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CALIFORNIA

OVERVIEW | Sean Minor Wines and Four Bears (named for his kids, Nick, Elle, Jack and Charlie) were
started in 2005 with the vision of producing affordable wines representative of the various appelations
of California from which they are sourced. Sean’s wine career started at Beaulieu Vineyard, and was
followed by a stint at Oregon’s King Estate Winery, where he served as General Manager. That’s
where he met Will Bucklin, King Estate’s winemaker at the time, who taught Sean the importance of
site-specific viticulture. Will now serves as Sean’s Consulting Winemaker. After King Estate, Sean ran
Benton Lane Winery, and returned to California in 2001 to manage Renwood Winery before founding
his own winery.

VINEYARD/CELLAR PRACTICES | Sean’s winemaking philosophy is to offer wines that exude quality
and truly represent the appellation from which they’re produced, yet are affordable for everyday
enjoyment. All wines come from premium vineyard sites strategically located near the cool marine
influences of the sun filled California coast. With each new vintage, they offer wines of consistent
flavor and exceptional quality from vineyards that are perfectly suited to that particular variety. In
order for a wine to be considered it must exude the characteristics of the grape variety, and then
of its chosen vineyard site within a specifically selected appellation.

WINES | Sauvignon Blanc, Sonoma County - The Sauvignon Blanc fruit is 100% whole-cluster
pressed to minimize astringency from the skins. Once settled, a portion of the juice is placed in small
neutral French oak barrels, while the majority is moved to stainless steel tanks for fermentation.
This combination allows the wine to develop a balance of crispness and tropical fruit flavors. The
wine in barrels is sur lie aged and stirred consistently. The final blend is a combination of lots that
provided a perfect balance of richness, bouquet and mouth feel.

Chardonnay, Central Coast - The Chardonnay fruit is 100% whole-cluster pressed to minimize
astringency from the skins and immediately racked to stainless steel. Once settled, a portion is
fermented in small French oak barrels while the remaining lot is left in stainless steel to ferment. The
slow and cool fermentation allows the wine to develop a balance of ripe tropical fruit flavors and
crisp apple and mineral nuances. Once primary fermentation is completed, a portion of the wine
goes through malolactic fermentation which softened the wine and provided a perfect balance.

Pinot Noir, Napa/Carneros - The Pinot Noir fruit is
a blend of Pommard and Dijon clones from carefully
selected vineyards in the Carneros region of Napa
Valley. All grapes are hand-picked at night and early
mornings to keep the fruit at optimal temperatures. The
fruit is then destemmed into bins and placed into open
top fermenters. The fruit is cold-soaked for 3 days prior
to initiating fermentation. Once fermentation begins,
each tank is punched down two to three times per day
to maintain consistent contact between the must and
pommace throughout fermentation. Once the wine is
fermented dry it is racked to barrels for completion of
malo-lactic fermentation. The wine is aged 10 months T T
in 100% French oak of which 25% is new. -
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Cabernet Savignon, Napa Valley - Grapes from
sites throughout Napa Valley are harvested at optimal
maturity, then de-stemmed and gently crushed
into open-top stainless steel fermenters, at warm
temperatures, to fully extract color and flavor. The
fermented wine then is racked to a combination of
French and American oak for aging of which 20% was
new. During the aging process, the wine lots are tasted
throughout and blended back together just before
bottling.




