
n 1905, Leopold & John George Stickley introduced their first 
furniture line at a trade show in Grand Rapids, Michigan. The style 

was Craftsman. With their older brother Gustov, who was an active 
proponent of the Arts and Crafts movement, the Stickleys rebelled against 
the dehumanizing effect of the mass-made reproductions of the Industrial 
Revolution. Stickley furniture was also a counterpoint to the frills of the 
Victorian Era. The brothers believed in true craftsmanship and the simple 
beauty of unadorned natural materials.100 years later, Stickley furniture 
and the Arts and Crafts style are still popular for the same reasons for which 
they were founded – handcrafted products of natural beauty are timeless.
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“It is appropriate that our winery is filled with Stickley 
furniture, Dirk Van Erp lamps and other Arts and Crafts 
fixtures. The Craftsman theme is continued in our effort 
to display the beauty of nature by handcrafting unique 

wines with minimal intervention.”
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It is appropriate that our winery is filled with Stickley 
furniture, Dirk Van Erp lamps and other Arts and Crafts 
fixtures. The Craftsman theme is continued in our effort to 
display the beauty of nature by handcrafting unique wines 
with minimal intervention. This is easier in theory than in 
practice. Molding and mass-producing wine is easier, but 
rarely does it fulfill or please. There is an emotive energy  
that reverberates in products made by hand. 

Few things of quality, including wine, are produced 
without personal commitment. Javier Aviña, our Vineyard 
Manager, can describe how he “feels” his way through the 
growing season. He has weather stations that can provide him 
readings of ground moisture or humidity, but it is by walking 
the rows that he comes to fully understand the health of the 
vines. Touching a leaf can actually be enough to tell him when 
he needs to turn on the irrigation. Great wines of individual 
character and natural beauty are produced with respect and 
reverence for the grape, vine, vineyard, and nature as a whole.

Being conscientious in the vineyard is not only a 
philosophical and aesthetic decision; it is a practical decision 
as well. The farming techniques that have given rise to 
agribusiness are now proving to be not only unhealthy, but 
ultimately unsustainable. The land is our business and our 
lifeblood; so our job is to protect it, sustain it. As we farm 
in a sustainable way we not only protect the land, we create 
healthier wines and we also provide a safer environment. 
Sustainable agriculture is a continuum of environmental, 
economic and social issues. 

Sir Peter founded Peter Michael Winery over 20 years 
ago with a clear vision. That vision molded a 100-year com-
mitment to sustainably farm and steward the land. As we take 
on new projects, such as the new Pinot Noir vineyards on the 
Sonoma Coast and the on-going improvements to our Knights 
Valley estate, we renew our commitment to the land, our 
customers and ourselves. It is gratifying to find support and 
success in what we believe. We hope you enjoy the work of 
our hands – the fruits of our craft.

Preserving Craftsmanship
—Continued from page 1

Canopy management is cru-
cial to vine health and fruit 
quality. For our trellising we 
use vertical shoot positioning 
(VSP), as it is well suited to 
our low-vigor soils and strict 
canopy management regimen. 
Each year the new shoots are 
trained up, forming a thin 
hedge-like canopy of foliage. 
VSP maximizes sunlight 
exposure to the leaves and 
provides optimum sunlight 
to the clusters for grape skin 
maturity. It also lessens our 
reliance on sulfur, as canopy 
management promotes air 
circulation which naturally 
reduces the threat of mildew 
and mold. When sulfur is 
required, lower amounts can 
be used as VSP allows for ef-
ficient spray penetration.

Javier Aviña has worked 
with grapevines for over 
25 years, with almost 15 
of those spent with Peter 
Michael Winery. His senses 
and years of experience 
tell him more about the 
wellfare of the vines than 
do weather stations and 
laboratories.  
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he idea that terroir is best expressed through 
non-interventionist winegrowing – farming, cou-

pled with winemaking – is more honored in its breach 
than in its execution. It takes both firm philosophical 
grounding and the confidence that your technique – in 
the vineyard, in the winery – are so solid, so sound as to 
rise above the myriad risks that rise up at every turn.

The wines of Peter Michael seem to unfold terroir  
in a rather paradoxical manner. Like the bee or the heli-
copter – neither of which can logically fly – they demon-
strate weight and lightness . . . at the same time.

Healthy Wines as “Liquid Land” by Richard Hinkle
Mr. Hinkle’s eighth wine book is Good Wine: The New Basics, published by Silverback Books (Mainz/San Francisco).T

When farming steep hillside vineyards erosion becomes a 
major concern. Running beneath the estate vineyards is a 
plumbing system that collects rainwater at specific inter-
vals, preventing the water from gaining enough velocity or 
volume to carry our topsoil away. This collected rainwater is 
channeled into silt ponds, as the one shown above. Any silt is 
settled out and redistributed in the vineyards. Clean water is 
then released into the creeks that run through the property.

“I think this is because we have gotten closer to 
the true nature of the grape by being sustainable in the 
vineyard and natural in the winery,” says Luc. When you 
taste the toasted grain and near brioche quality of the La 
Carrière Chardonnay, the anise and Golden Delicious 
apple of the L’Apres-Midi Sauvignon Blanc, the juicy 
cassis and blackberry of the Les Pavots red Bordeaux 
blend, it is clear that you are getting the liquid essence 
of the land in your glass. These wines are something of 
an undiluted expression of the land and of a passion for 
protecting it.

Save the Date!
Saturday, August 5, 2006

Charity Fundraiser to Benefit

Peter Michael Estate
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2003 Mon Plaisir
Chardonnay
Open and intense, this wine is 
indeed a true pleasure, displaying an 
exquisite bouquet of lemon cream, 
candied pineapple and honey as well as tropical fruits such as 
guava and mango. 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 2003 Mon Plaisir offers wonderful 
lemon butter and tropical fruit notes with hints of brioche and 
hazelnut. It is a broad, flavorful, concentrated, lush, heady Char-
donnay to drink over the next 4-5 years. (91-94 points)”

2003 Ma Belle-Fille
Estate Vineyard Chardonnay
Rich and intense, this second release 
of Ma Belle-Fille boasts aromas of 
citrus oils, orange blossoms, dry 
apricot, apple skins, wet stone and 
brioche intermixed with such exotic tropical fruits as guava and 
ripened pineapple, and an hint of dry chamomile. 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 opulent 2003 Chardonnay Ma Belle-Fille 
exhibits notes of honeysuckle, orange blossom, bread dough, 
lemon meringue, and honeyed oranges. Rich, full-bodied, dense, 
and loaded with flavor, this is a wine to drink over the next 3-4 
years. (93-95 points)”

2003 Cuvée Indigène
Chardonnay
Aromas of lemon drop, candied 
orange, dry apricot, dry fig and mi-
rabelle plum interact with touches 
of vanilla and exotic elements of 
mango, coconut and pineapple to form this remarkable multi-
layered and intense bouquet. Complexity, richness and concen-
tration characterize the palate of this dramatic edition of Cuvée 
Indigène, promised to age gracefully for at least a decade. 

2005 Fall Release
The Winemaker’s Tasting Notes
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Robert Parker, Jr:  “The 2003 Cuvée Indigène (500 cases) has a 
big, smoky, roasted nut-scented nose intermixed with honey-
suckle, buttered citrus, and crème brulée characteristics, and a 
long, rich, mineral-laden finish with good acidity and defini-
tion. Some white peach notes are also present in this beauty that 
should age nicely for 7-8 years. (94-97 points)”

2003 Point Rouge  
Chardonnay
This pinnacle Chardonnay of an 
exceptional vintage is truly extraor-
dinary and impeccably defined, of-
fering 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 brulée, 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 extraordi-
nary persistence. 2003 Point Rouge will gain even more com-
plexity in 3-4 years and should age gracefully for a decade.
Robert Parker, Jr:  “This offering intentionally pushes the 
envelop of Chardonnay. It is a wine of fabulous purity, intensity 
and ripeness with broad, expansive flavors, and a perfume of 
extraordinarily floral, honeysuckle notes intermixed with 
marmalade, lemon oil, and such exotic tropical fruits as mango 
and papaya. (96-98 points)”

2004 L’Après-Midi
Estate Vineyard Sauvignon Blanc
A very intense and multi-layered bou-
quet of honeysuckle, gooseberry, lime, 
white flesh peach, honeyed grapefruit 
and dry apricot is completed by elegant 
touches of acacia, white pepper, quince and wet stone. Rich and 
zesty, the mouth feel is reminiscent of the aromas and seamless. 
The strong mineral background, stamp of the terroir, counter-
balances the overall richness, giving a clear delineation and 
superb refinement. The finish is layered, very long and elegant.  
Built to age, this wine is already intensively revealing itself. 

2003 Le Moulin Rouge  
Pinot Noir
Intense aromas of raspberry and red 
cherry are completed by hints of 
Earl Grey tea and graphite. Then, 
the bouquet opens up to additional 
aromas such as wild strawberries, violet and forest floor and a 
touch of cedar. Rich yet delicate, the mouthfeel is round, soft 
and intense which leads to a very long and fruity finish. 2003 Le 
Moulin Rouge drinks well young yet will age for a decade.
Robert Parker, Jr:  “Made in a generous, expansive, concen-
trated style, the 2003 Pinot Noir Le Moulin Rouge exhibits a 
gorgeous nose of violets, creme de cassis, blackberries, forest 
floor, plums, and figs. There is great fruit on the attack, mid-pal-
ate, and finish as well as gorgeous purity, symmetry, and overall 
harmony in this medium-bodied 2003. It should drink nicely for 
7-10 years. (92-95 points)”

2002 L’Esprit des Pavots
Estate Vineyard  
Red Bordeaux Blend
Spectacularly rich and intense, this 
second release vintage of L’Esprit des 
Pavots displays all of the usual features 
which characterize Les Pavots, the 
Terroir which the fruit is from: blueberry, cassis, 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.
Robert Parker, Jr:  “The seriousness of the Bordeaux varietal 
program is evidenced by the quality of Peter Michael’s second 
wine, L’Esprit des Pavots. This is no ordinary second wine, and it 
is probably inappropriate to even think of it that way as each of 
the vintages to date has merited an outstanding score. The 2002 
(385 cases) is a completely different blend of Cabernet Franc, 
Cabernet Sauvignon, Merlot, and a tiny dollop of Petit Verdot. It 
does not possess the density of the 2001 but reveals more charm 
and aromatics along with a seductive, silky personality. It offers 
noteworthy aromas and flavors of coffee roast intermixed with 
mocha, chocolate, black currants, cherries, and licorice. Drink 
it over the next 7-10 years. (90-92 points)”“Mountain 

vineyards, classical 
winemaking, limited 

production”
12400 Ida Clayton Road ·  Knights Valley, Calistoga, California 94515 · (800) 354-4459 · Fax (707) 942-8314 · www.petermichaelwinery.com
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