
Martha   Stoumen   ‘Honeymoon   White’   2018  
Producer:    Martha   Stoumen  
Provenance:    Redwood   Valley,   Mendocino   AVA  
California  
Farming:    Organic   
Grape(s):    85%   partially   botrytized   Colombard,   15%  
Chardonnay  
Vineyard(s):    70   year   old   Colombard   from   Ricetti  
Vineyard   (organic,   dry   farmed)   and   Chardonnay   from  
Hawkeye   Ranch   (organic,   not   certified)  
Fermentation/   Aging:     whole   cluster   pressed   into  
barrel   to   ferment.    Aged   in   barrel   on   gross   lees   until  
blending   and   bottling   just   after.  
Fining/   Filtration:    none.  
Sulfite:    29   ppm  
Misc:    the   wine   takes   its   name   from   the   fact   that,   car   packed,   newly   minted   husband   waiting,  
Martha   was   obliged   to   postpone   her   honeymoon   for   a   few   days   to   get   labels   out   to   the   TTB.  
She   was   struggling   to   come   up   with   a   good   name   and   the   slightly   honeyed   character   of   the  
Colombard   combined   with   the   circumstances   resulted   in   the   name   of   the   wine.   
 
The   Producer:   
Martha   comes   to   wine   from   a   broader   passion   for   agriculture   and   the   Italian   language.   Her   path  
led   her   to   a   farm   in   Tuscany   where   the   singular   nature   of   grape   vines   first   took   hold.   From   there  
she   headed   to   Sicily   where   she   learned   under   the   great   Giusto   Occhipinti   whose   humanistic  
approach   to   clean   viticulture   forms   the   basis   from   which   Martha   evolves   her   own   approach:  
"you're   a   human   being,   you   know   when   fruit   is   ripe!"   
 
Grape   growers,   winemakers   are   the   rockstars   of   the   farming   world   and   so,   Martha   believes,  
there's   a   deep   responsibility   to   be   the   vanguard   of   clean   growing.   Her   project   is   a   vehicle   of  
agricultural   justice:   be   the   change   you   want   to   see   in   the   world.    Today,   Martha   is   still   in   the  
early   years   of   her   fledgling   winery   and   already   folks   are   fighting   for   the   few   bottles   they   can   get  
their   hands   on.   She   sources   grapes   from   parcels   she   leases   and   farms   herself   as   well   as  
vineyards   with   multigenerational   farmers   working   cleanly.   
 
Up   until   2017   Martha   was   doing   literally   100%   of   the   work,   producing   2,500   cases   a   year.    With  
2018’s   harvest   she   doubled   her   production,   now   working   in   the   shared   space   at   Pax   and   has  
hired   Tim   Lyons   as   her   assistant   and   fellow   Broc   alum   Lorren   Butterwick   to   help   her   with   sales  
and   marketing.   
 
The   Vineyard  
The   majority   of   ‘Honeymoon   White’   is   composed   of   Colombard   from   70   year   old   vines   at   Ricetti  
Vineyard   in   Redwood   Valley   in   the   Northern   reaches   of   Ukiah   where   it   is   typically   cooler.    The  



vineyard   was   originally   planted   in   1948   in   mostly   sandy   loam   soil.    Today,   the   vines   thrive  
alongside   apiaries   and   chickens   under   the   care   of   the   Ricetti   matriarch   whom   Martha   calls   ‘the  
queen   of   compost.’    The   soils   here   are   well   aerated   and   extremely   lively,   owing   in   part   to   their  
calcium   rich   compost.   
 
The   area   gets   fog   almost   every   morning   that   burns   off   with   the   afternoon   sun   creating   the   ideal  
conditions   for   botrytis   development   aided   by   the   head   trained   vines   which   allow   for   ample  
aeration   of   the   bunches.    Picked   in   late   October,   the   phenolics   are   much   more   developed   than  
the   September   Colombard   pick   that   goes   into   Post   Flirtation   White   and   is   heavily   affected   by   the  
noble   rot.   
 
The   remainder   of   the   wine   is   15%   Chardonnay   from   Hawkeye   Vineyard   also   in   Redwood   Valley.  
Farmed   by   4th   generation   grower   Pete   Johnson   who   helps   Martha   with   Benson   Ranch,   the  
vineyard   is   mostly   old   vines   of   Carginane   but   there’s   some   30-35   year   old   Chardonnay   vines   at  
the   edge   of   the   property.     Because   Johnson’s   neighbor   doesn’t   farm   organically   this   side   of   the  
property   isn’t   certified   organic   even   though   his   farming   certainly   is.    The   white   rows   Martha   uses  
for   this   wine   come   from   more   towards   the   interior   where   she   can   be   fairly   certain   there’s   no  
residue   from   the   neighbor’s   spraying.    The   vines   here   are   massive   with   dense   canopies  
resulting   in   slow   maturation   aided   by   the   cooler   climate   in   Redwood   Valley.    While   the  
Colombard   is   picked   at   an   advanced   level   of   ripeness,   the   Chardonnay   is   one   of   the   earlier  
harvests.  
 
The   Cellar  
The   two   varieties   were   roughly   whole   cluster   pressed   to   pull   out   extra   phenolics,   each   variety  
barrel   fermented   separately   and   aged   on   the   lees.    Because   of   the   botrytis   development   the  
Colombard   was   a   slow,   slow   ferment   that   seemed   to   stall   with   a   bit   of   residual   sugar.    The   base  
wines   were   blended   shortly   before   bottling   resulting   in   a   final   wine   with   2   g/   L   residual   sugar.  
The   wine   was   not   racked   prior   to   blending.   
 
Stoumen’s   barrel   program   was   influenced   by   her   time   working   at   Broc:   she   looks   for   wineries  
that   take   the   best   care   of   their   wood.    Mostly   sourcing   from   wineries   she’s   worked   with   like  
Chalk   Hill   whose   Chardonnay   barrels   she’s   fond   of.   Every   month   she’ll   taste   and   top   up   each  
barrel.    If   a   particular   barrel   feels   a   little   funky   she   may   decide   to   add   somewhere   between  
15-30   ppm   sulfur.    The   only   other   sulfur   addition   will   be   made   just   before   bottling.    The   decision  
is   mostly   based   on   taste   and   smell   although   she   does   factor   pH   into   the   decision.    To   date,  
Martha   has   never   fined   or   filtered   any   of   her   wines   but   she   isn’t   dogmatically   opposed,   just   has  
never   felt   the   need.   
 

For   more   email    info@OlmsteadWine.com  
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