
Jim Milone feels quite fortunate to have been making wine from Sanel Valley Vineyards for over 30 years. He 

is a fourth generation Hopland Winegrower, following in the footsteps of his great grandfather, who emigrated 

from Italy as a young man and operated Hopland's first winery until Prohibition. He grew up working in the 

family vineyards developing a love for the land that has only increased over time, and founded the first winery 

in Hopland after prohibition.  

His goal in winemaking is to create wines that are true extensions of the grape, vineyard and terroir. Jim''s 

winemaking philosophy has developed over decades of producing a wide variety of wines from many different 

locations. "Planting the right varieties in the right locations is first and foremost. If you want to make great 

wines, you must grow excellent grapes. Nurture the grapes organically and do as little as possible to the wine. 

His mantra: "put more effort in the vineyard and minimize treatment in the cellar; winemaking starts when 

you lay down the first compost in the Fall and prune in winter." Every step of wine production, from pruning to 

bottling is considered to minimize our impact on the environment and our products.  

At Terra Sávia, we produce artisan organic wines, extra virgin olive oil, and honey with a special commitment 

towards land conservation and wildlife preservation. All are produced in small lots and batches from our own 

estate vineyard and orchard. We grow our own fruit on our own land and control the process from the field to 

the finished product. We maintain strict quality control and adhere to the highest standards of organic certifi-

cation. For every acre of orchard land planted, 100 acres of open land remains protected.  

Our site is home to over 1000 species of plants and animals 

otherwise endangered by development. We also cultivate bees 

and foster pollination. By choosing to enjoy our products, you 

are also actively protecting wildlife habitats, conserving heri-

tage forests, reducing waste and carbon emissions, and sup-

porting your local economy . 

 

What’s New for 

MPWD 

We are moving into a new office 

space at the end of the year. 

This will be a challenging under-

taking, but we believe it will have 

no effect on our customers or 

meeting your needs.  We will be 

moving to a small warehouse/

office space in Nevada City -

sister City to Grass Valley.  We 

will keep a limited amount of 

samples and product at the loca-

tion which will mainly serve as 

an office.  Our move date is 

scheduled for 12/30.  We will be 

closed that Friday.  Unfortu-

nately, we will be changing our 

Main Phone and Fax numbers 

but our Toll Free number will 

remain the same.  This is the 

only change that you or our cus-

tomers should see.  Please make a 

note of these changes. 

 

Sadly, Angie will be leaving us at 

the end of December.  She has 

worked for many years at Moun-

tain Peoples, and her talents and 

contribution will be sorely 

missed.  Also, for you that have not 

worked closely with her-she is a 

whole lot of fun to work with and 

possess a wicked sense of humor - 

that levity in the office will be 

missed.  She is off on a new ad-

venture in life to move to Okla-

homa –we all wish her the best 

and we hope you reach out to her 

to do the same. 

 

 

 

Fortunately, Amanda Ward has 

joined the team and is currently 

working with us during the transi-

tion.  Amanda comes to us with 

extensive experience in the Natural 

Foods business and excellent of-

fice skills.  She has previously 

worked at New Frontiers in SLO, 

United Natural Foods, Inc in both 

purchasing and customer service/

credits and has also done an in-

ternship at a Organic Farm.  She is 

an avid supporter of the Organic 

and Natural Foods industry/

lifestyle and is ready and willing to 

be educated in the world of Or-

ganic Wine and Beer.  Her e-mail is 

Amanda@mpwwine.com.   

A  W A R M  W E L C O M E  T O  T E R R A  S A V I A  A N D  

J I M  M I L O N E  S P A R K L E R S  
F O R  T H E  

H O L I D A Y S  
 

 

 

Cantina 

Pizzolato 

Prosecco 

 

 

Frederik 

Italian  

Spumante 

 

 

 

 

Stefany 

Italian 

Spumante 

 

 

 

 

BioKult 

Rose 

Secco 

 

 

 

Giol 

Prosecco 

Spumante 
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