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NSA Certified Organic Wine

Cabernet Sauvignon
Sangioves




Grust Sour? SOUrRCE

Coates Vineyards

Grown:
Orleans o

Produced:
Orleans o

Miles Transported.:

To Arcata: 57
To Eureka: 50

Contact: www.coatesvineyards.com

Sustainable Practices:

Coates Vineyards is a certified organic
vineyard and winery located within the Six
River National Forest near the community
of Orleans.

The winery uses state of the art wine
making equipment which insures the vig-
orous process control required to produce
quality wines without the use of sulfites, ph
adjustments, filtering and fining.

The wines are aged in French and Ameri-
can oak barrels and temperature controlled
cellars for 2-3 years. The wines are then
blended and bottled with the best bottling
equipment available using nitrogen through-
out its process to protect the wine from
oxidation.

Owned By:

Norman Coates, owner, winemaker,
and vineyard manager since 1991 with
the planting of the first of five vine-
yards.

Before the vineyards were estab-
lished, a wide variety of organically
grown fruits and vegetables had been
farmed on this land by Norman Coates
under the trade name of Gem of the
River Produce.

Gem of the River organic produce
has been grown here and at two other
nearby farms by Norman Coates for
the past 30 years and shipped to lo-
cal organic markets, farmers markets,
and organic wholesalers throughout the
United States.



