
It’s full speed ahead at Lassen Peak 
Winery, the Shingletown-area opera-
tion that has played a big hand in put-
ting the north state on the winemak-
ing map.

“The winery is growing by leaps 
and bounds,” said Mike Boehlert, 
who operates the winery with his 
wife, Deanne, and sons Shane, 12, 
and Brian, 18. In addition to reno-
vating a 150-year-old pioneer ranch 
home into a tasting room he hopes to 
open this fall, Boehlert and his wife, 
Deanne, are planting different types 
of vines and experimenting with new 
blends and varietals.

“We’re trying to widen the breadth 
of our offerings. It’s fun for me as a 
winemaker to work with different va-
rieties and fl avors,” Boehlert said.

Lassen Peak Winery is situated on 
42 acres in Inwood, a historic farming 
community nestled in a valley near 
Shingletown, perfectly positioned at 
about 2,500 feet elevation to benefi t 
from valley heat and cool mountain 
evenings. Rich volcanic soil helps the 
cause as well.

Boehlert is busy establishing a 
second winery on land he purchased 
about 2 miles from his existing op-
eration. The new winery, which cur-
rently has three acres of vines, will 
be the home base for a pair of new 

labels. One will be a limited-produc-
tion premium wine – planned offer-
ings include a Bordeaux-style red 
– that will sell for about $20 a bottle, 
primarily through sales at the adjoin-
ing tasting room. 

The other label will feature low-
er-end Cabernets, Merlots and a 
Gewurztraminer that will retail for 
about $8 a bottle, “for the thriving va-
rietal market,” Boehlert said. Lassen 
Peak wines are priced “in the middle 
of the road” at about $10 a bottle.

Boehlert started 25 years ago by 
planting about 17 different varieties in 
a test plot of about a third of an acre. 
He pared down his offerings based 
on what grew well and what varieties 
wineries wanted to purchase.

For a number of years, Boehlert 
was strictly a grape producer, selling 
his grapes to a prominent Mendocino 
County winery. Lassen Peak’s fi rst 
vintage from Shasta County grapes 
was in 1985. 

In the ensuing 21 years, Boehlert 
has added and deleted varieties as he 
continued to experiment. Lassen Peak 
currently offers Merlot Rose, Estate 
Viognier, barrel-aged Chardonnay, 
barrel-aged and reserve Merlot and 
their fl agship, gold medal-winning 
Tres Rojas – a blend of local Merlot, 
Cabernet Sauvignon from Alexander 

Valley and old-vine Cabernet Franc 
grapes from Lodi. For the 2006 vin-
tage, Boehlert expects to bottle close 
to 5,000 cases in total.

Lassen Peak also recently intro-
duced Kay’s Syrah Shiraz, a blend 
Boehlert named after his wife, 
Deanne, whose middle name is Kay. 

Boehlert said one of the many 
challenges in the wine business 
comes from trying to match produc-
tion with what sales will be like three 
years down the road when the wine 
is ready.

“We won a couple of golds and 
best-of-shows for Tres Rojas in our 
fi rst year and it sold out unbelievably 
quickly,” said Boehlert, who handles 
all of Lassen Peak’s marketing, sales 
and distribution chores. “When you 
fi nally gain some shelf space at mar-
kets, they get upset if you can’t keep 
it fi lled the whole year.”

Boehlert admits that in the grand 
scheme of things, having occasional 
diffi culty keeping up with demand is 
not the worst problem a business can 
have. With new varieties and labels 
coming out soon, Lassen Peak is sure 
to be busy meeting an even larger de-
mand for its quality wines.

-Jon Lewis

Contact: Mike & Deanne Boehlert
Inwood Springs Vineyards  --  Lassen Peak Winery
Location:  7878 Oak Lane, Shingletown, CA  96088

Email:  info@lassenpeakwinery.com
Varieties: Chenin Blanc, Pinot Noir, Riesling, Roussanne,

Zinfandel, Syrah, Cabernet Sauvignon (1/2 acre)
Viognier (1 acre), Chardonnay  (3 acres), Merlot  (39 acres)

Total vines: + or – 35,000  (42 acres)
Note:  soon to decrease Merlot acreage by 7, and increase 
Chardonnay, Viognier, Syrah, as well as add Pinot Grigio, 

Albarino, Verdejo, and Grenache.

A nice little “mom and pop win-
ery.”

That’s how Allan Griggs describes 
the little slice of winemaking heaven 
he operates with his wife, Mineca, 
and he’s pretty much right on the 
money.

The aptly titled Griggs Winery was 
licensed and bonded in July by the 
U.S. Tax and Trade Bureau, clearing 
the way for the couple to produce and 
sell wine on a commercial basis.

Currently the Griggs have three 
acres in production, including 700 
Chardonnay vines; 100 Viognier; 
100 Pinot Gris; 600 Merlot; and 200 
white Riesling.

Griggs said there is another 1,000 
vines in the nursery and that eventu-
ally his Cove Crest Vineyards will 
cover about fi ve acres. They are cur-
rently licensed to bottle 5,000 cases 
a year.

Griggs said his interest in wine-
making started 35 years ago when he 
was living in Lake County.

“At that time, they didn’t even 
have a winery there and now they 
have about 12.”

Griggs did not grow any grapes of 
his own so he would go around and 
glean leftover fruit from old vine-
yards and make his own wine.

He got a little more serious in 1993 

after buying 22 acres on Cove Road 
between Big Bend and Montgomery 
Creek.

Griggs planted Chardonnay and 
Merlot “at a time when they were 
drastically overplanted, but now the 
market has stabilized and they are vi-
able.”

For red wine, Griggs prefers Mer-
lot. For whites, he leans toward Char-
donnay.

However, “I am getting a lot of 
pleasure from Pinot Gris and Viogni-
er and my next acreage will be Cab-
ernet Blanc. I’m the kind of guy who 
likes to drink good wine.”

Griggs is interested in more than 
just his personal wine-drinking plea-
sure – he wants to put Shasta County 
on the winemaking map.

Three years ago, he hooked up with 
Bob Hooper to form the Shasta Cas-
cade Viticulture Association with the 
goal of promoting north state wines.

“We wanted to make people aware 
that Shasta County is a viable grape-
growing area.

We want to make people realize 
that we can grow our own grapes and 
make our own wines,” Griggs said.

Wine from the Intermountain area 
benefi ts from grapes that bask in val-
ley heat during the day before settling 
in for nights bathed in cool foothill 

air – all while being nourished from 
roots deep in sandy loam soil.

“We can do it all right here in the 
Intermountain area. I think people 
will fi nd we produce a very distinc-
tive character of wine and a very high 
quality wine,” Griggs said.

The word is getting out.
“When we started, there was only 

one: Matson. Then another one got 
started, Lassen Peak, and then Bur-
sini, and then myself. I’m the third 
winery to be bonded in Shasta Coun-
ty,” Griggs said.

The association also has mem-
bers in Siskiyou, Trinity and Tehama 
counties.

A supportive Shasta County Board 
of Supervisors has helped the north 
state’s fl edgling wine industry along, 
Griggs said.

Board members – especially out-
going Supervisor Trish Clarke – took 
a proactive role and enacted an ordi-
nance that promotes small wineries. 

Griggs also grows blueberries and 
blackberries for fresh market sales 
and plans to dedicate a third of an 
acre for table grapes. 

-Jon Lewis
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Playing a large part in
north state wine map
is Lassen Peak label

Nice little mom and pop winery
Little slice of winemaking heaven in Montgomery Creek

Cove Crest Vineyards • Griggs Winery
P.O. Box 123  • 21599 Hinds Road

Montgomery Creek, CA 96065
530/337-6681 • email:  covecrest@frontiernet.net

Contact person: Allan or Mineca Griggs
Varieties: 500 Chardonnay, 100 Viognier,

100 Pinot Gris, 500 Merlot, 200 White Riesling
Total vines: 1,400


