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The ladybug is the symbol of the organic farmer. 


The introduction of the ladybug is a signal that the farmer is devoted to integrated pest management (IPM) and the ladybug is a prime player in that process. The ladybug offers a viable means of controlling destructive pests, allowing the vines to remain healthy, and offering no risk to the grapes. The ladybug is also the symbol of Lolonis Winery and the wineries commitment to organic production. 


Founded originally as a vineyard by Nick Lolonis upon his graduation from The University of California at Davis, the foremost viticulture program in the United States, the focus has always been on organic production. No pesticides have ever been used, and the only mineral that is added to the soil is sulfur. Sulfur is approved for organic farming because it is naturally mined, and the use of the mineral is limited to just three applications each year. Sulfur acts as mildew prevention.


Herbicides are also forbidden in organic farming. Weeds are the natural enemy of all farm production. They compete with the desired crop for the nutrients and they form a habitat for mice, voles, and gophers, all pests that are potentially fatal to a wine crop. The organic farmer substitutes a “Kimco” cultivator for herbicides to remove the weeds and to aerate the area to reduce the risk of ground pests. Select reduction of the leaf canopy is accomplished by hand to allow greater sunlight and to reduce the risk of mold and mildew.


Each Fall there is a cover crop of Vetches or Legumes planted in alternating rows. These crops produce nitrogen as a fertilizer, and they provide a habitat for, naturally enough, ladybugs. 

     Lolonis produces nearly 30,000 cases of 10 wines originating from their organic fields.  Today owner Philip Lolonis, and his partner, Michael Chapoutier of the Rhone region of France have had success in shifting the public perception to the importance of organic farming and the focus of the Lolonis operation from solely a source of grapes for other vintners to production wines under their own label. 

     The Lolonis family emigrated from Greece in 1914 and immediately moved to Mendocino and began to grow grapes in a manner similar to his native Velherna. During Prohibition contracts with Christian Brothers (a prime producer of sacramental wine) permitted Lolonis to continue growing grapes. Following repeal the Lolonis grapes were sourced to Krug, Steele, Beringer, Hess Collection, and Geyser Peak, among others. However, in 1982 the family decided to produce wines under their own label.

     The result of their decision is striking. Excellent wine produced in an environmental spirit consistent with new consciousness and old world sensibilities and taste.

