
e are very pleased to tell you that Peter Michael Winery recently received cer-
tification for practicing Fish Friendly Farming®, a distinction that underscores 

the Michael family’s commitment to managing the estate for the long term. Redwood 
Creek, the pristine ribbon of water that flows through our property, is part of the 
greater Russian River watershed. The health of our creek’s ecosystem affects not only 
our estate but the health of the entire watershed as well. Included in this are threat-
ened native runs of Coho Salmon and Steelhead Trout.
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High winter water flows on Redwood Creek permit adult fish to return to their birthplace 
to spawn.  These flows also ensure that the gravel beds necessary for spawning are free of silt 
and accessible. Opposite, an adult Steelhead works its way up stream on the Peter Michael 
Estate. Runs usually take place in February or March.



“Live as though you are going to die tomorrow, but 
farm as if you will live forever” is one of the Michael 
family’s guiding principals. The long term view and car-
ing land stewardship dictated by this caveat has steered 
our management of the estate since Sir Peter purchased 
the property in 1982. We are proud of the impact this 
philosophy has had on our winery and the tangible effect 
it has had on the quality of our wines. We are also proud 
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that the benefits of this outlook are not confined to our 
estate alone.

Fish Friendly Farming certification is a voluntary 
program developed by the California Land Stewardship 
Institute, a non-profit organization. Overseen by the 
Institute, it is the result of a cooperative effort between 
landowners and state and federal agencies regulat-
ing water quality, wildlife and fisheries management. 
Certification confirms compliance with the rigorous 
standards of state and federal water quality laws, the 
federal Endangered Species Act and the state fish and 
game code, as well as local regulations.

The qualifying process assesses the health of the 
property’s ecosystem as a whole, not merely the area 
being actively farmed. Focusing on soil and water con-
servation, restoration and revegetation of riparian cor-
ridors along both major creeks and small hillside water 
courses, and careful management of roads and farming 

Left: a mix of nitrogen fixing clovers and native grasses 
serves as a cover crop both to control erosion and to provide 
habitat for beneficial insects. Disking in the cover crop on a 
rotating basis aerates and nourishes the soil.

The vineyard is “winterized” by reseeding the cover crop as 
needed. In addition, straw spread on disked areas controls 
erosion until the new cover crop takes hold.

Channeling storm runoff into an extensive drainage system 
further protects the land from erosion. Catch basins allow 
the runoff to settle before it flows to the creek.



Sir Peter and  
Lady Michael  

Foundation Update

he mission of the Sir Peter and Lady Michael 
Foundation is to support innovative research, 
clinical trials and applied methods of improv-

ing the detection, imaging, management and non-in-
vasive treatment of prostate cancer.  In the past, we 
have let you know about the Foundation’s fund raising 
activities.  We thought it only fitting to let you know 
what is being funded.  This year, the Foundation has:

Underwritten a post-doctoral fellowship at the Uni-
versity of California’s Institute for Quantitative Bio-
medical Research in San Francisco.

Underwritten a post-doctoral fellowship at Memorial 
Sloan-Kettering Institute in New York City.

Sponsored and underwritten a prostate cancer col-
loquium at the Pelican Cancer Foundation in the UK, 
bringing together dozens of researchers and clinicians 
to share information and results.

The Foundation will continue to support pros-
tate cancer research and the dissemination of the re-
sults on an international level.  Thank you to all who 
have supported and helped in this cause.

www.petermichaelfoundation.org
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At left: forest shade preserves the cold water temperatures 
required by Coho and Steelhead for both spawning and the 
development of young fish. Native vegetation along the creek 
serves as a final barrier to sedimentation.

operations to reduce sediment, the process takes into 
account all aspects of land management that effect fish 
habitat. This holistic view dovetails very well with the 
Michael family’s philosophy and our existing manage-
ment practices.

Silt from erosion and high water temperatures 
owing to deforestation are two of the largest factors 
degrading fish habitat. Starting shortly after purchasing 
the estate, Sir Peter began reforestation of the corridor 
along Redwood Creek, an area damaged by logging in 
the early 1900s as well as decades of cattle grazing. To 
date, over 10,000 native Redwood and Douglas fir trees 
have been planted. Many of these trees are now over 20 
years old, providing the creek with the cooling shade 
and erosion protection it had historically enjoyed. 

Our vineyards are laid out following the natural 
contours of the estate’s steep slopes. While this helps us 
to gain maximum expression of each vineyard’s unique 

terroir, it also shields the creek from the erosion often 
caused by cutting terraces into the hillsides. Extensive 
drainage systems in our vineyards channel winter storm 
runoff to ponds and settling basins before allowing it to 
flow to the creek. This ensures that water reaching the 
creek is as clear as possible.

The use of vineyard cover crops, including native 
grasses, lock the soil in place, further reducing erosion. 
At the same time, these cover crops are a cornerstone 
of the sustainable and biodynamic viticulture techniques 
we employ to maximize the quality of our fruit and ul-
timately our wines. By promoting a healthy vineyard 
ecosystem and providing a habitat for beneficial insects, 
cover crops facilitate farming in a manner that empha-
sizes the natural character of the site. While this helps 
us produce wines that express a sense of place, it also 
further reduces the impact of our vineyard operations 
on the watershed.

When founding the winery, Sir Peter embarked on 
a 100 year commitment to the stewardship of the estate. 
The Michael family’s devotion to this land is the driving 
force behind our work. We hope our wines express both 
our passion and their place of origin. It is heartening to 
think that our efforts produce benefits that are felt fur-
ther down stream as well.



2004 Mon Plaisir
Chardonnay
Open and intense, this wine is 
indeed a true pleasure, displaying an 
exquisite bouquet of lemon cream, 
candied pineapple and honey. 
The palate is rich, full-bodied and creamy with beautiful fresh 
lemon, golden delicious apple, brioche and mineral notes. Hints 
of pain grillé and hazelnut complete the long final mouth feel of 
this wine. 
Robert Parker, Jr.,  The Wine Advocate:  “The 2004 Chardonnay 
Mon Plaisir reveals wonderful ripeness, good acidity, heady 
alcohol, and sweet tropical fruit characteristics intermixed with 
hints of yeasty, leesy, brioche, and butter. Enjoy it over the next 
3-4 years. (92-94 points)”

2004 Ma Belle-Fille
Estate Vineyard Chardonnay
Spectacularly rich and intense, this 
vintage of Ma Belle-Fille boasts 
aromas of citrus oils, orange, dry 
apricot, apple skins, wet stone and 
brioche intermixed with notes of acacia. The mouth is rich, 
concentrated and very generous, displaying additional flavors of 
baked Reinette apple, meringue and orange rind. The finish is 
layered, rich, seductive and very long.
Robert Parker, Jr.,  The Wine Advocate:  “One of the top cuvees 
of the vintage, 2004 Chardonnay Ma Belle-Fille may be even bet-
ter than its 2003 counterpart. With fabulous intensity, a remark-
ably layered texture, loads of honeysuckle, orange marmalade, 
lemon oil, tropical fruit, and a rich, concentrated finish, this 
superb offering should drink well for 5-7 years. (94-96 points)”

2004 Cuvée Indigène
Chardonnay
Aromas of candied orange, lemon 
drop, dry apricot, dry fig and Mi-
rabelle plum, interact with touches 
of vanilla and elements of meringue 
and crème-brûlée to form this remarkable multi-layered and 
intense bouquet. Complexity, richness, “lot of gras” and con-
centration characterize the palate of this spectacular edition of 
Cuvée Indigène, promising to age gracefully. 

2006 Fall Release
The Winemaker’s Tasting Notes
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Robert Parker, Jr.,  The Wine Advocate:  “Hazelnut, smoke, and 
buttery brioche-like characteristics emerge from the medium to 
full-bodied, medium straw/green-hued 2004 Chardonnay Cuvée 
Indigène. Honeyed citrus and honeysuckle notes also are found 
in this full-bodied, beautifully made Chardonnay that should 
drink well for 5-6 years. (93-96 points)”

2004 Point Rouge  
Chardonnay
The pinnacle chardonnay of an 
exceptional vintage, the 2004 Point 
Rouge is truly extraordinarily 
defined, offering a subtle symbiosis 
of richness, complexity and elegance. Orange rind, citrus oils, 
golden delicious apple, William pear, acacia, candied pineapple 
and wet stone notes create, with hints of honeysuckle, crème 
brûlée, chestnut skin, white truffle and coconut, an extremely 
refined and already complex bouquet. Multi-dimensional, rich 
and seamless, the palate offers a rare harmony of the different 
components as well as an extraordinary persistence. 2004 Point 
Rouge will gain even more complexity in 3-4 years and should 
continue to age gracefully after that.
Robert Parker, Jr.,  The Wine Advocate:  “Reminiscent of a top-
notch Corton-Charlemagne from the likes of Coche-Dury, the 
2004 Chardonnay Point Rouge reveals powerful, but backward 
notes of subtle hazelnuts, crushed rocks, buttered citrus, 
crème-brûlée, tangerine, and lemon grass. A flinty character is 
also present in the flavors of this extraordinarily well-defined, 
backward, super-endowed Chardonnay. It will benefit from 1-2 
years of bottle age, and should drink well for a decade.  
(94-95 points)”

2005 L’Après-Midi
Estate Vineyard Sauvignon Blanc
The very intense and multi-layered 
bouquet of honeysuckle, gooseberry, 
lime, white flesh peach, William pear 
and dry apricot is completed by elegant 
touches of acacia, white pepper, quince 
and wet stone. Rich and zesty, the fla-
vors are reminiscent of the aromas and the mouth feel is seam-
less. The strong mineral background, stamp of the L’Après-Midi 
Terroir, counterbalances the overall richness, giving a superb 
refinement. The finish is layered, very long and elegant. Built to 
age, this L’Après-Midi is already revealing itself. 

2004 Le Moulin Rouge  
Pinot Noir
Intense aromas of raspberry and 
red cherry completed by hints of 
Earl Grey tea and graphite. Then, 
the bouquet opens up to additional 
aromas such as toasted wild strawberries, grillottes cherries and 
pencil lead. Rich yet delicate, the mouthfeel is round, soft and 
intense leading to a very long and fruit filled finish. The 2004 Le 
Moulin Rouge drinks well young yet will age for a decade.
Stephen Tanzer’s International Wine Cellar:  “Deep red-ruby 
color. Knockout nose combines raspberry, earth, meat, flowers 
and crushed stone. Ripe, fine-grained and wonderfully smooth 
but not soft, with intriguing flavors of wild strawberry, choco-
late, minerals, graphite and Earl Grey tea. This reminded me of a 
Marcassin pinot but with more primary fruit showing. Finishes 
very long and minerally. The 2004 growing season was quite hot 
at Pisoni Vineyard, noted Luc Morlet, who added that the Pisoni 
family was the first in the area to pick. (93 points)”

2003 L’Esprit des Pavots
Estate Vineyard  
Red Bordeaux Blend
Spectacularly rich and intense, this 
vintage of L’Esprit des Pavots displays 
all of the usual features, which charac-
terize the Les Pavots terroir: blueberry, 
lavender, licorice, chocolate, cedar and roasted coffee beans. 
The fruit of the young vines brought additional aromas of red 
cherries and red pepper to the complex bouquet. Full-bodied, 
rich and concentrated, the palate exhibits abundant youthful 
yet beautiful tannins and a lingering finish. Enjoyable at release 
time, this great wine should age well for a decade.
Stephen Tanzer’s International Wine Cellar:  “Deep medium 
ruby. Very ripe, expressive aromas of smoked meat, espresso, 
chocolate and black licorice. Big and broad, with a lovely subtle 
sweetness of fruit and noteworthy density. But the tannins are 
a bit unrefined in comparison to those of the flagship wine. 
L’Esprit de Pavots is from young vines. (90 points)”

“Mountain 
vineyards, classical 

winemaking, limited 
production”
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