Organically farmed and masterfully made, Bonterra Organic Vineyards wines are crafted to be perfectly in
tune with nature. A celebration of farm-fresh flavors, our wines reflect careful farming practices carried out
on a dynamic network of estate and partner farms throughout California. Long before organic produce filled
the shelves of neighborhood groceries, our dedicated team was committed to organic and Biodynamic
farming because we passionately believe that farms teeming with biodiversity—encompassing vines, insects
and wildlife, and healthy soils—yield better wines.

2019 ROSE

Mendocino County
Crafted From Certified Organically Grown Grapes

VINEYARD NOTES

This rosé blends organic sites throughout California, with much of the
fruit hailing from Mendocino, including some of our own organically
farmed estate vineyards. While the vintage featured the occasional rain
shower, overall 2019 was an excellent year. Thanks to a cool, lengthy
growing season, the grapes matured slowly and evenly, developing a
beautiful balance of flavor, acid, and sugars—all the ingredients of a
superb wine.

WINEMAKING NOTES

We pressed the grapes for our rosé immediately to avoid extracting any
tannins, then kept the juice in contact with the skins for a brief period
to imbue the wine with its pale salmon hue. Each variety was
cold-fermented separately, with the final blend assembled after aging
in stainless steel tanks for three months.

TASTING NOTES

This delicate Grenache-based blend conjures aromas of ruby red
grapefruit, red cherry and watermelon, framed by a heady palate of
pomegranate, red berries, a hint of peach and a suggestion of cotton
candy. This beautifully dry rosé boasts elevated acidity and a crisp,
lingering finish.

Za’ JEFF CICHOCKI, WINEMAKER

TOTAL ACIDITY: 0.76 GRAMS/100ML pH: 3.18
RESIDUAL SUGAR: 0.20 GRAMS/100ML ALCOHOL: 13.2% L
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Organically farmed and masterfully made, Bonterra Organic Vineyards wines are crafted to be perfectly in
tune with nature. A celebration of farm-fresh flavors, our wines reflect careful farming practices carried out
on a dynamic network of estate and partner farms throughout California. Long before organic produce filled
the shelves of neighborhood groceries, our dedicated team was committed to organic and Biodynamic
farming because we passionately believe that farms teeming with biodiversity—encompassing vines, insects
and wildlife, and healthy soils—yield better wines.

2019 SAUVIGNON BLANC

California
Crafted From Certified Organically Grown Grapes

VINEYARD NOTES

The 2019 vintage of our Sauvignon Blanc reflects a blend of
organically-farmed fruit from across Mendocino, Lake, San Luis Obispo
and Sonoma counties. The result is a nuanced wine that balances ripe
fruit with an elegant profile. This vintage was characterized by a cooler
growing season, punctuated by the occasional rain shower, which
allowed the grapes to mature slowly and develop an exceptional range
of flavors that shine in the glass.

WINEMAKING NOTES

We pressed our Sauvignon Blanc grapes before a cool fermentation in
stainless steel. Once complete, the wine spent six months aging in
stainless steel, avoiding any oak contact to preserve the classic vibrancy
characteristic of Sauvignon Blanc.

TASTING NOTES

This exquisitely crafted Sauvignon Blanc displays a brilliant straw yellow
hue, with a hint of green reflected in the glass. Expressive aromas of
kumaquat, white peach and cherimoya unfurl on the nose, giving way to
bright melon and citrus underscored by a subtle hint of fresh sweet
grass. This lively, pure Sauvignon Blanc features plenty of vibrant, clean
acidity and a lengthy finish

SAUVIGNON BLANC Z&/
CALIFORNIA - Ylatage 2019 JEFF CICHOCKI, WINEMAKER

MADE WITH ORGANIC GRAPES

TOTAL ACIDITY: 0.56 GRAMS/100ML pH: 3.62
RESIDUAL SUGAR: 0.50 GRAMS/100ML ALCOHOL: 13.8% L

Farmers J@

VISIT BONTERRA ON THE WEB AT BONTERRA.COM EVERYTHING IN BALANCE. DRINK RESPONSIBLY. ©2020 BONTERRA VINEYARDS, MENDOCINO COUNTY, CALIFORNIA USA




eryva—

VINTAGE 2014

.. YOUNG RED A%

VISIT BONTERRA ON THE WEB AT BONTERRA.COM

ORGANIC ¥ VINEYARDS

At Bonterra, we grow wine organically and sustainably, treating the
land with deep respect. We plant native flowers around our grapes
to attract beneficial bugs, and welcome songbirds and chickens into
our vineyards to eat up pests. We even employ sheep to mow between
the vines. In our vineyards, every living thing is connected and we

all work together to create pure, flavorful wine.

2018 YOUNG RED

Mendocino County
Crafted From Certified Organically Grown Grapes

NOTES FROM WINEMAKER JEFF CICHOCKI

Our Young Red celebrates the ruby—hued hard press from
Bonterra's highly acclaimed Rosé program-with a touch a Malbec
for added character. Aromas of red roses, fresh fig, red berries
and orange peel give way to a lively palate of raspberries,
watermelon rind and pomegranate.

This wine was barrel-fermented, then racked and aged in stainless
steel to preserve its fresh style. Young Red’s bright acidity and
light profile make it ideally served chilled.
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TOTAL ACIDITY: 0.59 GRAMS/100ML pH: 3.66 9}
RESIDUAL SUGAR: 0.02 GRAMS/100ML ALCOHOL: 13.4% L J
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