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Grust Sour? SOUrRCE

Riverbend Cellars

Produced:
Myers Flat

Miles Transported:

To Arcata: 52
To Eureka: 59

Sustainable Practices:

We strive to conserve soil and water with
drip irrigation and riperian buffer-zones.

We avoid hormones, antibiotics and geneti-
cally engineered organisms.

We also strive to reduce our use of synthet-
ic fertilizers and pesticides. We have biologi-
cal diversity including a redwood grove and
extensive and diverse orchards.

Most of our wines are made from grapes
grown on our estate reducing transportation
costs and our carbon footprint. The rest of our
grapes come from Mendocino County. The
yeast we use comes from France or Davis,
Calif.

We recycle, most our sales are on site and
the rest of our sales are within the county.

Owned By:

In 1910, Thomas Meagher’s Basque great-
grandfather, Pierre Castillou, immigrated to the Los
Pinos area of San Benito County. His ranch was
famed for its fine orchards and vineyards and, in
typical European tradition, his harvests yielded up
barrels of wine yearly to be consumed by family
and friends as an integral part of life.

Thomas’ fondest early memories are of the Cas-
tillou Ranch and watching, then ultimately joining,
the miracle of turning grapes into a magical liba-
tion--WINE.

Today, Thomas is carrying on the family’s agri-
cultural and winemaking traditions in scenic Hum-
boldt County. He has planted nearly 30 acres of
European-style wine grapes in a 280° bend of the
south fork of the Eel River in historic Myers Flat.



