
Somerston Wine Co., Our Story
• Allan Chapman purchased the Priest Ranch in 2004
• The first clients to buy Priest Ranch grapes under the new ownership were David Ramey and Biale
• In 2005 Craig Becker purchased grapes to produce Highflyer Centerline
• In 2005 Craig Becker began making wine for Priest Ranch from grapes that did not sell.
• In 2006 Lynch Vineyard (also known as Elder Valley), was purchased by Allan Chapman forming a 
continuous 1,615 acre property with the Priest Ranch
• In 2006 Allan and Craig began discussing whether to consolidate each of their wine entities into one 
company.  Later it would become Somerston Wine Company.
• The first vintages of Priest Ranch wines were produced 2006.
• In 2007, a winery development proposal was approved by the Napa County Board of Supervisors for 
the renovation of the existing barn, a new winery building north of the existing building, and approval for an 
agriculture building.
• In 2007, the first vintages of Somerston Estate were produced
• On March 3rd 2008, Somerston Wine Company operating documents and consolidation were 
complete.
• In 2009, Allan purchased a property in Yountville to build a tasting room for Somerston Wine Com-
pany
• Construction began on the winery, road, and waste water system.
• The Yountville tasting room opened in June 2010.
• The winery was completed for harvest of 2010

A Practical, High-Tech Winery
The estate itself – with its rugged terrain, spectacular vistas and bountiful wildlife – is the star at Somerston, 
while the winery blends into the landscape.  The winery is a renovated 12,000 square-foot barn.  It is a practi-
cal, efficient, and green facility that contains some of the most cutting-edge, innovative technology in the 
world.  The centerpiece is an integrated, carbon-neutral CO2 heating and cooling system that operates with 
zero emissions of hazardous refrigerants while achieving a vastly higher level of performance than traditional 
propane-based hot water boilers and standard refrigerant heat pumps. The system will allow the winery to 
produce hot water not from propane, but from electricity generated from the use of solar panels.  The next 
phase of the project is to construct an additional winery building with a solar roof that will make Somerston 
self-sufficient in energy and capable of operating entirely off the grid.  The winery also employs an anaerobic 
process waste water bio-filter that delivers clean, pH-adjusted water that is combined with irrigation water and 
returned to the vineyard.

“Our guiding mission at Somerston is to operate systemically as a sustainable, efficient and land-focused 
project,” Craig Becker says. “Plenty of wineries build efficiently, but don’t operate efficiently.  There also are a 
lot of self-styled ‘sustainable’ wineries and vineyards that actually are not enviromentally friendly.   Every 
element of our winery has been designed with a purpose, and that purpose is to be truly sustainable.”
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Craig Becker
General Manager, Co-founder and Director of 
Winemaking

Craig Becker, a Southern California native, is a founding member of 
Somerston Wine Company.  A strong love of the outdoors attracted 
Becker to winemaking.  This attraction, combined with innate talent, led 
him to the helm of Somerston – an expansive project focused on great 
wines and an appreciation of the natural world.  

Becker oversees all of Somerston’s winemaking and vineyard operations.  He has a tremendous thirst for knowledge 
about each element of winery and vineyard operations and is constantly developing new ideas for improvement.  
Becker’s management style also encourages innovation and entrepreneurship by allowing employees to take owner-
ship of, and improve, their positions, the vineyards, and the winery.  He maintains strong relationships with vineyard 
workers, many of whom live on-site, having worked the property for decades before Becker knew it existed.  

Becker is a self-starter who believes in hard work as a precursor to success.  He worked full-time for most of his scho-
lastic life, beginning in high school as a dishwasher at the Nordstrom Café.  One year later, he was assistant manager 
of the café.  Since then, Becker’s ability to quickly learn all aspects of a job and capably lead has been a theme in his 
life.  

After spending much of his childhood in Long Beach, California, he moved north to attend Santa Rosa Junior 
College out of the desire to be surrounded by nature and, as he says, for the unlimited mountain biking opportunities. 
Within a few years, he transferred to the University of California at Davis to study plant physiology and soil science.  It 
was in a class at UC Davis—Plant Physiology 112—that he met Courtney Siverson, who would later become his wife.  
She had been offered a harvest position at Robert Mondavi Winery.  She declined, but Becker took the harvest job 
instead and continued to work at Mondavi while finishing his degree. 

Upon graduation in 1997, Becker accepted a position at Spring Mountain Vineyard to work under the direction of 
winemaker Craig MacClean.  Despite other more lucrative opportunities, Becker joined Spring Mountain for $12 an 
hour because he felt he’d have more hands-on opportunities in both the winery and the vineyard.  He was right in 
more ways than he anticipated - once harvest finished, MacClean left to start his own brand.  Less than 9 months out 
of college, Becker was promoted to winemaker and his career—as well as his reputation for working with mountain 
vineyards and being a winemaker deeply involved in both farming and the cellar —took off.  

In 1999, Becker started his vineyard consulting business.  A short time later, Craig and the Peacock family launched 
“Peacock”, a single-vineyard Cabernet Sauvignon from a 6-acre vineyard high above the town of Saint Helena in the 
Spring Mountain District of Napa Valley.  The success of Peacock launched a series of premium vineyard consulting 
projects for Becker.  In 2003, Becker left Spring Mountain to work on developing the Dierberg and Star Lane vine-



yards in California’s central coast.  Becker also began to develop a single vineyard Cabernet Sauvignon in Oakville for 
the Kelleher Family and Balcom Family Vineyard.

By 2004, Becker’s wine and vineyard consulting business, Becker Wines and Vineyard Management, had matured to a 
full-time business with 10 clients.  He also created his own wines, inspired in part by a 2005 trip to France during which 
Becker fell in love with Rhone wines.  He decided to create a Gigondas-style blend called “Bad Habit” under the 
Michael Austin label that he had created with a long-time friend.  To perfect this wine, he contacted Somerston about 
a Grenache he knew they were growing on the Priest Ranch property.  On his first visit, in his own words, “I was blown 
away.” 

Later in 2005, Somerston founder Allan Chapman contacted Becker about making his wines. Becker connected 
immediately with Chapman’s down-to-earth personality, and was impressed by the holistic, land-focused approached 
that Chapman wanted reflected in every element of the Somerston brand.  

In 2008, Becker’s Michael Austin and Highflyer brands were merged with Somerston’s Priest Ranch brand.  Plans soon 
developed for an additional brand under the name “Somerston” and then Becker began building, block by block, a 
vision for a wine brand and wine country experience like no other.  

In Becker’s free time, which is extremely limited these days (as is to be expected from someone at the helm of an 
ambitious and multi-faceted project like Somerston, not to mention a father of three), Becker enjoys spending time 
with his family, gardening with his girls, woodworking (he hand-built many of the features in his St. Helena home) and 
flying planes. He admits, however, that he’ll be grounded until he sees Somerston successfully off the ground, which, 
with Becker at the controls, is a sure to be a high-flying success. 
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Wine 2013 Stornoway 2013 Deerhound 2013 Cabernet Sauvignon

Appellation Napa Valley Napa Valley Napa Valley

Varietals 87.5% Merlot
12.5% Cabernet Franc

80% Cabernet Franc
20% Merlot

100% Cabernet 
Sauvignon

Suggested Retail $90 $90 $120

Case Size 6 6 6

Press 93 RP 92 RP 95+ RP

Production 493 cases
(986 6-pack)

198 cases
(396 6-packs)

490 cases
(980 6-packs)

Competitive Set Amuse Bouche, Papillon,
   Lewis Cellars,Shafer,

Duckhorn, Blackbird,Pahlmeyer

   Pride, Larkin, Keenan,
Blackbird,Arrow and Branch

Buccella,Mercury Head,
Kathryn Hall, Vineyard 7&8

Tasting Notes “It is a beautiful wine, offer-
ing oodles of lush mocha 
and chocolate notes, black 
cherry and berry fruit, 
full-bodied opulence, a 
voluptuous palate, and 
a fleshy,savory mouthfeel
Talk about hedonism – this 
wine is loaded with it. It 
should drink well for at least 
a decade or more. This is a 
real crowd pleaser and I’m 
sure it would acquit itself 
extremely well in blind tast

-

ings with wines two to three 
times the price.” - Robert 
Parker, October 2015

“The 2013 Cabernet Franc 
Deerhound is another 
winner from winemaker 
Craig Becker. This blend of 
80% Cabernet Franc and 
20% Merlot displays lots of 
spring floral notes(acacia 
flowers?)forest floor,black 
and red currants, sweet 
tannins and a full-bodied 
mouthfeel, but it seems 
light on its feet, a hallmark 
of Cabernet Franc.” - Rob

-

ert Parker, October 2015

“The 2013 Cabernet Sauvi
-

gnon(100% Cabernet Sauvi
-

gnon) is a stunner. World-class 
notes of blackberry, black

-

currants, graphite, licorice, 
and even a hint of unsmoked 
cigar tobacco are followed by 
a full-bodied, rich, super-con

-

centrated wine with low acidity,
rip but significant tannin, and
a finish of a good 45+ seconds.”- 
Robert Parker, October 2015
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Distributed by:

WESTERN  US S ALE S MANAGER  | J ASON  C OOPER    call (415) 297-2978   write jason@somerstonwineco.com
C ENTRAL  US S ALE S MANAGER  | J ENNIFER  FERNANDEZ    call (773) 616-0021   write jennifer@somerstonwineco.com
EASTERN  US S ALE S MANAGER  | Margeaux McLain   call (813) 545-5264   write margeaux@somerstonwineco.com


