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2015 Spring Release

           hanks to the continued support of our  
      customers and their excitement about our 
wines, we have been growing the production 
of our Pinot Noirs and Chardonnays to meet 
demand. Because of this growth we have 
reached the capacity of our current winery and 
now must expand the facility. We are excited 
about this conundrum and have taken this 
once in a lifetime opportunity to build an 
amazing state of the art winery that we are as 
excited to share with you, as we are to make 
wine in it.  

After years of planning with architect Jessie 
Whiteside and Ledcor Construction Company, 
we are building this amazing winery. This new 
winery sits on our Martaella Estate property, 
adjacent to our hospitality center, only a few 
hundred yards from our existing winery. In 
May 2015, we are moving into this impressive 
new home designed almost exclusively for 
crafting Pinot Noir.  

We have built the winery under the new 
California Green Building Standards code 
(CalGreen) and continue to be good stewards  
of the land, air and water in the Russian River  
Valley. As part of the construction, we 
have improved grassland habitat and have 
reintroduced native plant species to improve 
storm water containment. We have installed an 

T advanced water treatment system to assure that 
our winery waste water is purified and used for 
irrigation on site. We have designed the winery 
and our landscaping to use water efficiently and 
recognize water as the limited resource that it 
is in California. We have even installed a large 
electric generator at the winery so that we don’t 
have to stop harvest when the power goes out 
(and it does in this rural part of California).  

We have increased our open-top fermentation 
capacity so that we can pick our fruit at the 
exact moment that it is ripe, and not wait for 
tank space. We have equipped these tanks with 
both heating and cooling, so that our grapes 
and wine are always at the right temperature  
for fermentation and aging. Our barrel rooms 
are also equipped with heating and cooling 

“ After years of planning with 
architect Jessie Whiteside 
and Ledcor Construction 
Company, we are building 
this amazing winery.” — M I K E  S U L L I V A N

®

for the same reason. We have a blending and 
bottling room for the first time ever and this 
will allow us to cold stabilize and bottle more 
than one wine at a time. And we will have 
a high tech lab that our winemaking team 
couldn’t be happier about. Needless to say we 
are very excited for the 2015 harvest and all of 
our new winemaking tools. We are not saying 
goodbye to the original winery — it will be 
used for pressing and fermenting Chardonnay 
before all wines get bottled at the new winery.  

Our Spring Open House is on May 2nd — 
please come by for a glimpse of our fancy  
new digs. 



Jeff’s Corner BY J E f f R E Y S h A E f f E R ,  
DI R E C t t o C oN S U M E R SA LE S M A NAGE R

Events are subject to change. For the most up-to-date list,  
please visit our website: 
www.BenoviaWinery.com

how to order
Simply log in to your secure account at: www.BenoviaWinery.com.  
For your convenience, we have printed your Benovia Account User ID  
in the upper right-hand corner of the main page.
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.

            here are a lot of new and exciting  
        happenings here at Benovia. Last Spring 
we launched our Concierge Service, and last 
Fall we introduced two new vineyard designate 
Benovia Pinot Noirs, Martaella and Tilton Hill. 
In February, we hosted our first ever pruning 
seminar for some of our most enthusiastic 
Benovians. Today, we are nearing completion 
of our new winery building, the new home for 
our production of Benovia Pinot Noir.

Our Pinot Noir isn’t the only thing claiming a new residence here, as I have also 
been fortunate enough to find a new home at Benovia Winery. I joined Team 
Benovia this past year, but like many of you, I have been a member of the Benovia 
family for quite some time. My first taste of Benovia wine was from the barrels of 
the 2006 vintage. I was immediately hooked. Since that first visit, I have watched 
with more than a passing interest as Benovia has grown. Now, with mature vines 
and a new world class facility, I cannot wait to see what the next decade will bring 
for all of us.

Many of you have already heard from me, and many more of you will, as we 
continue to share the experience of Benovia with you. We will be participating in 
several events in the area this summer, as well as hosting events here at the winery. 
We hope you will have the opportunity to join us here one day soon, to see our 
new building, and to taste our newly released wines.

If you love Benovia wines as much as I do, you certainly don’t have to wait for an 
event to taste the new wines; the Spring Release wines are available now. Simply 
give us a call at (707) 921-1040 as we are here to help. You may also contact me 
directly (jeff@benovia.com) with questions about our wines, our Concierge 
program, or our gift packs for special occasions. I look forward to meeting all of 
you one day soon.   
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Join Us at these  
Upcoming Events

Bad Boy of Pinot Noir Dinner 
April 1st, 2015 | Backyard Restaurant, Forestville, CA  
707-820-8445
Join husband and wife Chef Daniel Kedan and Marianna 
Gardenhire of Backyard Restaurant as they feature the 
wines of Kosta-Browne, Joseph Swan, Hartford Family 
Winery and Benovia at a once in a lifetime dinner. 
Contact Backyard Restaurant for reservations. 

Sonoma County Vintners Barrel Auction 
May 1st, 2015 | Santa Rosa, CA | BenoviaWinery.com 
The Sonoma County Barrel Auction is a rare chance to 
taste, and possibly own, a true Sonoma County original. 
It’s an exclusive, invitation-only event, featuring a selection 
of never before, never again wines from Sonoma County’s 
leading vintners. Please contact us for details.

Benovia Spring open house
May 2nd, 2015 | Santa Rosa, CA | BenoviaWinery.com
Join us for our Open House Party on Saturday, May 2nd, 
11:00am–3:00pm. Sample our Spring Release wines, try 
some delicious eats and pick up any orders you’ve placed.

9th Annual Pinot Days
June 20th, 2015 | San Francisco, CA | PinotDays.com
With over 350 participating wineries including Benovia, 
this is one event Pinot Noir lovers don’t want to miss. 
Check out the Pinot Days website for details.

Annual Russian River Valley Passport 
June 27th & 28th, 2015 | 707-521-2534 | www.rrvw.org
The best way to spend a summer weekend in the Russian 
River Valley is at the Annual Russian River Valley Passport!  
Visit over 30 wineries, taste limited and early release world-
class wines, and enjoy locally crafted foods and art. Visit 
www.rrvw.org for more details. 

Sonoma Wine Country Weekend
Sept. 4th–6th, 2015 | sonomawinecountryweekend.com
The chefs serve. The winemakers pour. And the proceeds 
matter. This three day event takes place on Labor Day 
weekend at venues throughout Sonoma County. Please 
visit sonomawinecountryweekend.com for more details.

Benovia fall open house
Nov. 7th, 2015 | Santa Rosa, CA | BenoviaWinery.com
Join us for our Open House Party on Saturday, November 7th,  
11:00am–3:00pm. Sample our Fall Release wines, try some 
delicious eats and pick up any orders you’ve placed.

®

http://www.benoviawinery.com
http://www.benoviawinery.com
http://www.pinotdays.com
http://www.benoviawinery.com


              he 2013 vintage was remarkable!  
           What started off with an almost ideal 
slow and steady growing season ended with 
a sprint to the finish. With less than average 
rainfall in the winter, the vines got off to a fast 
start due to early bud break. The ideal warm 
and dry weather at bloom, produced a healthy 
crop, combining high quality with larger than 
average quantity. We felt doubly blessed with 
remarkably similar growing conditions to the 
excellent 2012 vintage; and we feel that we were 
able to craft back-to-back exceptional vintages. 
The only challenge we encountered all season 
was that it seemed that each varietal on all of 
our ranches ripened at the same time. With 
everything getting ripe at the same time, harvest 
was much more hectic than normal, yet the 
resulting wines are more than worth the effort.

2013 Chardonnay, Russian River Valley
$36 | Limited

The Chardonnay is now sourced principally 
from our Martaella Estate Vineyard. We have 
planted heirloom clones of Chardonnay that 
retain bright acidity and express beautiful 
floral and mineral notes. The low-fertility soils 
and the cool temperatures, in this part of the 
Russian River Valley, unite to form an ideal 
place for growing Chardonnay. This 2013 
Russian River Valley Chardonnay is bursting 
with aromas of citrus blossoms, nectarine and 
spice baked pears. The multifaceted aromas 
and dense mouth feel are knit together by 
centered acidity and a long, complex candied 
apricot finish

2013 Chardonnay, fort Ross-Seaview
$48 | Very Limited

This single vineyard Chardonnay comes from 
two selected blocks within a vineyard on the 
third coastal ridge from the ocean, near the 
town of Seaview. The low-fertility soils and 
the cool temperature near the Pacific Ocean 
produce what is maybe our most Burgundian 
Chardonnay. Seductive aromas of tangerine 
blossom, William Pear with underlying  
mineral notes transition into bright acidity  
and cool-climate structure. This wine is 
delightfully elegant upon release but will 
continue to gain complexity with bottle  
age for three to five years.

2014 Rosé of Pinot Noir,  
Russian River Valley 
$24 | Very Limited

Our refreshing Rose is a delightful accompani-
ment to a light summer lunch, a leisurely 
picnic, or a laid-back summer evening. This 
perennial favorite was harvested at night from 
our Martaella Vineyard before whole cluster 
pressing. It entices with vibrant cranberry and 
late-summer watermelon aromas and a bracing 
acidity, followed by a citrus-like finish. This is 
our smallest lot wine in our spring portfolio 
and tends to sell-out quickly, so we urge you to 
place your order soon.

2013 Russian River Valley Pinot Noir
$38 | Limited

Assembled from selected blocks of our estate 
vineyards this blend is a collection of heirloom 
clones of Pinot Noir like Calera, Swan, 
Pommard, Mt. Eden, and Chalone as well as 
newer French selections like Dijon 828 and 943.  
Aromas are clearly dominated by bright red 
fruit tones of Bing cherry and red raspberry, 

while black fruits dominate on the palette. 
The bright aromas expand and give way to 
sour cherry and candied orange peel. On the 
palate the wine’s juicy mouthfeel is supported 
by centered acidity building with intensity 
through the mid-palate to the fine grain 
tannins on the finish. Tannins are beautifully 
proportioned and provide backbone to the 
wine’s sweet middle and delicate earthy finish.

2012 Grenache, Sonoma Mountain
$38 | Very Limited

This Grenache comes from the Four Brothers 
Vineyard along the northwestern slope of 
Sonoma Mountain. The vineyard is situated 
in a cool microclimate because of its proximity 
to the cold wind and fog that blow through 
the Estero Gap from the Pacific Ocean. This 
multifaceted wine is produced from a field-
blend of 3 different clones of Grenache, Syrah 
and Alicante Bouchet. Harvested in the early  
morning, the fruit was rigorously hand 
sorted prior to destemming and open-top 
fermentation.  

Benovia®
 2015 Spring Release tasting Notes
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