Garagiste
[gar-uh-zheest’] noun - A French term used to describe
independent, artisan winemakers crafting small batches
of wine in garage-type settings and not yet
discovered by the mainstream.
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SERIES

Ampelos Cellars

Winemakers: Peter & Rebecca Work
Location: Santa Rita Hills
On the morning of September 11th, 2001, Peter Work was scheduled to be in a
meeting at the World Trade Center. A last minute cancellation and near miss with
tragedy caused him to reevaluate things and question whether he should do something
more meaningful with his life.
Peter and his wife Rebecca both had successful careers in the corporate world working f o r s u c h
companies as Walt Disney, World Com, and Price Waterhouse - which is where they met. Peter is from Denmark and
earned his degree from Princeton before working as an IT Consultant for PW. Alaska-native Rebecca was looking
for the big city life and found her way into many consulting firms in Los Angeles where she eventually became
a CIO. The pair loved getting away to wine country on the weekends and even purchased some property (82 acres)
in the Santa Rita Hills, where they planned to someday live out their dream life of growing vineyards and
making wines. That canceled meeting on September 11th made the Works realize that ‘someday’ should be today!
Peter and Rebecca planted their first vineyard on the Santa Rita Hills property in 2001. It has since
expanded to 25 acres and includes plantings of Pinot Noir, Syrah, Viognier, Grenache, and Pinot Gris.
In 2002, the couple left their corporate jobs behind and permanently moved to their beloved property
to completely invest themselves in the project at hand. With help from their son, Don Schroeder (winemaker for
Seasmoke Winery), the Works established Ampelos Cellars and produced their first wine in 2004. The word ‘Ampelos’
is Greek for ‘vine’ and was chosen to show their belief that all great wines start in the vineyard. Peter and
Rebecca also have close ties to Greece after being married on the small Greek
island of Folegandros and opening a small Bed and Breakfast there called
Ampelos Resort. Each of the Ampelos Cellars wines are given a letter from the
Greek alphabet (rho, lambda, epsilon, etc.) that best represents the style or
character of the wine.
Ampelos Cellars is also unique in that it became the first vineyard in Santa
Barbara County, and one of the first in the country, to be certified sustainable,
organic, and biodynamic. Peter and Rebecca are deeply committed to the environment
and their passion has paid off with a fantastic collection of site-driven wines.

Ampelos 2011 ‘Sigma’ Syrache
Santa Rita Hills
932 Cases Produced

A blend of 75� Syrah and 25� Grenache, the Ampelos 2011 ‘Sigma’ Syrache was produced
from the winery’s certified sustainable, organic, and biodynamic Santa Rita Hills vineyard.
The ‘Sigma’ name was given to Syrache because of the ‘sum’ of these two varietals was just
plain hard to beat. Bursting with bright fruit flavors of cherry, blackberry, and plum, with
deeper notes of cracked pepper and chocolate, the 2011 Syrache is a strong, bold wine, but
with soft, balanced tannins that allow plenty of aging time. Aged 21 months in oak. Enjoy
now until 2021.

Gold Medal Wine Club Price: $24.00 / bottle
To Order, Visit the Wine Store at GoldMedalWineClub.com
or Call 1-800-266-8888

*2 bottle min. per wine, per order. Shipping and tax (if applicable) not included. Call for details.

