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Family Owned

• Copper Cane is owned solely by Joseph Wagner.
• He comes from a long family history of winemaking in Napa Valley, 5th generation farmer and winemaker.
• Started making wine and planting vineyards at young age. Belle Glos was Joseph’s first wine made in the corner of

the Caymus Cellar at the age of 19. At Age 15 his first summer job for his father was helping replant Taylor Lane
Vineyard in Sonoma.

• Though he branched out in 2014 by starting Copper Cane, Joseph is still intimately involved with the family’s
vineyard and farming business.

Fine Wine

• Copper Cane defines fine wine as a purposeful blend made for a unique bottling of wine.
• At Copper Cane when each vintage of a wine is created, we assign specific percentages of fermentation lots, barrel

selections, or vineyards to insure each bottling run is exactly the same blend. Regardless of the quantity made – it
is always made this way.

• The last vintage of Meiomi produced by Copper Cane was created as one blend for the 2015 Vintage at 600,000
cases.

• We don’t make commodity wines which are often blended and sourced separately to fill bottling and pipeline needs.
Those blending components are not always the same especially the batches near the end of a product’s vintage.

Grape Sourcing

• Copper Cane Wines has the long term goal to own all the vineyards we source grapes from in California and 
Oregon.

• While we have many estate vineyards under our care, we have cultivated long term contracts with growers and 
vineyard management companies in California and Oregon.

• In Oregon, we require growers to carry crop insurance and subsidize the cost in our payment to growers each year. 
• We do not source bulk wine or bulk juice for our wines. All our final wine blends are made at our winery in 

Rutherford, California, which allows for the careful and close supervision by our winemaking team.
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Harvest Decisions

• We consider the adequate maturity of the grapes to be all about hang time and the resulting physiological ripeness, not just a targeted Brix,
Acidity, and pH. Flavor development is our main objective when making decisions to harvest the grapes. Our primary concern is delivering
consistent quality wines and the alcohol levels can vary due to seasonal or vintage variation.

Rosé – Bespoke Winemaking

• Joseph started making Rosé from Pinot Noir in 2004. Grapes are harvested with the intention of producing an elegant Rosé. We say “no to
Saignée.”

Cryo-Maceration

• We add dry ice to the grapes at harvest to keep the natural fruit characters and tannins intact which allows the cellular membranes to break
down in a gentle manner.

Cold Fermentation

• We ferment our wines at very cold temperatures to extend the gentle maceration and extraction of fruit and phenolic characters to create 
wines with depth and structure.

Barrel Treatment

• We remove the harsher tannins and acids from new French and American barrels by filling the barrels with water for up to six months prior to
adding wine.

Amelioration – addition of H2O to wine

• Never- We do not add water to our must/wine which is common and legal in California. This practice is not legal in Oregon.

Chaptalization

• Never – We do not add sugar to our grapes which is legal in Oregon. This practice is not legal in California.

Acidification

• Never – We do not add acid to our grapes which is legal in California. This practice is not legal in Oregon.

Sulphur / SO2 Philosophy

• Making a Sulfur (SO2) addition just prior to bottling is a time honored approach for the shipment and aging of wine, however SO2 can strip
the wine of fruit for an extended period of time and sometimes forever.

• We choose to make incremental SO2 additions to each barrel throughout the wine aging process which is a very labor intensive and an
expensive approach thus eliminating the need for large doses of SO2 at bottling.
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Cu: Copper Cane 
brand on our bins 

Hand harvested 
fruit in Oregon–
ready for the 
road with Dry Ice 
freezing the 
grapes 
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Dry Ice added to the mechanical 
harvested fruit in Oregon– ready for the 
road with the Dry Ice freezing the grapes 
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Vegan

• Every stage of our winemaking process, from harvest to bottle, is gluten-free and vegan. Where others might use egg whites or
isinglass as a fining agent, we continue to innovate by using bentonite clay.

Oregon Contracted Vineyards

• We encourage our growers to farm in a manner that is environmentally responsible, socially equitable and economically viable. Our
growers act as stewards of the land and farm sustainable to preserve the natural resources for future generations. Many of our
growers in Oregon participate in programs such as Fish Friendly Farming, Salmon Safe, and Oregon Tilth.

Crop Insurance

• In Oregon, crop insurance has traditionally not been widely utilized, therefore, we require our growers to enroll in crop insurance
programs. Copper Cane pays for ½ of the grower’s insurance premium for fruit that is contracted to Copper Cane LLC.

Smoke Exposure Task Force

• Copper Cane Wines was asked to participate as a member of the multi-state Smoke Task Force which includes the states of Oregon,
Washington, and California. The Smoke Task Force was formed to mitigate risk and address issues pertaining to wild fire smoke
exposure for the West Coast Wine Industry.

California Estate Vineyards

• We farm our vineyards in a sustainable manner, and we do not use the Glyphosate herbicide. Copper Cane has the long term goal to 
own all the vineyards we source Grapes from in California.

Contracted Vineyards

• We encourage our growers to farm in a manner that is environmentally responsible, socially equitable, and economically viable. Our
Growers act as stewards of the land and farm sustainably to preserve the natural resources for future generations. Approximately 85%
of the vineyards in California that we source fruit from are enrolled in certification programs.

Taylor Lane Vineyard

• We use sheep to graze in the vineyard to provide natural control of the weeds.

Glass

• Starting with the 2019 vintage, Copper Cane has a long term supply agreement for 750 ml bottles with Ardagh Group, who produces 
100% recyclable glass in Madera, CA. Copper Cane has a commitment to stay local and sustainable by reducing its environmental
footprint.
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Bespoke Rosé 
• Definition:

• Purpose built Rosé with red 
grapes grown and harvested 
specifically to be make a Rosé  

• Harvest Parameters:

• Earlier picking than for red wines 
which reduces color, and 
maintains natural acidity

• Winemaking Decisions:

• Treated more like a white wine 
with whole cluster pressing and a 
focus on maintaining fruit flavors 
and natural acidity  

• Taste Profile Impact:

• Crisp, clean aromas and flavors, 
bright acidity and fruit complexity 

• Where this style dominates:

• Provence
• Loire
• Cote de Rhone

• Price Points:

• Generally above $15.00 MSRP 
• Copper Cane

• Belle Glos Oeil de Perdrix, 
Sonoma.  100% Pinot Noir, 
partial barrel fermentation in 
French oak  

• Elouan Rosé,
Oregon.  Approx. 80% Pinot Noir 
and 20% Syrah from vineyards 
throughout Oregon

Saignée Rosé 
• Definition: 

• French for “Bled”.  After 
crushing the grapes and a short 
maceration period with the skins 
some of the pink free run juice 
is bled off to make a Rosé.  
Generally this is a small 
percentage of a wineries 
production- it is a by product of 
red wine production

• Harvest Parameters:

• Harvest is timed for red wine 
production, not for Rosé

• Winemaking Decisions:

• Primary objective is to increase 
concentration of the red wine .  
The bled off pink juice has the 
lower acid levels and higher 
phenolics associated with red 
wine production and complicates 
the winemaking process. 

• Taste Profile Impact:

• Challenge is to bring up the 
acidity and work with harsher 
tannin and phenolics. 

• Where this style dominates:

• California 
• Bordeaux , Burgundy and other 

parts of France.  
• Price Points:

• Above and Below $15.00 MSRP 

Blended  Rosé 
• Definition:

• Blending white wine with a 
small % of red wine [5% or 
less] creates a pink wine – the 
focus is on consistency.  
Generally uncommon in still 
wines.  Champagne is one of 
the few major appellations in 
France that allows this 
method*  

• Harvest Parameters:

• Harvest parameters for white 
grape and red grapes are 
separate  

• Winemaking Decisions:

• Varies by region and 
winemakers

• Taste Profile Impact:

• The taste profile is focused on 
the white wine but the 
winemaker can change the 
structure, aromatic and subtle 
flavors by blending in a small 
% of red wine

• Where this style dominates:

• Champagne
• Various 

• Price Points:

• Above and Below $15.00 
MSRP

*Janis Robinson The Oxford Companion to Wine, Third Edition, page 593
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• VIBE: Rosé itself has become quite a phenomenon. What are 
they seeing there?

• Gaiser: Everyone is now making it so the onus is on 
buyers to provide the best values. Beyond the 
Bandol/Provence Rosé, which is still the gold standard, 
people are willing to look for new things as long as they 
provide good value. We’ve also found there is no such 
thing as a Rosé season. The entire year is all about rosé 
and several of the buyers said the holiday times is one of 
the best periods for Rosé. Dry Rose works so well with 
holiday foods like traditional turkey dinner. And now that 
more people are producing rosé, the current consumer, 
Buyers are looking off the beaten path to places like 
South Africa and Argentina for producers of red wines 
who are starting to make Rose, moving sideways to those 
good producers who haven’t been making it before.
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Bitterness: 
Wines with low bitterness will help it pair with a larger number of foods.  
Grilled foods are by nature more bitter and Joe’s wines don’t add to the 
bitterness level.
• We remove the harsher flavors and acids from new French and 

American barrels by soaking barrels in water.
• Its all about hang time and the resulting physiological ripeness, not 

just Brix, acidity and pH which reduces the green stemmy phenolics 
and acids that impact food pairing. 

Preparation examples:
• Grilled fish which is balanced with salt and lemon. 
• Grilled proteins from the land impacted by wood fired grills etc.

Umami, sweetness and spice:
Umami mirrors sweetness in food – thus fruit forward, lush style wines 
with balanced acidity tend to pair better with umami dominate food 
preparations.  

Preparation examples:
• Wagyu beef, crab stuffing, thermidor lobster, pecan-parm crust

Sweeter sauces for grilled fish such as mango, sweet BBQ, Korean,  pan 
Asian and lime tomato impact low fruit/high acid wines significantly.  Joe’s 
wines can survive that test. 

Preparation examples:
• Asian sweet spices, BBQ

Spice sensitizes your palate thus a lusher styled wine pairs more 
comfortably.

Preparation examples:
• Blackened fish, Pad Thai sauces

Physiological Ripeness: 
• Creates delicious fruit structure and balanced natural 

acidity that is a natural complement to most food 
preparations.

Belle Glos 
• One of the most famous new world styled Pinot Noirs.  

Bring new Pinot Noir lovers to the varietal at a luxury 
price point. 

Elouan
• Focus on southern OR vineyards.
• Depth of flavor, vibrancy and suppleness.
• Cutting edge of OR Pinot Noir, Chard and Rosé. 

Böen
• Joe’s Belle Glos roots in coastal vineyards creating a 

delicious Chardonnay and Pinot Noir. 
• Just like he did with Meiomi.
• CA Tri-App or Russian River options. 

Napa Valley Quilt 
• Priced to introduce Millennials to their parents 

favorite Napa Valley.  Low oak tannins show cases 
fruit and vanilla from French oak but with enough 
grip to satisfy the cab lover.

• Easy to pair with many food preparations.  

Joseph Wagner does zero additions:
• No Chaptalization [legal in Oregon]
• No Acidification [Legal in CA]
• No Amelioration [water addition- legal in CA ]

Copper Cane makes wines with low bitterness and full, physiologically ripe fruit intensity with 
naturally balanced acidity that pair wonderfully with a wide range of food preparations.  


