Setting the Standard
for Organic Wine
We believe in using both tradition
and technology to produce
compelling organic wines. We
believe that our stewardship in
the vineyard, in the winery, and
in the community is rewarded
with better wines. We will
continue to be an example for the
industry and apply sustainable
practices wherever possible.

Natural Passion,
Responsible Farming,
Pure Wine.

BADGER MOUNTAIN
VINEYARD
WHERE EVERY DAY IS EARTH DAY!

WHAT IT MEANS TO BE
CERTIFIED ORGANIC!

OUR STORY
Badger Mountain Vineyard, founded
by Bill Powers in 1982, is the first
wine grape vineyard to be USDA
Certified Organic in Washington State.
We earned certification in 1990, three
years after Bill committed himself to
organic viticulture and wine
production. His vision began with our
responsibility to the environment and
extends to producing a completely
natural product under our Badger
Mountain Vineyard label that included
no additives or added sulfites in our
wines.

Natural Passion
As THE standard for USDA-certified organic
wine from Washington State, we are proud to
continue Bill Powers’ legacy. No person is better
fitted to do so than our head winemaker, Jose
Mendoza. Having worked in every vineyard and
production role since starting here in 1995,
Jose’s passion lies in the “art of blending”. He
believes that each vintage and varietal hold the
magic of that year and that particular terroir

Responsible Farming
No conventional pesticides, fertilizers,
nor any other synthetic ingredients may
be used in the vineyard.
Organic Farming Practices certified by
the United States Department of
Agriculture

SUSTAINABILITY
As a continuation of our organic
commitment, we have adopted and
developed greener energy
alternatives wherever possible. Solar
panels help to power the winery, and
bio-diesel is made on-site for use in
farm equipment. Our bottles are
locally produced, lightweight glass,
and our labels are made from
recycled paper and ink.

Pure Wine
Non-GMO
Vegan Friendly
Gluten-Free
NO ADDED PRESERVATIVES or
ADDITIVES INCLUDING SULFITES in the
winemaking process
The organic winemaking process is
certified by the USDA
“No Sulfites Added” is a requirement of every USDAcertified organic wine. It is preferred for organic fruit,
as the use of sulfites can deplete the fruitiness,
vibrancy, and youth you get out of organic wines.
Sulfites give longevity to wine, offsetting the effects of
oxygen on wine.

