
 If you are looking 
to get out of town for the 
day or maybe a nice place 
to go on a date, you can’t go 
wrong with visiting Briceland 
Vineyards (BV). Located just 
west of Redway, and about 
an hour and a half drive from 
Eureka, its idyllic setting and 
sumptuous wines will have 
you forgetting about life’s 
stresses in no time. Founded 
by Joe Collins and Maggie 
Carey in 1985, Briceland 
Vineyards has consistently 
won awards for turning out 
some of the best tasting wines 
in the region. 
 Upon arriving at 
the vineyard, I was greeted 
by Andrew Morris, stepson 
of Joe Collins. He is the 
current manager of day-to-
day operations as well as 
head wine maker. For the 
day, Andrew was a most 
gracious host as well as my 
tour guide/historian of all that 

is Briceland Vineyards. My 
visit occurred on a beautiful 
autumn day; the grounds 
were covered with varying 
hues of golden oak leaves 
and the grape vines stood 
naked as they had already 
shed the fruit that would 
create the wine BV is so well 
know for. Andrew started 
off our wine tasting event 
by first giving a tour of the 
grounds. The vineyard has 
the feeling of a carpenter’s 
haven. From the beautiful 
custom-built wood home 
Andrew and his family live in 
to the wood built workshops 
that sprawl across the 
property, it is elegantly rustic 
in nature. Sitting on 57 acres, 
the topography is varying 
from open meadows with 
large oaks to steep hillsides 
covered in conifers. Due to 
the lack of aerated land the 
vineyard is limited to roughly 
an acre of production. As we 
walked through his Pinot 
Noir field, Andrew stated 

that he uses them as much 
for the production of his 
wine as he does to judge the 
readiness of the grapes in the 
area that are being grown on 
his behalf. 
 We then moved 
to the workshop where 
his special brand of magic 
happens; the place where 
he mixes fresh grape juice, 
yeast and time to create the 
tasty concoctions the locals 
have become so accustomed 
to. Upon entering, the first 
thing one notices is the back 
wall, as it is shrouded in the 
numerous awards Briceland 
Vineyards has accumulated 
over the years. From county 
to state fairs, Briceland has 
consistently put out wines 
that have been recognized 
for their overall excellence. 
Stacked in the middle of 
the room are French oak 
barrels that the wine ages in 
before it is bottled and sent 
to market. Andrew was kind 
enough to allow a sample of 
his pinot noir that was still 
aging in oak and soon to be 
bottled. The pinot was crisp 
on the palate and had subtle 
notes of fresh red raspberries 

and cherries. Delicious!!! 
We then moved outside to 
a porch that overlooks a 
small meadow to begin what 
is arguably the best part of 
visiting any vineyard - the 
wine tasting.
 For many people 
wine tasting is as much 
about tasting good wine 
as it is getting to know the 
stories of the people who 
have a hand in creating it. 
As Andrew brought out a 
hand full of bottles that he 
was going to uncork to be 
tried that day, he seemed not 
to mind as I peppered him 
with questions about his step 
father and his philosophical 
views regarding the making 

of wine and the growing 
of grapes. The first bottle 
that we tried that day was 
the brut sparkling wine, 
which is probably the most 
highly decorated vintage 
that Briceland Vineyards has 
ever put out. Scoring a 98 
at the 2011 California State 

Fair Wine Competition in 
Sacramento, it was named 
the Best Sparkling Wine 
in California. As I sat there 
tasting a superb sparkling 
wine, I noticed that, in the 
upper left hand corner of the 
label on most of the bottles 
he brought out, there were 
two red diagonal stripes; 
Andrew’s way of letting 
locals know that, through 
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his relationships with his growers, he can verify that 
the grapes used for the production of that specific 
vintage were grown organically. So if you are ever 
looking at a Briceland Vineyards bottle of wine and 
it has two Red Stripes in the upper left corner of the 
label, you can trust that the grapes used to produce 
that bottle were grown organically using sustainable 
practices. 
 The next bottle that was opened that day 
was probably my favorite. It was the 2012 Sauvignon 
Blanc. Full of a variety of fruitful aromas and 
complex flavors, it felt as though I was able to taste 
something new and delightful in each sip that I took. 
I commented on this to Andrew and he stated that 
the complex flavor profile of the vintage had much 
to do with the fact that the grapes used to make 
the wine had come from a variety of vineyards from 
Heartwood to Ettersburg and that, in this way, each 
vineyard lent something different to the wine.
  I was curious as to how Andrew had 
established relationships with so many vineyards 
in the area and he related to me that most of it has 
to do with his stepfather Joe. Joe was a pioneer in 
Humboldt in terms of establishing the growing of 
grapes for the purpose of making wine. He helped to 
establish almost all of the early vineyards in southern 
Humboldt County. He worked on a simple premise: 
if you grow them, I will buy them. He preferred 
being a maker of wine then a grower of grapes but 
he worked closely with his growers to ensure the 
highest quality of production. 
 Briceland Vineyards is very much a 
Humboldt business, geographically as well as 
culturally. To Andrew, organic and sustainable 
business practices strike to the philosophical heart of 
what Briceland Vineyards is. My favorite quote from 
Andrew that day is, “I aim to sell my wine at a fair 
price so that my friends can afford to drink it,” which 
I think says a lot about what Briceland Vineyards 
is about. We tried many wines that day, all of them 
good, most of them amazing, but what I think I will 
take away the most from my visit is that I like BV 
wines for more than just how good they taste.

Visits to Briceland Vineyards are by appointment 
only. To schedule your visit, call them at (707) 

923–2429 or email the vineyard at 
Andrew@bricelandvineyards.com 

Additionally, the winery hosts open houses twice a 
year on Memorial Day Weekend and Thanksgiving 

Weekend.

2014 SEASON
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