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Sustainable, Organic
and Biodynamic®
Winemaking Specifics

Sustainable
• Sustainable winegrowing and winemaking emphasize environmentally 

friendly, socially equitable and economically feasible production, 
including organic practices, increasing vineyard biodiversity, soil 
revitalization, renewable energy and conservation, and water 
reclamation.

• Sustainable farming is often the first step toward organic farming.
• Voluntary third-party certifications exist from numerous U.S. and

International organizations.



Organic
• Through organic farming, over time, chemical products are removed from

the soil and the vineyards attain better chemical and microbiological balance,
which results in better grapes.

• Organic is the most regulated farming practice and is the only one that requires
government certifications. The U.S. government has regulated organic products
since 1990; foreign national and provincial governments have similar 
certifications.

• The number of certified organic vineyards is small, but continues to grow (5% of
California vineyards are certified organic; Germany, Italy and Alsace have many).

• Four categories of organic wine exist in the U.S.:
1.“100% Organic Wine” must be made with 100% organically grown grapes 
2. “Organic Wine” must be made from 95% organically farmed grapes with no 

added sulfites.
3. “Wine Made with Organic Grapes” must contain at least 70% organically 

farmed and verified grapes and may contain added sulfites; the wine 
may bear the seal of a certifying agency but not the USDA.

4. “Some Organic Ingredients” includes less than 70% organic grapes and the 
label must identify the organic percentage; may not bear any 
certifying seal. 

• Today the world has adopted the distinction between “Wine Made with
Organic Grapes” and “Organic Wine.”



Biodynamic®
• Biodynamic is certified by the worldwide Demeter organization. “Return to Terroir”

is an alternative organization formed by a Loire winemaker and Biodynamic
evangelist. Benziger Family Winery is a member of both organizations.

• Converting to Biodynamic farming requires considerable time and expense,
but many winemakers believe it has the greatest potential to make high-quality
fine wines.

• Biodynamic farming was developed in the 1920s, based on concepts by Austrian
philosopher Dr. Rudolf Steiner, renowned for the Waldorf Schools introduced in
1919.

• Biodynamics takes a holistic, symbiotic approach where all parts of the vineyard
are treated as a self-contained micro ecosystem.

• Biodynamics eliminates synthetic chemicals and encourages biodiversity and the use of 
homeopathic herbs instead of commercial fertilizer, weed killer and pesticides. 
Natural treatments (special mixtures added to compost), herbs (valerian or 
nettles), natural predators (ladybugs), cover crops and native animals are used.

• The traditional lunar calendar determines ideal dates for vineyard work.
• Biodynamic wines are vinified with natural rather than cultured yeasts, zero additives 

(sugar, tannin, acidification, and bacteria to start malos) and limited
added sulfites (less than 150 ppm for dry wines).

• Certified Biodynamic farms and vineyards are inspected annually



Fish Friendly Farming
The Chinook salmon and steelhead trout in northern and central California rivers 
are listed as threatened under the federal Endangered Species Act. Coho salmon 
are listed as endangered. Many different land uses--urban sprawl, reservoirs, 
gravel mining, roads and highways, water diversions, grazing, and logging as well 
as agriculture--have caused the decline of steelhead trout and salmon in 
California. Fish Friendly Farming (FFF) provides a comprehensive approach for 
farmers to restore habitat for these endangered species. Many farmers are avid 
fisherman and willing to implement practices that will recover salmon and 
steelhead populations. 
The lifecycle and habitat needs of the salmon and steelhead trout form the basis 
for the Fish Friendly Farming program. Steelhead trout, Chinook and Coho salmon 
have a complex lifecycle involving freshwater streams and rivers and the ocean. 
These fish species are sensitive indicators of ecosystem health. Their recovery 
and conservation requires that human activities meet high environmental 
standards. Salmonids are sensitive to changes in water quality and quantity, 
water temperature, turbidity, and aquatic food webs. The decline of a salmonid 
population in a creek or river can give an early warning of the decline in the 
overall health of the environment. By focusing on improving conditions for 
salmon and trout, the Fish Friendly Farming program takes a comprehensive 
approach to environmentally friendly land management.*



Global Gap Certified
Cultivating the Future of the Planet
GLOBALG.A.P. is the internationally recognized standard for farm production. Their 
core product is the result of years of intensive research and collaboration with 
industry experts, producers and retailers around the globe. The goal is safe and 
sustainable agricultural production to benefit farmers, retailers and consumers 
throughout the world.

GLOBALG.A.P. Certification covers:
Food safety and traceability
Environment (including biodiversity)
Workers’ health, safety and welfare
Animal welfare
Includes Integrated Crop Management (ICM), Integrated Pest Control (IPC), 
Quality Management System (QMS), and Hazard Analysis and Critical Control Points 
(HACCP)

Their standard demands, among other things, greater efficiency in production. It 
improves business performance and reduces waste of vital resources. It also requires 
a general approach to farming that builds in best practices for generations to come.*

* Fish friendly and GlobalG.A.P. excerpts courtesy:  www.fishfriendlyfarming.org and www.globalgap.org

www.fishfriendlyfarming.org
www.globalgap.org


Green America's
Green Business Certification

Green America is dedicated to harnessing the economic power of consumers, investors and 
businesses to promote social justice and environmental sustainability.
We help people and green businesses connect in the marketplace. Businesses displaying the 
Green America Seal have successfully earned Green America's Green Business Certification.
Our Green Business Certification is awarded to businesses that are:
• Actively using their business as a tool for positive social change;
• Operating a "values-driven" enterprise according to principles of social justice AND 

environmental sustainability; 
• Environmentally responsible in the way they source, manufacture, and market their products 

and run their operations and facilities;
• Socially equitable and committed to extraordinary practices that benefit workers, customers, 

communities, and the environment; and
• Accountable for their work by continually improving and tracking their progress, and 

operating with radical transparency in every facet of their business.

Shoppers can feel confident that businesses that have earned Green America's Green Business 
Certification operate in ways that support workers, communities, and protect the environment.
We certify green businesses with rigorous Green Business Standards in over forty industries. All 
companies seeking Green America's Green Business Certification must meet Green America's 
standards for all businesses, and also meet or exceed all required standards in their industry.

Information courtesy greenbusinessamerica.com



The Wines in this tasting
each have the following certifications

please keep in mind as you sample
and score the wines

Wine #1:  Green Certified, Certified Fish Friendly
Wine #2:  Sustainable Certified
Wine #3:  Sustainable Certified
Wine #4:  Certified Sustainable, Organic and Biodynamic®
Wine #5:  Certified Sustainable, Organic and Biodynamic®
Wine #6:  Sustainable Certified
Wine #7:  Green Certified, Certified Fish Friendly
Wine #8:  Sustainable Certified
Wine #9:  Certified Sustainable and Fair Trade**

(**GlobalG.A.P. plus good working conditions and fair prices.)

Wine #10:  GlobalG.A.P. certified
Wine #11:  Sustainable Certified
Wine #12:  Certified Organic



Now that you know all about
the different types of farming practices,

it’s time to taste and score
THESE ENVIRONIMENTALLY FRIENDLY WINES

After you have tasted and scored all the wines,
we will reveal what they are

The REVEAL FOLLOWS so please
STOP HERE to keep the wines

BLIND
ENJOY THE TASTING!



Wine #1:  Average retail $29 plus shipping



Wine #1 continued



Wine #2:  Average price $20 plus shipping



Wine #2 continued



Wine #3:  Average price $18 plus shipping



Wine #3 continued



Wine #4:  Average price $26 plus shipping



Wine #4 continued



Wine #5:  Average price $26 plus shipping



Wine #5 continued



Wine #6:  Average price $24 plus shipping



Wine #6 continued



Wine #7:  Average price $31 plus shipping



Wine #7 continued



Wine #8:  Average price $28 plus shipping



Wine #8 continued



Wine #9 Average price $11 plus shipping



Wine #9 continued



Wine #10:  Average price $17 plus shipping



Wine #10 continued



Wine #11:  Average price $17 plus shipping



Wine #11 continued



Wine #12:  Average price $20 plus shipping



Wine #12 continued



Kobrand’s Green Wines
Kobrand represents Wineries from around the world that utilize all of these farming 
practices.  They are committed to doing their part to preserve and restore our 
environment and openly support those who share those concerns.

At The American Wine Society, we are committed to education.  Learning about what it 
means to farm with Sustainable, Organic and Biodynamic® practices will influence that 
next bottle of wine you purchase.  Together, we can make a difference!



Hope you enjoyed 
the tasting,  see you 

next year!
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