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» Wine Tasting Under Hypnosis
- Tailgatewith Route 114
+ Winemaker Q & A

« California Artisan
Cheese Festival




Six Sigma Ranch and Winery
Embraces Blue Zone Philosophy
of Health and Nutrition

BY BARBARA BARIELLE

For Six Sigma Ranch and Winery, embracing 2026 is not
about concepts like dry January or abstention from the
“good life” but about balance, diversity and living your best
life. Their new year's resolution is not about deprivation but
a lifestyle that feels good, sustainable and joyful.

Six Sigma is Blue Zone approved and this esteemed designation
indicated areas where people live longer, healthier lives, Many of
these precious areas are wine cultivation areas which significantly
underscores the Six Sigma belief that balance ond a healthy lifestyle
can include wines and the nutrition of healthy. organically grown fruits
and vegetables as well as organically roised meots,
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Wine and Organically Farmed Beef

Six Sigmais atrue working cattle
ranch spanning thousonds of acres
of relling land. The proparty supports
grazing cottle year-round, reflecting
a deep commitment to stewardship,
systainability, and the rhythms of ranch
life. One of the benefits of membership
is a discount on farm-roised beef, How
many wine clubs can say that?
Although the yvear is just beginning,
it is not too soon to plon on Six Sigma’s
monthly Paella Mights baginning
Wednesday February 4th {and the
first Wednesday of every month of the
year) and another guided hike ot ¢ a.m,
on Saturday, February 7th. The hike
kicks off o weekend celebrating the
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- . or 3 pm and non-members pay just 45
for tastings and food pairings.

Daily Tastings and Fun at The Ranch

Trails and Tours

The ranch’s miles of trails are there far the hiking, or
mountain biking, from ¥ a.m. to 5 p.m. daily. Club members
explore for free and others are free to room for a small fee
(kids and dogs are very welcomel.,

If o rugged jeep taur is maore your speed, then hop on the 5ix
Sigma Pinzgauer tours otfered Saturdaoys throughout the
day for 530 (515 members) or daoily for private tours. It's an
adventure like no ather!

Alsoinquire cbout Six Sigma's Elevoted Tasting Experiences which include
adedicated winery educator, a curated charcuterie plate and mare,

While hiking the rolling hills of Six Sigmo, guests can keep an eye out
far “wild diomonds™ = the brilliont quartz crystals naturally scattered
throughout the rugged landscape. It's o simple, sparkling reminder that
this working ranch holds unexpected treasures beyond the vine
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Lake County's Six Sigma Winery's philosophy is harmony and that
iz exactly what you will find on this 4, 300-acre progerty that was
the family home for Russell Rapici, the son of @ man who founded a
major San Francisco produce market, Mr, Ropici was growing older
but feeling no prassure to sell his magnificent ranch until Danish
GE executive Ko) Ahlmaonn decided to look north.after already
invastigating proparties in Napa, Scnoma and Mendocinag. When
Kojsaw the pastures, hills and woodlands located just south of
Lower Lake in Lake County, he wos enthralled and the idea of
building Six Sigma Ranch and Winery took rool, an appropriate
concept for o winemaking family that researched every ocre of
the ranch and how the existing ranch worked in unison with nature
twenty years ago and how the vineyards thrive todaoy

In operation now for gver twenty years, Six Sigmao now produces
3.000-4,000 coses of wine annually with plans to scale up to
10,000, Growing on about 50 ocres, Koj and his wife, Else, worked
with UC Davis, planting sensors throughout the vineyards to plant
the besl vaneties for each vineyard plot. Currently, Six Sigma
grows Cobernet Souvignon, Zinfandel, Merlot, Petit Verdot and
Tempranillo, the latter reflecting the couple's passion for Spanish
wines. Although maost of the winery's gropes are sold 1o other
vintners, enoudgh is held bock for o thriving wine progrom that
suppaorts 5ix Sigma’s 200 winery members, visitors from the Bay Area
and around the waoarid, and locals who toke advantage of the ranch
events, hikes and ranch-to-table dinners

Six Sigma believes that balance and a healthy
lifestyle can include wines and the nutrition

of healthy organically grown fruits and
vegetables as well as organically raised meats,



Spend the Night Under the Stars

One of the best woys (o experience the stars
and all of the bounty of the ranch idid | mention
the 75 head of Angus Beef cottle that moke up
the ranch's meats program, available in the
tasting ream or at ranch dinners) is to stay o
night or two at Six Sigmain either an BV you
bring os a member of the Horvest Host program
or at Huttopia, o European glamping concept
withonly 7 camps in North America, the newest
bizing Six Sigma’s Wine Country locale,

Huttapia glomping at Six Sigma hos
exploded in popularity ond now cansists of
100 glamping tents, 80 of which have their own
private baths, o swimming pool, bistro, market
and more, Open Aprl through Thanksgiving,
Huttopia ot Six Sigma is the ultimate wine
country experience

Drink and dine aon the ranch
where yvour wine and food is
raised, hike miles of mountain
trails or mountain bike the
saome and similar trails, sleep
under stars so bright the sky's
alight, dream well and wake
to another day in paradise.

A wisit to Six Sigma is not
Just a stop to taste wine,
although the wines are
absolutely beautiful. Drink in
the vast beauty of the ranch,
breathe and spend some time
getting bock to enjoying the
simple things. albent with a bit
of apod wine and food.

Open Daily Mam, to 4:30 pm.
13372 Spruce Grove Rood, Lower Lake
7O7-994-4068 - sixsigmaranch.com

ignup for our emoil newsietter ot WineCountryThizsMonth.com



