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“Using Sustainable Practices in the Vineyard: How Green Is Your Wine?”   

A wine tasting and discussion 
 
By: Sayla Kraft 

Vintners and connoisseurs look for many traits when assessing the quality of wine. A frequently 
overlooked feature, however, is the environmental impact of the practices used to grow the 
grapes. The Community Alliance with Family Farmers (CAFF), a nonprofit that advocates for 
family farmers and sustainable agriculture, has been working to promote the use of green 
vineyard practices in California. Over the last two years, CAFF has co-hosted 18 workshops 
with various organizations including Napa Wine Grape Growers and The Vineyard Team. The 
workshops focused on teaching vineyard managers methods for dry farming—growing wine 
grapes without irrigation by using residual moisture from the rainy season to sustain them 
through the dry season— as well as other methods of minimizing water use.  
 
CAFF is partnering with the Center for Urban Education on Sustainable Agriculture (CUESA) to 
host an event for wine consumers to discuss environmentally sound wine grape production and 
to sample wines produced by some of the greenest California wineries. The event How Green 
is Your Wine? will be held on Monday, February 22, from 6:00-8:30 pm at the Ferry Plaza 
Farmers Market. An engaging panel discussion with expert sustainable wine grape growers 
will be followed by a tasting of dry farmed wines and wines produced from grapes that were 
grown using organic or biodynamic methods. Tickets may be purchased online: 
www.greenwine.eventbrite.com. 
 
Panelists include Tablas Creek Vineyards general manager Jason Haas, who will discuss the use 
of biodynamic practices as well as their shift toward dry farming techniques in their vineyards 
west of Paso Robles. David Gates, vice president of vineyard operations at Ridge Vineyards, 
will address their move to organic certification of their vineyards, as well their efforts to label 
their wines with all ingredients. Stu Smith of Smith-Madrone Vineyards in St. Helena, who has 
dry farmed his vineyards on hillsides for 40 years, will relate his experience living without 
irrigation and how it affects the quality of his wine.  
 
“We hope this event will help wine consumers understand how minimizing or eliminating 
irrigation and employing organic and biodynamic methods in the vineyard can improve wine 
quality while limiting wine's impact on California's environment,” says Dave Runsten, CAFF's 
Policy Director. “More and more people want to know how their food is produced and wine 
should be no exception.” 
 



About CAFF: Founded in 1978, the Community Alliance with Family Farmers is a 
California-based nonprofit that advocates for family farmers and sustainable agriculture. 
The organization runs extensive, on-the-ground programs in many regions throughout 
California, enabling community members and businesses to find and choose local food, and 
helping farmers increase their income and sustainability. CAFF has been recognized 
nationally and internationally for its pioneering programs, and played key roles in enacting 
the nation’s toughest laws regulating pesticide use; promoting the development of organic 
farming; bringing fresh, local produce into school cafeterias; and establishing programs to 
distribute locally grown produce to community grocery stores, hospitals, restaurants and 
farmers markets. 
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