Women Owned
Businesses

We are doing a highlight series on Women Owned Businesses

Each issue will highlight 5 women owned businesses. We will give
vou an exclusive interview with each of these inspiriting women
and help you conmect with their businesses, It's dme w0 put our
money where our mouths are and support local businesses,

According to a new report from the Small Business
Administration's Office of Advocacy. { Source e wanw.shagov |
Women make up more than 50% of the ULS. population, and they
have grown to be 87% of the work force, They have surpassed men
in educational atainment, with over 33% of women having a
bachelor's degree or higher. Women control $14 tmillion, or 51%,
of LS. personal wealth and are now the primary

source of income in over 40% of households

The Mational Association of Women Business Owners has the
stats on where women stand as far as business goes and it's prewy
exciting. Their website is a wealth of information. If you are
thinking about following vour dreams this is 2 good place to stant
ter gather material you may need. www.nawbo.org

Women Owned Business in the United States
Muore than 9.4 million firms arc owned by wotmen, employing

nearly 7.9 million people, and generating $1.5 trillion in salesas of
2015,

Women-owned firms (51 % or more) account for 31% of all
privately held firms and conerbute 14% of employment and 12%
of revenues,

Ower the past seven years, the overall inerease of 8.3 million (net)
new jobs is comprised of a 9.2 million increase in emplopment in
large, publicly rraded corporations, combined with a 893,000

decline in employment among smaller, privately held companies,
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LaRue Wines

Tell us a licde abour yourself and your
childhood. [ was raised in 2 small agriculreal
wown in California where my dad owned a hay-
hauling business, as well a5 a walnur rchard, [
grew up immersed in the world of agriculrre and
was never affaid ro ger my hands diry, whether it
b driving rractors or pruning walnur mrees. I was
no surprise when | ser my sights on a degree in
Agriculural Business ar CakPaly. During my
freshiman vear. | anended a seminar on the breadih
of the agriculiure industry where the wopic of wine
was discussed., | remember sirting in char lecoure ar
18 years old and knowing right then and there
thar making wine was the path 1 wanted oo pursue,
[t was the perfect combination of farming, sciemce
and creariviry. 5o 1 ook on Wine & Viriculore as
a second major and ser on the path vo making
Wile my Carcer,

When did you decide you wanted 1o stan your
own company? Growing up a part of a familv
owned business, | witnessed firse-hand che hard
work and grarificarion thar comes with owning
vourr own business. My parents constantly
encouraged me o follow my dreams and dhar 1
could accomplish mesr anything if | ser my mind
o in Growing up in thar environment, | felo
empowered from an carly age char one dayv: 1 oo
could work for ovpself and own oy own business,

WW'as there a specific moment when you knew
thiz was whar you wanted o do?

This is a grear question. Because the answer i ves,
there was a very specific moment when [ knew
thar starting my own wine kabel was whar 1 wanred
o o, bur it happened way soaner for me than |
ever could have imagined! [ was 26 and waorking
full-rime as the associare wingmaker a1 Kamen
Wines in Sonoma. Ir was whille here thar
propricror, Bobent Kamen offered me the
appormnicy to make my own wine ar his Facilioe —
which [ shrugged off as something thar was roo
premarure for me o be chinking sbowr, Bur chen,
serendipitously, another indusery fricnd and
sdvocate for my solo career offered me the
oppormunicy o share o small surplus of fruit from a
few exceptional Sonoma Coast vineyards thar 1
adored. This was the moment thar | knew | had
take the leap,
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Kary Wilson, founder and owner of LaBue Wines laruewines.com

After you made the decisions, whart steps did you take?

[ searred off in eeally grear shape. [ had access o incredible fruir, [ had a
place o make my wine and [ even had a business plan on how o st oy
own winery thar | wrore for my senior project in college. After a few rweaks
1o the plan, [ then ser upan looking for funding and invesiors. | had no
maoney, my parents had no money, and evervone [ spoke with wanred 30%
ar 31% of the business. With my intention o only make 500 cases of wine
meax, thar proposition just wouldn't work financially. 1 starced oo feed really
defieared and even flired with the idea of giving up. Then, a friend and
fellow winemaker from Mapa came ro me and said, *'m going ta lean you
the money, and you're going o pay me back when vou can. | don't wane
any ownership in vour company and if T can give vouw any advice, it would
be 1o not give up ownership.™ Shonly thereafier, in the Fall of 2009, |
harvested my first vinage of LaBue Wines.

How did you fund this project?
See answer above. [ am proud o say thar | have paid back the loan o the
silenr investor thar helped ger LaBuse off the ground!
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Wharwere the hardest hurdles?

For me, the most diffioulr hurdles weree figuring our how o balance
myy fime. | lannched LaRise Wines while simulraneowsly working as
the associaee winemaker ar Kamen Wines, [n 2002 [ was presented
with an oppormunicy o make wine in a consulting role for two small
Sonomahased winerics. | just couddin’t pass i up. 5o ar this peint,
here 1 was siill gening LaRue off the ground, consulving for owa
winery clients AN srill working full-rime ar Kamen all the while.
It was a lor of houes and an endless juggling scr. By 2014, the
consulring business had begun o ke off and 1 was fortunare
enotgh o add an addiricnal two dients o my roster, which meane
thar something had o give. Ultimarely, 1 lefr Kamen in 2004 o
pursie the consulring business, as well as LaRue — and it's been full
steam ahead ever since. | currenty make wines for Amaba Wines,
Claypool Cellars, Reeve Wines and Smirth-Story Wines Cellars and
this year marks the [0-vear anniversary of LaRue %Wines!

Did you have 2 menror?

I Burve had sevesal people aver the years who have helped me oo
aleng the way and who [ have sought our for advice. For me, 1 have
raken an accumulation of information and advice along with moy
own viewpoints 1o develop whao | am roday as 2 winemaker and
business owner,

Whar was the best thing you did to grow your business?

I would say the best thing thar [ did ro grow my business was m
never give up. On the sales side, you need ro oy our different
avenues and somerimes they don't work our. You are constandy
[pivering to see whar works for vour business,

WOMEN OWNED BUSINESS

Do you feel it was more difficulr becanse you are a woman? [ve
definitely experienced challenges along the way a5 a female in a
largely male dominared indwsory, and 've also been championed
and supporred by many male counterparrs within the industry as
well When | was starting our in the industry a5 2 harvest incem,
had wo work harder than any man whe had my same experience
leved and knowledpe. While 1 feel like women are making a lot of
strides ro improve the pender gap in wine, there's soll a long way 1o
g And it spars with ws. Pme prowd o advocage for women in wine
with leaders like Amy Bess Cook, founder of WOW (Women-
Crwned Wineries) Sonoma, which advocares for the wine industry's
most talented and renacious women and continues to help shift the
narrative for the fumre of fernale leaders.

Do you think social media is impormane?
Social media is a grear way ro share and inferacr with customers inoa
very reabrime way. This is definitely an area thar | would like
improve upon as my business marures, bur nothing can cvee
compare 1o the experience vou have wine rasting in the vineyard or
sharing a grear bottle of wine with the ones you love. For people
who don’t have the oppormunity to come and visit wine country, it
is @ grear way o ger some insight 1o whar happens throughour the
vear. When I do post on social media, 1 oy 1o give a sneak peek inma
whiar | am doing in the vineyards and the winery.

“Whar is the happicst memory from this journcy?

This year marks the 10th anniversary of LaRue wines and in Awpuse
[ celebraved with all of ry longrime ocstomers, friends and fmily
where we opened every bortle of LaBue [ have ever produced. T
see everyone together in one place and have the oppemunity oo
licerally expericnce a decade’s worth of blood, swea and tears was

priceless. It was one of those cvenings thar | wished would never
end and definively one of the happiest memaories so far on this
incredible journey.

Wheredo you see your company in 3 years?

[ hope to be in a similar place w where | am now! [ do not plan
grow the production of LaFue. | want w keep it around 500 cazes,
which iz where production is currently. Ar this level, I am able 1o
do most of the work myself and if | were wo grow, then [ would
need to hire more people and 1 would not be able 1o do everything
thar | love to do thar makes LaRue what it is - a wine thar comes
from my heart. | also really enjoy making wines asa consulring
winemaker and helping noy clients wo achieve their vision. This also
heeps me very well rounded in whar is going on ouside of my few
LaRue vineyards. As a consulrane, § am working with four winerkes
and over 30 different vinevards.
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