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Thirty-six-year old Cris Carter hails from a
family of aviators. His grandfather, uncle and father
were pilots, and the young Californian grew up fully
expecting to follow in his family’s footsteps into a
career in aviation. At the approach of his high
school graduation, Cris accompanied his father
Nick on visits to the likes of Stanford, Cal
Berkeley and others. His father also made another
suggestion – Northern California’s esteemed UC
Davis and its penchant for producing numerous
world-class winemakers. Oh yes, the sprawling
5,300-acre campus also included one important
element – a working airport that supported its
student flying club!
“I had always been interested in chemistry
and the idea of making wine intrigued me,”
confessed Cris Carter. “When you threw in
the fact I could also work toward my pilot
certification while in school, I felt like UC Davis
seemed a good fit for me.”
Carter graduated shortly after 9/11
happened, and the market for new pilots
suddenly evaporated. There were too many
applicants for flying jobs and most had
more experience in the air. Cris turned to
the wine industry and landed a cellar
position at Napa Valley’s influential
Cakebread Cellars.
“I was fortunate that Cakebread
welcomed a group of around a dozen
interns,” Carter remarked. “It was a first
class operation and I learned a great deal
about the business while I was there.”
A number of other stops included
wineries in California, Oregon and New
Zealand. Along the way, Cris Carter
developed a passion for the world’s most
difficult grape (to make), the inflexible
Pinot Noir of France’s Burgundy region.
“I loved the Pinot Noir and what it
produces because it is ethereal – sometimes
light on the palate and sometimes
brooding,” added Carter. “Some vintners
in California attempt to imitate
Burgundy’s winemakers, but trying to
force a predetermined style onto a
completely different set of variables is folly
– this ain’t Burgundy and I’m okay with that.”
In 2012, Cris Carter’s longtime dream of
producing his own wine came to a reality with the
introduction of Weatherborne Wine Corp.’s first Pinot
Noir, all 225 cases. Carter successfully sourced four
tons of fruit from the nearby Sta. Rita Hills AVA

f r o m C a l i f o r n i a ’ s B e s t Wi n e m a k e r s
(Carter is originally a native of Santa Barbara and
currently resides there) and produced his first wine
under the Weatherborne Wine Corp. label. Weatherborne is
the obvious tribute to his family’s long-time prowess in
the air and also a more veiled reference to the fact
that the weather plays an incredibly important role
in the development of high quality grapes.
“Take a place like the Sta. Rita Hills AVA where
my grapes originated,” he explained. “The steep
hills are duly influenced by the ever present winds
off the (Pacific) ocean. The vines work harder and
produce more quality fruit and that quality is the
single most important facet in making great wine.”
Carter called on his wife, Anya Farquhar
(a Scottish name to be sure) for help in designing
the Weatherborne Wine Corp. label. The graphic
designer and mother produced a label that is more
abstract than literal and tends to portray the
direction arrow found on roofs and wind gauges.
She utilizes a minimalist technique that wraps
around the bottle that adds a dimension of
intrigue to the product.
The initial release was greeted with an
exceptional response and Weatherborne
Wine Corp. was on its way.
Two years later, and the company will
soon have a new home.
“We looked all up and down the coast
for an opportunistic site,” informed
Cris Carter. “We finally settled on a
thirty-one-acre site in Anderson County
near the town of Philo. Pinot does well in
this location and shows wonderful
tension and complexity. We have two
knolls on the top of the property that
have southern exposure and good
drainage. We are about to plant two or
three acres and see how it develops.”
The future is bright for the one-time
garagiste (often a winemaker who utilizes
his garage for making wine). Along with
his dad and partner Nick Carson, the pair
does most of the work on Weatherborne
Wine Corp. while Anya handles the
company’s marketing, web design and
social media aspects.
It is a rarity that a consumer can truly
enjoy the beginnings of a great wine career, but such is
the case with Cris Carter and Weatherborne Wine Corp.
These magnificent wines will continue to develop and
will one day grace the echelons of estate-produced wines.
Hats off to Cris Carter and Weatherborne
Wine Corp!
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WINEMAKER + FOUNDER

225 Cases Produced
Produced from the John Sebastiano Vineyard
and Melville Vineyards, the Weatherborne
2012 Sta. Rita Hills Pinot Noir is an earthy,
savory wine beautifully and accurately
representing the terroir of this renowned
Central Coast appellation. Winemaker and
founder Cris Carter only makes one wine
each year – the best wine he can make, using
the most minimalist winemaking methods
and sourcing grapes from among the
region’s finest vineyards. His 2012 bottling
is especially significant, as it not only
represents his first Weatherborne vintage,
but it also earned some hefty press from top
reviewers. This 2012 Pinot Noir opens with
aromas of raspberries, red currants, rhubarb,
graphite and spice. The palate is bright and
lively with notes of sweet fruit, dried fig,
savory herbs, and anise leading into a soft
and elegant finish. Aged 10 months in oak.
Enjoy now until 2020.
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eorders
Weatherborne
2012 Sta. Rita Hills
Pinot Noir

Retail Price at the Winery: $65.00

You Save 12% to 18% off the winery retail price!
Gold Medal Membership Rewards Pricing:*

WINEMAKER + FOUNDER

# of Bottles Ordered:

Cheers,

Cheers,
W E AT H E R B O R N E .COM
Cris Carter
Cris
Carter
Winemaker and Founder

2-Btl. Members:
4-Btl. Members:

2+

6+

12+

$57.00
$57.00

$55.33
$54.50

$54.50
$53.25

www.GoldMedalWineClub.com
1-800-266-8888

WINEMAKER + FOUNDER

W E AT H E R B O R N E .COM

*Effective per bottle prices after
Membership Rewards discount is applied at checkout.
Shipping and tax (if applicable) not included in above prices.
Membership Rewards does not apply to Sale or Specials Wines.
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