noir since
the 2004 vintage. It was abundantly clear as Vanessa tasted the barrels which blocks were very
strong and which were not. She immediately decided to make only one Estate Pinot noir, not
three, to be certain that the wine met our high standards of quality.
This wine tastes neither like Scallop Shelf, nor Pomarium, nor Ama, for it has wines from blocks
that go into all three cuvées. The blood orange and Aperol quality of Scallop Shelf is perceptible
in the aroma with hérbes de Provence and garrigue often found in Pomarium. The Bing cherry
notes come to the fore as you sip the wine, an aroma I consider an Ama quality, adding a raspberry note as the wine moves to the back of the mouth. Despite the heat the wine is impeccably balanced with moderate alcohol
and fresh acidity. The red fruit oriented mid-palate is framed by savory sage notes with some cocoa powder on the finish. We did
not use any new oak barrels—or whole cluster—in the 2020 red wines and, as a result, the wine is approachable upon release and
will be for at least the next 10+ years. $70/btl and $74/btl after release period.
Continued on page 3
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The terroir of the West Sonoma Coast, and specifically our estate vineyard in Annapolis, imprints all of our wines in very precise ways. This is abundantly evident in our
Syrahs which have a combination of red fruit aromas, high acidity, low alcohol, and
meaty, savory notes that you will not find in Syrah from any other region, This singularity is why more people should grow Syrah out here. It is why we should grow
more Syrah. But, there is a catch. It is very tricky to grow a variety that has a tendency
to be affected by various diseases in a cold, wet place like the West Sonoma Coast.
Those of you who have been drinking our Syrah for the past two decades are aware
our production amounts vary from year to year and have been meagre at times. The
wines are fantastic but we have had to change trellising, nutrient protocols, pruning
methods—just about everything—to get the plants to yield a decent-sized crop and
to be healthy. Starting this winter, we plan to rip up a few underperforming blocks
(not just low yielding but also the least exciting tasting blocks) and will start anew with Syrah cuttings from the blocks that are
healthy and make wines we like.
Though we will make very little Syrah for the next few years, what we have is available almost exclusively to our mailing list. The
2019 Les Titans Syrah is not a wine to miss. It has the classic plum skin, lilac and tarragon nose found in Les Titans with beefsteak
and Castelvetrano olive notes adding some ballast. The mouthfeel is not heavy and the fruits are red and fresh, not dark and
roasted like in warm climate Syrah. The acidity keeps the flavors lifted and bright. There is a slightly juicy mid-palate with light
tannins framing the fruit. If you have the ability and inclination to age wine, I highly recommend checking in periodically to
watch it evolve over its long life. $66/btl during release, $70/btl after.

This is another delicious Roussanne/Marsanne. Most likely by the time you read
these notes, however, the wine will be gone. We grow very little of these varieties
(0.6 acres total). The 0.2 acres (8 short rows) of thin skinned Marsanne want to fall
apart and rot once the short, cold and damp days of October roll around. And the
two 0.2 acre blocks of Roussanne? Well, the Roussanne wishes it were on average
about 8 degrees warmer, make that 10 degrees, so we could get over the 20 brix
hump once November and the rains ensue. But, if we get moderate fall weather,
with some warm days in mid October, we can make this wine. When we do, it is
really special. Aromas of Marcona almonds, honeysuckle and dried apricots delicately waft from the glass and these flavors gain more depth on the palate. The
mouthfeel is silky and the finish is lively with bright acidity and a gravelly, stony
(okay, fine, mineral) flavor that persists long after swallowing. The fewer than 2
barrels were made in 100% neutral old oak barrels. Our Roussanne/Marsanne are quite good in their youth and have the structure
to age if you like what happens with age (more almond, madras curry, and floral notes and less perceived briskness.) $54/btl during release, $58/btl after.

We will send emails announcing these dinners and events as the dates near. Please let me know if you’d like to host a dinner
at your home, or at your club, or at a special restaurant when we are out traveling next year. It will be our 20th vintage anniversary and we hope to make it special.
Andy is Cooking @ Verve
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Listening to a radio program discussing an oil refinery’s transition to the production
of biodiesel, I couldn’t help but wonder why one of the most salient points was not
brought up. Though there are government incentives to encourage the switch, the
calculations involved in assessing the impact on our climate of switching from diesel to biodiesel reveal that there is very little gain for the earth’s climate when the biodiesel is made from soybeans or other
feedstock grown specifically for the production of fuel. This was discussed on the radio program, indeed, but what I didn’t
hear about was the other source of raw material for making biodiesel, used vegetable oil. We humans love our fried food,
and all that oil used for frying by restaurants is a tightly controlled waste product, sequestered from liquid and solid waste
streams, waiting, quiescent, for someone to come along and collect it to turn it into biodiesel. Carbon dioxide emissions are
reduced by almost 80% when this waste product is used as biodiesel feedstock; a real game changer for farmers worried
about emissions like myself. The one problem is scalability; Though I am content to make use of the available resources in
my little niche, there isn’t enough cooking waste oil to fuel all the diesel engines in the world. So, I sit here today waiting
for the delivery of our fryer oil-derived biodiesel from our little entrepreneurial refiner, dreaming of the day when reliable,
field-tested electric tractors will eventually be available to all farmers. Beta-versions are being tested this growing season!
Farming is inherently a perturbation of a natural system, an ecosystem which left untouched would attain its own balance
between species. How best to create a new ecosystem, a vineyard, and farm it so it will last in its own balanced state, in
perpetuity? I am not alone in this concern and climate and agricultural scientists, farmers and philosophers have been ruminating for decades on the best way to farm for the long-term health of the planet. A few years back I stumbled upon the
work of one of those philosopher-farmers, Masanobu Fukuoka, the author of the 1978 tract One Straw Revolution. He was the inventor of the idea of “Natural Farming,” or “Do-nothing Farming.” He eschewed
plowing or tilling, the use of powered machines, forbade the use of fertilizers including compost, advocated for minimal weed suppression which meant no weeding by cultivation and, of course, no herbicide and
no pesticides of any kind were permitted under his philosophy. He was reacting to the short-comings of
industrial agriculture as he perceived them. To Fukuoka, “Doing nothing” doesn’t exactly mean doing
nothing. Natural Farming actually involves a lot of doing, in terms of having a “very intimate conversation
with nature.” Essentially, Fukuoka aimed to “tilt conditions slightly in favor of his crops.” This I can relate
to, as controlling powdery mildew on the foggy coast requires a lot of “conversation.” I create conditions
for the easiest control of powdery mildew with my meticulous canopy management (tucking shoots, removing leaves and
shoots, etc.) but I still need to spray a little sulfur on the vines. Out here, powdery mildew is so insidious that I would likely
have nothing at all to harvest if I “did nothing” to stop it. Perhaps if I grew the vines in a climate inhospitable to powdery
mildew, I could do away with spraying for mildew. If I did, the quality of the fruit would radically alter as I would have to
be somewhere dry and hot. In that case, to be a complete adherent to Fukuoka’s Natural Farming, I would fail to achieve
my primary objective; to grow fruit that makes amazing, site expressive wines. So, though I consider myself open-minded
and a lifelong student, I do more than slightly “tilt conditions” as I reconcile the very specific viticultural learning I have
accumulated over the years farming my land with the basic tenets I am attracted to in “Natural Farming.”
A recent buzzword in farming trends is “Regenerative Farming.” One of its fundamental assumptions is that farmers were
ruining their soil and this new-fangled protocol will “regenerate” the soil. At first I recoiled to the idea that we—at Peay
Vineyards—were in need of “fixing” the damage done to the soil. Actually, it could be true that our predecessors here, the
Petersons, had over-grazed the soil by putting too many head of sheep on it for many years. They had allowed some major
erosion to develop in one east facing apple orchard. And then I researched the basic prescriptions for regenerative farming
and realized that we already practice them: reduced or no-till farming, reducing or eliminating the use of artificial fertilizers, composting, animal integration, and promoting biodiversity. The focus on these farming practices under the moniker
of Regenerative Farming makes for good, bite-sized press material. Further adoption of these practices is likely a “good
thing” for the environment and, perhaps, even wine quality. But, the practices are not new, just the marketing campaign is.
I will keep monitoring it to see what else it entails that I don’t know about and might be able to adopt.
Continued on page 5
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To be in synch with nature has an inherent appeal. In that vein, I repeatedly hear the
.
ideal
of a “Closed Loop” agricultural system where outputs and inputs on a farm are
contained within the farm and thus infinitely sustainable. Michael Pollan in Omnivore’s Dilemma wrote about Polyface Farms, who cleverly rotates livestock to supply
inputs and outputs for their animal operations. But, the very nature of a commercial
farm, one that is intended to feed more than just the farmer and family, is that there
is something produced which goes to market, is consumed, and doesn’t come back to
the farm. It is not a closed loop in his example or in any commercial farming operation (don’t hand that bag of zucchini over the neighbor’s fence or your backyard garden will not be either!)
When seeking a site to make “Great Wine”, one criteria was poor, well-drained soil - not so well-drained as to be hydroponic (alluvial), but not overly vigorous due to a year-round water table. Not surprisingly, we have found that our soil requires
more organic material and therefore we amend with compost; compost both adds nutrients and organic matter to the soil.
We compost all of the green waste (stems, skins, yeast cells) from our winemaking process and return it to the vineyard.
The carbon dioxide and sunlight we need comes from the atmosphere and the irrigation water from the sky. As for the
sheep who graze our vineyard in the spring? They do the first mow in the spring but cannot stay throughout the year or
they would eat the buds and shoots. And though they are local Annapolis sheep, they get around the county a lot and are
not Peay sheep. But farming even a whole range of plant and animal products in situ is a
specialization, a producer creating commercial outputs for the marketplace. Farmers need to
engage with other specialists to gain replacements for these outputs. And a polyculture of
diverse agriculture is still a manmade construct, and though it may soothe the uneasy conscience, ecological science does not bestow diverse agriculture with a hall pass: the new ecosystem is entirely manmade, a radical disturbance and a replacement of a wild ecosystem. It
falsely attempts to persuade you that it can be a closed system unto itself (and therefore sustainable) when the commercial aspect most obviously demands a product or products leave
the farm and not return. In our case, I endeavor to minimize the amount of external inputs in my farming operations, but, so
far, I have yet to solve the puzzle of the significant amount of Potassium that leaves the farm in our grapes. I don’t have an
internal replacement source. I must bring it in. The Closed Loop system may be an impossible model, however, due to the
narrow definition of the system. “An object seen in isolation from the whole is not the real thing,” Masanobu Fukuoka
wrote. The “real thing” then is the system, beyond just our vineyard. An ecosystem of producers such as ourselves,
“specialists” the suppliers of things we can’t produce on our farm (like organic potassium sulfate), and consumers, such as
yourselves.
We have come to the style of farming we practice by being aware of our responsibilities as temporary custodians of this specific piece of land. We are sensitive to the long-term effects of our unnatural grape farming operation on the Redwood Coast
and desire to pass on a revised healthy natural system that will last in perpetuity. To achieve this goal, I keep abreast of
practices and philosophies to see if they make sense for our location and with our winemaking objectives. We don’t follow
shiny new fads, of any sort, whole cloth. We don’t adhere to any capital letter farming (Biodynamic, Regenerative, Closed
Loop, etc.) though we may use many of the practices (often realized in hindsight). I only applied to be organically certified
in 2017, though I had been farming organically for ten years at that point, because my brother, the marketer, said we do it
already and it would help with restaurant wine list placements. Apparently, consumers started to connect the dots between
organic farming practices and quality of wine. All those practices (including capital letter farming practices) force you to be
more conscientious and attentive farmers. Maybe that is what leads to better wine?
You may have remarked as I did that Edward O. Wilson left us this past December. If the name only rings a bell, maybe you
remember the pre-eminent evolutionary biologist for his life-long studies of ants. He also wrote of biophilia, - our natural
affinity for life – that it is the very essence of our humanity and binds us to all other living species. I hope that through my
little grower’s corner diatribe we offer you a connection to nature and through our wine to our system. I will leave you with
that thought.
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end of the WSC AVA, you find the Freestone-Occidental region. This section reaches a little further inland than up north
.
and
is made up of low-lying hills that stick their noses south into the foggy Petaluma Gap and are directly exposed to the
cool marine layer. In an ideal world, abutting western sections of the Russian River Valley AVA would be in this part of
the WSC AVA but, for bureaucratic reasons, are not.
This coastal sliver we now call the West Sonoma Coast AVA is a cool climate, maritime grape growing region. There’s a lot
packed into that sentence. We are maritime as we are up against the Pacific Ocean. Due to our latitude, the North Pacific
current carries cold water from the north down the coast to replace waters shooting westward as a result of Mexico’s offshore trade winds. North of Paso Robles, the Pacific Ocean’s water temperature stays around 52 degrees year-round unlike
almost all other maritime grape growing regions whose waters warm up in the summer. During the growing season on the
WSC, if you are below 920 feet and within 5-7 miles of the Ocean, with some sort of gap to the Ocean, cool, saturated air
from that huge body of cold water comes onshore in the form of fog (La Bruma) and onshore
“La Bruma” on our Syrah
breezes to moderate daytime (and nighttime) temperatures. You farm in an inversion layer
where the lower your elevation, the closer you are to the cold waters, and the colder your air
temperature will be. This is unlike inland locations where it gets colder the higher you climb in
elevation. But, didn't you read somewhere that large diurnal temperature fluctuations were
important for quality grape growing? Likely, you read that from a winery located in a hot region who struggles with the daytime heat and sun that causes sugar accumulation to hasten
and acidity to rapidly respire. Those growers need the clock to stop at night to lengthen their
growing season. Not us. Due to our cool daytime temperatures, we don’t respire our acidity or accumulate sugar as quickly during the day, especially if you are down in that cold inversion layer like at Peay where we max out in the high 60s to
low 70s in the summer months. So, on the WSC it is thankfully warmer at night and colder in the day relative to inland
regions. This means we have a long growing season with extended hangtime allowing our grapes to develop and maintain
diverse flavor and structural compounds in the skins that make complex, multi-faceted wines expressive of site. The Pacific
Ocean is one of the main features of our terroir and a driving force behind why our wines taste the way they do.
It is also important to discuss the role typography and soil play in creating our terroir. West Sonoma Coast vineyards lie on
or near the San Andreas Fault where the Pacific Plate pushed the Farallon Plate under the North American Plate starting
back in the Jurassic Period (a long, long time ago). Currently, most of the Farallon Plate lies underneath the North American Plate and the fault line no longer subducts but is transversal (so, yes, one day one of our descendants will walk out our
farmhouse door onto the streets of San Francisco.) That subduction scraped and uplifted ancient marine soils forming a
ragged series of steep coastal ridgelines 1-5 miles inland and WSC farmers grow their fruit in the top layers of those marine
sedimentary soils. There are small outcroppings of volcanic and other parentage soils in our region especially in FRS. The
majority, however, are ancient marine soils that are silty (fine grain-sized) and drain well, but not too quickly, retaining
water throughout most of the growing season which is ideal as we don’t get rain in California dur”Scallop Shelf”
ing the growing season. These soils are also nutrient poor and don’t have a lot of nitrogen. High
quality grape growers don’t want too much of any nutrient, especially nitrogen, as nutrient rich
soils grow happy, green plants but do not make for high quality fruit. Too much of anything —
nutrients, water, et al. - is a problem you can’t easily resolve. Too little? You can adjust with compost or other methods depending on your farming practices. Incidentally, up in Annapolis, those
uplifted soils left behind evidence of their former marine heritage in the form of scallop and nautilus fossils. Hence, we named one of our Pinot noirs, Scallop Shelf. That is part of our land’s unique history. It’s terroir.
Our vineyards are also on the Redwood Coast surrounded by ancient trees that take in 40% of
their water from the heavy coastal fog. Entering into a Redwood forest is like pulling back a curtain and walking into an entirely new room in a club. The ambient temperature drops, background
noises cinch off, air moistens. Is it me or do I somehow feel more attuned to my surroundings? In
any event, this is part of our terroir, for sure, and its influence on our grapes is not really quantifiable but I feel it is critical. We named one of our syrahs, Les Titans (the Giants), after the Redwoods.

“Les Titans”

One way the Redwoods may be influential is their appeal that drew people to the WSC for centuries. The first inhabitants were The Kashaya Pomo Native Americans. They were fisherman and
foragers who lived in harmony with the land and perhaps set an example Continued on page 7
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Certain dishes reside in the pantheon of all-time human culinary achievements. Potatoes gratin
is on that hallowed list. Joël Robuchon took this satisfying, belly warming (and expanding)
side dish and elevated it into “oh-no-now-everyone-will-know-what-a-glutton-I-am-when-Itake-a-whole-plate” main attraction status. He did it by technique—cooking the sliced potatoes
in seasoned cream—and by being generous with all forms of fat. It is Nick’s current indulgence
and my son Tucker’s favorite dish of his initial decade. I first made this recipe twenty or so years ago alongside my brotherin-law David for Christmas. I can assure you, not only does the gratin pair wonderfully with Chardonnay, but so does the
preparation!

2 cups whole milk
1 cup heavy cream
5 oz grated Gruyère cheese
Salt and black pepper to taste
Freshly grated nutmeg to taste
1-2 plump, fresh garlic clove(s).
peeled and sliced
2 pounds firm-fleshed russet
potatoes, peeled and sliced very
thin—mandolin or Cuisinart
3 tablespoons unsalted butter
Sprig thyme/rosemary, optional

1. Preheat the oven to 375 degrees. Peel and slice potatoes with a mandolin or use a Cuisinart attach-

Serves 6

5. Place in the oven and bake until potatoes are cooked and the top is crisp and golden, about 1+ hrs.

ment. I prefer the texture when biting multiple layers of thinner and longer slices from a mandolin.
2. In a large saucepan, bring the milk to a boil over moderate heat. Add the cream and 2 oz. of the
cheese. Stir to blend. Season with salt, pepper, half of a thinly sliced garlic clove, and a grating of nutmeg (small pinch if using already ground). Add rosemary or thyme sprig, if desired.
3. Add the potatoes and mix well with a wooden spoon. Cook over low heat, stirring from time to
time, until the potatoes are partially cooked but not too soft, about 15-20 minutes.
4. Thoroughly rub the inside of a baking dish with the remaining garlic. Carefully layer the potatoes in
the dish alternating between potatoes and cheese. Occasionally add pinches of salt and pepper and
nutmeg. When finished, pour cream/milk from the pan over the layered potatoes until the liquid covers except the very top. Sprinkle with the remaining cheese and add dabs of butter on top.

of sustainable living for the current generation farming the coast (“Ama” means land in
Kashaya, hence our Ama Pinot noir). In the early 1800s, Russian seal and otter hunters came
solely for the marine mammals and famously built Fort Ross on the West Sonoma Coast. They
lived in remote isolation and did not live in harmony with their natural environment and once
the otters and seals ran out in the 1840s, they abandoned Fort Ross. Around this time, the Mexican government gave out land grants to monopolize the coast and these “ranchos” raised sheep
and cattle. A few of these exist along the coast today. The real commercial opportunity
came from the coastal ridge tops where the mighty Redwoods loomed. Frustrated gold
seekers and laborers of all stripe arrived by the thousands to log the Redwoods to build
and rebuild the great city of San Francisco. This natural resource would also not be sustainably farmed and by the late 1990s the mills and commercial timber operations on the
coast tapered out and employed few people. Starting in the 1960s hippies, free thinkers,
and independent-minded people came out to the coast to seek their personal fortunes,
material or otherwise. Among them were a few people interested in grape growing and
by the 1970s, grape growing had taken hold on the West Sonoma Coast.
That is the general history of the people who have made the West Sonoma Coast their home and this history partly informs the West Sonoma Coast’s culture and, hence, our terroir. But, not many of the WSC wine people share this cultural
history. Most of us grew up in cities and towns far from the WSC with our individual family histories and cultures. Yet, as
in the past, there is a shared pioneering spirit and passion that drew this recent wave of people to the coast. We gravitated
to the WSC attracted by the potential to make site expressive wines with nuance and complexity. That is not easily
achieved and it is not what made California wine famous. We were told we would not be able to ripen grapes and, it is
true, it is challenging to farm and run a business on the West Sonoma Coast. There were easier paths available to all of us.
But, we are independent-minded, self-confident, risk-takers with conviction in our beliefs. We are a collection of thinkers,
seekers, farmers, stewards, students, pioneers. Together, we share a passion to make the West Sonoma Coast AVA the preeminent region for superior California wine, bar none.
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