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sustainable practices

The revelation of the extraordinary nature of the Quail Hill site has inspired our winegrowing exploration as respectful stewards of 
the land. The diversity of plant and animal life as well as the diversity of soil and topography from the Summit Block to the Laguna 
de Santa Rosa is unique.  For more than 30 years we have worked to elicit and preserve the unique character of our corner in the 
“Golden Triangle” of Laguna Ridge.  We farm for the health of our soil, vines, wines and people. Our estate plan to do so for 30 
years at a time, demands sustainability in everything we do.  The meticulous care that our long term, in house vineyard crew lavishes 
on the 55 micro blocks across 44 acres of vines at Quail Hill is evidence of our commitment.   
 
Sustainable practices at Lynmar Estate include but are not limited to:

• Certified California Sustainable Winegrowing.  Our practices provide a cycle of continuous improvement.

• Wildlife and open space set asides.

• Supporter of the Laguna de Santa Rosa Foundation.

• Certified Bee Friendly Gardens and Beneficial Insectaries.

• Conservation Cover Cropping with perennial California native bunchgrasses.

• Dry Farming across the majority of the vineyard.

• 22 Barn Owl boxes throughout the Estate.

• All-natural gardening of native and heirloom fruits and vegetables.

Our attentive and detailed approach in the vineyard provides the winery a range of finely tuned, small lots of fruit.  Our winemaker 
then elevates the character of each lot through precise fermentation to aging in our caves. Each vintage we carefully layer together 
wines that speak to the best qualities of the season, of our work and the complex of character of Quail Hill Vineyard.

EVIDENCE OF OUR COMMITMENT


