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Since the late 1800s, five generations 
of the Miller family have farmed 
the soil of California’s Central 

Coast. Today, the Miller Family Wine 
Company is dedicated to ensuring that 
the land it tends is a harmonious place 
for future generations.

Among the sustainable practices 
that have earned its vineyards certi-
fication through both the California 
Sustainable Winegrowing Alliance 
and Sustainability in Practice (SIP), the 
Miller Family Wine Company continu-
ously monitors soil moisture levels 
so that irrigation can be applied only 
when necessary, and its harvesttime 
water usage has been reduced by half 
thanks to the careful scheduling of 
incoming loads of fruit and the man-
agement of equipment rinses between 
crush loads. The company also pays 
close attention to pest populations so 
it can identify their natural enemies 
and manage them accordingly. For 
example, it provides homes for barn 
owls throughout its vineyards; in 
return, each owl consumes about 3,000 
rodents a year. In addition, its utiliza-
tion of falconry encourages starling 
flocks to feast elsewhere, while a team 
of Boer goats, American Blackbelly 
sheep, and two donkeys grazes 

dormant vineyards, effectively control-
ling weed growth. And then there’s the 
fact that it farms lemons and avocados 
as well as grapes—not only to diversify 
its agricultural investment but to keep 
its labor force employed all year. 

Doing what’s right for the soil, water, 
vineyard workers, consumers, and 
future generations is always front of 
mind for Miller Family Wine Company 
vice president of operations Marshall 
Miller. That’s why only natural, organic 
fertilizers and fungicides are used, and 
weed abatement is done mechanically 
by tilling or mowing under the vine so 
that no sprays are needed. 

Sustainability is more important 
than ever, notes Miller Family Wine 
Company director of marketing 
Tommy Gaeta. “Both within the wine 
category and beyond, sustainability 
is increasingly becoming a consumer 
expectation,” he says. “Consumers 
certainly appreciate brands and 
companies that are transparent about 
their efforts to conduct business in an 
environmentally sustainable way. . . . 
Sustainable certification is a key point 
of differentiation, as it is something 
most consumers will see as an attrac-
tive product feature . . . that influences 
their purchase decision.”

Of course, the wine that results 
from doing the right thing is its own 
reward. “The attributes that sustain-
ability promotes manifest in a positive 
feeling and atmosphere throughout the 
workplace,” Gaeta points out, “show-
ing up in the quality of the fruit that is 
grown, and, ultimately, the liquid in the 
bottle.” —Natasha Swords
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Reciprocity is a new super-premium 
wine brand from the Miller Family 
Wine Company that is both certified 
sustainable and made with organic 
grapes from the Miller family’s French 
Camp Vineyard in the Paso Robles 
Highlands District.


