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B Cellars Winery Sustainability -  
 
B Cellars Winery on the Oakville Cross Road in the Napa Valley is set within a 11.5 acre former horse ranch 
property. The state-of-art winery buildings — Hospitality House, Production Building, Barn, and Winery 
Caves—were modeled on a series of barns reminiscent of the site’s ranching legacy. Simple materials were 
used such as recyclable corrugated steel and board-form concrete to complement the surrounding vineyards 
and native landscape.  
 
Central to the organization of the campus is the idea of changing the way winery guests engage with wine and 
food from both an experiential and sustainability perspective. 
 
In the Hospitality House, guests engage with a central demonstration kitchen and a variety of tasting rooms 
and private event spaces. In the main tasting room, a light monitor provides ample natural daylight. 
Expansive glass doors open to give way to outdoor patios and courtyards that overlook the vineyards, 
providing guests with a connection to nature as well as natural ventilation.  
 
Each element is integrated with the Chef’s culinary garden, hen house, and apiary program, providing a 
continuous awareness of the production process involved in the making of  wine and food that guests are 
enjoying. The apiary program is central to the B Cellars ecology—bees provide beneficial ecosystem services 
to the land and strengthen the local bee population.  
 
The rest of the buildings on site relate to one another through a series of outdoor spaces and “areas” that 
enable guests to connect with the working landscape. The crush pad adjacent to the Production Building and 
Winery Caves is a reminder to all guests of the winemaking process. The extensive cave layout houses 
additional tasting rooms, the Grand Salon, and has the capacity to store 900 barrels of wine, significantly 
reducing the energy consumption associated with aging wine. 
 
Our sustainability strategies extend from the vineyards into each building, as follows: 
 
Community Health and Well-Being 
 

1. Access to nature. Rooms that are one room wide ensure ample natural light and biophilic connection. 
2. The finishes for the walls and ceilings of the private tasting rooms located in the Hospitality House 

and adjacent passage hall leading to guest bathrooms are covered with American Clay; a sustainable 
substance that replaces traditional painted surfaces. Made only in the USA (New Mexico), this 
material is derived from natural clay. Clay plasters help regulate humid air inside buildings by 
absorbing and releasing moisture naturally — responding to changes in the interior space. Warm to 
the touch in winter and cool to the touch in summer, this approach brings healthier comfort to 
interior spaces. Advantages of American Clay include: buffer humidity/moisture; has Zero-VOC 
(Volatile Organic Compounds); are non-toxic; resist mold and helps create a calming environment. 
American Clay is green, sustainable, and allows for LEED accreditation and carbon credits. 

3. Employee health and wellness. Employees who carpool are rewarded with a daily cash bonus (driver 
and ride sharers included). Additionally, the B Cellars Chef provides a daily family meal in the 
employee lounge along with health alternative snacks throughout the day that keeps employees on 
site. 
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Ecology 
 

1. Organic, sustainable farming practices are used for all of the B Cellars vineyards. The additional 
vineyards that B Cellars contracts in the purchase of grapes also employ sustainable farming 
practices. 

2. Food served is mostly grown on site from the stone fruit orchard, culinary garden, and hen house. 
The chickens produce all of the eggs for homemade breads, crackers, pasta, and other internal 
cooking needs. 

3. The large bee apiary contributes to the health of the vineyards and strengthens the local bee 
community. 

4. New landscape relies on combinations of drought-tolerant and native tree species that provide shade, 
protect from wind and create a more comfortable microclimate. Flowering ornamental and orchard 
trees as well as an understory of native flowers, shrubs and herbs facilitate pollination of the adjacent 
vineyards while contributing to the cultivated yet working agricultural quality. Larger areas are 
hydroseeded with a variety of native grasses and wildflower mixes to alleviate need for irrigation, 
secure slopes, provide animal habitat, and further facilitate pollination. 

 
Water 

1. The Lyve System is a biological system that repurposes water used in the production of wine. Water 
that is used in the Production Building, on the exterior crush pad, and in the Winery Caves is 
collected via a drainage network that connects to the Lyve System where it undergoes biological 
treatment. The resultant water is then held in large underground storage tanks and used for irrigation 
on the property. 

2. The Hoot System is a complex filtering system for all other waste water disposal at the winery. After 
treatment, water is free of harmful bacteria and is then dispersed back into the ground ecosystem as 
irrigation quality water. 

 
Energy 

1. Large overhangs and pergolas shade the Hospitality House window openings and terraces from the 
sun. Pergolas and shade structures were designed to connect people throughout the campus under 
shade. 

2. Concrete flooring in the Hospitality House and Production Buildings provides critical thermal mass 
during winter months. 

3. The winery caves provide natural cold storage for barrel aging wine, minimizing the need for 
conditioned on-or off-site storage facilities and related transportation. 

4. A guest accessed Electric Vehicle Charging Station is provided to service two vehicles at a time. A 
second charging facility situated at the employee parking area allows rotating charging for employee 
vehicles.  

 
Materials 

1. Existing trees that were cleared on the property during construction were sent to a mill and used in 
the construction of the building. 

2. Cave spoils from the cave excavation process were used for site grading and landscaping. 
3. B Cellars is committed to an extensive recycling program for all of the consumables used in the 

winery. 
4. Decomposed granite with G5 stabilizer is green, sustainable, and allows for LEED accreditation and 

carbon credits.  Surface temperatures are often 30-40 degrees cooler than asphalt. Six times stronger 
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than bituminous mixtures, it is the first natural paving system to exceed highway specifications for 
asphalt - setting a new standard for road systems all across the globe. 

 
Operations 
Efficient systems and training allow employees to carry out their duties with sustainable practices in mind; 
this is a critical component of B Cellars “Culture of Accountability.” Examples: 

• Operational efficiency in systems – eliminate unnecessary labor 
• Beyond what is grown on site; source local/sustainable, organically farmed when available/feasible 
• Recycling and Composting Systems 
• Preserving resources – turning off lights and water when not in use 
• Purchase in bulk 
• Educate employees on household sustainability practices 
• Linen/Towel reuse program  
• Using non-toxic cleaning supplies 

 




