BRAVIUM

Starting with the 2022 vintage, the back labels
of all of my Bravium wines have included

ingredient lists.

My thinking is that a traditionally produced
wine should always contain no more than five
ingredients, otherwise it’s more of a wine
cocktail. But there are myriad additives -
including  colorants, flavorings that add
sweetness or fruitiness to wine, oak chips or
powder and oak tannin that change the
structure and mouthfeel, and finishing products
that add vanilla, smoke or other notes - that can
legally be added to wine with no mention

anywhere required.

I am proud of my minimalist winemaking and
want to be transparent so consumers are fully
aware of what is in their glasses. The ingredient

list also provides a wonderful opportunity to

educate about how simply this historic artisan
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beverage is often crafted.

Making wines with minimal additives typically

requires small-scale production and meticulous
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winemaking, and an ingredient list is one way

consumers can see and understand this. It can

also give them critical information: some wines

have high residual or added sugar, and
consumers for whom that is a concern - such as
diabetics - are often left without the
information they need to make informed

choices.

Bravium

Linguistic origin: Latin / Meaning: prize, reward, gift
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Ingre,dient List

For years I’ve admired how Ridge Vineyards has
included ingredients on its wine labels. After
conversations with my team, we deemed it
important enough to give up some of the very
limited space on the back label to add our own.
Using Ridge as a guidepost we agreed that for
full transparency, we would list not only what
we add but also the naturally occurring

byproducts.

For our red wines, that means hand-harvested
grapes, native and indigenous yeast, naturally
occurring malolactic bacteria, oak from barrel
aging, and SO2. I chose to include the oak from
barrel aging because although it may not be
considered a traditional ingredient, it does
impart aromatic and flavor compounds to the
finished wine. And although I don’t add SO2
during crush or fermentation because the wild
yeast knocks out any bad bacteria, I do use the
smallest effective amount after malolactic
conversion and before bottling because my
wines tend to be low pH which means they are
less prone to oxidation and spoilage, so SO2

appears last on the label.

The ingredient list on Bravium wine labels
reveals not only what’s in my wine, but perhaps
more importantly, what’s not. And hopefully I
am setting a good example for other neo-
classical wine producers who I hope will be
inspired to voluntarily add ingredients to their
wine labels too.

Derek Rohlffs, Founder & Winegrower
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ANDERSON VALLEY - MENDOCINO COUNTY DEREK ROHLFFS
PINOT NOIR - 2022

Bravium celebrates the gifts of terroir from prized coastal vineyards
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and clcg.mll\‘ expresses each rc\\'arding vintage. Our Pinot Noir grapes
are grown in idyllic Anderson Valley, where the c()()ling influence of BRAVIUM.COM

the Pacific Ocean gives this wine pure fruit flavors with a lush texture.

INGREDIENTS: HAND HARVESTED GRAPES, TORULASPORA DELBRUECKII AND INDIGENOUS YEASTS,
NATURALLY-OCCURRING MALOLACTIC BACTERIA, OAK FROM BARREL AGING, SO2.
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PRODUCED AND BOTTLED BY BRAVIUM WINES, ST. HELENA, NAPA COUNTY, CA

GOVERNMENT WARNING: (1) ACCORDING TO THE SURGEON GENERAL, WOMEN
SHOULD NOT DRINK ALCOHOLIC BEVERAGES DURING PREGNANCY BECAUSE
OF THE RISK OF BIRTH DEFECTS, (2) CONSUMPTION OF ALCOHOLIC BEVERAGES
IMPAIRS YOUR ABILITY TO DRIVE A CAR OR OPERATE MACHINERY, AND MAY

CAUSE HEALTH PROBLEMS. CONTAINS SULFITES. {—
MET56 IASC  ALC. 129% BY VOL. 750 ML siorase2 —] ————
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