Mark Beaman, Assistant Winemaker 
Although winemaker Mark Beaman, grew up in the wine country of Walla Walla, Washington, it wasn’t until a move to East Africa as a Peace Corps member that he first made wine. “I learned to make honey wine with a fellow named Ngowi, who made and delivered his product on the back of his bike to the village.[image: image1.jpg]


 It was there I learned that the combination of three things I love, agriculture, science and art, could make a product that delivers cheer to a community.”

Upon his return to the States, Mark worked in the laboratory of Columbia Crest Winery for the 2000 harvest. Shortly thereafter he moved to Mendocino County to work for Ste. Michelle Wine Estates laboratory and as Napa’s Conn Creek and Villa Mt. Eden’s viticulture technician. The combination of working with the vines and wines complimented with U.C. Davis college courses led Mark to a better understanding of how very important location, farming, winemaking, and a great cellar crew are to the character of a wine.

In 2004 Mark joined the Mendocino Wine Co. winemaking team and there ventured into the world of sustainable, organic and Biodynamic® winemaking alongside Bob Swain and Paul Dolan in the up and coming wine region of Mendocino County.


1997: B.S. in Environmental Geology at Whitman College
1997-2000: Peace Corps, Tanzania 
2000: Columbia Crest Winery
2001-2004: St. Michelle Wine Estates
2004-present: Mendocino Wine Co.

