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Sonoma’s Main Regions & Varietals
Sonoma Coast
v Chardonnay

Flavor Profile
Tart pineapple
Granny Smith Apple

Suggested Food Pairings
Crabcake, Salmon, Halibut
Scallops

Russian River Valley
v Pinot Noir

Flavor Profile
Cherry, Strawberry, Spice
Pork, Duck

Suggested Food Pairings
Grilled salmon, Swordfish,

Dry Creek Valley
v Zinfandel

Flavor Profile
Blueberry, Plum,
Black Pepper

Suggested Food Pairings
Grilled Lamb, Duck, Pork
Sausage

Sonoma Mountain
v Cabernet Sauvignon

Flavor Profile
Cassis, Blackcurrant,
Cedar, Pepper

Suggested Food Pairings
Roast chicken, Grilled
Sausage
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Sonoma Fast Facts
v Sonoma produces 6% of California’s wine
v 16 of American Viticulture Areas (AVAs) reflect the wide variety of climate and soil conditions in
the County
v One of California's largest producers of wine grapes, far outproducing the Napa Valley AVA; has
500,000 acres of vineyards vs 45,000 for Napa Valley
v Prominent sub AVA’s: Sonoma County, Alexander Valley, Bennett Valley, Chalk Hill, Dry Creek
Valley, Fort Ross, Green Valley, Knights Valley, Carneros, Moon Mountain, Northern Sonoma,
Sonoma Mountain, Rockpile, Russian River Valley, Sonoma Coast, Sonoma Valley
v Has more climatic diversity within its AVA’s than Napa Valley; produces wines from more
varietals. Known for Chardonnay, Pinot Noir, Zinfandel, Syrah in addition to varietals like
Cabernet Sauvignon, Merlot and Zinfandel which are also grown in warmer areas
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USA Wine Laws
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Deciphering Wine Labels
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5 Steps of Evaluating Wine
1.

Sight- clarity, color

2.

Swirl- aerate

3.

Smell- is 70% of your taste sensation

4.

Taste- cover all parts of the tongue and mouth

5.

Savor- is the acid, fruit, tannin and alcohol balanced? Is the finish short or long?
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Sonoma Coast
v Pinot Noir, Chardonnay and Syrah are the main varietals, making premium
wines in a range of different styles.
v Largest and coolest AVA in Sonoma. It is often not experienced by many wine
country travelers as it is remote and spread out.
v Was a source of controversy. Due to the distinct climatic, soil differences that
exist, two sub-AVA’s were established over the last few years; Ft Ross-Seaview
and Petaluma Gap
v Despite its name, the Sonoma Coast AVA stretches inland. Its boundaries veer
sharply inland east of Bodega Bay and southeast to the southern point of
the Russian River Valley meeting the northern tip of Sonoma Valley;
v North does not necessarily mean cooler; Petaluma Gap
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Sonoma Vineyards

Valley Floor

Mountain
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Russian River Valley

v The area is known for its success with cool climate
varietals, notably Pinot Noir and Chardonnay
v Centered around the Russian River, this AVA accounts for
17% of total planted vineyard acreage in Sonoma County.
v In the growing season, warm daytime temperatures plummet when fog
comes from the Petaluma Gap to the south, and Russian River to the west.
Alexander Valley gets warmer sooner due to its northeasterly proximity.
v The fog arrives in the evening, often dropping the temperature 35-40
degrees from its daytime high (diurnal shift) then retreats to the ocean the
following morning. This natural AC allows the grapes to develop full
flavor maturity over an extended growing season, often 15-20% longer
than neighboring areas, while retaining their natural acidity.
v Goldridge loam is the main soil type for Pinot Noir and Chardonnay. Was
created by water flowing off Sonoma Mountain that carried clay deposits.
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Dry Creek Valley
v This AVA covers land NW of Healdsburg. Considered to be one of the best terroirs in
California for the Zinfandel, which is planted along the hillsides above the eponymous
creek. Also known for Sauvignon Blanc.
v Has variations in terroir…Valley floor = cooler climate, planted to white grape varieties;
Hillsides = warmer climate, planted to more red varieties. Alexander Valley, known for
Cabernet Sauvignon, lies across the hills to the northeast, Russian River Valley lies to the
south. Lake Rockpile is an up and coming AVA also known for Cabernet Sauvignon.
v Its climate is influenced by the Pacific Ocean to the west and San Francisco Bay to the south.
Warm days, protected from cool coastal breezes by the mountains, are tempered by
afternoon southerlies that bring Sonoma's famous fog into the valley. Also benefits from a
diurnal temperature variation of up to 40 degrees; slows the ripening process, ensuring
grapes develop balanced acidity as they ripen.
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Sonoma Mountain
v Most known for Cabernet Sauvignon.
v The vineyards are planted as high as 2400 ft above sea level, above the famous
Sonoma fog. The vineyards are relentlessly baked under the Californian sun
during the day and cool down in the mountain air at night.
v Vineyards are nestled in and around Sonoma Mountain's hills and valleys, with a
variety of different sun exposures, soil types and levels of protection from the
prevailing weather systems.
v Most of the vineyards are planted on steep sites that face toward the east, thus
ripening the grapes all-day exposure to the sun, sheltering them from weather
systems from the Pacific. The diurnal temperature shift offers temperature
moderation, with cool overnight temperatures helping to slow and concentrate the
ripening process.
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6 Commonly Asked Questions
1. You need to serve a bottle of white wine or sparkling wine and it is not chilled;
what should you do?
2. You are served a bottle of red wine in a restaurant and it is too warm; what should
you do?
3. You want to buy a bottle of Chardonnay in a wine shop for $30 and there are 10
choices; what do you do?
4. Should white, red and sparkling wines be stored the same?
5. How do I know what grape varietal or varietals are in a wine if they are not on the
label?
6. How long are certain wines capable of ageing?
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Closing Comments or Questions

Thank you!
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