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WHO	WE	ARE	
 

We are the Deep Roots Coalition (“drc”), a small group of 
winegrowers in the Willamette Valley and beyond that are 
dedicated to educating wine consumers, retail outlets and 

restaurants on the importance of sustainable viticulture and to 
question the practice of irrigation. 

 
We were founded largely on two principles. First, we have a profound 
respect for the concept of terroir and therefore we want to make wines 
that are totally terroir-driven.  Second, we are committed to sustainable 
agriculture and as such we eschew the use of irrigation because this 
technique is in no way sustainable in the long-term. 
 
The idea of terroir is that wine should reflect the “place” from which it 
emanates.  To that end, the concept of “place” includes soil 
composition and depth, degree and direction of slope, latitude, 
temperature regime and precipitation.  The criteria of precipitation 
include how much, when and the manner in which it occurs.  If one 
introduces irrigation to the equation, the all-important parameter of 
precipitation is eliminated and terroir no longer applies to the resulting 
wine.  This is why in France (as well as most of the other viticultural 
areas of Europe), when a winegrower introduces irrigation, the resulting 
wine is no longer allowed to claim an appellation.  We in the Deep 
Roots Coalition of course agree with this assessment. 
 
In the Western United States there has long been a troubling trend 
toward the use of irrigation in viticulture even in areas with adequate 
rainfall.  The arid West and particularly the drought in California have 
made clear that irrigation is in most cases not a sustainable form of 
agriculture.  And with respect to grape vines, irrigation is unnecessary.  
Irrigation changes a grapevine’s physiology and lowers the quality of 
the fruit.  It destroys the concept of terroir.  It results in high alcohol 
wines.  And it is not sustainable in the long term.  Hence the coming 
together of like-minded vignerons to form the Deep Roots Coalition. 
 
 
  
	



Beckham	Estate	Vineyard	–	Sherwood,	OR	
Annedria	Beckham	
	
Andrew	and	Annedria	
Beckham	arrived	in	
Oregon’s	Chehalem	
Mountains	in	2004	
with	the	dream	of	
purchasing	land	to	
build	a	studio	for	
Andrew’s	art.	
	
Immersed	in	the	
contagious	passion	of	
their	pioneering	
neighbors	and	
fascinated	by	the	
incredible	potential	
beneath	the	surface,	
they	prepared	their	
land	and	began	
planting	Pinot	Noir	in	
Spring	of	2005.	Their	
family	grew	with	their	
vines	and	after	
apprenticing	with	
multiple	winemakers	2009	marked	their	first	vintage.	They	have	dry	
farmed	from	the	beginning	and	use	"more	than	organic”	farming	
practices	including	grazing	based	viticulture.	In	addition	to	Pinot	
Noir	they	have	planted	Riesling,	Trousseau	Noir,	Sauvignon	Blanc	
and	Aligoté.		
	
Andrew	was	able	to	integrate	his	love	of	ceramics	with	winemaking	
and	in	2013	began	making	his	own	terra	cotta	amphora	to	ferment	
and	age	some	of	their	wine.	The	Amphorae	Project	has	garnered	
attention	from	Forbes,	Wine-Searcher,	World	of	Fine	Wine	and	Wine	
&	Spirits	Magazine.		

Belle	Pente	Vineyard	&	Winery	–	Carlton,	OR	
Jill	&	Brian	O’Donnell	
	
Belle	Pente	was	established	in	1992	when	Jill	and	Brian	O’Donnell	
purchased	a	historic	seventy-acre	farm	in	what	is	now	the	heart	of	
the	Willamette	Valley’s	Yamhill-Carlton	AVA.	Planting	the	estate	
vineyard	began	in	1994,	and	the	first	Pinot	noir	was	produced	in	
1996.	Belle	Pente	means	“beautiful	slope”,	a	perfect	description	for	
the	steep	hillside	vineyard	site.	The	name	also	implies	a	commitment	
to	making	wines	gently	and	naturally,	capturing	the	essence	of	each	
individual	vineyard	site,	and	reflective	of	the	vintage.	The	estate	
vineyard	now	
includes	sixteen	
acres	of	mature	
Pinot	noir,	
Chardonnay,	Pinot	
Gris,	and	Gamay	
Noir	vines,	
densely	planted	in	
shallow	marine	
sedimentary	soils,	
and	dry	farmed	
using	organic	&	
biodynamic	
practices.	Estate	
fruit	is	
supplemented	
with	grapes	
selectively	
sourced	from	top	
independent	dry-
farmed	vineyards	
in	the	north	
Willamette	Valley.

	



Brick	House	Wines	–	Newberg,	OR	
Doug	Tunnell	and	Melissa	Mills	
	

	
	
The	first	vineyard	block	surrounding	the	old	Brick	House	on	
Ribbon	Ridge	was	planted	in	1990	and	certified	for	organic	
production	that	same	year.		Today	30	acres	of	Demeter	
Biodynamic™	Pinot	Noir,	Chardonnay	and	Gamay	Noir	provide	
the	fruit	for	Brick	House	wines.		All	are	estate	grown	and	
produced	on	site.		We	rely	on	careful	attention	to	vineyard	soils,	
true	native	yeast	fermentations,	and	minimal	handling	with	the	
aim	of	producing	wines	in	harmony	with	nature.			Brick	House	has	
been	represented	in	California	by	Chambers	and	Chambers	Wine	
Merchants	since	1995.	
	

Brooks	Wine	–	Amity,	OR	
Claire	Jarreau	
	
Claire	Jarreau	is	the	Assistant	Winemaker	and	Grower	Liaison	at	
Brooks	Winery	located	in	Oregon’s	Eola-Amity	Hills	where	she	
oversees	production	operations	and	vineyard	sources.		Brooks	is	
a	biodynamic	vineyard	and	winery	renowned	for	its	commitment	
to	crafting	site-driven	Pinot	Noir,	Riesling,	and	aromatic	white	
wines.	Claire’s	winemaking	experience	includes	stints	in	Austria’s	
Wachau	region,	the	Swartland	in	the	Western	Cape	of	South	
Africa,	the	Waipara	Valley	in	New	Zealand,	and	Oregon’s	
Willamette	Valley.		After	working	four	vintages	in	one	year,	she	
was	ready	to	put	down	roots	and	joined	the	Brooks	team	in	2014.		
Her	professional	interests	lie	in	low-intervention	winemaking,	
biodynamic	farming,	alpine	and	heritage	varietals,	all	things	
Riesling,	and	increasing	the	varietal	and	clonal	diversity	grown	in	
Oregon.		
	



Cameron	Winery	–	Dundee,	OR	
John	Paul	
	
After	a	4-year	stint	in	the	Napa	Valley	with	his	wife	Teri,	John	
Paul	decided	(much	to	her	chagrin)	that	they	should	cast	their	lot	
with	the	Oregon	wine	industry.	It	was	1984,	Napa	Valley	was	
adopting	irrigation	in	full	force	and	land	prices	were	$50,000	per	
acre.	Oregon	was	barely	known	in	the	wine	world	but	it	was	
obvious	to	those	who	looked	carefully	that	it	had	the	potential	to	
be	a	first	class	wine	region.	Ten	acres	in	the	Dundee	Hills	cost	
$50,000	and	nobody	had	heard	of	irrigating	wine	grapes!	So	with	
their	2	year-old	daughter	they	bought	those	10	acres	and	planted	
Chardonnay	and	Pinot	noir	from	a	treasure	trove	of	old	Burgundy	
clones	that	John	had	collected	from	a	generous	group	of	California	
winemakers.	John	and	Teri	partnered	with	Abbey	Ridge	
Vineyards	(also	in	the	Dundee	Hills)	which	Bill	&	Julia	Wayne	had	
planted	in	1976.	By	1988	as	Oregon	wine	started	to	hit	the	
international	spotlight,	the	bankers	and	accountants	there	
discovered	irrigation	just	as	they	had	in	California	10	years	
earlier.	And	along	with	the	soaring	yields	and	alcohol	contents	
created	from	this	event	came	a	soaring	disgust	from	John	Paul!	
For	many	years	he	simply	put	“Non-irrigated	Vines”	on	his	labels	
but	by	the	millennium	he	decided	that	it	was	time	to	enlist	other	
responsible	growers.	Shortly	thereafter	the	Deep	Roots	Coalition	
was	formed.	
	
	
	
	
	
	
	
	
	
	
	
	

Carlo	&	Julian	Vineyard	&	Winery	–	Carlton,	OR	
Sarah	O'Doherty	
	
Argentine	born	and	UCD	
trained,	winemaker	Felix	
Madrid	planted	the	first	
vines	in	the	Carlo	&	Julian	
Estate	Vineyard	in	1991.	
Today,	the	7.5	acres	in	
vines	from	two	estate	
sites	produce,	on	average,	
about	1000	cases	yearly.	
Most	of	the	production	is	
Pinot	Noir;	but	there	is	
also	some	Tempranillo	
grown	and	produced	
every	year.	The	entire	
production	has	been	
100%	Estate	grown	for	
the	last	three	years,	
although	Carlo	&	Julian	
has	produced	and	bottled	
Syrah,	Cabernet	
Sauvignon,	Cabernet	
Franc	and	Malbec	from	
purchased	Walla	Walla	
AVA	grapes	as	recently	as	
2014.	Recent	Estate	
plantings	of	Syrah,	
Tempranillo	and	Malbec	
point	to	bottlings	of	these	varieties	in	the	coming	years.	Carlo	&	
Julian's	artisanal	production	relies	on	natural	settling	instead	of	
filtration	for	all	of	their	wines.	



Crowley	Wines	–	Newberg,	OR	
Tyson	Crowley	
	

	
	
Tyson	Crowley	began	working	in	the	Oregon	wine	industry	in	
1995	and	after	12	years	of	learning	from	many	of	Oregon’s	top	
producers,	it	was	time	to	take	his	knowledge	to	task	and	venture	
out	on	his	own.	Tyson’s	lessons	learned	came	from	seven	vintages	
at	Erath	Vineyards	and	eventually	serving	as	the	assistant	
winemaker	for	Cameron	Winery	working	alongside	John	Paul	in	
the	vineyard	and	winery	for	four	years.	Harvests	spent	at	J.K.	
Carriere	and	Brick	House	also	taught	valuable	lessons	as	well	as	a	
commitment	to	distinctive,	pure	expression	wines.	After	this	
requisite	due	paying,	Tyson	is	making	his	own	impressive	Pinot	
Noir	and	Chardonnay	from	organic	family	owned	vineyards	
originating	from	the	Dundee	Hills	and	Ribbon	Ridge	and	Coast	
Range	AVA’s	in	the	Willamette	Valley.	The	wines	are	fermented	
and	aged	underground	employing	native	yeasts	and	minimal	
fining	and	filtration.	
	

Evesham	Wood	–	Salem,	OR	
Erin	Nuccio	
	
Founded	in	1986	by	Russ	and	Mary	Raney,	Evesham	Wood	has	
strived	to	produce	balanced,	terroir	driven	wines	for	over	25	
years.	The	estate	vineyard,	Le	Puits	Sec,	has	been	farmed	
organically	for	over	2	decades	and	obtained	organic	certification	
in	2000.	In	2007	Erin	Nuccio	came	to	Evesham	Wood	to	
apprentice	under	Russ	and	to	produce	his	Haden	Fig	wines.	Three	
years	later,	Erin	was	asked	by	the	Raney’s	to	take	over	Evesham	
Wood	and	carry	on	its	legacy.	Erin	is	committed	to	keeping	
Evesham	Wood’s	tradition	alive	by	focusing	on	hands-off	
winemaking,	the	exclusive	use	of	dry-farmed	vineyards	and	
sustainable/organic	viticulture.	

	
"Before	there	can	be	organic,	natural,	zero-
carbon	or	biodynamic	wines	with	authenticity,	
there	have	to	be	dry-farmed	wines"		
-Imbibe.com



The	Eyrie	Vineyards	–	McMinnville,	OR	
Amy	McCandlish	Esper	
	
In	January	of	1965,	Eyrie	founder	David	Lett	arrived	in	Oregon	
with	3,000	grapevine	cuttings	and	a	theory.	He	was	the	first	to	
introduce	Pinot	noir	to	the	Willamette	Valley,	believing	it	had	the	
right	combination	of	climate	and	soil	to	produce	wines	
unmatched	outside	of	Burgundy.	From	1970	through	35	vintages,	
David’s	wines	gained	a	peerless	reputation	for	subtlety	and	
ageworthiness.	Jason	Lett	became	Eyrie’s	winemaker	and	
vineyard	manager	14	vintages	ago.		He	has	continued	to	elevate	
winemaking	and	vineyard	practices	at	Eyrie,	while	introducing	
new	varieties	to	the	Willamette	Valley	such	as	Trousseau.	Under	
Jason,	Eyrie’s	production	level	has	remained	the	same	as	in	his	
father’s	day,	around	9000	cases	per	year.	But	today’s	releases	are	
more	diverse	than	in	the	past	with	21	different	cuvees.		In	
addition,	Eyrie	annually	releases	a	handful	of	cellar-certified	
library	wines	directly	from	its	deep	collection.		
	

Goodfellow	Family	Cellars	–	McMinnville,	OR	
Marcus	Goodfellow	
	
Marcus	Goodfellow	
has	been	crafting	
wines	in	Oregon	
since	2002.	The	
wines	are	known	
for	their	elegance	
and	grace,	a	
remarkable	clarity	
of	site,	and	the	
structure	and	
savory	aromatics	
that	come	with	
high	whole	cluster	
fermentations.	
Goodfellow	Family	
Cellars	works	
exclusively	with	
grapes	from	dry-
farmed	vineyards,	
working	closely	
with	small	farm	
owner/operators	
in	some	of	the	finest	vineyards	of	the	Willamette	Valley.	“The	
Goodfellow	wines	came	as	a	wonderful	surprise	during	my	time	
tasting	in	Oregon…	The	wines	combine	layers	of	pure,	ripe	fruit,	
earth	and	amaro-like	aromatics.”	Erin	Brooks,	The	Wine	
Advocate,	August	2018.



Illahe	Vineyards	–	Dallas,	OR	
Bethany	Ford	
	
At	Illahe,	our	goal	is	to	
make	wine	as	naturally	
as	possible	from	soil	to	
bottle	with	a	sense	of	
place.	Illahe	Vineyards	is	
located	in	the	coastal	
foothills	of	the	proposed	
Mt.	Pisgah	Polk	County	
AVA.	We	work	by	hand	
on	small	lots	with	age-
old	techniques	and	
materials.	Our	focus	is	to	
grow	and	make	quality	
Pinot	Noir	and	white	
wines	that	express	the	
vintage	and	their	
varietal	characteristics.	
We	don't	use	enzymes	
or	additives.	Some	of	
our	wines	are	made	
entirely	by	hand,	with	
no	electricity	or	modern	
mechanization.	We	use	a	
gentle	wooden	basket	press	and	age	our	Pinot	Noir	in	French	and	
Oregon	oak.	
Quality	wine	starts	with	quality	fruit	in	the	vineyard.	Our	80-acre,	
south-facing	vineyard	lives	in	shallow	clay	soils.	Like	our	friends	
in	the	Deep	Roots	Coalition,	which	is	committed	to	dry	agriculture	
and	responsible	water	practices,	we	do	not	irrigate	mature	plants.	
As	one	of	Oregon’s	few	horse-powered	vineyards	we	utilize	a	
team	of	Percheron	draft	horses	to	mow	and	deliver	grapes	to	the	
winery	at	harvest.	

J.K.	Carriere	–	Newberg,	OR	
Jim	Prosser	

	
Jim	Prosser	started	
the	beautiful	chaos	
that	is	J.K.	Carriere.	
He’s	spent	twenty-
five	years	in	wine,	
and	now	twenty	
years	at	JKC	
purposefully	crafting	
just	4,500	cases	of	
acid-centered	Pinot	
noir,	some	bubbles,	
rosé,	and	a	little	
Chardonnay	at	his	
winery	on	Parrett	
Mountain	in	
Newberg,	Oregon.	
The	wines	of	JKC	are	
reference	quality,	
age-worthy	gems	
that	will	catch	hold	of	
you	and	resonate	
within.	He	is,	indeed,	
building	the	wines	he	

set	out	to	make	in	1999.	
	
“Growing	wine	grapes	without	irrigation	is	less	
radical	than	you	might	think.	France,	Italy,	
Germany,	and	Spain	have	been	dry	farming	for	
centuries.”	-Hannah	Wallace,	Modern	Farmer	



Mellen	Meyer	–	McMinnville,	OR	
Represented	by	Marcus	Goodfellow	
	
I	learned	to	make	
wine	the	traditional	
way	—	by	working	as	
an	apprentice	to	
winemakers	that	I	
admired.	Luc	and	Eve	
Cartier	at	Mas	de	
Gourgonnier,	Dean	
Hewitson	at	Hewitson	
Wines,	Melanie	
Krause	at	Cinder	
Wines,	Marcus	
Goodfellow	at	
Goodfellow	Family	
Cellars,	and	Andrew	
Davis	at	The	Radiant	
Sparkling	Wine	
Company	guided	my	
intuition	and	taught	
me	technique.	In	2013	
I	started	Mellen	
Meyer	to	participate	
in	the	phenomenology	
of	wine	as	a	sparkling	
wine	maker.	That	first	year	I	made	70	cases	in	a	small	corner	of	
Goodfellow	Family	Cellars	where	I	was	assistant	winemaker.	
Mellen	Meyer	is	now	located	atop	the	Dundee	Hills	at	Winter’s	
Hill	Estate,	where	we	are	producing	around	1000	cases	of	
Willamette	Valley	sparkling	wine	a	year.	
	

Patricia	Green	Cellars	–	Newberg,	OR	
Melissa	Groshong		
	
The	entire	winery	is	dedicated	fully	and	solely	to	displaying	the	
nature	of	Pinot	Noir	that	is	derived	from	where	it	is	grown.	In	
each	vineyard	a	unique	combination	of	geology,	topography,	
elevation,	aspect	to	the	sun,	degree	of	slope,	type	of	water,	age	of	
vine,	clonal	material,	flora	and	fauna	that	come	together	to	make	
up	the	concept	that	is	referred	to	as	terroir.		All	our	vineyards	are	
either	organically	or	sustainably	farmed	to	produce	textures,	
aromatics	and	flavors	that	are	specific	to	the	site	from	which	they	
are	born.	Melissa	Groshong	is	currently	in	the	role	of	national	
sales	&	winery	ambassador.	She	has	been	with	Patricia	Green	
Cellars	since	2003	and	has	had	the	pleasure	of	learning	all	aspects	
of	the	winery	and	the	wines	from	Patty	and	Jim	directly.		
	



Patton	Valley	Vineyard	–	Gaston,	OR	
Monte	Pitt	
	
Monte	co-founded	Patton	Valley	with	Dave	Chen	in	1995	and	currently	
serves	as	its	General	Manager,	overseeing	all	operations.	
	
Born	and	raised	in	the	
Midwest,	Monte	came	to	the	
wine	business	after	training	
as	a	biochemist	at	the	
University	of	Wisconsin.	
With	a	background	in	
fermentation,	he	worked	for	
Genentech	and	Abbott	Labs	
before	a	desire	to	marry	
biotechnology	with	
investments	led	Monte	to	
the	Kellogg	School	of	
Management	at	
Northwestern.	It	was	there	
that	he	met	Dave	Chen,	and	
the	seeds	for	Patton	Valley	
were	planted.	Finishing	at	
Kellogg	in	the	mid-1980’s,	
he	worked	for	several	Wall	
Street	firms,	covering	
biotech	as	an	analyst	and	
investment	banker.	In	1996,	when	Monte	and	Dave	were	ready	to	take	
the	plunge	into	the	wine	world,	Monte	moved	his	family	to	Oregon	
where	he	oversaw	the	planting	of	the	first	vines	in	1997.	Monte	served	
as	winemaker	in	1999	and	2000	crafting	Patton	Valley’s	first	two	
vintages.	Monte	continues	to	keep	a	foot	in	the	biotech	investment	
world	as	a	partner	in	Four	Oaks	Partners,	a	life	sciences	financial	
advisory	firm.	
	
When	not	working	his	two	jobs,	Monte	likes	to	play	golf	(badly)	and	
tries	to	control	his	good-natured,	but	poorly-trained	dog,	Ollie.	

Sequitur	–	Newberg,	OR	
Michael	Etzel	&	Carey	Critchlow	
	
Michael	Etzel	(founding	partner	of	Beaux	Freres)	and	his	wife,	
Carey	Critchlow,	planted	the	12	acre	Sequitur	vineyard	in	2012	
and	2013.		
	
The	vineyard	is	part	of	their	home	estate	and	sits	directly	
adjacent	to	Beaux	Freres'	Upper	Terrace	vineyard	in	the	Ribbon	
Ridge	AVA	of	the	Oregon	Willamette	Valley.			
	
What	
distinguishes	this	
vineyard,	other	
than	having	17	
diverse	clones	of	
pinot	noir	planted	
very	densely,	is	
the	forest	of	
Douglas	Fir	
enclosing	three	
sides	of	the	
vineyard,	which	
gives	this	gentle	
south	slope	
protection	from	
winds	and	
preserves	its	
unique	terroir.		
The	virgin	marine	
sediment	soils	in	
the	vineyard	have	
only	been	farmed	with	organic	and	biodynamic	techniques.



Westrey	Wine	Company	–	McMinnville,	OR	
David	Autrey	
	
	
David	Autrey	has	
been	making	wine	in	
the	Northern	
Willamette	Valley	for	
30	years	now.	He	
started	Westery	with	
his	wife	Amy	
Wesselman,	in	1993,	
and	together	have	
grown	it	from	400	
cases	to	4000	cases.	
Today,	they	farm	25	
acres	in	the	Dundee	
Hills	at	the	Oracle	
Vineyard.	Using	
traditional	techniques	
(indigenous	yeast,	no	mechanical	temperature	control,	small	
opened	top	fermenters	for	Pinot	with	hand	punch	down,	etc.)	the	
goal	is	to	let	the	various	blocks	speak	from	the	vineyard	through	
to	the	bottle.	This	is	true	for	the	43+	year	old	blocks	,	to	our	
youngest	blocks	planted	in	2014.	
	
	
	
	
	
	
	
	
	
	

Special	Guest:	Frog’s	Leap	Winery	–	Rutherford,	CA	
John	Williams		
	
John	Williams	grew	up	in	Western	New	York	and	originally	
attended	Cornell	University	to	extend	his	studies	as	a	dairyman.	A	
fortuitous	work-study	program	at	Taylor	Wine	Company	and	a	
few	bottles	of	wine	later,	John	entered	the	Enology	and	Viticulture	
Masters	Program	at	UC	Davis.	Following	Davis,	he	returned	to	the	
Finger	Lakes	as	the	start-up	winemaker	at	Glenora	Wine	Cellars.	
In	1980	John	returned	to	the	Napa	Valley	to	assume	winemaking	
duties	at	Spring	Mountain	Vineyards.	Frog's	Leap	was	founded	in	
1981,	and	John	has	been	the	Owner	and	Winemaker	of	this	noted	
Napa	Valley	Winery	since	its	inception.		Known	for	its	whimsical	
exuberance,	Frog's	Leap,	a	small	family	winery,	produces	elegant	
wines	with	superb	balance,	all	organically	grown	and	naturally	
fermented:	Sauvignon	Blanc,	Chardonnay,	Zinfandel,	Merlot,	
Cabernet	Sauvignon,	and	Rutherford.	
	



Special	Guest:	Mount	Eden	Vineyards	–	Saratoga,	CA	
Jeffrey	Patterson		
	
Mount	Eden	
Vineyards	is	a	
small	historic	
wine	estate	
perched	at	
2000	feet	
overlooking	
Silicon	Valley,	
in	the	Santa	
Cruz	Mountain	
Appellation,	
about	50	miles	
south	of	San	
Francisco.	Founded	in	1945,	it	is	recognized	as	one	of	the	original	
“boutique”	California	winery	properties,	focusing	on	small	lots	of	
Pinot	Noir,	Chardonnay	and	Cabernet	Sauvignon.		Mount	Eden’s	
lineage	of	estate	bottled	Chardonnay	and	Pinot	Noir	is	the	longest	
in	California.		Planted	in	austere,	infertile	Franciscan	shale	on	a	
cool,	exposed	mountaintop,	these	low-yielding	estate	vineyards	
have	consistently	produced	world-class	wines	for	over	a	half-
century	
	
Since	1981	Jeffrey	Patterson	has	guided	the	winemaking	and	
grape	growing	at	Mount	Eden.		His	emphasis	is	on	wine	growing	
rather	than	winemaking;	and	an	obsession	with	gentleness	and	
naturalness	in	the	handling	of	the	grapes	and	wines	is	his	ongoing	
passion.	
	
In	1981,	Patterson	became	assistant	winemaker	at	Mount	Eden	
Vineyards.	A	little	over	a	year	after	his	arrival,	Patterson	was	
promoted	to	head	winemaker	and	general	manager.	Today,	with	
over	30	years’	experience	at	California’s	original	boutique	winery,	
Jeffrey	with	his	wife	and	business	partner,	Ellie	Patterson	live	at	
the	winery	surrounded	by	the	historic	estate	vineyards	and	a	
panoramic	view	of	the	now-famous	Silicon	Valley.	

Special	Guest:	Les	Lunes	Wine	–	Orinda,	CA	
Diego	Roig	
	
At	Les	Lunes	Wine	and	Populis	Wine,	we	lease	vineyards	to	work	
our	own	vines	and	also	partner	with	vineyards	committed	to	
using	organic	farming	practices.	We're	blazing	our	own	trail	like	
the	pioneering	winemakers	of	California.	Our	goal	is	to	grow	
wines	that	pay	respect	to	the	great	wines	of	California’s	past.	We	
do	very	little	in	the	cellar	and	choose	to	spend	the	majority	of	our	
time	in	our	vineyards.	
Proper	pruning,	
precise	suckering,	
well-timed	treatments	
and	thoughtful	weed	
management	lets	us	
minimize	the	pesticide	
inputs	in	our	
vineyards.	We	do	this	
to	preserve	the	
indigenous	microbes	
on	the	grapes	and	in	
the	soils,	which	leads	
to	healthier	and	more	
complex	wines	that	
don’t	need	adjusting	or	
stabilizing.	Our	goal	
year	in	and	year	out	is	
to	bring	a	unique	taste	of	the	distinct	times	and	places	which	we	
love	and	tend.	The	care	that	we	bring	through	the	entire	
winegrowing	process	shines	through	into	the	final	product.	Our	
wines	are	balanced	in	their	youth,	but	the	care	we	invest	in	the	
winegrowing	will	continue	to	reverberate	in	your	cellar	for	years	
to	come.	



Special	Guests:	Arnot-Roberts	–	Healdsburg,	CA	&	NoneSuch	
Caitlin	Quinn		
	

	
	
Arnot-Roberts	was	founded	in	Healdsburg	in	2001	by	childhood	
friends	Duncan	Arnot	Meyers	and	Nathan	Lee	Roberts.	Beginning	
with	one	barrel	of	wine	made	in	their	backyard,	the	winery	
started	small	and	slowly	grew	by	sourcing	fruit	from	some	of	the	
most	remarkable	vineyards	in	California.	Duncan	and	Nathan	
grew	up	together	in	the	Napa	Valley	and	from	an	early	age	were	
immersed	in	the	rhythm	of	agrarian	life	surrounded	by	the	
vineyards	and	winemaking	of	the	early	1980’s.	Both	of	their	
families,	while	not	directly	involved	in	winemaking,	were	deeply	
rooted	in	the	community	as	chefs,	coopers,	teachers	and	
attorneys	in	what,	at	the	time,	was	a	small	up	and	coming	place.	
After	college,	the	duo	followed	their	passion	into	the	wine	
industry	with	Nathan	joining	his	father	as	a	cooper	of	oak	wine	
barrels	and	Duncan	pursuing	winemaking	in	several	renowned	
wineries	in	Napa	and	Sonoma	counties.		
	
The	focus	of	Arnot-Roberts	is	to	produce	distinctive,	site-driven	
wines	that	highlight	the	nature	of	the	unique	terroirs	in	which	the	
grapes	are	grown.	The	journey	to	this	end	has	led	Duncan	and	

Nathan	to	seek	out	vineyards	throughout	Northern	California	and	
now	includes	incredible	sites	in	the	Napa	Valley,	Sonoma	Coast,	
Santa	Cruz	Mountains,	Santa	Rita	Hills,	Clearlake	and	the	Sierra	
Foothills.	The	focus	is	on	crafting	single-vineyard	wines	as	well	as	
a	few	appellation	bottlings	that	clearly	speak	of	their	individual	
upbringings.	Some	of	the	vineyards	are	old	and	dry-farmed,	some	
are	newer	plantings	but	all	are	farmed	and	cared	for	by	
passionate	and	conscientious	growers,	which	for	Arnot-Roberts	is	
paramount	to	the	fundamental	goal	of	producing	the	most	honest	
and	expressive	wines	possible.	
	
NoneSuch	
	
NoneSuch	was	established	in	Healdsburg	by	Caitlin	Quinn	in	2017	
in	the	pursuit	of	exceptional	vineyards	which	convey	California’s	
expansive	diversity.	Caitlin	is	a	daughter	of	the	San	Luis	Obispo	
wine	country	where	she	was	immersed	in	home	winemaking.	She	
has	made	wine	for	over	a	decade	in	California	and	abroad,	finding	
inspiration	from	her	family,	friends,	and	incredible	mentors	in	
Santa	Cruz	and	Sonoma	Counties.	
	
-It	takes	15	liters	of	water	to	make	one	750ml	
bottle	of	wine	from	dry	farmed	grapes.	
-It	takes	480-570	liters	of	water	to	make	one	
750ml	bottle	of	wine	from	irrigated	grapes.	
That’s	640-760	750ml	bottles	of	water.	
-It	takes	1,050-1,200	liters	of	water	to	make	one	
750ml	bottle	of	wine,	from	grapes	irrigated	in	a	
drought-ridden	region.	
That’s	1,400-1,600	750ml	bottles	of	water.	
	
-Statistics	from	Linda	Johnson-Bell	&	

Waterfootprint.org	



Special	Guest:	Flâneur	Wines	–	Carlton,	OR	
Russell	Lichtenthal	
	
Growing	up	watching	cooking	shows	and	reading	chef	memoirs,	I	
always	knew	I	wanted	to	pursue	a	career	in	food.	I	gravitated	to	
the	kitchen,	earning	my	culinary	degree	from	Johnson	&	Wales	
University	in	Providence	and	a	degree	in	hospitality	management	
from	Le	Cordon	Bleu	in	Australia.	
	
But	I	quickly	
realized	that	
life	in	the	
front	of	the	
house	suited	
me	better.	I	
developed	a	
passion	for	
wine,	and	
coupled	with	
my	love	of	
guest	
interactions,	I	
took	
numerous	
wine	courses	on	my	days	off,	giving	me	a	wonderful	foundation	of	
knowledge	to	build	upon.	
	
For	eight	years,	I	lived	the	life	of	the	flâneur,	traveling	from	
country	to	country,	soaking	up	the	exciting	cultures	and	each	
unexpected	experience.	I	worked	at	famed	hotels	and	
restaurants—	the	Pierre	Hotel	in	New	York	City,	Terroir	Wine	
Bar,	and	the	Four	Seasons	in	DC—and	worked	nine	months	of	
harvest	in	Germany,	Italy,	and	Slovenia.	I	also	worked	for	wine	
importers	in	China	for	three	years.	
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