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Maggie Ca.rey amlli Joe Collins from Briceland Vineyards
Mendocino County Chardonnay
Lake County Sauvingnon Blanc
Brut Sparkling Wine
Cremant Sparkling Wine
Pinot Noir

Arnels Table Wine
Pinot Noir Rose Table Wine
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Briceland Vineyards

Mendocino County Chardonnay
Certified Organic Grapes

&
Arneis Table Wine

Conventional Grapes

Grown:

Ukiah, Mendocino County
(100 miles from production facility)

. . Produced:
e Briceland
{ BRICELAND

S

Miles Transported:

To Arcata: 80
To Eureka: 71

Sustainable Practices:

We recycle everything we
possibly can and use mini-
mal packaging. We don’t use
wasteful gold foil or printed
cases.

The majority of the grapes
we use come from within 10
miles of our production facil-
ity.

The majority of our wine
is then sold locally.

Our grapes are grown at
either organic or sustainably
minded conventional vinyards
that conserve soil, plant cover

crops and conserve water.

We employ a few local
people a year at our produc-
tion facility where our cellars
are built into the ground to
maintain the perfect temper-
ature.

We used this method for
the last 22 years and just re-
cently installed a small air-
conditioner to use only on the
hottest days.

We use real cork to close
our wine bottles not plastic
fake ones.

Owned by:

Briceland Vineyards is
owned and opperated by Mag-
gie Carey and Joe Collins.

They’ve been making wine
on the North Coast for the last
23 years.

They moved to their home
in Briceland from the Bay Area
with a deep desire to produce
local wine from grapes grown
in this rich area.
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Briceland Vineyards

Brut Sparkling Wine

Organic & Convenventional Grapes

&

Cremant Sparkling Wine
Organic & Convenventional Grapes

&

Pinot Noir Table Wine
Convenventional Grapes

Grown:
Briceland, Humboldt County

(5-10 miles from production facility Q
on 7 separate plots)

Produced:
Briceland°

Miles Transported:

To Arcata: 60
To Eureka: 71

Lake County Sauvignon Blanc
Convenventional Gr'apes

Grown:
Kelseyville, Lake County q

(126 miles from production facility)

Produced:
Briceland e

Miles Transported:

To Arcata: 80
To Eureka: 71



