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OUR STORY 
Foursight Wines is a small, family-owned and –operated winery in the cool, coastal region of Anderson 

Valley. Founded in 2006 by Kristy Charles and husband Joseph Webb, together with Bill and Nancy 

Charles – long-time winegrowers – we produce estate-grown Pinot Noir, Sauvignon Blanc and Semillon. 

 

Our name – Foursight Wines – signifies both the number of generations of our family to live and work 

on this one piece of land in Anderson Valley, and the aim of our efforts: to look forward and provide for 

the future generations of our family. 

 

Each and every day you will find one of us working in the vineyard, tasting our wines, or tending to the 

day-to-day tasks of the vineyard and winery. We believe that good wine is made in the vineyard, and, 

in the best years, no intervention at all is needed to produce the highest-quality, small-lot wines. 

 

We are a true family business, with many years of combined experience in winemaking, viticulture, 

wine marketing, public relations, and wine sales. Each of us contributes something to the whole, and in 

return we get to live and work in this beautiful place while preserving a part of our family heritage. 
 

Why We’re Different 
  We produce all our wines with wild yeast and wild malolactic strains native to our vineyard site, and 

bottle them unfined and unfiltered. We have never inoculated at our winery in Boonville. 

 

  We follow the French monopole model; we use only our own fruit and our vineyard and winery are 

located less than a few hundred feet from each other. This ensures fruit arrives at the winery in pris-

tine condition, delivered via tractor, nice and cold. 

 

  Foursight is one of just a handful of wineries in the U.S. to list ingredients on our wine labels. We be-

lieve in full disclosure, and our customers can simply look at the back label to see exactly how we’ve 

produced each and every wine. Ingredients are either grapes and sulfur, or grapes, tartaric acid 

and sulfur. 

 

  Our family produces 100% vegan- and vegetarian-friendly wines, and were the first in the country to 

list that on our wine labels. (We petitioned the U.S. government to allow this statement, which can 

now be used by any winery in the United States.) 

 
  First and foremost, we aim to produce some of California’s best wines. Foursight has received high 

marks and glowing reviews in The Wall Street Journal, Forbes, The San Francisco Chronicle, Wine 

Spectator, Wine Enthusiast, Burghound, Decanter, and many more (a full list is available on our 

Web site, at foursightwines.com). Our estate Pinot Noirs are regularly awarded 90 points and 

above in most major wine publications. 


