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Slow Wine Guide USA 2024 Accolades

“The best resource I can recommend...”
The best resource I can recommend is the Slow Wine Guide, an annual publication that vets wineries for 
a range of ecological criteria. The guide recommends wineries that do not use chemically synthesized 
[herbicides] (like Roundup), and also checks for things like water use, sustainably constructed buildings, 
and intervention during the winemaker process. --Esther Mobley, San Francisco Chronicle

“Highlights organic farming practices...”
I am grateful for this resource that highlights organic farming practices and commitment to growing and 
producing wine with integrity. --Kelly Danewood, CEO, California Certified Organic Farmers (CCOF)

“An excellent resource for discovering...”
The Slow Wine Guide is an excellent resource for discovering those winegrowers who have a true and 
deep commitment to their land, their people, their community and our planet. They are aligned in their 
desire to do the right thing simply because it is the right thing to do, and to inspire others through their 
actions. Spottswoode is proud to be among those preserving the viability of our agriculturally based 
businesses in the  time of climate change. --Beth Novak Milliken, President & CEO, Spottswoode Estate 
Vineyard & Winery

“The wine resource for our times”
Slow Wine Guide is for everyone who values sustainability, transparency, and diversity. It is the wine 
resource for our times.” --Susan R. Lin, MSW 

“Good, clean and fair wines”
At a time when climate change has never been more evident nor more threatening to winegrowers and 
winery owners globally, the Slow Wine community continues to expand as the guide further evolves in its 
mission for “good, clean and fair” wines. --Paul Vigna, Patriot News
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INTRODUCTION

Two themes have emerged from our visits in 2023 with 400 wineries in the U.S.–climate resilience and diversity 
in all its many forms. 

Wineries are embracing more and more regenerative farming practices. That means changing rootstocks, 
going no till, and planting heat tolerant varieties. Or it can mean going organic, to better retain moisture in the 
soil. Energy is another accelerating, eco friendly direction–as wineries grow their solar power arrays and put new 
electric tractors into service.

Diversity in the people growing grapes and making wine is another theme. Korean and Indian families are 
now winery owners, bringing with them new food and wine pairings, and black and Hispanic wine professionals 
are working in greater numbers in positions of authority. In addition, many young winemakers are emerging, 
adventurously buying wine grapes from far and wide.

Varieties grown in the U.S. are also diversifying with new releases of Aglianico, Carricante, Fiano, Falanghina, 
Godello, Gouais Blanc, Nero d’Avola and others. At the same time, more historic vineyards and iconic wineries are 
getting time to shine, with growing recognition for the cultural and sensory delights they bring. 

New regions are also gaining ground-the SLO Coast, York Mountain (outside Paso), and San Benito County are 
but a few of the places where wine growers are exploring new expressions.

Thanks to the stellar team work of this year’s 14 field coordinators, the list of wineries has grown from 289 to 
more than 400. 

We’re grateful to our writers and to all the wineries we visited this year, as well as to our many readers and 
supporters. To the producers–thank you for sharing your wines, your practices and your insights with us so we can 
produce an annual guide that promotes transparency, dialog and delight. May it continue.

	 Pam Strayer	 Deborah Parker Wong
	 Managing Editor, US	 National Editor, US
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SLOW WINE COALITION
INSIEME PER IL VINO BUONO PULITO E GIUSTO
Il Manifesto per il vino buono, pulito e giusto nasce dall’esperienza maturata da Slow Food durante 
tutta la propria storia, in cui il vino ha avuto un ruolo centrale e importantissimo, ed è stato 
scritto grazie a esperti, vignaioli e tecnici. Attraverso la produzione e il consumo di bottiglie 
realizzate seguendo il Manifesto ci poniamo l’obiettivo di incidere sul futuro della viticoltura, 
che è ancora troppo legata all’uso della chimica e ha stravolto la biodiversità dei terroir di 
maggiore successo imponendo la monocultura. Da qualche anno le avanguardie più illuminate 
dei vigneron hanno capito che si deve cambiare rotta. Il Manifesto punta alla costruzione di un 
sistema che fa del vino un potente strumento di riscatto culturale delle campagne. I vignaioli 
grazie al Manifesto sono sia custodi del territorio, sia promotori di un sistema che unisce 
architettura, biodiversità e giustizia sociale. Solo così il patto comunitario tra appassionati, 
vignaioli e soggetti legati alla iliera enologica avrà un ruolo di crescita sociale e culturale.

Questo è il senso del Manifesto: trattare il vino come qualcosa che vada oltre al bicchiere, e che 
includa ambiti di importanza strategica per il futuro di noi tutti. Slow Food si è posta l’obiettivo di 
far sentire con energia la propria voce rispetto a questi argomenti, e riunire attorno a sé le forze 
migliori, per far crescere una comunità attiva e desiderosa di operare forti cambiamenti.
Non tutte le cantine presenti sulle pagine di Slow Wine, in questo momento, sono in 
perfetta assonanza con quanto dichiarato nel Manifesto, che ha una storia molto recente. A 
tendere, però, l’obiettivo sarà quello di unire sempre di più le strade, e far sì che quanto 
realizzato dalle aziende recensite sia in linea con il decalogo che trovate qui a ianco.

Una carta che non è esaustiva, ma costituisce un punto di partenza su cui incontrarsi e discutere. 
Per questo motivo dal 26 febbraio 2022 a Bologna organizzeremo la Slow Wine Fair, la prima Terra 
Madre del vino che accoglierà vignaioli e vignaiole, professionisti e professioniste del settore, 
appassionati e appassionate che si riconoscono nel Manifesto e che avranno la possibilità, nel 
capoluogo emiliano, di approfondire le varie tematiche lì enunciate.
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the Slow Food Manifesto
for good, clean and fair wine
Wineries must themselves grow a minimum 70% of the grapes used in the 
production of their wine. Exceptions are given for regions in which widespread 
sourcing is common: i.e. Madeira, Napa Valley, the south of Spain, etc.

Wineries may not use chemically synthesized fertilizers, herbicides, or anti-botrytis 
fungicides.

A conscious and sustainable approach to the use of environmental resources in 
winemaking must be applied.  Dependence on irrigation systems must be limited 

Winery buildings, should they need to be constructed, must respect their 
environmental surroundings. Management, upkeep and eventual restauration of 
extant buildings should take sustainability into account.

Wineries should not utilize techniques like reverse osmosis or other physical 

concentrated grape must) or sugar (according to the country of production) is not 
permitted, with the exception of sparkling wines or wines where these practices 
fall under traditional techniques. Oak chips to aromatize wines are also prohibited 
from use.

Union’s regulations for organic wine.

isolating native yeasts that can be replicated and then used by the winery or by 
various winemakers of the same area and geographical denomination.

The wines must be free of any winemaking defects, as they tend to homogenize 
the wines and stamp out any regional identity. 

The winery should actively engage and collaborate with the entire surrounding 
farming community in order to strengthen and enhance the agricultural system 
of the area. In this vein, the winery must maintain a principled relationship with its 
associates, as well as its employees, fostering personal and professional growth.  It 
is moreover important that the winery cooperates and shares knowledge with the 
other producers, avoiding unfair competition.

The sustainable winemaker encourages biodiversity through practices such as 
alternating the vineyard with hedges and wooded areas; a soil management that 
includes grass and green manure and excludes, in any case, bare soil, with eventually 
the exception for short seasonal periods; the protection of pollinating insects and 
useful fauna by using preferably insecticides allowed in organic farming when such 

of the vine and other herbaceous species present in the vineyard; the breeding of 
animals in respect of their welfare and the production of manure on the farm; the 
farm production of compost from pruning residues and other organic materials. 
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The Slow Food Manifesto
for good, clean and fair wine

The Manifesto for good, clean and fair wine is born from Slow 
Food’s experience over the years, a long-standing relationship 
in which wine has played a crucial role, thanks to the passionate 
involvement of wine experts, winemakers and technicians.

Through the production and consumption of wine made 
according to the Manifesto, we aim to positively influence 
the future of viticulture, by breaking the ties from the use 
of chemicals and monocultures, and re-establishing our 
connection to biodiversity across terroirs and regions.

For some years now, vanguard vignerons from across the 
globe have understood and communicated that we must 
change course. This change, however, cannot happen by 
acting alone. For this reason, we are calling on wine lovers and 
professionals alike to come together and play a fundamental 
role in the promotion and consumption of wines with strong 
environmental, ethical and social values. This is important 
now, more than ever, as we navigate a period of economic and 
ecological reconstruction.

Through this interaction with other actors in the network, 
winemakers themselves will have the opportunity to be 
exposed to other fundamental subjects such as education to 
conscious consumption, the centrality of a narration focused 
on what is really important to tell (and to know) about each 
wine and the territory from which it comes from, as well as 
recognizing the right value of one’s product.

Please consider - The wineries in this guide are inspired by the 
spirit of the Manifesto but it does not serve as the criteria for 
being listed in the guide.
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 SLOW FOOD MANIFESTO 
FOR GOOD,CLEAN AND FAIR WINE

Wineries must grow a minimum 70% of the grapes used in the 
production of their wine themselves.
Exceptions are given for regions in which widespread sourcing is 
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Wineries may not use chemically synthesized fertilizers, 
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Dependence on irrigation systems must be limited and should only 
aim to avoid critical water-stress conditions.
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their environmental surroundings. Management, upkeep and 
eventual restauration of extant buildings should take sustainability 
into account.

Wineries should not utilize techniques like reverse osmosis 
or other physical methods of must concentration. Furthermore, 
the addition of RCGM (rectified concentrated grape must) or sugar 
(according to the country of production) is not permitted, with the 
exception of sparkling wines or wines where these practices fall under 
traditional techniques. Oak chips used to aromatize wines are also 
prohibited.

Permitted levels of sulfites should not exceed the limits listed 
under the European Union’s regulations for organic wine.

The wines must show terroir and reflect their place of origin. 
It is for this reason that we encourage the use of indigenous yeasts, 
as well as scientific research to isolate native yeasts which can then be 
replicated and used by the winery or other winemakers of the same 
area and geographical denomination.

The wines must be free of any winemaking defects, as they tend 
to homogenize the wines and stamp out any regional identity.

Wineries should actively engage and collaborate with the entire 
surrounding farming community in order to strengthen and 
enhance the agricultural system of the area. In this vein, the winery 
must maintain a principled relationship with its associates, as well 
as its employees, fostering personal and professional growth. It is 
moreover important that the winery cooperates and shares knowledge 
with other producers, avoiding unfair competition.

Sustainable winemakers encourage biodiversity through practices 
such as: alternating vineyards with hedges and wooded areas; soil 
management practices that include grass and green manure and 
exclude, in any case, bare soil, with potential exceptions for short, 
seasonal periods; the protection of pollinating insects and useful 
fauna through the use of insecticides which are allowed in organic 
farming, where such interventions are necessary, and in any case 
avoiding their use during the flowering of the vine and of other 
herbaceous species present in the vineyard; the breeding of animals 
with respect for  their welfare and the production of manure on the 
farm, as well as the production of compost from pruning residues and 
other organic materials.

SO2

www.slowfood.com

 SLOW FOOD MANIFESTO 
FOR GOOD,CLEAN AND FAIR WINE

Wineries must grow a minimum 70% of the grapes used in the 
production of their wine themselves.
Exceptions are given for regions in which widespread sourcing is 
common, e.g. Madeira, Napa Valley, the south of Spain, etc.  

Wineries may not use chemically synthesized fertilizers, 
herbicides, or anti-botrytis fungicides. 

A conscious and sustainable approach to the use of 
environmental resources in winemaking must be applied. 
Dependence on irrigation systems must be limited and should only 
aim to avoid critical water-stress conditions.

Winery buildings, should they need to be constructed, must respect 
their environmental surroundings. Management, upkeep and 
eventual restauration of extant buildings should take sustainability 
into account.

Wineries should not utilize techniques like reverse osmosis 
or other physical methods of must concentration. Furthermore, 
the addition of RCGM (rectified concentrated grape must) or sugar 
(according to the country of production) is not permitted, with the 
exception of sparkling wines or wines where these practices fall under 
traditional techniques. Oak chips used to aromatize wines are also 
prohibited.

Permitted levels of sulfites should not exceed the limits listed 
under the European Union’s regulations for organic wine.

The wines must show terroir and reflect their place of origin. 
It is for this reason that we encourage the use of indigenous yeasts, 
as well as scientific research to isolate native yeasts which can then be 
replicated and used by the winery or other winemakers of the same 
area and geographical denomination.

The wines must be free of any winemaking defects, as they tend 
to homogenize the wines and stamp out any regional identity.

Wineries should actively engage and collaborate with the entire 
surrounding farming community in order to strengthen and 
enhance the agricultural system of the area. In this vein, the winery 
must maintain a principled relationship with its associates, as well 
as its employees, fostering personal and professional growth. It is 
moreover important that the winery cooperates and shares knowledge 
with other producers, avoiding unfair competition.

Sustainable winemakers encourage biodiversity through practices 
such as: alternating vineyards with hedges and wooded areas; soil 
management practices that include grass and green manure and 
exclude, in any case, bare soil, with potential exceptions for short, 
seasonal periods; the protection of pollinating insects and useful 
fauna through the use of insecticides which are allowed in organic 
farming, where such interventions are necessary, and in any case 
avoiding their use during the flowering of the vine and of other 
herbaceous species present in the vineyard; the breeding of animals 
with respect for  their welfare and the production of manure on the 
farm, as well as the production of compost from pruning residues and 
other organic materials.

SO2

www.slowfood.com

 SLOW FOOD MANIFESTO 
FOR GOOD,CLEAN AND FAIR WINE

Wineries must grow a minimum 70% of the grapes used in the 
production of their wine themselves.
Exceptions are given for regions in which widespread sourcing is 
common, e.g. Madeira, Napa Valley, the south of Spain, etc.  

Wineries may not use chemically synthesized fertilizers, 
herbicides, or anti-botrytis fungicides. 

A conscious and sustainable approach to the use of 
environmental resources in winemaking must be applied. 
Dependence on irrigation systems must be limited and should only 
aim to avoid critical water-stress conditions.

Winery buildings, should they need to be constructed, must respect 
their environmental surroundings. Management, upkeep and 
eventual restauration of extant buildings should take sustainability 
into account.

Wineries should not utilize techniques like reverse osmosis 
or other physical methods of must concentration. Furthermore, 
the addition of RCGM (rectified concentrated grape must) or sugar 
(according to the country of production) is not permitted, with the 
exception of sparkling wines or wines where these practices fall under 
traditional techniques. Oak chips used to aromatize wines are also 
prohibited.

Permitted levels of sulfites should not exceed the limits listed 
under the European Union’s regulations for organic wine.

The wines must show terroir and reflect their place of origin. 
It is for this reason that we encourage the use of indigenous yeasts, 
as well as scientific research to isolate native yeasts which can then be 
replicated and used by the winery or other winemakers of the same 
area and geographical denomination.

The wines must be free of any winemaking defects, as they tend 
to homogenize the wines and stamp out any regional identity.

Wineries should actively engage and collaborate with the entire 
surrounding farming community in order to strengthen and 
enhance the agricultural system of the area. In this vein, the winery 
must maintain a principled relationship with its associates, as well 
as its employees, fostering personal and professional growth. It is 
moreover important that the winery cooperates and shares knowledge 
with other producers, avoiding unfair competition.

Sustainable winemakers encourage biodiversity through practices 
such as: alternating vineyards with hedges and wooded areas; soil 
management practices that include grass and green manure and 
exclude, in any case, bare soil, with potential exceptions for short, 
seasonal periods; the protection of pollinating insects and useful 
fauna through the use of insecticides which are allowed in organic 
farming, where such interventions are necessary, and in any case 
avoiding their use during the flowering of the vine and of other 
herbaceous species present in the vineyard; the breeding of animals 
with respect for  their welfare and the production of manure on the 
farm, as well as the production of compost from pruning residues and 
other organic materials.

SO2

www.slowfood.com

 SLOW FOOD MANIFESTO 
FOR GOOD,CLEAN AND FAIR WINE

Wineries must grow a minimum 70% of the grapes used in the 
production of their wine themselves.
Exceptions are given for regions in which widespread sourcing is 
common, e.g. Madeira, Napa Valley, the south of Spain, etc.  

Wineries may not use chemically synthesized fertilizers, 
herbicides, or anti-botrytis fungicides. 

A conscious and sustainable approach to the use of 
environmental resources in winemaking must be applied. 
Dependence on irrigation systems must be limited and should only 
aim to avoid critical water-stress conditions.

Winery buildings, should they need to be constructed, must respect 
their environmental surroundings. Management, upkeep and 
eventual restauration of extant buildings should take sustainability 
into account.

Wineries should not utilize techniques like reverse osmosis 
or other physical methods of must concentration. Furthermore, 
the addition of RCGM (rectified concentrated grape must) or sugar 
(according to the country of production) is not permitted, with the 
exception of sparkling wines or wines where these practices fall under 
traditional techniques. Oak chips used to aromatize wines are also 
prohibited.

Permitted levels of sulfites should not exceed the limits listed 
under the European Union’s regulations for organic wine.

The wines must show terroir and reflect their place of origin. 
It is for this reason that we encourage the use of indigenous yeasts, 
as well as scientific research to isolate native yeasts which can then be 
replicated and used by the winery or other winemakers of the same 
area and geographical denomination.

The wines must be free of any winemaking defects, as they tend 
to homogenize the wines and stamp out any regional identity.

Wineries should actively engage and collaborate with the entire 
surrounding farming community in order to strengthen and 
enhance the agricultural system of the area. In this vein, the winery 
must maintain a principled relationship with its associates, as well 
as its employees, fostering personal and professional growth. It is 
moreover important that the winery cooperates and shares knowledge 
with other producers, avoiding unfair competition.

Sustainable winemakers encourage biodiversity through practices 
such as: alternating vineyards with hedges and wooded areas; soil 
management practices that include grass and green manure and 
exclude, in any case, bare soil, with potential exceptions for short, 
seasonal periods; the protection of pollinating insects and useful 
fauna through the use of insecticides which are allowed in organic 
farming, where such interventions are necessary, and in any case 
avoiding their use during the flowering of the vine and of other 
herbaceous species present in the vineyard; the breeding of animals 
with respect for  their welfare and the production of manure on the 
farm, as well as the production of compost from pruning residues and 
other organic materials.

SO2

www.slowfood.com

 SLOW FOOD MANIFESTO 
FOR GOOD,CLEAN AND FAIR WINE

Wineries must grow a minimum 70% of the grapes used in the 
production of their wine themselves.
Exceptions are given for regions in which widespread sourcing is 
common, e.g. Madeira, Napa Valley, the south of Spain, etc.  

Wineries may not use chemically synthesized fertilizers, 
herbicides, or anti-botrytis fungicides. 

A conscious and sustainable approach to the use of 
environmental resources in winemaking must be applied. 
Dependence on irrigation systems must be limited and should only 
aim to avoid critical water-stress conditions.

Winery buildings, should they need to be constructed, must respect 
their environmental surroundings. Management, upkeep and 
eventual restauration of extant buildings should take sustainability 
into account.

Wineries should not utilize techniques like reverse osmosis 
or other physical methods of must concentration. Furthermore, 
the addition of RCGM (rectified concentrated grape must) or sugar 
(according to the country of production) is not permitted, with the 
exception of sparkling wines or wines where these practices fall under 
traditional techniques. Oak chips used to aromatize wines are also 
prohibited.

Permitted levels of sulfites should not exceed the limits listed 
under the European Union’s regulations for organic wine.

The wines must show terroir and reflect their place of origin. 
It is for this reason that we encourage the use of indigenous yeasts, 
as well as scientific research to isolate native yeasts which can then be 
replicated and used by the winery or other winemakers of the same 
area and geographical denomination.

The wines must be free of any winemaking defects, as they tend 
to homogenize the wines and stamp out any regional identity.

Wineries should actively engage and collaborate with the entire 
surrounding farming community in order to strengthen and 
enhance the agricultural system of the area. In this vein, the winery 
must maintain a principled relationship with its associates, as well 
as its employees, fostering personal and professional growth. It is 
moreover important that the winery cooperates and shares knowledge 
with other producers, avoiding unfair competition.

Sustainable winemakers encourage biodiversity through practices 
such as: alternating vineyards with hedges and wooded areas; soil 
management practices that include grass and green manure and 
exclude, in any case, bare soil, with potential exceptions for short, 
seasonal periods; the protection of pollinating insects and useful 
fauna through the use of insecticides which are allowed in organic 
farming, where such interventions are necessary, and in any case 
avoiding their use during the flowering of the vine and of other 
herbaceous species present in the vineyard; the breeding of animals 
with respect for  their welfare and the production of manure on the 
farm, as well as the production of compost from pruning residues and 
other organic materials.

SO2

www.slowfood.com

 SLOW FOOD MANIFESTO 
FOR GOOD,CLEAN AND FAIR WINE

Wineries must grow a minimum 70% of the grapes used in the 
production of their wine themselves.
Exceptions are given for regions in which widespread sourcing is 
common, e.g. Madeira, Napa Valley, the south of Spain, etc.  

Wineries may not use chemically synthesized fertilizers, 
herbicides, or anti-botrytis fungicides. 

A conscious and sustainable approach to the use of 
environmental resources in winemaking must be applied. 
Dependence on irrigation systems must be limited and should only 
aim to avoid critical water-stress conditions.

Winery buildings, should they need to be constructed, must respect 
their environmental surroundings. Management, upkeep and 
eventual restauration of extant buildings should take sustainability 
into account.

Wineries should not utilize techniques like reverse osmosis 
or other physical methods of must concentration. Furthermore, 
the addition of RCGM (rectified concentrated grape must) or sugar 
(according to the country of production) is not permitted, with the 
exception of sparkling wines or wines where these practices fall under 
traditional techniques. Oak chips used to aromatize wines are also 
prohibited.

Permitted levels of sulfites should not exceed the limits listed 
under the European Union’s regulations for organic wine.

The wines must show terroir and reflect their place of origin. 
It is for this reason that we encourage the use of indigenous yeasts, 
as well as scientific research to isolate native yeasts which can then be 
replicated and used by the winery or other winemakers of the same 
area and geographical denomination.

The wines must be free of any winemaking defects, as they tend 
to homogenize the wines and stamp out any regional identity.

Wineries should actively engage and collaborate with the entire 
surrounding farming community in order to strengthen and 
enhance the agricultural system of the area. In this vein, the winery 
must maintain a principled relationship with its associates, as well 
as its employees, fostering personal and professional growth. It is 
moreover important that the winery cooperates and shares knowledge 
with other producers, avoiding unfair competition.

Sustainable winemakers encourage biodiversity through practices 
such as: alternating vineyards with hedges and wooded areas; soil 
management practices that include grass and green manure and 
exclude, in any case, bare soil, with potential exceptions for short, 
seasonal periods; the protection of pollinating insects and useful 
fauna through the use of insecticides which are allowed in organic 
farming, where such interventions are necessary, and in any case 
avoiding their use during the flowering of the vine and of other 
herbaceous species present in the vineyard; the breeding of animals 
with respect for  their welfare and the production of manure on the 
farm, as well as the production of compost from pruning residues and 
other organic materials.

SO2

www.slowfood.com

 SLOW FOOD MANIFESTO 
FOR GOOD,CLEAN AND FAIR WINE

Wineries must grow a minimum 70% of the grapes used in the 
production of their wine themselves.
Exceptions are given for regions in which widespread sourcing is 
common, e.g. Madeira, Napa Valley, the south of Spain, etc.  

Wineries may not use chemically synthesized fertilizers, 
herbicides, or anti-botrytis fungicides. 

A conscious and sustainable approach to the use of 
environmental resources in winemaking must be applied. 
Dependence on irrigation systems must be limited and should only 
aim to avoid critical water-stress conditions.

Winery buildings, should they need to be constructed, must respect 
their environmental surroundings. Management, upkeep and 
eventual restauration of extant buildings should take sustainability 
into account.

Wineries should not utilize techniques like reverse osmosis 
or other physical methods of must concentration. Furthermore, 
the addition of RCGM (rectified concentrated grape must) or sugar 
(according to the country of production) is not permitted, with the 
exception of sparkling wines or wines where these practices fall under 
traditional techniques. Oak chips used to aromatize wines are also 
prohibited.

Permitted levels of sulfites should not exceed the limits listed 
under the European Union’s regulations for organic wine.

The wines must show terroir and reflect their place of origin. 
It is for this reason that we encourage the use of indigenous yeasts, 
as well as scientific research to isolate native yeasts which can then be 
replicated and used by the winery or other winemakers of the same 
area and geographical denomination.

The wines must be free of any winemaking defects, as they tend 
to homogenize the wines and stamp out any regional identity.

Wineries should actively engage and collaborate with the entire 
surrounding farming community in order to strengthen and 
enhance the agricultural system of the area. In this vein, the winery 
must maintain a principled relationship with its associates, as well 
as its employees, fostering personal and professional growth. It is 
moreover important that the winery cooperates and shares knowledge 
with other producers, avoiding unfair competition.

Sustainable winemakers encourage biodiversity through practices 
such as: alternating vineyards with hedges and wooded areas; soil 
management practices that include grass and green manure and 
exclude, in any case, bare soil, with potential exceptions for short, 
seasonal periods; the protection of pollinating insects and useful 
fauna through the use of insecticides which are allowed in organic 
farming, where such interventions are necessary, and in any case 
avoiding their use during the flowering of the vine and of other 
herbaceous species present in the vineyard; the breeding of animals 
with respect for  their welfare and the production of manure on the 
farm, as well as the production of compost from pruning residues and 
other organic materials.

SO2

www.slowfood.com

 SLOW FOOD MANIFESTO 
FOR GOOD,CLEAN AND FAIR WINE

Wineries must grow a minimum 70% of the grapes used in the 
production of their wine themselves.
Exceptions are given for regions in which widespread sourcing is 
common, e.g. Madeira, Napa Valley, the south of Spain, etc.  

Wineries may not use chemically synthesized fertilizers, 
herbicides, or anti-botrytis fungicides. 

A conscious and sustainable approach to the use of 
environmental resources in winemaking must be applied. 
Dependence on irrigation systems must be limited and should only 
aim to avoid critical water-stress conditions.

Winery buildings, should they need to be constructed, must respect 
their environmental surroundings. Management, upkeep and 
eventual restauration of extant buildings should take sustainability 
into account.

Wineries should not utilize techniques like reverse osmosis 
or other physical methods of must concentration. Furthermore, 
the addition of RCGM (rectified concentrated grape must) or sugar 
(according to the country of production) is not permitted, with the 
exception of sparkling wines or wines where these practices fall under 
traditional techniques. Oak chips used to aromatize wines are also 
prohibited.

Permitted levels of sulfites should not exceed the limits listed 
under the European Union’s regulations for organic wine.

The wines must show terroir and reflect their place of origin. 
It is for this reason that we encourage the use of indigenous yeasts, 
as well as scientific research to isolate native yeasts which can then be 
replicated and used by the winery or other winemakers of the same 
area and geographical denomination.

The wines must be free of any winemaking defects, as they tend 
to homogenize the wines and stamp out any regional identity.

Wineries should actively engage and collaborate with the entire 
surrounding farming community in order to strengthen and 
enhance the agricultural system of the area. In this vein, the winery 
must maintain a principled relationship with its associates, as well 
as its employees, fostering personal and professional growth. It is 
moreover important that the winery cooperates and shares knowledge 
with other producers, avoiding unfair competition.

Sustainable winemakers encourage biodiversity through practices 
such as: alternating vineyards with hedges and wooded areas; soil 
management practices that include grass and green manure and 
exclude, in any case, bare soil, with potential exceptions for short, 
seasonal periods; the protection of pollinating insects and useful 
fauna through the use of insecticides which are allowed in organic 
farming, where such interventions are necessary, and in any case 
avoiding their use during the flowering of the vine and of other 
herbaceous species present in the vineyard; the breeding of animals 
with respect for  their welfare and the production of manure on the 
farm, as well as the production of compost from pruning residues and 
other organic materials.

SO2

8



www.slowfood.com

 SLOW FOOD MANIFESTO 
FOR GOOD,CLEAN AND FAIR WINE

Wineries must grow a minimum 70% of the grapes used in the 
production of their wine themselves.
Exceptions are given for regions in which widespread sourcing is 
common, e.g. Madeira, Napa Valley, the south of Spain, etc.  

Wineries may not use chemically synthesized fertilizers, 
herbicides, or anti-botrytis fungicides. 

A conscious and sustainable approach to the use of 
environmental resources in winemaking must be applied. 
Dependence on irrigation systems must be limited and should only 
aim to avoid critical water-stress conditions.

Winery buildings, should they need to be constructed, must respect 
their environmental surroundings. Management, upkeep and 
eventual restauration of extant buildings should take sustainability 
into account.

Wineries should not utilize techniques like reverse osmosis 
or other physical methods of must concentration. Furthermore, 
the addition of RCGM (rectified concentrated grape must) or sugar 
(according to the country of production) is not permitted, with the 
exception of sparkling wines or wines where these practices fall under 
traditional techniques. Oak chips used to aromatize wines are also 
prohibited.

Permitted levels of sulfites should not exceed the limits listed 
under the European Union’s regulations for organic wine.

The wines must show terroir and reflect their place of origin. 
It is for this reason that we encourage the use of indigenous yeasts, 
as well as scientific research to isolate native yeasts which can then be 
replicated and used by the winery or other winemakers of the same 
area and geographical denomination.

The wines must be free of any winemaking defects, as they tend 
to homogenize the wines and stamp out any regional identity.

Wineries should actively engage and collaborate with the entire 
surrounding farming community in order to strengthen and 
enhance the agricultural system of the area. In this vein, the winery 
must maintain a principled relationship with its associates, as well 
as its employees, fostering personal and professional growth. It is 
moreover important that the winery cooperates and shares knowledge 
with other producers, avoiding unfair competition.

Sustainable winemakers encourage biodiversity through practices 
such as: alternating vineyards with hedges and wooded areas; soil 
management practices that include grass and green manure and 
exclude, in any case, bare soil, with potential exceptions for short, 
seasonal periods; the protection of pollinating insects and useful 
fauna through the use of insecticides which are allowed in organic 
farming, where such interventions are necessary, and in any case 
avoiding their use during the flowering of the vine and of other 
herbaceous species present in the vineyard; the breeding of animals 
with respect for  their welfare and the production of manure on the 
farm, as well as the production of compost from pruning residues and 
other organic materials.

SO2

www.slowfood.com

 SLOW FOOD MANIFESTO 
FOR GOOD,CLEAN AND FAIR WINE

Wineries must grow a minimum 70% of the grapes used in the 
production of their wine themselves.
Exceptions are given for regions in which widespread sourcing is 
common, e.g. Madeira, Napa Valley, the south of Spain, etc.  

Wineries may not use chemically synthesized fertilizers, 
herbicides, or anti-botrytis fungicides. 

A conscious and sustainable approach to the use of 
environmental resources in winemaking must be applied. 
Dependence on irrigation systems must be limited and should only 
aim to avoid critical water-stress conditions.

Winery buildings, should they need to be constructed, must respect 
their environmental surroundings. Management, upkeep and 
eventual restauration of extant buildings should take sustainability 
into account.

Wineries should not utilize techniques like reverse osmosis 
or other physical methods of must concentration. Furthermore, 
the addition of RCGM (rectified concentrated grape must) or sugar 
(according to the country of production) is not permitted, with the 
exception of sparkling wines or wines where these practices fall under 
traditional techniques. Oak chips used to aromatize wines are also 
prohibited.

Permitted levels of sulfites should not exceed the limits listed 
under the European Union’s regulations for organic wine.

The wines must show terroir and reflect their place of origin. 
It is for this reason that we encourage the use of indigenous yeasts, 
as well as scientific research to isolate native yeasts which can then be 
replicated and used by the winery or other winemakers of the same 
area and geographical denomination.

The wines must be free of any winemaking defects, as they tend 
to homogenize the wines and stamp out any regional identity.

Wineries should actively engage and collaborate with the entire 
surrounding farming community in order to strengthen and 
enhance the agricultural system of the area. In this vein, the winery 
must maintain a principled relationship with its associates, as well 
as its employees, fostering personal and professional growth. It is 
moreover important that the winery cooperates and shares knowledge 
with other producers, avoiding unfair competition.

Sustainable winemakers encourage biodiversity through practices 
such as: alternating vineyards with hedges and wooded areas; soil 
management practices that include grass and green manure and 
exclude, in any case, bare soil, with potential exceptions for short, 
seasonal periods; the protection of pollinating insects and useful 
fauna through the use of insecticides which are allowed in organic 
farming, where such interventions are necessary, and in any case 
avoiding their use during the flowering of the vine and of other 
herbaceous species present in the vineyard; the breeding of animals 
with respect for  their welfare and the production of manure on the 
farm, as well as the production of compost from pruning residues and 
other organic materials.

SO2

www.slowfood.com

 SLOW FOOD MANIFESTO 
FOR GOOD,CLEAN AND FAIR WINE

Wineries must grow a minimum 70% of the grapes used in the 
production of their wine themselves.
Exceptions are given for regions in which widespread sourcing is 
common, e.g. Madeira, Napa Valley, the south of Spain, etc.  

Wineries may not use chemically synthesized fertilizers, 
herbicides, or anti-botrytis fungicides. 

A conscious and sustainable approach to the use of 
environmental resources in winemaking must be applied. 
Dependence on irrigation systems must be limited and should only 
aim to avoid critical water-stress conditions.

Winery buildings, should they need to be constructed, must respect 
their environmental surroundings. Management, upkeep and 
eventual restauration of extant buildings should take sustainability 
into account.

Wineries should not utilize techniques like reverse osmosis 
or other physical methods of must concentration. Furthermore, 
the addition of RCGM (rectified concentrated grape must) or sugar 
(according to the country of production) is not permitted, with the 
exception of sparkling wines or wines where these practices fall under 
traditional techniques. Oak chips used to aromatize wines are also 
prohibited.

Permitted levels of sulfites should not exceed the limits listed 
under the European Union’s regulations for organic wine.

The wines must show terroir and reflect their place of origin. 
It is for this reason that we encourage the use of indigenous yeasts, 
as well as scientific research to isolate native yeasts which can then be 
replicated and used by the winery or other winemakers of the same 
area and geographical denomination.

The wines must be free of any winemaking defects, as they tend 
to homogenize the wines and stamp out any regional identity.

Wineries should actively engage and collaborate with the entire 
surrounding farming community in order to strengthen and 
enhance the agricultural system of the area. In this vein, the winery 
must maintain a principled relationship with its associates, as well 
as its employees, fostering personal and professional growth. It is 
moreover important that the winery cooperates and shares knowledge 
with other producers, avoiding unfair competition.

Sustainable winemakers encourage biodiversity through practices 
such as: alternating vineyards with hedges and wooded areas; soil 
management practices that include grass and green manure and 
exclude, in any case, bare soil, with potential exceptions for short, 
seasonal periods; the protection of pollinating insects and useful 
fauna through the use of insecticides which are allowed in organic 
farming, where such interventions are necessary, and in any case 
avoiding their use during the flowering of the vine and of other 
herbaceous species present in the vineyard; the breeding of animals 
with respect for  their welfare and the production of manure on the 
farm, as well as the production of compost from pruning residues and 
other organic materials.

SO2

www.slowfood.com

 SLOW FOOD MANIFESTO 
FOR GOOD,CLEAN AND FAIR WINE

Wineries must grow a minimum 70% of the grapes used in the 
production of their wine themselves.
Exceptions are given for regions in which widespread sourcing is 
common, e.g. Madeira, Napa Valley, the south of Spain, etc.  

Wineries may not use chemically synthesized fertilizers, 
herbicides, or anti-botrytis fungicides. 

A conscious and sustainable approach to the use of 
environmental resources in winemaking must be applied. 
Dependence on irrigation systems must be limited and should only 
aim to avoid critical water-stress conditions.

Winery buildings, should they need to be constructed, must respect 
their environmental surroundings. Management, upkeep and 
eventual restauration of extant buildings should take sustainability 
into account.

Wineries should not utilize techniques like reverse osmosis 
or other physical methods of must concentration. Furthermore, 
the addition of RCGM (rectified concentrated grape must) or sugar 
(according to the country of production) is not permitted, with the 
exception of sparkling wines or wines where these practices fall under 
traditional techniques. Oak chips used to aromatize wines are also 
prohibited.

Permitted levels of sulfites should not exceed the limits listed 
under the European Union’s regulations for organic wine.

The wines must show terroir and reflect their place of origin. 
It is for this reason that we encourage the use of indigenous yeasts, 
as well as scientific research to isolate native yeasts which can then be 
replicated and used by the winery or other winemakers of the same 
area and geographical denomination.

The wines must be free of any winemaking defects, as they tend 
to homogenize the wines and stamp out any regional identity.

Wineries should actively engage and collaborate with the entire 
surrounding farming community in order to strengthen and 
enhance the agricultural system of the area. In this vein, the winery 
must maintain a principled relationship with its associates, as well 
as its employees, fostering personal and professional growth. It is 
moreover important that the winery cooperates and shares knowledge 
with other producers, avoiding unfair competition.

Sustainable winemakers encourage biodiversity through practices 
such as: alternating vineyards with hedges and wooded areas; soil 
management practices that include grass and green manure and 
exclude, in any case, bare soil, with potential exceptions for short, 
seasonal periods; the protection of pollinating insects and useful 
fauna through the use of insecticides which are allowed in organic 
farming, where such interventions are necessary, and in any case 
avoiding their use during the flowering of the vine and of other 
herbaceous species present in the vineyard; the breeding of animals 
with respect for  their welfare and the production of manure on the 
farm, as well as the production of compost from pruning residues and 
other organic materials.

SO2

www.slowfood.com

 SLOW FOOD MANIFESTO 
FOR GOOD,CLEAN AND FAIR WINE

Wineries must grow a minimum 70% of the grapes used in the 
production of their wine themselves.
Exceptions are given for regions in which widespread sourcing is 
common, e.g. Madeira, Napa Valley, the south of Spain, etc.  

Wineries may not use chemically synthesized fertilizers, 
herbicides, or anti-botrytis fungicides. 

A conscious and sustainable approach to the use of 
environmental resources in winemaking must be applied. 
Dependence on irrigation systems must be limited and should only 
aim to avoid critical water-stress conditions.

Winery buildings, should they need to be constructed, must respect 
their environmental surroundings. Management, upkeep and 
eventual restauration of extant buildings should take sustainability 
into account.

Wineries should not utilize techniques like reverse osmosis 
or other physical methods of must concentration. Furthermore, 
the addition of RCGM (rectified concentrated grape must) or sugar 
(according to the country of production) is not permitted, with the 
exception of sparkling wines or wines where these practices fall under 
traditional techniques. Oak chips used to aromatize wines are also 
prohibited.

Permitted levels of sulfites should not exceed the limits listed 
under the European Union’s regulations for organic wine.

The wines must show terroir and reflect their place of origin. 
It is for this reason that we encourage the use of indigenous yeasts, 
as well as scientific research to isolate native yeasts which can then be 
replicated and used by the winery or other winemakers of the same 
area and geographical denomination.

The wines must be free of any winemaking defects, as they tend 
to homogenize the wines and stamp out any regional identity.

Wineries should actively engage and collaborate with the entire 
surrounding farming community in order to strengthen and 
enhance the agricultural system of the area. In this vein, the winery 
must maintain a principled relationship with its associates, as well 
as its employees, fostering personal and professional growth. It is 
moreover important that the winery cooperates and shares knowledge 
with other producers, avoiding unfair competition.

Sustainable winemakers encourage biodiversity through practices 
such as: alternating vineyards with hedges and wooded areas; soil 
management practices that include grass and green manure and 
exclude, in any case, bare soil, with potential exceptions for short, 
seasonal periods; the protection of pollinating insects and useful 
fauna through the use of insecticides which are allowed in organic 
farming, where such interventions are necessary, and in any case 
avoiding their use during the flowering of the vine and of other 
herbaceous species present in the vineyard; the breeding of animals 
with respect for  their welfare and the production of manure on the 
farm, as well as the production of compost from pruning residues and 
other organic materials.

SO2

9



HOW TO READ THE GUIDE

THE WINERY
 B	 BOTTLE	 Symbol awarded to wineries whose bottles represented excellent average quality  

at our tastings.

 $	 COIN	 Symbol awarded to wineries whose bottles are good value for money.

C	 SNAIL	 Symbol awarded to a winery that we recognize for the way it interprets Slow Food values (sensory 
perceptions, territory, environment, identity) and also offers good value for money.

	 A winery which, either on the premises or in the immediate vicinity, offers food and refreshments.

	 A winery which, either on the premises or in the immediate vicinity, offers hospitality.

Prices		  The prices indicated represent the suggested retail price as listed by the wineries.

THE WINES
T TOP WINE	 The finest bottles from a sensory point of view.

	

 	 SLOW WINE   Top Wines that, beyond their outstanding sensory quality, demonstrate terroir-related 
values such as history and identity, as well as offering good value for money. The attribution of this 
accolade implies the absence of any chemical herbicides in the vineyard. The Slow Wine accolade also 
considers value for money, taking into account the time and place of production.

	 EVERYDAY WINE   Top Wines retailing up to 30 $.

The data regarding viticultural and enological practices were provided by the producers. 

Slow Wine Guide USA features only wines that producers have verified are herbicide free. However, 
we do not verify that all the wines a producer makes meet the standard of the Slow Wine Manifesto 
for good, clean and fair wine.
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Type of ageing a	 Stainless steel
b	 Concrete

c	 Small barrels
d	 Large casks

e	 Amphora

Wine type
1	 White wine
3	 Rosé wine
3	 Red wine

4	 Sparkling white wine
4	 Sparkling rosé wine
4	 Sparkling red wine

5	 Dessert wine
6	 Orange wine



California
NORTH COAST – NAPA
	 24	Howell Mountain ADAMVS Cabernet Sauvignon 2019 2	

ADAMVS
	 25	Santa Cruz Mountains Mountain  

Cuvée Bates Ranch No. 3 2019 2	
Ashes and Diamonds

	 25	Carmel Valley Massa Estate Red Wine 2019 2	
Benevolent Neglect

	 26	Napa Valley Cuvee Blanc 2020 1	
Brendel

	 26	Yountville Semillion BW9 2017 1	
BW9

	 27	Napa Valley Founding Brothers Red 2020 2	
Cathiard Vineyard

	 27	Napa Valley Chenin Blanc 2022 1	
Chappellet

	 28	Napa Valley Hayne Vineyard Zinfandel 2021 2	
Chase Cellars

	 28	Oak Knoll Unoaked Chardonnay 2022 1	
Clif Family Winery

	 29	Napa Valley Cabernet Sauvignon 2020 2	
Corison

	 30	Napa Valley Rock Loam Clay RLC  
Cabernet Sauvignon 2019 2	
Crocker & Starr

	 30	Oakville Collina Dalla Valle Red Blend 2020 2	
Dalla Valle Vineyards

	 31	Napa Valley Napanook 2018 2	
Dominus/Napanook

	 32	St. Helena  
Cabernet Sauvignon 1886 2021 2	
Ehlers Estate

	 32	Napa Valley Altagracia Estate Blend 2020 2	
Eisele Vineyard

	 33	Yountville Flora 2022 1	
Elizabeth Rose

	 33	Napa Valley Concrete Aged  
Sauvignon Blanc 2021 1	
Frog’s Leap

	 34	Napa Valley Estate x  
Cabernet Sauvignon 2020 2	
Gallica

	 35	Oakville Estate Cabernet Sauvignon 2020 2	
Ghost Block

	 35	Napa Valley Kaštelanski Crljenak 2020 2	
Grgich Hills Estate

	 36	Oakville Reserve Cabernet Sauvignon 2019 2	
Groth Vineyards & Winery

	 36	Carneros Hyde Vineyard Chardonnay 2020 1	
Hyde de Villaine - HdV

	 37	Napa Valley Cabernet Sauvignon 2020 2	
Larkmead Vineyards

	 37	Napa Valley Phoenix  
Vineyard Cabernet Sauvignon 2020 2	
Matthiasson

	 38	Napa Valley Cabernet Sauvignon 2018 2	
Neal Family Vineyards

	 38	Napa Valley Yount Mill Grenache 2021 2	
Newfound Wines

	 39	Oakville Cabernet Sauvignon 2019 2	
Oakville Ranch

	 40	Oakville Zinfandel 2021 2	
Oakville Winery

	 40	Napa Valley Opus One Bordeaux Blend 2019 2	
Opus One

	 41	Calistoga Petite Sirah 2021 2	
Palisades Canyon

	 41	Oakville Cabernet Sauvignon 2019 2	
Paradigm

	 42	Rutherford Bordeaux Blend Quintessa 2020 2	
Quintessa

	 42	Stags Leap District Petite Sirah 2019 2	
Quixote Winery

	 43	Los Carneros Scintilla Sonoma  
Vineyard Abraxas 2018 1	
Robert Sinskey Vineyards

	 43	Oakville Samantha’s  
Cabernet Sauvignon 2019 2	
Rudd Estate

	 44	Saint Helena Dr. Crane  
Vineyard Cabernet Sauvignon 2020 2	
Salvestrin

	 44	Napa Valley Dum Spiro Spero  
Cabernet Sauvignon 2020 2	
Snowden Vineyards

	 45	St. Helena Napa Valley Spottswoode Estate  
Cabernet Sauvignon 2020 2	
Spottswoode Estate Vineyard & Winery

	 45	Rutherford Estate Cabernet Sauvignon 2019 2	
Staglin Family Vineyard

	 46	Stags Leap District Fay  
Vineyard Cabernet Sauvignon 2020 2	
Stags Leap Wine Cellars

T     TOP WINE AWARDS
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	 46	Napa Valley Mayacamas Range  
Zinfandel 2018 2	
Storybook Mountain Vineyards

	 47	Mount Veeder Pym Rae Cabernet Sauvignon 2019 2	
Tesseron Estate

	 47	Rutherford Estate Zinfandel 2020 2	
Tres Sabores

	 48	Napa Valley Las Flores Cabernet Sauvignon 2019 2	
Volker Eisele Family Estate

	 49	Napa Valley Breccia Chardonnay 2019 1	
White Rock Vineyards

	 49	St. Helena Cabernet Sauvignon 2012 2	
Young Inglewood

	 50	California Chardonnay 2022 1	
ZD Wines

NORTH COAST – SONOMA
	 51	California The Red Herring 2022 3	

Accenti Wines
	 51	Sonoma Valley Rossi Ranch Grenache 2019 2	

Á Deux Têtes
	 52	Sonoma County  

Bordeaux Blend Acaibo 2016 2	
Acaibo

	 53	California Centennial Mountain  
Vineyard Nebbiolo 2019 2	
Aeris Wines

	 54	Sonoma Coast Campbell Ranch Syrah 2022 2	
Anthill Farms Winery

	 54	Russian River Valley  
Rosé of Pinot Noir 2021 3	
Bannister Wines

	 55	Carmel Valley Massa  
Cabernet Sauvignon 2021 2	
Bedrock Wine Co.

	 55	Sonoma Valley Estate Grown Tribute 2019 2	
Benziger Family Winery

	 56	Contra Costa County Verdelho 2022 1	
Birdhorse

	 56	Napa Valley Block House Brut Rosé 2018 8	
Brick & Mortar

	 57	Cucamonga Valley Lopez  
Vineyard Monga Zin 2019 2	
Carol Shelton Wines

	 57	Amador County Shake Ridge  
Ranch Perfect Storm 2020 2	
CARY Q WINES

	 58	Dry Creek Valley Grenache  
Blanc-Marsanne 2021 1	
Cormorant Cellars

	 59	Anderson Valley Elke Home  
Ranch Rosé 2022 3	
County Line Vineyards

	 59	Russian River Valley Fiano 2022 1	
Cruess

	 60	Mendocino Ridge Mariah  
Vineyard Pinot Noir 2022 2	
Darling

	 60	Dry Creek Valley Altobasso Red Blend 2018 2	
DaVero Farms & Winery

	 61	Russian River Valley DuMOL Wildrose Estate  
Pinot Noir 2021 2	
DuMOL

	 61	Redwood Valley pink lemonade  
Field Blend 2022 3	
Emme Wines

	 62	California Citrine Chardonnay 2022 1	
Enfield Wine Co.

	 62	West Sonoma Coast Joyce  
Vineyard Chardonnay 2021 1	
Ernest Vineyards

	 63	Sonoma Coast Hawk Hill  
Vineyard Chardonnay 2021 1	
Freeman Vineyard & Winery

	 64	Russian River Valley Baranoff  
Vineyard Pinot Noir 2021 2	
Gros Ventre Cellars

	 64	Sonoma Valley Gewürztraminer 2022 1	
Gundlach Bundschu

	 65	California Neon Vermentino 2022 1	
Guthrie Family Wines

	 65	Moon Mountain District Grenache 2021 2	
Hamel Family Wines

	 66	Moon Mountain District Hanzell  
Vineyards Chardonnay 2020 1	
Hanzell Vineyards

	 66	Dry Creek Valley Estate Merlot 2018 2	
Hawley Wines

	 67	Sonoma Coast West Ridge Pinot Noir 2021 2	
Hirsch Vineyards

	 67	Mendocino County  
Rosé of Carignane 2022 3	
Horse & Plow

	 68	Mendocino County Lost Hills Ranch Dolcetto 2019 2	
Idlewild

	 68	Russian River Valley Olivet Grange Pinot Gris 2021 1	
Inman Family Wines

	 69	Moon Mountain Cabernet Sauvignon 2019 2	
Jambe de Bois Wines

	 69	Petaluma Gap Panther Ridge Pinot Noir 2020 2	
Joseph Jewell

	 70	Mendocino KC Labs Zin 2022 2	
Kivelstadt Cellars

	 70	Moon Mountain District Trinity Ridge  
Vineyard Cabernet Sauvignon 2018 2	
Lasseter Family Winery

	 71	Sonoma Mountain Estate  
Cabernet Sauvignon 2019 2	
Laurel Glen Vineyard

	 71	Sonoma Valley Rose Ranch  
Rosé of Grenache 2022 3	
Leo Steen Wines

	 72	Russian River Valley 1910  
Block Zinfandel 2021 2	
Limerick Lane

	 72	Redwood Valley Lolonis  
Vineyard Sauvignon Blanc 2022 1	
LIOCO

	 73	Russian River Valley Mays Canyon  
Chardonnay 2021 1	
Littorai Wines
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	 73	Alexander Valley Bell Mountain Estate  
Cabernet Sauvignon 2020 2	
Medlock Ames

	 74	Russian River Valley Diana’s  
Vineyard Pinot Noir 2020 2	
Merriam Vineyards

	 74	Douglas County The Maker 2021 1	
North American Press

	 75	Fountain Grove District Single Cloud  
Red Wine 2021 2	
Old World Winery

	 76	Sonoma Coast Gamay Noir 2021 2	
Pax Wines

	 76	Mendocino County Ghianda Rose  
Vineyard Chardonnay 2022 1	
Poco a Poco

	 77	Russian River Valley George’s Hill 
Vineyard Old Vine Chardonnay 2019 1	
Porter Creek Vineyards

	 77	Russian River Chardonnay 2019 1	
Porter-Bass

	 78	Dry Creek Valley L. Preston Red  
Rhone Blend 2019 2	
Preston Farm & Winery

	 78	Dry Creek Valley Black Boar  
Zinfandel 2019 2	
Quivira Vineyards

	 79	Sonoma Coast Lemorel Old Vine Estate  
Zinfandel 2019 2	
Radio-Coteau

	 79	Fort Ross-Seaview Sea Field  
Vineyard Pinot Noir 2021 2	
RAEN

	 80	Sonoma Coast Cellar Note Grenache & Syrah 2019 2	
Ram’s Gate Winery

	 80	Santa Cruz Mountains Peter Martin Ray  
Chardonnay 2020 1	
Read Holland

	 81	Cole Ranch Pinot Noir 2022 2	
Rootdown Wine Cellars

	 82	Mendocino Fox Hill  
Vineyard Chilion Cortese 2020 1	
Ruth Lewandowski Wine

	 82	Sonoma Valley Estate Mission 2022 2	
Scribe

	 83	Sonoma Coast Day One Pinot Noir 2021 2	
Senses Wines

	 83	Sonoma Coast TBH Chardonnay 2021 1	
Small Vines

	 84	Anderson Valley Filigreen Farm  
Vineyard Pinot Noir 2019 2	
Tessier Winery

	 85	Carneros Estate Chardonnay 2020 1	
The Donum Estate

	 85	Sonoma Valley Kitty Face Grenache Blanc 2022 1	
The Grenachista

	 86	Lodi Bechthold Vineyard Cinsault 2021 2	
Two Shepherds

	 86	Mendocino County Alder Springs Sparkling  
Pinot Noir 2018 8	
Under the Wire

	 87	Dry Creek Valley Vermentino  1	
Unti Vineyards

	 88	Sonoma Valley Homage Otellini 2018 2	
Winery Sixteen 600

NORTH COAST  
MENDOCINO & OTHER

	 89	Yorkville Highlands Estate Flora 2017 1	
Artevino

	 89	Yorkville Highlands Yorkville Cellars Semillon 2019 1	
Bee Hunter Wine

	 90	Mendocino Bonterra Estate Collection  
Cabernet Sauvignon 2021 2	
Bonterra Organic Vineyards

	 90	Anderson Valley Bevel Vineyard Pinot Noir 2021 2	
Brashley Vineyards

	 91	Lake County The Barkley  
Cabernet Sauvignon 2020 2	
Clay Shannon

	 91	Cole Ranch Cabernet Sauvignon 2021 2	
Cole Ranch Wines

	 92	Anderson Valley Estate Chardonnay 2021 1	
Domaine Anderson

	 92	Mendocino Ridge Radiolaria Estate  
Chardonay 2021 1	
Drew Family Wines

	 93	Chardonnay Pure 2019 1	
Ettore

	 93	Anderson Valley Handley RSM  
Pinot Noir 2019 2	
Handley Cellars

	 94	Anderson Valley Moonglow Pinot Noir 2020 2	
Lichen Estate

	 94	Mendocino County Venturi  
Vineyard Vermentino 2022 1	
Martha Stoumen Wines

	 95	High Valley Nero D’Avola 2019 2	
OVIS

	 95	Mendocino County  
Old Vine Field Blend 2019 2	
Post & Vine

	 96	Redwood Valley Pet Nat 2019 8	
Powicana Farm

	 96	Mendocino County Buddha’s Dharma  
Vineyard Chenin Blanc 2021 1	
Ramble Wines

	 97	Big Valley District Finley Road  
Vineyard Sauvignon Blanc 2021 1	
Sans Wine Co.

	 97	California Tolenas Vineyard Peter  
Quince at the Clavier Red Blend 2019 2	
Scholium Project

	 98	Potter Valley Vecino Vineyard The Hatchling  
Sauvignon Blanc 2022 1	
Unturned Stone

NORTH COAST  
SAN FRANCISCO BAY AREA

	 99	Dry Creek Valley Louvau  
Vineyard Old Vine Zinfandel 2021 2	
Dashe Cellars
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	 99	San Benito Calleri Vineyard Falanghina 2022 1	
Donkey & Goat

	 100	Mendocino Skin Contact  
Sauvignon Blanc 2022 6	
Glassmaker Wines

	 101	Clements Hills Buckaroos Rosé of Zinfandel 2022 3	
Maître de Chai

	 102	Mendocino Ridge Ciapusci 
Vineyard Lunatic Old Vine Zinfandel 2021 2	
Subject to Change Wines

CENTRAL COAST  
SANTA CRUZ MOUNTAINS

	 103	Santa Cruz Mountains La Playita  
Vineyard  Grüner Veltliner 2021 1	
Alfaro Family Vineyard & Winery

	 103	Santa Cruz Mountains Lester Family 
Vineyard De Novo Chardonnay 2021 1	
Aptos Vineyard

	 104	Santa Cruz Mountains Heart O’ The Mountain 
Vineyard Single Clone 777 Pinot Noir 2021 2	
Armitage Wines

	 104	Santa Cruz Mountains Regan 
Vineyard Dolcetto 2019 2	
Bargetto Winery

	 105	Ben Lomond Mountain Bald Mountain 
Vineyard Estate Chardonnay 2021 1	
Beauregard Vineyards

	 105	Cienega Valley Wirz 
Vineyard Old Vine Riesling 2019 1	
Big Basin Vineyards

	 106	Santa Cruz Mountains Peter Martin Ray 
Vineyards Chardonnay 2021 1	
Birichino

	 106	Santa Cruz Mountains Two Vineyards Estate 
Cabernet Sauvignon 2017 2	
Cooper-Garrod

	 107	Santa Cruz Mountains Estate Pinot Noir 2021 2	
Ferrari Ranch Wines

	 107	Lime Kiln Valley Enz Vineyard Trayzure 
Sauvignon Blanc 2021 1	
Florez Wines

	 108	Santa Cruz Mountains Gali 
Vineyard Pinot Noir 2018 2	
House Family Vineyards

	 108	Santa Cruz Mountains Heritage 
Estate Pinot Noir 2020 2	
Lester Estate Wines

	 109	Santa Cruz Mountains Ascona 
Vineyard Chardonnay 2022 1	
Madson Wines

	 109	Santa Cruz Mountains Chaine d’Or 
Vineyard Cabernet Sauvignon 2018 2	
Maison Areion

	 110	San Benito County Paicines Ranch 
Vineyard Grenache 2022 2	
Margins Wine

	 110	Santa Cruz Mountains Estate 
Cabernet Sauvignon 2019 2	
Mount Eden Vineyards

	 111	Cienega Valley Wirz 
Vineyard Riesling 2019 1	
Precedent Wine

	 111	Santa Cruz Mountains Regan 
Vineyard The Great Fog Estate Nebbiolo 2021 2	
Regan Vineyards Winery

	 112	Dry Creek Valley Lytton Springs 
Zinfandel 2021 2	
Ridge Vineyards

	 112	Santa Cruz Mountains Bald Mountain 
Vineyard Chardonnay 2021 1	
Sandar & Hem Winery

	 113	Santa Cruz Mountains Branciforte Creek 
Vineyard Pinot Noir 2016 2	
Santa Cruz Mountain Vineyard

	 113	Santa Cruz Mountains Split Rail 
Vineyard Chardonnay 2021 1	
Sante Arcangeli Family Wines

	 114	Santa Cruz Mountains Estate 
Chardonnay 2020 1	
Silver Mountain Vineyards

	 114	Santa Cruz Mountains Christy 
Vineyard Chardonnay 2021 1	
Storrs Winery & Vineyards

	 115	Santa Cruz Mountains Wild Yeast Estate 
Pinot Noir 2020 2	
Windy Oaks Estate

CENTRAL COAST 
MONTEREY & OTHER

	 116	Cienega Valley Chardonnay 2019 1	
DeRose Vineyards

	 116	Cienega Valley Lansdale Pinot Noir 2019 2	
Eden Rift Vineyards

	 117	Santa Lucia Highlands Escolle 
Vineyard Gamay Noir 2022 2	
Samuel Louis Wines

	 117	Cienega Valley El Gabilan Cabernet Pfeffer 2021 2	
Stirm Wine Co.

	 118	Carmel Valley Viognier 2021 1	
Tira Nanza

CENTRAL COAST 
SAN LUIS OBISPO 
(INCLUDING PASO ROBLES)

	 119	Adelaida District Viking Estate 
Vineyard Cabernet Franc 2019 2	
Adelaida

	 119	Edna Valley Viognier 2022 1	
Alban Vineyards

	 120	Paso Robles Grenache Mourvedre Rosé 2019 3	
AmByth Estate

	 120	Edna Valley Califa Pinot Noir 2020 2	
Chamisal Vineyards

	 121	Templeton Gap District 
Ferrara Estate Estate Cuvee 2021 2	
Clesi Winery

	 121	Paso Robles Broken Earth  
Cabernet Sauvignon 2019 2	
Continental Wine Collection

	 122	Santa Maria Valley Solomon Hills 
Vineyard Pinot Noir 2021 2	
Cordant
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	 123	Humboldt County Pinot Noir 2022 2	
Delmore Wines

	 123	Paso Robles Dirt Worshipper Syrah 2020 2	
Denner

	 124	Paso Robles Highlands Valdiguié 2021 2	
Dream Dweller

	 124	SLO Coast Moy Mell 2022 1	
Dunites Wine Co.

	 125	Central Coast Skins 2022 1	
Field Recordings Wine

	 126	Paso Robles Honey Bunny Syrah 2020 2	
Fulldraw Vineyard

	 127	San Miguel District Margett 
Vineyard Montepulciano 2021 2	
Giornata Wines

	 127	Paso Robles Adelaida 
District Ancestor Estate Reserve 2019 2	
Halter Ranch

	 128	York Mountain Syrah 2021 2	
Herman Story Wines

	 128	Edna Valley Chene 
Vineyard Chardonnay 2022 1	
Lady of the Sunshine

	 129	Santa Maria Valley Bien Nacido Hillside 
Roussanne 2021 1	
Lindquist Family Wines

	 129	Paso Robles Willow Creek 
District Oveja Negra 2019 2	
Lone Madrone

	 130	MAHA Understory 2020 2	
MAHA / Villa Creek

	 131	Paso Robles Templeton Gap 
District Reckoning 2019 2	
Onx

	 131	Paso Robles Shell Creek Valdigue 2022 2	
Outward Wines

	 132	SLO Coast Savagnin & Chardonnay 2021 1	
Phelan Farm

	 133	York Mountain Red 2021 2	
Royal Nonesuch Farm

	 133	SLO Coast Bassi Vineyard Pinot Gris  
& Pinot Noir Co-Ferment 2022 2	
Scar of the Sea Wines

	 135	Adelaida District Paso Robles 
Esprit de Tablas 2020 2	
Tablas Creek Vineyard

	 136	SLO Coast Rincon Vineyard Chardonnay 2021 1	
Talley Vineyards

	 136	Willow Creek District 
Homestead Hill Vineyard Grenache 2021 2	
Thacher Winery & Vineyard

	 137	Future Crossings 2021 2	
Thibido

	 137	Edna Valley Albariño 2022 1	
Verdad Wine Cellars

CENTRAL COAST  
SANTA BARBARA COUNTY

	 138	Amador County Shake Ridge Ranch Grenache 2021  2	
A Tribute to Grace

	 139	Los Olivos District Ibarra-Young 
Vineyard Estate Périphérie 2022 2	
âmevive

	 139	Sta. Rita Hills Lambda Pinot Noir 2019 2	
Ampelos Cellars

	 140	Santa Maria Valley Knox Alexander Estate 
Bottled Pinot Noir 2020 2	
Au Bon Climat

	 141	Ballard Canyon Purisima Mountain 
Vineyard Grenache 2021 2	
Beckmen Vineyards

	 141	Santa Maria Valley Bien Nacido Estate 
Pinot Noir 2021 2	
Bien Nacido

	 142	Sta. Rita Hills Spear 
Vineyard Grüner Veltliner 2022 1	
Camins 2 Dreams

	 142	Santa Barbara County Clementine 
Carter Grenache Blanc 2022 1	
Casa Dumetz Wines

	 143	Ballard Canyon CCGP Captain Kierk AKA 
the Knightwalker Syrah 2014 2	
Central Coast Group Project / Scotty Boy /L’Arge d’Oor

	 143	Los Olivos District Estate 
Vineyard Reserve Cabernet Franc 2018 2	
Coquelicot Estate Vineyard

	 144	Santa Ynez Valley Red Rhone Blend 
Cuvee Constantine 2021 2	
Demetria Estate

	 144	Santa Barbara County Gamay Noir 2022 2	
Disko Wines

	 145	Ventura County Sangiovese 2022 2	
Doctor’s Orders

	 145	Sta. Rita Hills La Côte Pinot Noir 2022 2	
Domaine de la Côte

	 146	Sta. Rita Hills Duvarita Vineyard Pinot Noir 2021 2	
Dragonette Cellars

	 146	Sta. Rita Hills Spear Vineyard Grenache 2021 2	
Dusty Nabor Wines

	 147	Santa Maria Valley Rosata 
Pinot Gris 2022 3	
Entity of Delight

	 147	Santa Ynez Valley Lilly 
Rosé of Grenache 2022 3	
Folded Hills

	 149	Happy Canyon Contango 
Cabernet Sauvignon 2019 2	
Grimm’s Bluff

	 150	Santa Maria Valley Presqu’ile Vineyard Syrah 2021 2	
Joy Fantastic & Holus Bolus

	 151	Sta. Rita Hills Spear Vineyard Sparkling 
Rose of Pinot Noir 2021 8	
Kings Carey Wines

	 152	Ballard Canyon Elemental Red Wine 2019 2	
Larner Vineyard & Winery

	 152	Santa Barbara County 
La Gaviota Red Blend 2021 2	
Lepiane Wines

	 153	Santa Ynez Valley Chenin Blanc 2021 1	
Lieu Dit

	 153	Santa Barbara County Clos Mullet 
Cabernet Franc 2021 2	
Lo-Fi Wines
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	 154	Ballard Canyon Hinnrichs Vineyard Syrah 2021 2	
Luna Hart

	 154	Santa Barbara County Grenache Blanc 2022 1	
Mallea Wines

	 155	Sta. Rita Hills Estate Pinot Noir 2021 2	
Melville

	 156	Los Alamos Kick On Ranch You Got This Bright 
White Riesling 2022 1	
Muni Wines

	 156	Santa Maria Valley Rancho Viñedo 
Vineyard Doña Martina Chardonnay 2020 1	
Native9

	 157	Santa Barbara County Alicante  
Bouschet 2021 2	
Nowadays Wine

	 157	Ballard Canyon Bella Vista Vineyard Grenache 2021 2	
Piazza Family Wines

	 158	Arroyo Grande Rim Rock Vineyard Syrah 2021 2	
Piedrasassi

	 158	Santa Ynez Valley Demetria 
Vineyard Grenache 2019 2	
Potek Wines

	 159	Santa Maria Valley Presqu’ile 
Vineyard Chardonnay 2021 1	
Presque’il

	 160	Santa Ynez Valley Demetria Estate Skin Contact 
Grenache Blanc/Marsanne 2021 6	
Roark Wine Company

	 161	Santa Barbara County Tres Hermanas 
Vineyard Chenin Blanc 2022 1	
RZN Wines

	 162	Sta. Rita Hills Chardonnay 2021 1	
Sandhi Wines

	 162	Sta. Rita Hills Sea Spray Blanc de Noirs 2018 4	
Sea Smoke

	 163	Los Olivos District Delanda 
Vineyard Blumenfeld Red Field Blend 2021 2	
Solminer

	 163	Santa Maria Valley Solomon Hills Pinot Noir 2021 2	
Solomon Hills Estate

	 164	Sta. Rita Hills Estate Pinot Noir 2021 2	
Spear Vineyards & Winery

	 164	Santa Barbara County Stolpman 
Vineyards La Cuadrilla 2022 2	
Stolpman Vineyard

	 165	Sta. Rita Hills John Sebastiano 
Vineyard Pinot Noir 2021 2	
Storm Wines

	 165	Alisos Canyon Martian Vineyard Gamay 2022 2	
Story of Soil Wine

	 166	Santa Barbara County Santa Ynez 
Vineyard Picpoul Blanc 2022 1	
Tercero Wines

	 166	Los Olivos District Au Naturel Estate 
Sauvignon Blanc 2022 1	
The Brander Vineyard

	 167	Central Coast Cabernet Sauvignon 2021 2	
Turning Tide

	 167	Sta. Rita Hills Mae Estate Chardonnay 2021 1	
Tyler Winery

	 168	Santa Barbara County Nebbiolo 2019 2	
Vega Vineyard & Farm

	 168	Sta. Rita Hills Radian Vineyard Pinot Noir 2021 2	
Whitcraft Winery

	 169	Santa Barbara County Rosy Cheeks 
Rosé of Pinot Noir 2022 3	
Wildflower Winery

SOUTH COAST
	 171	Cucamonga Valley Galleano Home Ranch 2022 2	

Hermann York
	 171	Santa Ynez La Belle Rêveuse  

Syrah 2020  2	
J. Brix Wines

	 172	California Rancho California Flor N.V.  1	
Los Angeles River Wine Co.

INLAND VALLEYS 
AND SIERRA FOOTHILLS

	 173	Lodi White Blend 2022 1	
AVIVO

	 174	Clement Hills Terra Alta 
Vineyard Garnacha 2019 2	
Bokisch Vineyards

	 175	Sierra Foothills Rosé Alors! 2022 3	
La Clarine Farm

	 175	Clements Hills Lodi Picpoul Blanc 2022 1	
Lorenza

	 176	Fiddletown DTR Ranch Syrah 2016 2	
Terre Rouge/Easton Wines

	 177	San Joaquin County Fernow Ranch Dear Mr. Fantasy 
Counoise 2022 2	
The End of Nowhere

	 177	Amador County Shake Ridge Ranch Syrah 2014 2	
Yorba

Oregon
WILLAMETTE VALLEY
	 180	Yamhill-Carlton Abbott Claim 

Vineyard Pinot Noir 2019 2	
Abbott Claim Vineyard

	 181	Chehalem Mountains Justina Pinot Noir 2021 2	
Alloro Vineyard

	 181	Eola-Amity Hills Antikythera 
Pinot Noir 2021 2	
Antica Terra

	 183	Chehalem Mountains Creta 
Pinot Noir 2021 2	
Beckham Estate Vineyard

	 183	Dundee Hills Murto Vineyard 
Pinot Noir 2019 2	
Belle Pente Vineyard & Winery

	 184	Ribbon Ridge La Spirale Vineyard Pinot Noir 2021 2	
Bergström Wines
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	 184	Eola-Amity Hills Lewman 
Vineyard Estate Pinot Noir 2021 2	
Bethel Heights Vineyard

	 185	Eola-Amity Hills Cattrall Brothers 
Vineyard Pinot Noir 2021 2	
Big Table Farm

	 185	Eola-Amity Hills Magnus Pinot Noir 2021 2	
Björnson Vineyard

	 186	Ribbon Ridge Les Dijonnais Pinot Noir 2021 2	
Brick House Wines

	 186	Eola-Amity Hills Rastaban Pinot Noir 2021 2	
Brooks Wine

	 187	Yamhill-Carlton Chardonnay 2021 1	
Celestial Hill Vineyard

	 188	Laurelwood District Chehalem 
Estate Pinot Noir 2021 2	
Chehalem Winery

	 189	Dundee Hills Winter’s Hill Pinot Blanc 2018 4	
Corollary Wines

	 190	Tualatin Hills Whole Cluster 
Pinot Noir 2021 2	
David Hill Vineyards and Winery

	 191	Ribbon Ridge Clos Gallia Estate Chardonnay 2021 1	
Domaine Divio

	 191	Dundee Hills Laurène Pinot Noir 2021 2	
Domaine Drouhin Oregon

	 192	Columbia Gorge Voyager’s Manuscript 
Tempranillo 2012 2	
Dominio IV

	 192	Willamette Valley Departure 
Pinot Noir 2021 2	
Élevée Winegrowers

	 193	Eola-Amity Hills Summum Chardonnay 2021 1	
Evening Land Vineyards

	 193	Willamette Valley Mahonia 
Vineyard Pinot Noir 2021 2	
Evesham Wood

	 194	Willamette Valley Cuvée Constantin 
Pinot Noir 2019 2	
Flâneur Wines

	 194	Eola-Amity Hills Lewman 
Vineyard Heritage No. 16 Pinot Noir 2019 2	
Goodfellow Family Cellars

	 195	Willamette Valley Pinot Noir 2021 2	
Haden Fig

	 195	Dundee Hills La Colina Vineyard Pinot Noir 2021 2	
J.C. Somers Vintner

	 196	Willamette Valley St. Dolores Estate 
Pinot Noir 2021 2	
J.K. Carriere

	 197	Tualatin Hills Embue Pinot Gris 2022 6	
Lafayette and White Cellars

	 198	Van Duzer Corridor Estate White 
Pinot Noir 2022 1	
Left Coast Estate

	 198	Willamette Valley Thea’s Selection 
Pinot Noir 2021 2	
Lemelson Vineyards

	 199	Eola-Amity Hills Lingua Franca Estate 
Pinot Noir 2021 2	
Lingua Franca

	200	McMinnville Mitra Pinot Noir 2007 2	
Maysara Winery

	200	Willamette Valley Graham’s Block 7 
Pinot Noir 2016 2	
Montinore Estate

	 201	Yamhill-Carlton Affinitiés Chardonnay 2021 1	
Nicolas-Jay

	 201	Mount Pisgah Estate Pinot Noir 2019 2	
Open Claim Vineyards

	 202	Laurelwood District Whole Cluster Estate 
Pinot Noir 2021 2	
Raptor Ridge Winery

	 202	Eola-Amity Hills Jubilee Vineyard Dolcetto 2019 2	
Remy Wines

	 203	Dundee Hills Découverte 
Vineyard Pinot Noir 2019 2	
Résonance

	 203	Ribbon Ridge Ridgecrest 
Grüner Veltliner 2022 1	
Ribbon Ridge Winery

	 204	Yamhill-Carlton Estate East 
Vineyard Rosé 2022 3	
Roots Wine Co.

	 204	Eola-Amity Hills Zéphirine 
Pinot Noir 2021 2	
Roserock Drouhin Oregon

	 205	Laurelwood District Flora’s Reserve 
Pinot Noir 2021 2	
Ruby Vineyard & Winery

	 205	Yamhill-Carlton Kalita Vineyard Crimson Clover 
Pinot Noir 2021 2	
Sokol Blosser Winery

	 206	Yamhill-Carlton Mineral Springs Ranch 
Pinot Noir 2021 2	
Soter Vineyards

	 206	McMinnville Momtazi Vineyard 
Pinot Noir 2019 2	
St. Innocent Winery

	 207	Dundee Hills Winemaker’s Series Classic Clones 777 
Pinot Noir 2021 2	
Stoller Family Estate

	 207	Dundee Hills The Eyrie South Block Reserve 
Pinot Noir 2017 2	
The Eyrie Vineyards

	 208	Yamhill-Carlton Aliette Pinot Noir 2021 2	
WillaKenzie Estate

	 208	McMinnville Meredith Mitchell 
Pinot Blanc 2021 1	
Winderlea Vineyard & Winery

	 209	Willamette Valley Cuvée Pinot Noir 2019 2	
Youngberg Hill

SOUTHERN OREGON
	 210	Applegate Valley Spiral White Rhone 

Blend 2022 1	
Cowhorn Vineyard & Garden

	 210	Rogue Valley Alto Pinot Noir 2021 2	
DANCIN

	 211	Rogue Valley GSM Rosé 2022 3	
Quady North
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	 211	Applegate Valley Estate Syrah 2021 2	
Troon Vineyard

	 212	Rogue Valley Syrah 2019 2	
Upper Five Vineyard

COLUMBIA GORGE
	 213	Mosier Hills Trousseau 2022 2	

Analemma Wines
	 213	Columbia Valley Cento Per Cento 

Sangiovese 2021 2	
Buona Notte

	 214	Willamette Valley Swirl Red Blend 2022 3	
EST

	 215	Columbia Gorge Flowering Wall Red 
Blend 2022 2	
Little Bastions

	 215	Willamette Valley 
Chardonnay Pet Nat 2021 4	
Statera Cellars

Washington
	 218	Columbia Valley Organic 

Cabernet Sauvignon 2022 2	
Badger Mountain Vineyard

	 219	Walla Walla Eleanor Estate Red Wine 2021 2	
Caprio Cellars

	 219	Walla Walla Valley Hors Categorie 
Syrah 2020 2	
Cayuse Vineyards & Bionic Wines

	 220	Red Mountain Domaine Magdalena 
Cabernet Sauvignon 2019 2	
Domaine Magdalena

	 221	Walla Walla Valley Stoney Vine Estate 
Vineyard Tall Tales Syrah 2021 2	
Dusted Valley

	 222	Red Mountain Hedges Cabernet Franc 2020 2	
Foundry Vineyards

	 222	Lake Chelan Whole Picture Estate Malbec 2019 2	
Hard Row to Hoe Vineyards

	 223	Red Mountain La Haute Cuvée 
Cabernet Sauvignon 2019 2	
Hedges Family Estate

	 223	Walla Walla Valley Horsepower The Tribe 
Vineyard Syrah 2020 2	
Horsepower Vineyards

	 226	Columbia Gorge Oak Ridge Vineyard Skin-contact 
Gewürztraminer 2022 6	
Savage Grace

	 227	Columbia Gorge Estate 
Grown Gamay Noir 2021 2	
Syncline

	 228	Yakima Valley Cabernet Sauvignon 2021 2	
Two Mountain Winery

	 228	Yakima Valley Stoney Florals Grenache 2021 2	
Upsidedown Wines

	 229	Naches Heights Estate Barbera 2019 2	
Wilridge Vineyard, Winery & Distillery

New York
	 232	Finger Lakes #239 Dry Riesling 2021 1	

Boundary Breaks
	 233	Finger Lakes Melody Pét-Nat 2021 4	

Buttonwood Grove Winery
	 233	Finger Lakes Equilibrium Chardonnay 2017 1	

Element Winery
	 234	Finger Lakes Seneca Lake Semi-Dry 

Riesling 2022 1	
Fox Run Vineyards

	 234	Finger Lakes HJW Flower Day 
Riesling 2021 1	
Hermann J. Wiemer Vineyard

	 235	Finger Lakes Dry Riesling 2022 1	
Hosmer Winery

	 236	Finger Lakes Estate 
Vineyard Riesling 2022 1	
Silver Thread Vineyard

	 236	Finger Lakes Carbonic Cabernet Franc 2021 2	
Six Eighty Cellars

	 237	Finger Lakes SSV Farm White 2021 1	
Standing Stone Vineyards

	 237	Finger Lakes Meritage 2020 2	
Wagner Vineyards

	 238	Long Island Estate Rosé 2022 3	
Wölffer Estate Vineyard
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California
NORTH COAST -  NAPA

C	Snail
	 26	 Brendel
	 29	 Corison
	 31	 Dominus/Napanook
	 33	 Frog’s Leap
	 34	 Gallica
	 35	 Ghost Block
	 35	 Grgich Hills Estate
	 37	 Larkmead Vineyards
	 37	 Matthiasson
	 38	 Neal Family Vineyards
	 39	 Oakville Ranch
	 41	 Palisades Canyon
	 41	 Paradigm
	 42	 Quintessa
	 43	 Robert Sinskey Vineyards
	 44	 Salvestrin
	 44	 Snowden Vineyards
	 46	 Storybook Mountain Vineyards
	 48	 Volker Eisele Family Estate
	 49	 White Rock Vineyards
	 49	 Young Inglewood
	 50	 ZD Wines

 B	 Bottle
	 24	 ADAMVS
	 25	 Ashes and Diamonds
	 25	 Benevolent Neglect
	 26	 BW9
	 27	 Cathiard Vineyard
	 27	 Chappellet
	 28	 Chase Cellars
	 28	 Clif Family Winery
	 30	 Crocker & Starr
	 30	 Dalla Valle Vineyards
	 31	 Decathlon
	 32	 Ehlers Estate
	 32	 Eisele Vineyard
	 36	 Hyde de Villaine - HdV
	 38	 Newfound Wines
	 40	 Opus One
	 43	 Rudd Estate
	 45	 Spottswoode Estate Vineyard & Winery
	 45	 Staglin Family Vineyard
	 46	 Stags Leap Wine Cellars
	 47	 Tesseron Estate
	 47	 Tres Sabores

 $	 Coin
	 33	 Elizabeth Rose
	 40	 Oakville Winery
	 48	 Venn Wines

NORTH COAST -  SONOMA

C	Snail
	 51	 Á Deux Têtes
	 52	 Acaibo
	 53	 Aeris Wines
	 60	 DaVero Farms & Winery
	 64	 Gundlach Bundschu
	 65	 Hamel Family Wines
	 66	 Hanzell Vineyards
	 70	 Lasseter Family Winery
	 73	 Littorai Wines
	 73	 Medlock Ames
	 77	 Porter Creek Vineyards
	 77	 Porter-Bass
	 78	 Preston Farm & Winery
	 79	 Radio-Coteau
	 83	 Small Vines
	 85	 The Donum Estate
	 87	 Unti Vineyards
	 88	 Winery Sixteen 600

 B	   Bottle
	 54	 Anthill Farms Winery
	 55	 Bedrock Wine Co.
	 56	 Birdhorse
	 61	 DuMOL
	 62	 Ernest Vineyards
	 63	 Freeman Vineyard & Winery
	 64	 Gros Ventre Cellars
	 67	 Hirsch Vineyards
	 68	 Idlewild
	 68	 Inman Family Wines
	 71	 Laurel Glen Vineyard
	 71	 Leo Steen Wines
	 72	 Limerick Lane
	 76	 Pax Wines
	 78	 Quivira Vineyards
	 79	 RAEN
	 80	 Ram’s Gate Winery
	 82	 Ruth Lewandowski Wine
	 82	 Scribe
	 84	 Tessier Winery
	 86	 Under the Wire

 $	  Coin
	 57	 Carol Shelton Wines
	 57	 CARY Q WINES
	 59	 County Line Vineyards
	 59	 Cruess
	 61	 Emme Wines
	 62	 Enfield Wine Co.
	 65	 Guthrie Family Wines
	 67	 Horse & Plow
	 76	 Poco a Poco
	 81	 Rootdown Wine Cellars

WINERY AWARDS
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NORTH COAST -  MENDOCINO & OTHER

C	Snail
	 91	 Clay Shannon
	 92	 Domaine Anderson
	 95	 OVIS

 B	 Bottle
	 91	 Cole Ranch Wines
	 92	 Drew Family Wines
	 93	 Handley Cellars
	 94	 Lichen Estate
	 94	 Martha Stoumen Wines

 $	 Coin
	 89	 Artevino
	 90	 Bonterra Organic Vineyards
	 95	 Post & Vine
	 96	 Ramble Wines
	 97	 Sans Wine Co.

NORTH COAST - SAN FRANCISCO BAY AREA

 B	 Bottle
	 99	 Dashe Cellars
	 99	 Donkey & Goat
	 100	 Hammerling Wine
	 101	 Maître de Chai

 $	 Coin
	 100	 Glassmaker Wines

CENTRAL COAST - SANTA CRUZ MOUNTAINS

C	Snail
	 110	 Mount Eden Vineyards

 B	 Bottle
	 103	 Aptos Vineyard
	 104	 Armitage Wines
	 105	 Beauregard Vineyards
	 105	 Big Basin Vineyards
	 106	 Birichino
	 106	 Cooper-Garrod
	 107	 Ferrari Ranch Wines
	 107	 Florez Wines
	 108	 House Family Vineyards
	 108	 Lester Estate Wines
	 109	 Madson Wines
	 112	 Ridge Vineyards
	 112	 Sandar & Hem Winery
	 113	 Santa Cruz Mountain Vineyard
	 113	 Sante Arcangeli Family Wines
	 115	 Windy Oaks Estate

 $	 Coin
	 103	 Alfaro Family Vineyard & Winery
	 104	 Bargetto Winery
	 111	 Precedent Wine

CENTRAL COAST -  MONTEREY & OTHER

C	Snail
	 118	 Tira Nanza

 B	 Bottle
	 116	 Eden Rift Vineyards
	 117	 Stirm Wine Co.

CENTRAL COAST -  SAN LUIS OBISPO

C	Snail
	 119	 Alban Vineyards
	 123	 Denner
	 128	 Lady of the Sunshine
	 132	 Phelan Farm
	 133	 Royal Nonesuch Farm

 B	 Bottle
	 119	 Adelaida
	 120	 Chamisal Vineyards
	 127	 Giornata Wines
	 127	 Halter Ranch
	 128	 Herman Story Wines
	 129	 Lindquist Family Wines
	 133	 Scar of the Sea Wines
	 135	 Tablas Creek Vineyard
	 136	 Talley Vineyards

CENTRAL COAST - SANTA BARBARA COUNTY

C	Snail
	 139	 Âmevive
	 141	 Beckmen Vineyards
	 145	 Domaine de la Côte
	 147	 Folded Hills
	 149	 Grimm’s Bluff
	 149	 J. Dirt
	 162	 Sea Smoke
	 163	 Solminer
	 164	 Spear Vineyards & Winery

 B	 Bottle
	 138	 A Tribute to Grace
	 140	 Au Bon Climat
	 142	 Casa Dumetz Wines
	 146	 Dragonette Cellars
	 150	 Jaffurs Wine Cellars
	 150	 Joy Fantastic & Holus Bolus
	 151	 Kings Carey Wines
	 152	 Larner Vineyard & Winery
	 155	 Melville
	 158	 Piedrasassi
	 159	 Presque’il
	 162	 Sandhi Wines
	 163	 Solomon Hills Estate
	 164	 Stolpman Vineyard
	 165	 Story of Soil Wine
	 167	 Tyler Winery

 $	 Coin
	 140	 Amplify Wines
	 153	 Lieu Dit
	 153	 Lo-Fi Wines
	 154	 Mallea Wines
	 156	 Muni Wines
	 167	 Turning Tide


