
Bravium
Linguistic origin: Latin / Meaning: prize, reward, gift

I ngred ient L ist

Star ting  with the  2022 vin tage, the  b ack  lab els  

of all  o f my B ravium wines have included 

ingredient lis ts.

My thinking is  that  a  trad it ionally  produc ed 

wine sh ou ld always c ontain no more  tha n f ive  

ingredients, o therwise i t’s more  o f a  wine 

c oc ktai l . B ut  there are myria d add it ives  -  

includ ing  c oloran ts, f lavor ings that  add 

sweetness  or f ruit iness  to wine, oak c hip s or 

powder  and oak tann in that  c hange the  

str uc ture  and mouth feel, and f inis hing produc ts  

that  add van illa, smoke or o ther notes  -  that  c an 

legally  b e added  to wine with no mention 

anywhere  requ ired . 

I  am proud o f my min ima list  winema king and 

want to b e transparent  so  c onsumers are f ully  

awa re  o f what  is  in the ir  glas ses. Th e ingredient 

l is t als o provides  a  wonderf ul  opportunity  to 

educ ate ab out  how simply this  his tor ic  ar t isan  

bevera ge is  o ften c ra fted. 

Making wines with min ima l add it ives  typ ical ly  

requ ires  smal l-sc ale  produc tion and meticu lous  

winema king, and an ingredient lis t is  one  way  

c onsumers c an see  and understand  this. I t c an 

als o give them c r it ical  in formation: some wines 

have high  residual  o r added  sugar, and 

c onsumers f or  whom that  is  a  c oncern  -  suc h as  

diabetic s -  are o ften le f t without the  

in formation they need  to make in formed 

c ho ices.



Bravium
Linguistic origin: Latin / Meaning: prize, reward, gift

I ngred ient L ist

For years I ’ve admired  how Ridge Vineyards  ha s 

included ingredien ts on its  wine lab els. After  

c onvers ations  with my team, we  deemed it  

impor tant  enough to give up some o f the  very 

limited spac e on the  b ack  lab el to add our  own. 

Using Ridge as  a gu idepost we  agreed that  f or  

f ull  transparenc y, we  would lis t not  only  what  

we add but als o the  natural ly  occ urr ing  

byproducts. 

For our  red wines, that  means ha nd-ha rves ted 

grapes, native  and indigenous yeast, natural ly  

occ urr ing  malo lac tic b acter ia, oak f rom b arrel  

aging, and SO2. I  c hose  to include the  oak f rom 

b arrel  aging  b ec ause  alth ough it  may  not  b e 

c onsidered  a trad it ional  ingredient, i t  does  

impart  aromatic  and f lavor c ompounds  to the  

f inis hed wine. And alth ough I  don’t  add SO2 

during  c rus h or f er mentation bec ause  the  wild  

yeast  knock s out  any b ad b acter ia, I  do use the  

smal lest  e ff ective amount  af ter malo lac tic 

c onvers ion  and b ef ore  b ottling  b ec ause  my 

wines tend to b e low pH whic h  means they are 

less  prone to ox idation  and spo ilage, so  SO2 

appea rs las t on the  label.

Th e ingredient l i s t on B ravium wine lab els  

reveals  not  only  what’s  in my wine, but perh aps 

more impor tantly, what’s  not . And hopefu lly I  

am setting a good  example  f or  o ther neo-

c lass ical  wine produc ers  who  I  hope will  b e 

in sp ired  to vol untar i ly  add ingredients to the ir  

wine lab els too.

Derek  Rohlf fs, Founder & Wineg rower
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