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2016 The Bee, Flora and Fauna White
Vineyard
Flora and Fauna loosely means the collection of plant and animal life of a certain epoch. In my version, it is 
the collection of varietals from the cellar that make up the blend for the year. For 2016, The Bee compromises 
of roughly 53% Muscat Canelli (a.k.a Muscat Blanc, Moscato Bianco), 42% Arneis, and 5% Cortese. The 
Muscat Canelli comes from organically farmed, well drained volcanic soils on the southwest edge of Lake 
County. Most of the Arneis for this blend comes from the high altitude of Potter Valley in Northeast Men-
docino. The remaining Arneis and the Cortese comes from Fox Hill Vineyard with soils that are well 
drained with high concentrations of gravel and sandstone. 

Vintage
After 2015, the 2016 vintage felt like a return to something closer to normal. In all reality, it was still an early 
and warm season overall, but the timing for the hot spells was quite different than before. The season 
started in early March, and rolled along fairly normally and moderately through fruit set in late May. And 
then, the heat came on and we slowly started to catch up to the pace of the previous years. The positive aspect 
of this cadence is that it allowed us to stay ahead of the weather patterns in the vineyard, which is a favorable 
vantage point for decision making. Harvest started in late August and took a sudden slow down in mid 
September due to cooling weather. As such, it became the story of two halves... the first being the early vari-
etals that showed great vibrancy, and the second the later varietals that showed great depth.

Winemaking
Winemaking starts in the vineyard, and my preference is to find sites that require minimal to no work. In 
other words, the basics done right and well timed are all a great site needs. When that is the case, the wine-
making becomes a simple game of guiding the fruit to be what it already is. I time picking for this blend to 
when the core of the wine’s pieces overlay into a balance of bright acidity with emerging tones of aromatic 
depth. From there, the grapes were whole cluster pressed, co-fermented via native yeasts, left on all the lees 
and solids, aged in neutral oak, and underwent native secondary fermentation. Complexity and texture are 
gained from allowing secondary fermentation and aging on lees in neutral oak for four months, while the 
structure and acidity from picking plenty early allow for great vibrancy and energy through the wine.

Wine
This is such a fun wine to make. The explosive aromatics of Muscat Canelli fill the cellar, but upon tasting 
the juice, the balance of the early take of Arneis shows the structural bones. The wine is highlighted by 
honey, wildflowers, wet stones, salty air, jasmine, and orange blossoms. The mouth feel is shaped like a 
narrow diamond: lean on the front, just a touch of oiliness and richness through the mid, and then racy and 
driving through the finish. 

665 cases produced.     


