
“But Farmer Hoggett knew that 
little ideas that tickled and nagged 
and refused to go away should 
never be ignored, for in them lie 
the seeds of destiny.” From the movie 
Babe 1995

The sunshine of  the Southwest desert feeds my 
soul. The wide open spaces, the rock formations, 
the unique flora all drew me to this astonishing 
region. After ten years in northern New Mexico, I 
find myself  experiencing the beauty of  the Verde 
Valley as the new groundskeeper/gardener at 
PSC. Everyone here at PSC has welcomed me 
with open arms, which has made for an easy 
transition into my new life in Arizona.

In my old life, I have worked with children of  all 
ages in a variety of  settings. I taught incarcerat-
ed juveniles in Oregon, investigated child abuse 
for the City of  New York and taught high school 
social studies on the Jicarilla Apache reserva-
tion in New Mexico. After nearly twenty years of  
service to youth, I was emotionally drained and 
determined that I needed a change. 

In 2008, I was given the opportunity to modify 
the course of  my life. I enrolled in the new hor-
ticulture program at San Juan College. After one 
year I received my certificate in Xeric Landscape 
Design/Urban Agriculture. My first experience 
after graduation was working with the irrigation 
specialist at New Mexico State University-Agricul-
tural Science Center in Farmington. I spent three 
seasons learning about irrigation systems and 
plant irrigation needs. I also worked with profes-
sors at San Juan College to developing sustain-
able agricultural practices at the college’s Out-
door Learning Center. 

After several years of  working in the fields, I 
found that I missed working with youth. All this 
exciting information I learned, I wanted to pass 
on to others. That’s when I approached our 
local historic museum with an idea. In 2012, 
local alternative high school students and county 
worker-inmates worked with me to develop 
historically themed gardens on the museum’s 
Pioneer Village grounds. I felt a balance in my 
life I had never felt before. Things changed, but 
that’s another story…
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“Hi, how are you? My name is 
Stephenie and I’d like to teach you 
how to taste wine.”

There are days where I repeat this phrase 
maybe one-hundred times. Every single sip 
of  wine tells a story; my job is to narrate that 
story from the first plantings of  a vine to the 
difficult harvest of  a frost-stricken year. As 
tasting room associates, we’re here to guide 
you through a diverse array of  wines and 
help you find what most suits your palate, 
or perhaps what best suits your choice for 
lunch on our patio. 

I’m often asked how I learned what it is I 
know. My retort is always the same: how did 
anyone earn a degree? Study, study, study. I 
myself  was very lucky to have knowledgeable 

mentors at a young age, but the majority of  
my info came from reading, meticulous note 
taking … and maybe a little bit of  wine 
tasting. But it’s not all glamour behind the 
tasting bar. A ten-hour day is not uncommon, 
nor is going without a break. Being popular 
sure is a double-edged sword. 

So what brings me and my co-workers 
back, day after day? Passion. Working in 
the industry for the last few years I’ve seen 
more and more people getting excited about 
wine for the first time. Wine is more popular 
than ever and with this growing interest it’s 
important to remember what wine tasting 
is all about: education, not getting a buzz. 
For me, there is nothing more rewarding 
than seeing someone “get it.” That light 
that goes on when someone just learned 

something. Becoming connected with the 
wine you’re drinking is such a magnificent 
experience in comparison to just drinking it. 
This is why I come back day after day: I get 
to be a part of  that.

Whether your questions pertain to the 
different trellising techniques from one 
varietal to another or why SGMp (our 
Arizona Cotes du Rhone) pairs well with 
lamb, my colleagues and I are here for you. 
I personally believe that any wine can be 
enhanced by the genuine enthusiasm of  the 
descriptor. Be we male or female, we study 
the same literature, schlep the same 45lb. 
cases of  wine, and greet every guest with 
a smile. Ultimately, we’re here for all of  you, 
but given the chance we have a lot more to 
offer than one ounce pours of  wine. 

In The

TASTING ROOM
By: Stephenie Thrine, Tasting Room Associate

When I came to the Verde 
Valley, I was looking for 
part-time employment 
that would complement 
my pursuit of  a doctor-
ate at Prescott College. 
I have been accepted 
into their Ph.D. in Sus-
tainability Education 
program and hope to 
delve into my studies 
in August. Through my 
course work over the 
next five years (or so) 
I hope to develop col-
laborations that bring 
community groups and 
youth together to devel-
op a variety of  thematic 
gardens in the Verde 
Valley. I am thankful to 
PSC for giving me this 
opportunity to steward 
their grounds during  
my doctorial pursuit. 
Who could ask for a bet-
ter surrounding?

If  you are a local wine 
club member who has 
children, I would be in-
terested in your feed-
back! What types of  

youth programs do you envision at PSC? In the Verde Valley? My email is 
agrubbs@pagespringscellars.com. 

Around The Grounds, continued from page 1

Mint coming back to life after a cold winter

Hellebore in bloom under the willow tree

Join us for the

Cork Boat Race
Wondering what to do with all those corks you’ve 
been hoarding?  Build a boat of course!  Get ready 
for food, wine, live music and some fun in the sun 
with our 5th Annual Cork Boat Race!  Construct a 
seaworthy vessel and you could win some amazing 
prizes including a free Club Membership for a YEAR!

3 Divisions: Showboat, Speedboat or No Hold’s Barge 
Little Sprogs Division: children 12 and under (at least 
50% of the boat must be Sprog built)

See our website for official rulesl

Who: The whole family!  Friendly furry creatures also 
welcome 
Where: The Creek 
When: Saturday, July 19 
Check-In: Racers 9AM.  General admission 10AM. 
Awards Ceremony: 2PM. Last shuttle departs at 3PM. 
Bring: A boat, sunscreen, blankets, chairs, beach 
umbrellas – make yourself at home!
Cost: $35 Member discounts apply: Inner Circle: 
$26.25 | Cellar Door: $28 | Family: $29.75 | 
Friends: $31.50 
$10 kids.  Boat fee $25.  Sprog boat fee $15
Parking: Onsite parking for racers only.  Attendee 
parking at the Fish Hatchery (shuttles provided).

Get your tickets online at 
store.pagespringscellars.com
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I’m a firm believer in following your intuition. When you listen to it, it 
will lead you to exactly where you are supposed to be. My journey in 
the wine industry, the knowledge I’ve acquired and the amazing people 
I’ve met along the way is no different. I knew when I stepped into the 
vineyard that first day that it was exactly where I was meant to be. 

My adventure began in the fall of  2012 when I made my way to Se-
dona from Fort Collins, Colorado. Shortly after arriving, I was hired at 
a retail/wine tasting shop in uptown Sedona named Made in Arizona, 
where you can taste wine from all over the state without having to 
visit multiple wineries. What’s funny is that at the time I was hired, I 
had almost no knowledge of  wine or Arizona’s wine industry. However, 
as the months passed, I became more comfortable in talking about 
wine and I loved sharing my knowledge with those who walked into the 
shop. The more I learned, the more I felt 
energized about life. It became increasing 
clear to me that I wanted to be a part of  
this industry.

A year after working at Made in Arizona, 
I felt drawn to further my experience with 
the Arizona wine industry and what better 
place than at a local winery. I responded 
to an ad on Craigslist for a Tasting Room 
position at Page Spring Cellars. A few days 
later I was hired and excited about the 
opportunities that lay ahead. The tasting 
room at Page Springs overlooks acres of  
luscious vines and beautiful Oak Creek passes right through the prop-
erty. Guests would often ask me questions about the vineyard and this 
sparked my interest in learning more about how grapes are grown. I 
shared my interest in switching departments to learn more and in no 

time I was working in 
the vineyard.

I feel very comfortable 
being the only female 
on Northern Arizona 
vineyard crew. I grew 
up having more male 
friends than female friends and this made for an easy transition. Quite 
honestly, the guys in the vineyard have been really fun to get to know. 
Each of  them has a great sense of  humor and demonstrates pride 
in the work that they do. They keep me thoroughly entertained and 
constantly laughing but, jokes aside, they are great teachers. Each 
one has taken time to show me the importance of  our work and how 

it affects the grapes we harvest later in 
the season. From each of  them, I have 
learned so much in just a short amount 
of  time.

It’s been a month-and-a-half  now, and so 
far I have almost cut my finger off  with 
pruners (thanks Eric Glomski for getting 
me Band-Aids), collected a pile of  dirt in 
my clothes, seriously had to rearrange 
my sleep schedule, and had to search for 
lunch items that can be eaten without a 
fridge or microwave... I’m really getting 
tired of  PB & J. All in all, each day that I 

step out into the vineyard, I couldn’t be happier knowing that all the 
choices I made have led to where I am standing because I trusted my 
instincts and followed my heart. I will always continue to trust my inner 
voice; intuition is the purest expression of  the human soul.

From the 

VINEYARD
By: Lauren Rankin, Vineyard Supervisor

When I was asked to write for the company newsletter, I thought to myself  “Oh my, I haven’t done that since high school.” Well, here 
goes…I never would have thought I’d end up working in a vineyard, let alone being the manager/caretaker of  one (that would be Colibri 
Vineyard in Whitetail Canyon). Here I am, going on three months and I love it. It’s been a lot of  work but I’ve never had so much fun 
working hard. I’ve met so many awesome people and learned so many things. Plus, I have two of  the coolest bosses you could ever ask 
for, Eric and Jeff! 

My name is Bridget (aka B) for ya’lI that don’t know me. I have two great kids and a wonderful husband! One of  my favorite pastimes is 
hunting (archery). For those who haven’t experienced Colibri Vineyard, it’s really beautiful here. There are big luscious Sycamores and 
Junipers...a lot like Cornville from what I hear, but don’t let me be the judge of  that, because I haven’t been up there yet. Hopefully I will 
soon. Colibri is nestled back in a canyon and surrounded by beautiful mountains. 

I heard about this job through the grapevine (haha). Eric and Jeff  were looking for someone to take care of  Colibri. One day my husband 
Allen came home and said “Hey, what do you think about working for the vineyard up in Whitetail?” I looked at him and said “Are you 
crazy? And, commute to work at the school? That’s ridiculous.” Of  course, he suggested that I resign from the school and go work at 
Colibri. I pondered it for a few days before I decided what the heck; why not give it a shot! It has been a great three months. And I keep 
thinking, I can’t wait to see what this place looks like in five years. If  I have anything to say about it, it will be awesome (of  course). 

Hopefully, I’ll meet many more of  you around the brick pizza oven after a long day of  pruning or harvesting in the vineyard! 

GREETINGS from Colibri Vineyard
By: Bridget Dozier, Colibri Vineyard Supervisor

friends than female friends and this made for an easy transition. Quite 

  Lauren enjoying the red rock views

  End posts also make great coat hangers
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Looking out over the sprawling metropolis of Tokyo, 
Japan from my high rise executive office, I never 
would have imagined that in two years I would be 
operating a tractor in the process of creating a vine-
yard and making a real difference in supporting the 
developing wine industry in the Verde Valley, Arizona.

My background for 25 years is in commercial real 
estate, working for a Fortune 500 Company. My last 
corporate position was as VP of Real Estate Con-
struction and Design for the country of Japan. How 
did I get to the Verde Valley and in the wine industry?

I’m originally from Michigan and I needed sunshine, 
so in my 20’s I moved to Phoenix. It was then, I dis-
covered the Verde Valley area as the most beautiful 
place I had seen and I wanted to live there some 
day. As I stood on an overlook viewing the Sedona 
red rocks, breathing the cleanest air my lungs had 
experienced, I said out loud “I will live here some-

day”. Well someday came and the guy I was dating 
(Daniel) had family living in Cornville whom we 
would frequently visit. In 2003 we bought a little 
house on Spring Creek in Cornville, which became 
our escape haven to big skies, open spaces, fresh 
air, outdoors-y lifestyle and friendly people.

In 2009 I left the corporate life behind and moved 
from Tokyo to Cornville. For the first time in my life, 
I had no plan, except to start a new adventure. Af-
ter the move, I received calls from people who re-
quested my expertise in providing some real estate 
consulting and executive coaching services. We 
started our own company, became entrepreneurs 
and the business grew. How did that happen? Busi-
ness landed in my lap and I could be my own boss. 
I’ve enjoyed being a consultant, while exploring our 
new life and setting down roots. 

When the Page Springs Cellars tasting room first 
opened, we were among the first customers. I 
remember the initial tiny tasting room and always 
took family and friends there to experience “our” 
wine country. It was fun and interesting listening 
to the updates of  the progress of  the plantings 

and latest developments. People related to one 
another in a kind, genuine and sincere manner. I 
admired the efforts of  PSC in creating something 
organic and new for the area and our economy. I 
was fascinated with the spirit in the people. This 
was really the beginning of  my wine journey. When 
we moved to Cornville full time, we joined the Page 
Springs Cellars Wine Club. The Wine Club events 
as organized and orchestrated by Susana Meis-
ter have been top notch quality, enjoyable expe-
riences. I have always especially appreciated the 
purposeful effort by Eric Glomski to create a fun 
and educational experience. I learn so much from 
him when he shares his knowledge. He can take 
something complicated and break it down. The en-
tire PSC team is always gracious. It is a pleasure 
to bring friends and family to the tasting room as 
the team shares their knowledge about the wines 
and the vineyards. I realized there was something 
exciting growing in the emerging Verde Valley wine 
industry and that I wanted to be a part of  it. 

In 2012 Eric and Gayle, along with Sam Pillsbury 
and his family hosted a Winemaker’s Wine Cruise in 
southern France. While in France I was asking a lot 
of  questions of  Eric said he said, “you have really 
good questions and seem to have a genuine inter-
est in learning more about wine; you should look 
into the Viticulture & Enology program at Yavapai 
College in Clarkdale.” On this cruise, we also met 
a Yavapai College Foundation, Director of  Develop-
ment, Paul Kirchgraber who shared the college’s 
vision of  the program and plans for the college’s 
Southwest Wine Center. The Southwest Wine Center 
is a teaching winery and combined with the col-
lege vineyard, provides for cultivating grapes in the 
vineyard, preparation and fermentation, winemak-
ing, aging and tasting room sales, all performed 
by students. I viewed these two conversations as 
‘signs’. After the cruise, Daniel and I enrolled in the 
Viticulture & Enology program and became sup-
porters of  the Southwest Wine Center as Founders. 
I could envision myself  continuing to support this 
tremendous asset to the community and wanted 
to be sure I was a part of  it from the ground floor. 

As a student in the Viticulture & Enology curriculum 
I worked close to 500 practicum (hands-on) hours. 
I helped prepare the college vineyard, install the in-
frastructure and plant another three acres, (about 
3000 vines) in May of  2013. As a community 
outreach for the three-acre planting, the college 
sponsored a community event where volunteers 
could help plant the new vines. It was my respon-
sibility to instruct volunteers on the anatomy of  a 
vine and how to successfully plant it. Since then, I 
have been working as a college student vineyard 
employee helping to maintain the college vineyard. 
The college is preparing to plant another 3 acres, 
(3000 vines) on May 3rd, 2014 – so, come and 

join us! I will receive a Viticulture Certificate in May 
and be well on my way to the AAS degree in Viticul-
ture in Enology. Right now, I am very excited about 
learning about wine analysis and the relationship 
between vineyard cultivation and the glass of  wine.

Last year, Page Springs Cellars created a new pro-
gram for their Wine Club members called “Adopt a 
Vineyard”. The program was designed to involve 
members in vineyard monitoring, which we know 
contributes to the quality of  wine and to have ex-
tra eyes and hands on the multiple vineyards PSC 
manages. I signed up right away since this was a 
terrific opportunity to get a hands-on experience 
from a knowledgeable team growing mature vines. 
PSC provided periodic assignments and gave us 
tasks for our scheduled visits. I was thrilled to 
be assigned to an acre block at Dancing Apache. 
I looked forward to each visit as it was a joy to 
participate in be helpful and outside in a beautiful 
setting among the grape vines. We had a terrific 
crop on that block and I like to think that I played 
a small part in that success. Jeff  Hendricks (PSC’s 
Vineyard Manager) and his team worked with 
volunteers, showing us what needed to be done, 
how to do it, what not to do and basically help-
ing us learn. They made sure it was a meaningful 
and worthwhile experience. I learned so much in a 
short amount of  time. I’m looking forward to con-
tinuing the experience again this year.

In addition, I joined several wine industry associa-
tions such as the Arizona Wine Growers Association 
and Verde Valley Wine Consortium. I have helped 
with their the outreach for support in currently 
proposed legislation for our Arizona wine industry. 
Each of these opportunities has added to my own 
industry experiences by providing a wide spectrum 
of knowledge.

The friendships, trust and respect for one another 
that I’ve found is inspiring, motivating and fulfilling. 
One night, during the last harvest, I received a call 
from Gayle Glomski who was with Marissa Gagliardi 
in the cellar doing punch downs. The cellar was 
overflowing with bins of  grapes for punch down 
and analysis. They needed help so they wouldn’t 
be in the cellar all night long. We felt honored they 
would ask for our assistance and we were happy to 
jump in to support them, especially during such a 
hectic time. 

It is fun, intellectually stimulating and fulfilling to be 
involved in our Arizona wine industry and I am grate-
ful for the friendships and support.

This journey is about personal growth and being 
with people who enjoy the authentic nature of our 
Arizona wine industry. I am excited to see where this 
journey takes me next! 

Member
PROFILE
Valerie Wood 
“Life is a journey not a destination” –Ralph Waldo Emerson

Valerie enjoying the fruits of her labor 
(photo by Daniel Wood)

Valerie in vineyard, instructing volunteers on 
the anatomy of vine and how to plant

(photo by Chris McBeth) 
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outreach for the three-acre planting, the college 
sponsored a community event where volunteers 
could help plant the new vines. It was my respon-
sibility to instruct volunteers on the anatomy of  a 
vine and how to successfully plant it. Since then, I 
have been working as a college student vineyard 
employee helping to maintain the college vineyard. 
The college is preparing to plant another 3 acres, 
(3000 vines) on May 3rd, 2014 – so, come and 

join us! I will receive a Viticulture Certificate in May 
and be well on my way to the AAS degree in Viticul-
ture in Enology. Right now, I am very excited about 
learning about wine analysis and the relationship 
between vineyard cultivation and the glass of  wine.

Last year, Page Springs Cellars created a new pro-
gram for their Wine Club members called “Adopt a 
Vineyard”. The program was designed to involve 
members in vineyard monitoring, which we know 
contributes to the quality of  wine and to have ex-
tra eyes and hands on the multiple vineyards PSC 
manages. I signed up right away since this was a 
terrific opportunity to get a hands-on experience 
from a knowledgeable team growing mature vines. 
PSC provided periodic assignments and gave us 
tasks for our scheduled visits. I was thrilled to 
be assigned to an acre block at Dancing Apache. 
I looked forward to each visit as it was a joy to 
participate in be helpful and outside in a beautiful 
setting among the grape vines. We had a terrific 
crop on that block and I like to think that I played 
a small part in that success. Jeff  Hendricks (PSC’s 
Vineyard Manager) and his team worked with 
volunteers, showing us what needed to be done, 
how to do it, what not to do and basically help-
ing us learn. They made sure it was a meaningful 
and worthwhile experience. I learned so much in a 
short amount of  time. I’m looking forward to con-
tinuing the experience again this year.

In addition, I joined several wine industry associa-
tions such as the Arizona Wine Growers Association 
and Verde Valley Wine Consortium. I have helped 
with their the outreach for support in currently 
proposed legislation for our Arizona wine industry. 
Each of these opportunities has added to my own 
industry experiences by providing a wide spectrum 
of knowledge.

The friendships, trust and respect for one another 
that I’ve found is inspiring, motivating and fulfilling. 
One night, during the last harvest, I received a call 
from Gayle Glomski who was with Marissa Gagliardi 
in the cellar doing punch downs. The cellar was 
overflowing with bins of  grapes for punch down 
and analysis. They needed help so they wouldn’t 
be in the cellar all night long. We felt honored they 
would ask for our assistance and we were happy to 
jump in to support them, especially during such a 
hectic time. 

It is fun, intellectually stimulating and fulfilling to be 
involved in our Arizona wine industry and I am grate-
ful for the friendships and support.

This journey is about personal growth and being 
with people who enjoy the authentic nature of our 
Arizona wine industry. I am excited to see where this 
journey takes me next! 

Member
PROFILE
Valerie Wood 
“Life is a journey not a destination” –Ralph Waldo Emerson

Valerie enjoying the fruits of her labor 
(photo by Daniel Wood)

Valerie in vineyard, instructing volunteers on 
the anatomy of vine and how to plant

(photo by Chris McBeth) 
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Notes
From The CELLAR
I’d be lying if I said working in the cellar came naturally to me. I 
knew nothing of fittings and hoses or pressurized pumps. The only 
two identifiable things on the tool bench were the hammer and 
wrench. Neither my sommelier training, nor my time selling wine, 
prepared me to stack barrels, load the press, or do pump-overs. 
I didn’t even know how to change my own tire, let alone drive a 
forklift. While I was raised on my mother’s sweet mantra “Girls can 
do anything boys can do... better”, it wasn’t until my first day in the 
wine cellar that I realized I didn’t truly believe this. I was appalled 
by the number of times I thought, “shouldn’t one of the guys be 
doing this?” Luckily, in my heart I knew better, and so began my 
journey as a woman winemaker in the making. 

That first vintage taught me to push. To put my head down and 
keep working, despite levels of exhaustion I’d never known. Ev-
eryday, my body was shocked by the things I asked of it and I was 
equally shocked by how quickly it adapted. At least once a day my 
body would scream “I can’t”, to which the cellar would reply “you 
must”. And so I would. With each passing day, I felt stronger, more 
capable, and more like myself then ever before. 

Working in the cellar delivered me to myself, and as one harvest 
progressed into the next; I traveled the world collecting experi-
ence and insight. After seven harvests in three countries, and with 
almost a year on the PSC winemaking team under my belt, when I 
reflect on what it is to be a woman in the world of winemaking, I 
can’t help but think of the Women who came before me. They had 
the strength to graciously accept the opportunities given to them, 
while maintaining the perseverance and patience needed to slowly 
change perception. 

I would think of my predeces-
sors when I was forbidden to 
dig out tanks in New Zealand 
because “girls do the lab 
work”, or when good inten-
tioned men in the USA took 
whatever I was working on out 
of my hands to “help” in an 
ill-guided show of chivalry. Or 
the night I cried myself to sleep in the Southern hemisphere be-
cause I was so worn down from the daily relentless sexism. 

Most often, when I’m asked if this industry is still a boys club, I 
think about Sally, my extremely competent harvest co-worker who 
earned her Enology degree from the University of Adelaide and 
worked five consecutive harvests at the winery I interned with in 
Tasmania. She was passed over for a full-time cellar position in 
favor of a man with no degree and much less experience. I was 
witness to both her heart and her resolve being systematically 
broken. I promised myself that I would never walk away from my 
dream, no matter how much ignorance I encounter. To be under-
valued consistently based on something as silly as gender, makes 
it that much sweeter when you find mentors that value you for all 
the right reasons. 

Just before I was officially hired at PSC, I asked Eric if  he had any 
concerns that I wasn’t a 220lb guy, he replied that he “wasn’t a 
220lb guy either and life is about technique.” Words cannot ex-
press the gratitude I feel for Eric and the other mentors who’ve 
showed me the innumerable techniques I use on a daily basis. I’m 
blown away by the generosity of these teachers past and present; I 
owe them so much. They believed in me, were blind to gender, and 
insisted that brute force was rarely the only way. They taught me 
to problem-solve and think in new ways. Collectively, they taught 
me how to drive a forklift, manage fermentations, do additions, 
manage press cycles, and take apart huge pieces of machinery. 
In short, these invaluable mentors made me self-sufficient in the 
cellar and on occasion told me I was a badass. For this, I can’t thank 
them enough. 

I am also thankful for the bits of sexism I continue to encounter 
along the way. It adds to my resolve and fuels my drive and de-
termination. Recently, I was co-hosting and event with Assistant 
Winemaker Matt Rollain. We introduced ourselves as the winemak-
ing team and during a break a well meaning, if  not out of touch, 
woman asked me if I was married to the man who was doing the 
presenting. Once I recovered from the shock of such an out-of-
date notion, I made up my mind to do everything in my power 
to help women interested in this industry. To my knowledge, I am 
one of two women in wine production in Northern Arizona. I look 
forward to the day there are more. I will welcome others with open 
arms and hopefully get the opportunity to mentor to some. I would 
love nothing more than to pass the torch of encouragement that 
was bestowed upon me. In the meantime, I know my presence in 
the industry is enough to begin shifting perception. Change takes 
time, especially in an industry as rooted in tradition as the wine 
world. By following my passion, working hard and being my au-
thentic self, I’ve set the wheels of  transformation in motion… 
what could be more empowering than that! 

By: Marissa Gagliardi, Assistant Winemaker

  Marissa Gagliardi

  Marissa at the helm of the lift 
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I have considered this theme for our newsletter for some time now. But, 
I kept putting it off. I dislike the idea that someone might consider it 
“feminist.” Not you. I’m referring to someone else of  course. The topic 
of  gender can be tricky. Plus, frankly, I don’t want to be judged in busi-
ness for being a woman. Just a badass. So, why then did I finally cave?

It all started when Etta forwarded me an article from thedrinksbusiness.
com about the Napa Pruning Competition, which after thirteen years, 
just allowed women to compete this year. It took me aback for a moment. 
Napa? As in California? Tsk, tsk, tsk. Come on California, you’re making 
us all look bad! Want to know who won the competition? None other than 
Celia Perez of  V. Sattui Winery. Yep, a woman.

Well, needless to say this ruffled and puffed up my feathers in equal 
measure. I think that at PSC, we often forget about gender bias in the 
wine industry for reasons I’ll get to in a moment. Consider the following 
research conducted in 2012 by Dr. Gilbert, professor of  psychology at 
Santa Clara University which concluded that less than 10% of  California 

wineries had women in the 
role of  lead winemaker. 
Now granted, this dynam-
ic is slowly changing over 
time but the bias still per-
vades which is surprising. 
Research indicates that 
women both have a better 
sense of  smell and taste 
(females actually have 
more taste buds than 
men) and women make up 
the majority of  the market 
buyers (55% of  American 

wine consumers are women). Now, our sense of  direction may leave 
something to be desired but we’ll save that topic for another day.

Whether you’re in the fast-paced tasting room reciting wine stats, sweat-
ing bullets under the Arizona sun, breaking your back while racking and 
steaming barrels in the cellar or buried behind an avalanche of  paper-
work – it’s a demanding industry. It’s not all fun and games, like people 
so often think. I read a quote from a female winemaker in California who 
said she doesn’t hire women in the cellar, because it’s hard work. And 
that was woman! But it shows that there is this outdated perception 
about what a woman is capable of  physically.

There’s no doubt that working at a winery requires a passion – an internal 
drive. And here at Page Springs Cellars, you’ll find us headstrong, deter-
mined and hard working women, in every single department. Two of the 
four department managers are women. In fact, if  you look at the employee 
roster here, there are 17 women and 20 men. Truth be told, I hadn’t real-
ized just how balanced the gender scales were here until I started writing 
this article. Because the subject of gender so rarely comes up here. We 
all tow the load and you reach out to help your fellow man (or woman as it 
may be) when they’re in the trenches. 

A lot of  people make claims as to what they (or their company) stand for 
but you only have to dig a little to find that it’s just marketing. Words like 
“local,” “community orientated” and “organic” are less and less a phi-
losophy and are more a marketing strategy. Gender equality ain’t much 
different. It reminds me of  something I heard a lot growing up: actions 
speak louder than words. 

The Wine Club
WORD
By Susana Meister, Club and Marketing Director   

MARCH 29-30
CAMP VERDE PECAN FESTIVAL: 
“FLAVORS OF THE VERDE VALLEY”
Times:: 10am-6pm
Tasteoftheverdevalley.com

APRIL 12TH AND 13TH
THIRD ANNUAL SOUTHEAST ARIZONA WINE GROWERS 
FESTIVAL
Times: 11:00am - 5:00pm
Location: Kief-Joshua Vineyards
370 Elgin Road, Elgin, AZ 85611 
www.kj-vineyards.com

MAY 10TH AND 11TH
PRESCOTT FINE ART AND WINE FESTIVAL
Times: Sat- 9am-5pm, Sun -9am-4pm
Location: Historic Courthouse Plaza in downtown Prescott
prescottartfestivals.com/fineartwinefestival.html

MAY 17TH AND 18TH
WILLCOX WINE COUNTRY FESTIVAL
Times: Saturday, 11:00AM-6:00PM; 05/18/2014, 
Sunday, 11:00AM-5:00PM
Location: Historic Railroad Avenue Park 
Willcox, Arizona 85643
www.willcoxwines.com/events.html

JUNE 13TH AND 14TH
WINE IN THE PINES
Times: TBA
Location: TBA
https://arizonawine.org/wine-in-pines.html

JUNE 21ST - TILTED EARTH WINE AND MUSIC FESTIVAL 
AT PAGE SPRINGS CELLARS

SEPTEMBER 27TH, 28TH
SEDONA WINEFEST
Info TBA
Sedonawinefest.com
Times: Saturday 9am - 5pm; Sunday

UPCOMING
EVENTS

Photos by 
Grace Stufk osky

Taking a breather during the 
2013 Build A Blend

  Susana behind the wheel
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I find this assignment rotten and uncomfor table. Why? First and foremost, it always makes me squirm when people try to 
segregate based on gender. My initial reaction to anything like “women in wine” or “guys night” is to sarcastically degrade the 
subject into oblivion. Second, every other woman who was given this assignment was asked to write about their job function; 
yet I was assigned the topic of  “star ting a wine brand.” I guess finance is not that interesting to most people. Fair enough. 
But for a B-school nerd who worked too long in the in the corporate world, writing about your own wine brand in the newslet-
ter of  the very winery that puts food on the table is almost beyond comprehension. Where are the non-compete agreements? 
The non-disclosures? How is it that Glomski and his family are so supportive of  something that directly competes with their 
business? I guess, since I am so far outside of  my comfor t zone anyway, I will do something completely out of  character and 
turn this into a story of  gratitude. 

Let’s star t with the woman par t. I was raised by strong women and by men who didn’t really exhibit much chauvinism. My dad 
taught me to drive snowmobiles, ORV’s, boats, little motorbikes…you name it, I can probably drive it (well…I don’t drive a 
forklift…yet). Dad taught me to shoot guns and let me accompany he and his buddies to their hunting camp. I never found it 
strange to be the only girl. It never even occurred to me that I should find it strange or that I was spending all my time doing 
“boy” things. My mom worked as a nurse and for a good par t of  my life was the family’s stable bread-winner. Early child care 
was left to my dad and my grandmas. Both of  these women were matriarchs; grandpas were a side note and seemed to exist 
solely to serve my grandmothers. No typical gender roles were followed – on the Italian side, the women played poker, cursed 
and drank their funky basement wine, just like the men, who were actually more likely to be found rolling a zillion meatballs or 
crafting homemade pasta. On the German/French side, the family still gathered around the card-table, but instead, Grandma 
drank beer and Grandpa made the best beef  soup you have ever tasted. 

My college had a women studies program but there the focus was on women who 
had overcome adversity primarily by acting like men and by denying what seemed, 
at least to me, their fundamentally female characteristics of  egoless compassion, 
comradery and communication. Even though it seemed to promote the masculine-
female as the only path to progress, it also gave me a taste of  how good I really 
had it. What if  I had been born into a place and time where women were so invalu-
able that the parents might drown her at bir th? What if  I wasn’t allowed to show my 
face or skin, vote, own property or tell someone off? Whether it was by my own un-
conscious selection or by simple good for tune, I have consistently been surround 
by people who seem to share my disregard for gender discrimination and who 
don’t fall into traditional male-female roles. Page Springs is one of  these places. Of  
the 37 people currently employed by Page Springs Cellars and Vineyards, 17 are 
women and these women are spread throughout the organization. Vineyards and 
cellar include women. The groundskeeper is a woman. Two of  our four department 
heads are women.

Despite the rosy picture I am painting at Page Springs, it wasn’t until I began work-
ing in the wine industry and particularly in star ting our brand that I began to see 
how intense gender-bias can be. One of  my most-loved male friends once made a 

derogatory comment about “chicks strapping bins” after I offered to pick up some fruit. It shocked me into silence. Whatever 
it is that women have to overcome is there in all of  us, even the most enlightened of  us, and even deeper than I could have 
imagined. It appears to be such a part of  us that we don’t seem to realize it exists within ourselves. Even the word “winemaker” 
seems to carry a masculine bias. I can’t tell you the number of  times I’ve seen someone react with surprise about our female 
winemaker or about the females working so physically in our vineyards and grounds. I’ve also watched strong women glide 
gracefully through the tiny pigeonhole of  “winemaker’s wife.” I could vomit just 
typing those words. But the world, it seems, likes the idea of  the hero winemaker 
with his faithful woman by his side. In reality, it is a woman who leads and is the 
heart and soul of  Tumbleweed. It is a woman who summons the strength to go 
out and sell our wine, dragging Tumbleweed’s winemaker with her. The response 
is always positive, but the buyers want the winemaker, the man, to speak about it. 
Telling them that she made every drop of  our wine alongside him would probably 
be useless. She can lay out the most eloquent wine description and barely get a 
response while Winemaker-man can describe our wine as having a grape flavor 
and people star t drooling and doing back flips. Okay, I am reverting back to the 
sarcastic bitterness here but the point is, at least in the world of  winemaking, 
grape-growing and selling wine, it really does seem a little easier if  you’re a man.

So, with that little rant, I will return to gratitude. I am grateful that I have lived so 
long with the idea that we are just people; grateful that I have been spared much 
overt sexism; grateful that I am rarely forced to think about what it means to be 
a woman doing this or that. I am grateful that I don’t often have to be out there 
selling our brand and having this reality reflected back at me. I am grateful that I 
have had all these opportunities to learn, to work, to own and to create. Most of  all 
I am grateful that I am surrounded by family and friends that share this mentality. 
And, of  course, I am grateful for you, lovely wine-drinker’s. Thanks for supporting 
women and men alike in the pursuit of  our passions. 

Building A WINE BRAND

derogatory comment about “chicks strapping bins” after I offered to pick up some fruit. It shocked me into silence. Whatever 

By Kim Koistinen, Controller/Business Manager

You can find 
Chateau Tumbleweed wines at 
4-8 WINEWORKS 

in Clarkdale, Arizona.

chateau
TUMBLEWEEDTUMBLEWEED
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INNER CIRCLE
2012 Rôtie Colibri Vineyard (Inner Circle)
In the northernmost commune of the Rhone almost to Beaujolais, lies the Cote Rôtie. In 
Rôtie only two grapes can be legally planted and grown these days if  the derivative wine 
is to bear the appellation’s name. This is Syrah and Viognier. Additionally, the two grapes 
must be harvested together and fermented together. Well…our Colibri rendition was 
blended after the fact, but it still bears a striking resemblance to these historic field blends.

2012 Landscape Page Spring Estate Vineyard
I often get asked which of  our wines I love the most (My cliché stock answer is that 
question is like asking which of  my four kids I love the most). If  you really pressed me 
or looked in my cellars, the amount of  Landscape on my racks eclipses all others. The 
volcanic top soils and chalky sub soils of  our vineyard coupled with the coolness of  our 
valley lead to the creation of  a deeply complex and structured wine.

2012 ECIPS
With this special blend, we begin by setting aside the spiciest Arizona-grown wines from 
each of  the batches in the cellar. We then look to harmonize these components with 
the goal of  creating a complex, somewhat austere, age-able wine, reminiscent of  great 
Southern French blends. This blend is so tasty that one of  our Wine Club Members sug-
gested the purported acronym read “Enjoy ‘Cause It’s Practically Sex.” 

2012 Cabernet Sauvignon Fort Bowie Vineyard
As the child of  Cabernet Franc and Savignon Blanc, Cabernet Sauvignon has upstaged 
its parents for decades. Our cabs in Arizona are more like old world Bordelaise wines 
or possibly find sympathy with those vented in the cool climes of  northern Italy. Most 
importantly, they are unmistakably Arizonan. This is a mid-weight wine with classic dark 
fruits laced with green pepper and anise.

2012 Grenache Norte Block, Arizona Stronghold Vineyard
I see other winemakers out there hanging Grenache many extra weeks on the vine to 
achieve greater color and richness. Alternatively, others blend in Syrah or other darker 
wines to offset what they view as flawed countenance. Being first and foremost a Pinot 
guy, I say let Grenache be! If  it ain’t broke don’t fix it. Why must we push all red wines to 
be dark, big and rich? One taste of  this lithe, silky, delicate wine will more than support 
my sentiment. Keep it light folks.

2012 Zinfandel Dragoon Vineyard
I never would have thought that such rich and jammy Zinfandel could be produced 
in Arizona - particularly without the heat associated with ripeness. Well…Dragoon 
Vineyards has hit it spot on with this wonderful wine. All the classic California Zin lover’s 
characters are here: Strawberry jam, bramble, mint & catnip, and a silky juicy texture.

CELLAR DOOR
2012 Petite Verdot Ranchita Canyon Vineyard 
The black cherry and cured-black olive characters of  this wine are accented 
by bittersweet chocolate and hints of  anise. The wine, while large, also has low 
alcohol and great acid. 

2012 Petite Sirah Ranchita Canyon Vineyard
This Petite block runs up a steep limestone hill slope at the edge of  the property. 
Bill, who farms the vineyard, has a mantra “No leaf  touching a leaf  and no 
cluster touching a cluster.” He says that he wants each grape cluster to have its 
own private ripening environment. His commitment shows in this tasty wine.

2012 Grenache Nursery Block Arizona 
Stronghold Vineyard
Grenache has always been a strong and unique varietal at the Stronghold 
Vineyard. Delicious strawberry, stone fruit and herbal notes all ride on a wave of  
silky wonderfulness. More balanced and feminine than any previous vintage, this 
wine expresses 2011 as many other varietals did - confident and subtle. Arizona 
Grenache is like no other and we are proud of  it. 

2012 Sangiovese, Pick 2, Fort Bowie 
This, along with Pick 1, was a 2012 cellar favorite for our whole production staff. 
This wine is so expressive of  place; it is so delicate and nuanced, and it’s just 
so darn good! Pick 2 is a tad richer and darker than Pick 1, giving up a little 
red, Chianti-like fruit and freshness in exchange for suggestions of  darker, more 
Brunello-like characters. 

2012 Mourvedre Colibri
We always see a great balance between the structure of  the wine and the aro-
matic and flavor characteristics. The intensity of  the dark fruit, spice and earth 
notes are perfectly accented and kept fresh by the wine’s acid; the moderate 
tannins leave you with a dryness and keep the wine from seeming excessively 
thin or watery.

2012 Aglianico Dragoon Vineyard
Aglianico was originally thought to have been brought to southern Italy by the 
Greeks. Research has now strongly suggested that Anglianico is an ancient 
variety that is indigenous to southern Italy. It is not often that I will say a wine is 
markedly agreeable right out of  the gates, but this one seems to have all the 
trappings: weight/richness, deep color, tannin, acidity and concentration of  flavor.

FRIENDS
2012 ECIPS
With this special blend, we begin by setting aside the spiciest Arizona-grown 
wines from each of  the batches in the cellar. We then look to harmonize these 
components with the goal of  creating a complex, somewhat austere, age-able 
wine, reminiscent of  great Southern French blends. This blend is so tasty that 
one of  our Wine Club Members suggested the purported acronym read “Enjoy 
‘Cause It’s Practically Sex.” 

2012 Syrah 747 Clonal Blend Colibri Vineyard
What do you get when you blend Colibri Syrah clone 99, 174 and 474? 
Well…99 + 174 + 474 = 747! Call this the best of  all worlds; a four de force 
of  Syrah from a single vineyard; richness, spice and acid 
all blended to create a powerful, agreeable, yet sleek 
jetliner of  a wine.

2012 Zinfandel Bonita Springs 
Vineyard
Historically, we have produced pink wines from 
the Zinfandel at Bonita Springs for our La Flor 
bottlings. In 2012, Vineyard Manager Craig Mar-
tinsen did an all-day, selective pick for us to take 
in the most ripe fruit in the field. I was surprised 
by the light but wonderful Zinfandel character of  
this wine. 

FAMILY
2012 ECIPS
With this special blend, we begin by setting aside the spiciest Arizona-grown wines 
from each of  the batches in the cellar. We then look to harmonize these components 
with the goal of  creating a complex, somewhat austere, age-able wine, reminiscent 
of  great Southern French blends. This blend is so tasty that one of  our Wine Club 
Members suggested the purported acronym read “Enjoy ‘Cause It’s Practically Sex.” 

2012 Grenache East Block Colibri Vineyard
Colibri Vineyards, located in east-west running Whitetail Canyon in the Chiricahua 
Mountains, is as stunning as its wines are interesting. You can really taste this place 
in this wine - so much that I recently heard a sommelier refer to Colibri as the “Grand-
Cru” of  Arizona!

2012 Syrah Clone 99 Colibri Vineyards
Syrah Clone is a slightly higher producer at Colibri, but lends to surprisingly dark and 
concentrated wines. Hints of  the Colibri white pepper stand behind the dark cherry 
and blackberry, cocoa and cola in this wine. The texture of  the palate, the broad 
middle and long finish all make this offering remarkable. 

2012 Shiraz Co-ferment Pillsbury Vineyard
This lovely wine has a silky texture and lucious purple and blue fruits - all accented with 
splashes of stone and tropical fruit from the addition of Viognier during fermentation.

In This RELEASE Last Day: June 16
Charge Day: June 17
Ship Window: September 15-19 
Pickup Window: June 21 – October 6
Ship Pickup’s: October 7 
Event: Cork Boat Race July 19 

Summer White
Release Preview:

Visit our website for more information on the wines in your release. 
www.PageSpringsCellars.com


