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what makes benovia’s estate pinot noirs special? 

tic but collectively they work in harmony to make wines that are 

dynamic and distinctive. 

How they’re made 

Benovia owners Joe Anderson and Mary Dewane have invested in a 

state-of-the-art Pinot Noir Winery that we now refer to as ‘a fine 

tuned instrument for making Pinot Noir’. Our winemaking team has 

been experimenting and perfecting our Pinot Noir style for over 10 

years. We tinker with different fermentation tank sizes and fermenta-

tion in wood tanks, that provide us abundant complexity for blending.  

We have discovered that indigenous fermentations with wild yeast 

better relate each wine to the place it is grown. Through continual 

experimentation, we have tried many permutations of fermenting 

Pinot Noir with and without the addition of whole clusters; and we 

have learned that some of the heritage clones have a tremendous 

affinity to whole cluster fermentations. We continue to try different 

French oak cooperages, to find the right match for each wine.   

It’s the people behind the wines  

Our staff has an unwavering commitment to craft Pinot Noir that is 

the highest expression of each vintage and individual terroir. Benovia 

Vineyard manager Chris Kangas often says – “I’ll bring you gems, all 

you need to do is polish them”; and he does just that. From our tractor 

driver Benjamin to the vineyard workers that prune and harvest our 

grapes to our winemakers that make sure every berry is picked at 

optimal ripeness and our harvest interns that hustle day after day 

making sure that tanks are punched down. It is our promise that Pinot 

Noir from Benovia will always capture the soul of this beautiful land 

and the heart of a very dedicated winery. 

It’s the soil 

Each of our three estate vineyards has distinctive and complex soils, 

ideal for growing Pinot Noir. Our Cohn Vineyard sits on the 

northern edge of the Russian River Valley on a soil type called 

Josephine Complex. This soil is very red in color (due to high iron 

content) and is littered with rounded river stones, including quartz. 

It is amazing to see cobblestones littered throughout the vineyard 

that sits 700 feet above the valley floor. Our Martaella Vineyard, in 

the heart of the Russian River Valley, is comprised of Huichica series 

soils. These soils are comprised of clay-loam soils with a very 

compact hardpan between 2 feet and 4 feet depths. The hardpan is 

limiting for the vines’ roots and results in small vines and intensely 

flavored fruit. Lastly, our Tilton Hill Vineyard sits along the Sonoma 

Coast where soils are very sandy and referred to as Goldridge series 

soils. These Goldridge soils are well drained and promote low vigor, 

a perfect attribute for cold growing conditions of the coast. 

Farming is key 

We take farming very seriously, and all three of our estate vineyards 

are farmed for the highest quality using precision Viticultural 

techniques. We have taken great effort, and expense, in planting our 

vineyards using the latest technologies and expertise. Our newest 

vineyards are planted at high density, or very closely spaced, 

increasing the number of vines per acre. Planting vines close 

together promotes a small vine philosophy asking each vine to 

produce fewer clusters and less crop per vine, with more intense 

flavors. We have planted many heritage clones of Pinot Noir that are 

not widely planted in the state but have tremendous history in 

California. Each Pinot Noir clone offers its own unique characteris-



 

 

2014 La Pommeraie Vineyard Chardonnay 

$48 | Very Limited 

Once an impressive apple orchard, we pay homage to the Martinelli 

Family and the history of the site by naming the wine “La Pommeraie” 

– French for apple orchard. This intense Chardonnay begins with 

vivid aromas of citrus blossom, pineapple and green papaya. The 

vibrancy of the wine’s aroma is matched by its opulent texture and 

layered flavors of apricot and white peach with a mineral laden finish. 

Indigenous yeast fermentation in French oak barrels and extended 

aging of 16 months on lees has produced a wine with exceptional 

complexity. 

2014 La Pommeraie Vineyard Pinot Noir 

$60 | Limited 

Coming from the same vineyard as the Chardonnay, this Laguna 

Ridge Vineyard is an extraordinary site at the edge of the Green 

Valley AVA. This Pinot Noir gives an immediate impression of depth 

and concentration in the glass, with remarkably explosive aromas of 

dark plum and boysenberry. The palate is viscous and rich, yet light 

on its feet, with fine-polished tannins and an exceptionally balanced 

acidity. Although delicious upon release, we expect this wine to 

improve with cellaring for 6-8 years from vintage date. 

2014 Martaella Vineyard Pinot Noir 

$60 | Limited 

Deep ruby in color the vibrant raspberry, Bing cherry and sarsaparilla 

aromas almost leap from the glass. On the palate the wine’s juicy 

mouthfeel is supported by cherry and blackberry flavors, building 

through the mid-palate to the fine grain tannins on the finish. An 

intriguing blend of power and restraint, this Pinot Noir is both savory 

and delicately sweet. With ideal fruit and stem maturity, we decided 

for the third year to ferment several clones with ~25% whole cluster 

for this vintage.

2014 Tilton Hill Vineyard Pinot Noir 

$60 | Limited 

This magnificent property is perched on a ridge top near the town 

of Freestone, located a few miles from the Pacific Ocean in the 

Sonoma Coast AVA. Deep violet in color, this alluring and hedonistic 

wine has amazing extract and purity of fruit focus. Vibrant fruit 

aromas of wild strawberry and raspberry soufflé harmonize with notes 

benovia® 2016 fall release tasting notes

In many ways, the 2014 vintage is one for the record books. In the third consecutive drought year, Sonoma County received less than 

half of its average rainfall. The very dry winter and spring allowed for very early bud break, flowering and harvest. With ideal spring 

weather conditions, the vines were able to complete flowering quickly, and the resulting crop was much larger than average. We 

received just enough rain in the spring to charge the soils with water, and cool summer weather allowed for the vines to thrive result-

ing in the earliest harvest on record. We have been very pleased with how these wines have developed in the barrel. They have bright 

aromatics like the 2013’s but more structure like the 2012’s. As tempting as these wines will be upon release, I would urge you to wait 

a few months as they will continue to improve. 

of East-Indian spice and forest floor. Heady aromas lead into equally 

vibrant flavors of black raspberry, Queen Anne cherry and white 

pepper. On the palate the juicy red fruits compliment the velvet-like 

texture and a spicy finish.

2014 Cohn Vineyard Pinot Noir 

$75 | Very Limited 

Our estate Cohn vineyard outdates most other plantings in the Russian 

River Valley by 20+ years. Farmed organically and with minimal 

irrigation, these gnarled vines produce small and compact clusters and 

low yields. A medium-ruby color is followed by gorgeously intense 

aromas of spring flowers, Queen Anne cherries, and intense mineral 

notes. Year after year this site has the hallmark of an ethereally-floral 

aromatic quality, with sensual texture and an impressive length. 

2014 Sonoma County Zinfandel 

$40 | Very Limited 

This wine comes from a hillside vineyard, planted on a steep and rocky 

slope on our estate at the northern end of Russian River Valley in 1970. 

These 46-year-old, gnarled vines are dry-farmed to produce small and 

compact clusters with incredible fruit intensity and bright acidity. This 

wine exhibits lively aromas of vine-ripened blackberries, boysenberry 

and baking spices. On the palate the wine’s exuberant fruit is in perfect 

harmony with bright acidity, fine grained tannins and a spice-laden 

finish. Utilizing Burgundian production techniques produce an elegant 

and restrained Zinfandel, while still capturing the intensity of the 

varietal. 
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sonoma wine country weekend

The Benovia Family – led by co-founders Mary Dewane and Joe 

Anderson – led the way once again at the 2016 Sonoma Harvest 

Wine Auction on Sunday, September 4 at Chateau St. Jean Winery. 

Benefiting literacy programs in Sonoma County – a cause that is 

very important to Mary & Joe – the auction raised a record-breaking 

$4.6 million.

The top group lot of the day was “Fund the Future,” which went for 

$2.7 million, up from last year’s $1.9 million. Mary and Joe contrib-

uted significantly, donating $250,000. They were joined by the Gallo 

Family who made a donation in honor of the late Margrit Mondavi 

and the Jackson Banke Family of Jackson Family Wines. Mary & Joe 

also contributed Lot #23 to the auction – a trip on their beautiful 

yacht, the Bella Una, from Nantucket to Newport for three couples, 

plus a case of Benovia wine. Friends from the Southwest Florida 

Wine Auction generously bid $85,000 for the Benovia lot.

Mary & Joe served as the 2015 Sonoma Wine Country Weekend 

Honorary Event Co-Chairs, with Jean-Charles Boisset. Former 

healthcare industry buffs now in their second careers as vintners, 

they find that Mother Nature is the common thread through both 

industries, and aiding the underserved remains a priority through 

their community work.

-Glodow Nead Communication (September, 2016)



Hello, my name is Rachael Reece and I 

wanted to introduce myself as the newest 

member of the Benovia team. I came to 

Sonoma County, first by way of Colorado 

where I developed a love of football, then it 

was on to New Mexico which gave me an 

appreciation for green chili, then Southern 

California where I earned my MBA, and 

finally, wonderful Sonoma!

One weekend during grad school, I took a short getaway from Orange County 

to Sonoma County. The weekend allowed me to experience the beauty of the 

area. Spending my formative years in New Mexico, I’ve always appreciated 

beauty in my surroundings but Sonoma County has a different beauty all 

together. I was amazed by the juxtaposition of redwoods set against the 

vineyards, which makes for a striking landscape that changes dramatically 

with the turn of seasons. Not to mention, the Russian River snaking its way 

to the Pacific Ocean backed by mountains, and you can’t pick a more 

distinctive place than Sonoma County. After graduation I packed up my life 

and drove up Highway 1, knowing right where I wanted to settle. I landed in 

Sonoma County nearly 10 years ago and I was happy to leave behind the 

fast-pace lifestyle (and traffic!) of Orange County and jump head first into 

the wine business. 

In my tenure in the wine industry, I haven’t strayed from the Russian River 

Valley, where I feel that the most special vines, wineries, and winemakers 

reside. Early on, the wines of this valley captured my heart and I developed a 

passion for Pinot Noir and Chardonnay. Opening a new bottle of wine is 

exhilarating and I’m reminded of how much effort it takes to pursue perfection.  

I was particularly drawn to Benovia the first time that I drove on to the 

property at Martaella Vineyard. It was evident that Benovians are committed 

to the land they farm and the environment in which they craft world-class 

Pinot Noir and Chardonnay. It is truly a spectacular place that I hope you’ll 

visit soon. 

I look forward to getting to know all of you and sharing that special 

experience of opening and enjoying a bottle of Benovia with you!

Cheers! 

join us at these upcoming events
Events are subject to change. For the most up-to-date list, 

Please visit our website: www.BenoviaWinery.com

Russian River Valley Winegrowers - Single Vineyard Night 

November 3rd, 2016 

General's Residence, Fort Mason, San Francisco 

www.rrvw.org 

Don't miss this unmatched tasting event highlighting single vineyard 

wines from the Russian River Valley. Dozens of Russian River Valley 

wineries will showcase their limited-production, hand crafted wines.

Phoenix Fall Release Celebration

November 5th, 2016

Phoenix, AZ

Benovia founders Joe Anderson and Mary Dewane invite you to enjoy 

an afternoon tasting the fall release wines, meet other wine lovers and 

purchase additional wines from the fall release. Details will be emailed 

to you prior to the event.

Benovia Fall Release Celebration

November 12th, 2016

Benovia Winery, Santa Rosa, CA

Join us for an afternoon of delicious wine and food! This is a great

opportunity to pick up your fall allocation, taste the new releases and 

purchase additional wines.

The Grand Grape Celebration – Yosemite National Park’s

Winemakers Dinner

November 27th – 30th, 2016

The Majestic Yosemite Hotel,Yosemite National Park, CA

www.travelyosemite.com

Mike Sullivan will be participating in Yosemite’s Grand Grape

Celebration Winemakers Dinner at The Majestic Yosemite Hotel.

This fall wine enthusiasts will gather in Yosemite National Park for

The Grand Grape Celebration complete with educational wine tasting 

seminars, a five-course gala dinner paired with wine and a chance to 

meet some of California’s most esteemed vintners. Since the wines are 

the star, The Majestic Yosemite Hotel’s culinary team crafts the menu 

around the wines being poured — not the other way around. Along 

with participating in the gala dinner and receptions, we will be 

presenting a seminar on our vineyard.

how to order
Simply log in to your secure account at: www.BenoviaWinery.com.

You can also place your order by calling us at 707-921-1040,

or e-mail your order to: Orders@BenoviaWinery.com

We value your friendship and patronage. If there is anything we can do 

to make your experience with Benovia more rewarding, please let us know.

3339 HARTMAN ROAD, SANTA ROSA, CA 95401

 707-526-4441 

WWW.BENOVIAWINERY.COM

BENOVIA® IS A REGISTERED TRADEMARK OF BENOVIA WINERY, LLC

rachael’s corner
by Rachael Reece 

Director, DTC Sales 


