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At the age of 16, Bibiana Gonzalez 

Rave tried her hand at winemaking 

for the first time with a 5-gallon 

glass jug in her closet “without 

much success”. Today, with 

seventeen harvests under her belt, 

the Colombian-born winemaker 

has two of her own labels - 

Shared Notes, a partnership with 

her husband, and Cattleya - and 

consults for Napa Valley’s iconic 

winery Pahlmeyer.  Along the way 

she attended oenology school in 

Bordeaux and worked in some 

of France’s most iconic wineries 

including Château Haut-Brion in Bordeaux and Domaine M & S Ogier D’Ampuis in the Rhone Valley.  She has also 

worked harvests on three different continents: in France, the US and South Africa.  

Bibiana visited us at our new new event space in Napa, DOMAINE, a few weeks ago and shared her beautiful wines 

with us.  We are delighted to be able to share them with you, along with unique insights from Bibiana about her career 

and her wines.

BGR: Absolutely! Your gender, roots, knowledge, training and life experience inherently define your approach to 

winemaking, since it is an expression of art and an interpretation you give to the fruit you work with. As a woman, I 

think that if you want to be good at any professional field, you will always find yourself challenged—at least double, 

to prove you are as good as a man. However, I believe the satisfaction resulting from succeeding in your field is 

tremendous. If your male peers respect you as an equal, professionally, it really means you are good. The wine world 

is still very patriarchal, especially in the vineyards and cellar. However, I do want to say that in the everyday execution 

of my work, I never think, nor do or manage my teams from the point of view of being female—I just do it!

DS: How does being a woman affect your work in the vineyard & the winery? 
Do you think women inherently approach winemaking differently than men?



You are right, there is a lot of going on, and all very exciting. Cattleya wines was launched last year with the inaugural 

release of Soberanes Syrah from the Santa Lucia Highlands and it’s blooming this year with the new Chardonnay and 

Pinot noir. The Chardonnay is sourced from the Pratt Vineyard in the Russian River Valley and the Pinot Noir is from 

the Donum Vineyard in Carneros.

And then there is Shared Notes: The new Sauvignon Blanc project with my husband Jeff Pisoni (also a winemaker). 

This brought a new aspect to our life as a couple, so we don’t only grow immensely as winemakers but as human 

beings as well.  

There is something else you need to keep you eye on, though—a new project being launched this year by the 

Pahlmeyer family that I am fully involved with. It is a 100% Estate Sonoma Coast Pinot Noir and Chardonnay from 

the new Fort Ross-Seaview AVA. I am truly enjoying it because I am in charge of the Vineyard Management and 

Winemaking for the project. 

When I left Colombia to train myself as a winemaker in France, my first degree was entirely focused on viticulture and 

vineyard management. So going into my seventeenth harvest this year, I can say without a doubt that being in control 

of the full cycle is very exciting. I really believe that my strength is in bringing terroir to the glass while enhancing the 

unobserved exceptional qualities of specific vineyards. The Wayfarer Vineyard is one of those.

That’s definitely a tough question. I am not sure how to answer it since making every single wine encompasses so 

many though decisions day by day. However, if I have to choose a wine today, I would say it is my 2012 Cattleya 

Donum Vineyard Pinot Noir—due for release in the Fall of 2014.  The fruit comes from this very well known vineyard in 

Carneros, but it was my first time making wine from this AVA. I keep telling Anne Moller-Racke, the vineyard manager 

who planted those two blocks back when she worked for Buena Vista, how challenging this wine was for me to 

make. It took all my senses, my intellectual knowledge and all the experience I have acquired thus far. The vineyard 

is obviously a great site, the yield is very low and having only a mere two tons to work with made it challenging by 

the pressure that came with small quantities. It really gives you only one chance with no room to screw up! You either 

get it right or you fail. It took me an exhausting fermentation process entailing day by day caring, 11 months of barrel 

aging and almost a year in bottle to feel like I crafted the type of wine I am aiming for: A wine with a sense of place 

that can touch your soul…

You have a lot going on in terms of wine projects - is there anything new on 
the horizon we should keep our eye out for?

Is there one specific wine that you’ve made over the years that stands out 
among the rest as one you are most proud of, or one that was perhaps most 
challenging?

What I appreciate most about being a female winemaker is the sensibility and the feeling that I bring to my processes. 

I am meticulous while at the same time a fast-paced type of person. I allow myself to feel the vineyard, put all my 

emotions in the winemaking process and let myself be vulnerable through the process (while being simultaneously 

precise). I was very lucky to have had a tough training in France. I used to hear everyday that I was not good enough 

and that I would probably never be good enough. Those words challenged me to prove the opposite. 



2012 Cattleya Chardonnay, Pratt Vineyard, 

Sonoma Coast: 

First, I would recommend decanting this white 

wine. I know it sounds crazy, but the wine has a 

subtle reductive character that gives a sense of 

that concentration often found in Meursault wines, 

combined with the focus acidity you might find in 

Chablis. Once decanted (and maintained at 52 to 

55 degrees Fahrenheit), I think my recommended 

pairing will depend at which part of the meal the 

wine will be enjoyed. Its a multi-faceted wine that it 

can be enjoyed as an early course with dry chesses 

(like a 6 to 12 months aged gruyere), it would be 

awesome with a poached egg, but a classic would 

be pairing with a lemon and herb roasted chicken. 

2012 Shared Notes, les pierres qui décident: 

Jeff and I are big fans of Hog Island oysters. Our 

Shared Notes 100% Sauvignon Blanc pairs to 

perfection with all types of oysters and your choice 

of vinaigrette. It will certainly also accompany a 

variety of shellfish and sashimi. This wine is savory 

and a great addition to a fun dinner.

2012 Shared Notes, les leçons des maîtres: 

This wine is perfect for your main course. The cuvée 

will pair flawlessly with Lobster thermidor or any fish, 

especially if poached or steamed with aromatic and 

minty herbs (Asian inspired).

We are really excited to be carrying your Cattleya Chardonnay and your Shared 
Notes Sauvignon Blancs. Do you have specific food pairings you think are 
especially great with each of these?

Please review your proof carefully! Your signed approval indicates that you have read all 
copy, checked position and size, and assume final responsibility for accuracy. Please mark 
changes or corrections if needed and return this proof with signature to Herdell Printing, Inc.

AuthorÕs changes are chargeable.

T (707) 963-3634        F (707) 963-5002       digprep@napanet.net

PROOF #1
7/19/13

Job # 20917p

SHARED NOTES - 2012 “Les Lecons” Sauvignon Blanc/Semillon

750ml Face & Back

4.56"x 2.66"

QTY: 1,500

4.56"x 2.66"

QTY: 1,500

(lessons from the masters)

A blend inspired by the cellar
masters of Bordeaux and their
dedication to Sauvignon Blanc
and Semillon.

75% Sauvignon Blanc
25% Semillon

pH 3.16, alc. 13.60% by vol.
107 cases produced

Russian River Valley
Sonoma County

les  leçons des  maitres

GOVERNMENT WARNING: (1) ACCORDING TO THE SURGEON GENERAL, WOMEN SHOULD 
NOT DRINK ALCOHOLIC BEVERAGES DURING PREGNANCY BECAUSE OF THE RISK OF BIRTH 
DEFECTS. (2) CONSUMPTION OF ALCOHOLIC BEVERAGES IMPAIRS YOUR ABILITY TO DRIVE A 
CAR OR OPERATE MACHINERY, AND MAY CAUSE HEALTH PROBLEMS.

CONTAINS SULFITES   /    750ML 

produced and bottled by shared notes
santa rosa, california   

sharednoteswine.com

by Bibiana and Jeff Pisoni

PRESSURE
SENSITIVE
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BOTTLER:
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4.56"x 2.66"

QTY: 950

GOVERNMENT WARNING: (1) ACCORDING TO THE SURGEON GENERAL, WOMEN SHOULD 
NOT DRINK ALCOHOLIC BEVERAGES DURING PREGNANCY BECAUSE OF THE RISK OF BIRTH 
DEFECTS. (2) CONSUMPTION OF ALCOHOLIC BEVERAGES IMPAIRS YOUR ABILITY TO DRIVE A 
CAR OR OPERATE MACHINERY, AND MAY CAUSE HEALTH PROBLEMS.

CONTAINS SULFITES   /    750ML 

produced and bottled by shared notes
santa rosa, california   

sharednoteswine.com

(the rocks that decide)

A Sauvignon Blanc inspired
by the pure and focused wines
of the Loire Valley, where the
rocks “decide” the style.
100% Sauvignon Blanc

pH 3.08, alc. 13.45% by vol.
63 cases produced
Russian River Valley
Sonoma County

les  pierres qui  décident
by Bibiana and Jeff Pisoni


