
 

 

 FACT SHEET 

Roy Raymond arrived in the Napa Valley in 1933 for the first post-Prohibition harvest and worked in every capacity of Beringer’s 
winemaking team, including winemaker, from 1933-1970. In 1970 he founded Raymond Vineyards with his two sons, Roy Jr. and 
Walter. Nearly 50 years later, Raymond has grown to include 380 acres of estate vineyards in the Napa Valley including prestigious 
sites in Rutherford and St. Helena and close to 200 acres in Jameson Canyon in the coolest reaches of southern Napa. Best known for 
its signature Cabernet Sauvignon, Raymond also produces Merlot, Chardonnay and Sauvignon Blanc from its estate vineyards, which are 
certified organic and Biodynamic® by Demeter USA, and a network of local growers. In August 2009, the Boisset Collection purchased 
the winery. 

Raymond Winery has received the following honors:                                                                                                                                                                                       
“American Winery of the Year” by Wine Enthusiast magazine in 2012.                                                                                                                              
“Best Winery, Best Experiences beyond Tasting” by Sunset.                                                                                                                                                  
“Regional Award of Merit: Innovative Wine Tourism Experience” by Great Wine Capitals.                                                                                                                                                         
“Best Destinations and Tasting Room”, by CellarPass in 2014. 
“Wine Star Wine & Culture Award LVE: Legend Vineyard Exclusive Wines” by Wine Enthusiast  2016.  

Proprietor of Boisset Collection:                 Jean-Charles Boisset 
Director of Winemaking                                                                               Stephanie Putnam 
Consulting Winemaker, Generations & District Collection                              Philippe Melka 
Assistant Winemaker:                   Kathy George 
Associate Winemaker:                                                                                   Thane Knutson 
Vineyard Manager:                                  Sophie Drucker 
 
Wines: Generations: Cabernet Sauvignon, Chardonnay 
 

District Collection: Calistoga Cabernet Sauvignon, Coombsville Cabernet Sauvignon, Diamond 
Mountain Cabernet Sauvignon, Mt. Veeder Cabernet Sauvignon, Oakville Cabernet Sauvignon, 
Rutherford Cabernet Sauvignon, Rutherford Merlot, Spring Mountain Cabernet Sauvignon, St. 
Helena Cabernet Sauvignon, Yountville Cabernet Sauvignon 

LVE Legend Vineyard Exclusive Wines: LVE Cabernet Sauvignon, LVE Chardonnay 

Red Room Wine: Proprietary Red  

Small Lot Collection: Barrel Fermented Chardonnay, Petite Sirah, Syrah, Meritage,  
White Meritage, Zinfandel  

Reserve Selection Napa Valley: Cabernet Sauvignon, Merlot, Chardonnay, Sauvignon Blanc 

Family Classic: Cabernet Sauvignon 

Sommelier Selection: Cabernet Sauvignon 

R Collection: Cabernet Sauvignon, Merlot, Chardonnay, Red Field Blend 

Winery Address: 849 Zinfandel Lane, St. Helena, CA  94574    
Phone: (800) 525-2659 
Website: www.raymondvineyards.com 

Media Contacts:   Megan Long, megan.long@boisset.com,  707.963.6939 

http://www.raymondvineyards.com/
mailto:megan.longl@boisset.com


 

 

HISTORY 

   
         Roy Jr., Roy, Sr. and Walter Raymond                   Walter Raymond with Jean-Charles Boisset 

 
A look at Raymond Vineyards through the years is an historical journey of Napa Valley’s deep viticulture and winemaking 
roots.  

The Raymond family arrived in Napa Valley in 1933 and became connected to the Beringer family via marriage in 1936. 
Roy worked as winemaker for Beringer from 1933-1970, when in 1970, he and his two sons set out on their own with the 
90-acre estate property in Rutherford where the winery is located. They released their first commercial wine under the 
Raymond Vineyards label in 1974 and never looked back. Like all great American family stories, the Raymond’s put hard 
work and a pioneering spirit into their winery. Their dedication has helped make Raymond Vineyards a classic Napa Valley 
icon.  

Today that family tree is entwined with Burgundy’s esteemed Boisset Collection. Jean-Charles Boisset has a history of 
elevating wineries to new heights, and Raymond Vineyards is no exception. The winery brought on Napa Valley veteran 
Winemaker Stephanie Putnam to oversee winemaking, while Vineyard Manager Eric Pooler has transitioned the estate 
vineyards to organic and Biodynamic® farming practices — a hallmark of Boisset family properties worldwide.  The winery 
also renovated its tasting room and launched a number of additional visitor offerings with a focus on educating consumers 
and providing a place where they can nurture a passion for wine. 

Its rich history and the new innovations and experiences have helped define Raymond Vineyards as one of the signature 
landmarks of the Napa Valley.  

 

 

 

 



 

 

 
 

TIMELINE 
 

1933  Roy Raymond moves to the Napa Valley and is hired by Beringer Winery to work the first crush after the repeal of 
Prohibition. 

1936 Roy marries Martha Jane Beringer, granddaughter of Beringer Winery founder Jacob Beringer. They have two sons, 
Roy Jr. and Walter.  

1970 The Raymond family purchases the Rutherford Estate Vineyard, 90 acres in Napa Valley on Zinfandel Lane in St. 
Helena. 

1971 The first vines are planted and plans are made to construct a winery. 

1974 Raymond Vineyards has its first harvest. 

1985 10 acres acquired on Stice Lane in St. Helena to create the St. Helena Vineyard. 

1989 Raymond purchases 210 acre Jameson Canyon Vineyard. 

 Raymond Vineyards was purchased by Kirin.   

1994 A $6.5 million upgrade to the winery is completed, including new crushing equipment, a fermentation building and a 
barrel aging facility.  
 
Generations Cabernet Sauvignon is introduced. 

1994-1996 Raymond Vineyards named “Winery of the Year” by Wine & Spirits magazine for 3 years in a row. 

1999 Raymond Vineyards 1997 Napa Reserve Cabernet Sauvignon selected for Wine Spectator’s Top 100 List.  

2000 Raymond Vineyards 1998 Napa Reserve Cabernet Sauvignon selected for Wine Spectator’s Top 100 List. 

2008 Raymond celebrates its 35th harvest.  

2009 Raymond Vineyards becomes a part of the Boisset Collection of wineries.  

 Phillipe Melka is named Consulting Winemaker for Generations and the District Collection Cabernets. 

2010 The winery implements Biodynamic® farming methods in pursuit of achieving organic and Biodynamic® certification 
by 2012 for the estate vineyards, a hallmark of Boisset properties worldwide. Stephanie Putnam is named Director of 
Winemaking. 

 

 

 

 



 

 

 

2011 A number of new visitor experiences are launched at the winery, including a new and improved tasting room, the 
Crystal Cellar, the Library, the Barrel Room, the members-only Red Room, the Winemaker for a Day experience 
and the JCB Lounge.  

The winery opens the Theater of Nature, the most comprehensive Biodynamic® farming demonstration garden in 
Napa Valley. 

2012 Raymond Vineyards selected “American Winery of the Year” by Wine Enthusiast magazine. 

2013  Raymond Vineyards is certified organic by the California Certified Organic Farmers (CCOF) and certified 
Biodynamic® by Demeter USA. 

 Raymond Vineyards installs solar panels making it Napa Valley’s largest 100% solar-powered winery. 

 Raymond Vineyards selected “Best Winery, Best Experiences Beyond Tasting” by Sunset. 

  Raymond Vineyards received “The Regional Award of Merit: Innovative Wine Tourism Experiences” by Great 
Wine Capitals. 

2014 Raymond Vineyards named as one of the “Best Destinations and Tasting Rooms” by CellarPass.   

2015                     Raymond Vineyards and John Legend unveil LVE: Legend Vineyard Exclusive Napa Valley Wines. 

Raymond purchases the 25-acre Ticen Ranch in Rutherford. 

2016  LVE: Legend Vineyard Exclusive Wines Awarded Wine Enthusiast‘s first Wine Star Wine and Culture Award.  

2017 Raymond Vineyards celebrates the 40th anniversary of its first vintage. 

 Victor Scargle named Culinary Director.  

 Raymond purchases the 55-acre Bartolucci Vineyard in St. Helena. 

 

 

 

 

 

 

 

 

 

 



 

 

VINEYARD FACT SHEET 

Raymond Vineyards has 380 acres of vines planted in the Napa Valley, including four distinguished estate vineyard sites surrounding 
and nearby the winery in the prestigious Rutherford and St. Helena appellations.  Each vineyard is matched to varietals that perform well 
in that climate and soil type. In addition, the winery maintains long-term grower relationships with a dozen Napa Valley growers, 
allowing Raymond Vineyards to take advantage of the unique microclimates and sub-appellations within the region. 

In February 2010, Raymond Vineyard started to farm according to organic and Biodynamic® principles in pursuit of 
achieving Demeter certification for its estate vineyards by November of 2012. Jean-Charles Boisset, an advocate for 
organic and Biodynamic farming, believes Raymond Vineyards has a profound responsibility to leave a clean 
environment and revitalized, healthy soil for future generations. In 2013, Raymond Vineyards was certified organic by 
the California Certified Organic Farmers (CCOF) and Certified Biodynamic by Demeter USA. 

Our biodynamic and organic practices involve the use of cover crops, the application of Biodynamic-specific 
preparations and composts, and the maintenance of biodiversity within the estate vineyard property.   

 
RUTHERFORD ESTATE VINEYARDS  
 
The original vineyard that surrounds the Raymond winery endures as one of the most outstanding sites in the Napa Valley for grape 
growing. Rutherford is known to produce Napa wines of rich texture with deep, ripe flavors and full, firm structure. Located on the 
northern edge of the Rutherford appellation, the soils are a mixture of loam and gravel deposits with good drainage that yields opulent 
Cabernet Sauvignon that reflects the “Rutherford Dust” standard. The site also produces Merlot, Petit Verdot, Cabernet Franc, Malbec 
and Petite Sirah. In 2015 the winery added the 25-acre Ticen Ranch, with 20 acres planted to Cabernet Sauvignon, to its Rutherford 
holdings. 

Acreage:                  106 total acres, 86 planted acres 

Varieties:                Cabernet Sauvignon 
 Merlot 
 Petite Sirah 
 Malbec 
 Cabernet Franc 
 Petit Verdot 

Clones:          4, 7, 8, 9, 15, 18, 33, 169, 181, 400, 598, 685  

Soils:                      Mixture of loam and gravel deposits 

Vine Spacing:  6.5 x 4.5, 6x3, 4x3  

Trellising &  
Pruning:                VSP (vertical shoot positioning) & Lyre with collateral cordon and bi- 
                             lateral cane pruned  

 

 

 



 

 

ST. HELENA ESTATE VINEYARD S 
 

Located on the warm valley floor in upper Napa Valley, the St. Helena vineyards are two adjacent parcels of 10 and 55 acres located just 
northeast of the winery. The gravelly alluvial fan soils feature excellent drainage; the vines here are less vigorous, producing smaller 
berries and lower yields for more concentrated, intense wines with good tannin structure and excellent acidity. 
 
Acreage:               65 total acres, 57 planted acres 

Varieties:                Cabernet Sauvignon 
 Sauvignon Blanc 
 Petit Verdot 
 Cabernet Franc 

Clones:         1, 2, 4, 7, 15, 377  

Soils:           Mixture of Pleasanton loam and gravel deposits 

Vine Spacing:  6x10, 8x8, 8x10  

Trellising &  
Pruning:                VSP (vertical shoot positioning), Lyre with quadrilateral cordon and bi-lateral cane pruned 

 

 
JAMESON CANYON ESTATE VINEYARD 
 

Primarily rolling hillsides, the Jameson Canyon Vineyard is comprised of 210 total acres, with 130 planted to Chardonnay and 
Sauvignon Blanc. The vineyard is located in southern Napa County near Carneros where it receives the cooling fog and breezes from the 
nearby San Pablo Bay. Often referred to as “extreme Carneros,” the region’s weather conditions, combined with the soil composition, 
offer the ideal terroir for producing distinct Chardonnay and Sauvignon Blanc.   

  

 

 

 

 

 

 

 

 



 

 

 

VINEYARD REPLANTING 
 

Boisset Collection is committed to organic and Biodynamic® grape growing at all of its properties in both France and California, 
including Raymond Vineyards. In 2013, the 81 acres that surround Raymond Vineyards was certified organic by the California 
Certified Organic Farmers (CCOF) and Certified Biodynamic by Demeter USA. 

Then Vineyard Manager Eric Pooler, along with Winemaker Stephanie Putnam and the vineyard team, replanted approximately one-
third, or about 26 acres of the estate in Rutherford in the spring of 2011. The original vines had been planted in the 1990s and were 
replaced with the ultimate goal of yielding the highest-quality grapes from the estate’s terroir. In summer 2017 Putnam and current 
Vineyard Manager Sophie Drucker replanted 19 acres of the same vineyard in order to transition most of them from Merlot to 
Cabernet Sauvignon. They also are overseeing the replanting of part of the Ticen Ranch purchased by Raymond in 2015 that is adjacent 
to the other vines surrounding the winery. After the transition, of the 20 planted acres on the 25-acre Ticen property, Cabernet 
Sauvignon will occupy 14 and Petit Verdot will grow on 6 acres. Drucker and Putnam will also begin the replanting of the Bartolucci 
Vineyard purchased in June 2017, which is adjacent to Raymond’s 10-acre Stice Vineyard just across Zinfandel Lane from the winery in 
St. Helena, after the 2017 harvest.  

Replanting takes into consideration a site analysis by a soil scientist to help the team determine the best row direction, cultivation depth, 
soil amendments, rootstock and clone combinations. The vineyard manager and winemaker work with Raymond Consulting Winemaker 
Philippe Melka to select the best combinations of Cabernet clones and rootstocks for the site.  

The angle of each vineyard row may be adjusted in order to achieve ideal sun exposure for each site and new rows are often planted in 
blocks to fit eight-ton fermenters. The vineyard team uses an aggressive pruning regimen during the growing season to decrease 
anticipated tonnage in an effort to remove congested canopies with excessive fruiting positions. By selectively removing excess grapes, the 
team opens up the vines, resulting in superior, uniform quality across the vineyard blocks, while reducing the potential for fungal 
development. 

The use of chemical herbicides is replaced with carefully timed, under-vine tillage passes to lift weeds gently from their roots and 
incorporate them into the soil profile. This process enhances microbial life, while simultaneously increasing soil organic matter.  

After replanting, barrel compound is added to the surface of the newly opened soil, helping to balance the essential natural forces 
impacting the vineyards. Compost is added later to add to the diversity of microbial life, fertilize the vines and ultimately help remove 
residual toxins from any chemical herbicides that were previously used. Gypsum is also added to adjust the soil pH to suit the vines. 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

THE THEATER OF NATURE 
 

Raymond Vineyards’ Theater of Nature, since opening in in September 2011, has been recognized as Napa Valley’s most 
comprehensive and interactive experience educating visitors on the importance of sustainable, organic and Biodynamic® farming. 

The 1.5-acre display provides a comprehensive foray into the natural world, showcasing how all the elements of nature play a crucial 
part in crafting quality wine, from the soil to the “vineyardist” to the influence of larger forces such as the lunar cycle. Like a 
performance, the Theater of Nature is divided into five acts, with each act devoted to a particular component of nature. Guests are 
invited to stroll through a self-guided tour, either via onsite signs or an audio tour accessible on their smart phones, to discover their role 
as actors in the Theater of Nature.  

Act 1: The Soil 
Learn how soil, the foundation of terroir, supports the vine and gives character to a wine. Learn about the age of soils, the role of 
compost, and the invisible life beneath the ground.  

Act 2: Plants 
The life of plants unfolds in Act Two, in which guests can educate themselves on the structure of the grapevine, trellising systems, cover 
crops and the diversity of plants cultivated within the vineyard. 

Act 3: Animals 
The impact of animals on our environment shouldn’t be overlooked — see how bees, bats, worms, chickens, goats, sheep and more 
contribute to the health, balance and vitality of the vineyard. A life-size faux cow depicts this animal’s unique importance within 
Biodynamic® farming techniques. 

Act 4: The Vineyardist 
This Act concerns the humans, who make possible wine as we know it. With beautiful illustration, it depicts the essential role of the 
vineyardist in managing the site and guides visitors through the actions of the vineyardist — from planting to pruning, compost 
application to harvesting, while farming in harmony with Nature’s laws and influences. A descriptor garden illustrates the aromas and 
flavors associated with Cabernet and Chardonnay.  

Act 5: Wholeness 
It all comes together in this final act, where guests discover that Biodynamic farming takes into account all earthbound and celestial 
forces, visible and invisible, because they directly affect the growth and quality of the plants and animals that together make up the living 
farm. Specific Biodynamic practices are demonstrated: a barn houses the Biodynamic preparations, display gardens showcase the 
influence of the lunar calendar and dynamizers for stirring the preps are on view.  

 

 

 

 

 
 
 



 

 

 
JEAN-CHARLES BOISSET 

Proprietor 
                                                                                                                                                                                                                             

Jean-Charles Boisset was born into the world of wine in the village of Vougeot, Burgundy, 
France.  His lifelong passion for wine began as a child, growing up above the cellars and 
within view of the centuries-old vineyards of Château du Clos Vougeot, the epicenter and 
birthplace of Pinot Noir and Chardonnay. His parents, Jean-Claude and Claudine, founded 
the family winery in 1961 with an innovative and entrepreneurial spirit in one of the most 
traditional winegrowing regions in the world. Today, the family collection includes wineries 
that share more than 18 centuries of combined winemaking heritage and tradition in some 
of the world’s most prestigious terroirs, from Burgundy to the South of France to 
California’s Napa Valley and Russian River Valley.  

Jean-Charles leads the family firm with passionate commitment to fine wine, history, 
quality and a deep respect for the environment. He implemented organic and 
Biodynamic® farming at the family’s estate vineyards from Burgundy to the Napa Valley.  
Together with his sister Nathalie, he created Domaine de la Vougeraie, uniting the 
family’s Burgundy vineyards, including prestigious monopoles such as the Vougeot 1er 
Cru Clos Blanc de Vougeot — planted in 1110 by the Cistercian monks — into one of 
Burgundy’s leading domaines. He instituted the concept of "viniculture", redefining the 

company’s traditional role to encompass a close and active interest in all aspects of winegrowing to ensure premium quality and sustainable farming 
practices. He refashioned and elevated the family’s founding winery bearing his father’s name — Jean-Claude Boisset — into a premier boutique 
vigneron in the Cotes de Nuits. 
 
In 2003 Jean-Charles brought DeLoach Vineyards, a pioneering producer of Pinot Noir, Chardonnay and Zinfandel in Sonoma’s Russian River 
Valley, into the family collection.  He immediately recognized the similarities to Burgundy: each boasts a confluence of river, mountains and soil that 
is perfect for growing world-class Pinot Noir.  He began a mission, inspired by his Burgundian heritage, to produce terroir-driven wines with the same 
commitment to terroir and organic and Biodynamic farming he had instituted in Burgundy.  In 2009 Jean-Charles’ quest for California wineries 
steeped in history, heritage and a pioneering spirit led him to Raymond Vineyards in the Napa Valley, where five generations of family winemaking 
anchors it to the earliest days of the Napa Valley. Under his vision, Raymond has become a leading producer of luxury fine wines, implemented 
organic and Biodynamic farming on its 100-acre Rutherford estate and become one of the most dynamic winery destinations in California. In 2011, 
Jean-Charles’ dream of championing California wine history became a reality when Buena Vista Winery, California’s first premium winery, became a 
part of the Boisset Collection.  
 
From this great foundation of historical, pioneering wineries in France and California, Jean-Charles sets forth a vision of the wine world centered on 
family, history, heritage, innovation, passion, a commitment to fine wines and a dedication to sustainable winegrowing. 
 
Decanter magazine has included him on its “Power List” of the 50 most important people in the wine world each year since 2007; in March 2008, he 
received the Meininger’s International Wine Entrepreneur of the Year award; and in December 2008, he was named “Innovator of the Year” by Wine 
Enthusiast Magazine. The French-American Foundation awarded him its inaugural French-American Partnership Award in 2013, bestowed upon an 
extraordinary individual or organization that has contributed to creating a strong and enduring French-American partnership in business, government, 
or academia. Haute Living Magazine named him to the Haute List San Francisco, recognizing the 100 most influential people in the San Francisco 
Bay Area. He was honored with the 2014 Jefferson Award by the Pennsylvania Academy of Fine Arts, which celebrates the museum’s historical 
connection to wine. Also in 2014, JFK University in Concord named Jean-Charles and his wife Gina Gallo its “Entrepreneurs of the Year.” In 2015 
Jean-Charles was named an Honorary Co-Chair of that year’s Sonoma Harvest Wine Auction, which broke all records by raising a staggering $4.5 
million. In March 2016, Jean-Charles and Gina received the Mondavi Food & Wine award Robert Mondavi Wine & Food award by The Collins 
College of Hospitality Management in honor of their vision and leadership to advance the wine industry. 



 

 

 

 
STEPHANIE PUTNAM 
Director of Winemaking 

Stephanie Putnam is the Director of Winemaking at Raymond Vineyards, where she oversees all aspects of winemaking for this iconic 
Napa Valley winery.  

Before joining the Boisset Family Estates team, Stephanie spent eight years as winemaker at Far Niente Winery, where she 
contemporized that winery’s house style. Prior to that, she was part of the team at Hess Collection, where she began as a cellar worker 
and rapidly progressed to winemaker. While there she also worked with the winery’s South American partners.   

Throughout her tenure at these highly acclaimed Napa Valley estates, Stephanie has focused on producing high quality Cabernet 
Sauvignon and Chardonnay. Her wines have won acclaim, including recognition in the Wine Spectator’s Top 100, the Wine 
Enthusiast’s Top 100 and the designation of Cabernet Sauvignon of the Year by The Wine News . 

A Northern California native and graduate of U.C. Davis with a B.S. in Fermentation Science, Stephanie developed her passion for 
winemaking at an early age thanks to her family’s appreciation of gourmet food and wine. She fondly remembers many childhood trips 
to the Napa Valley, where her parents would come to enjoy and collect wine.  Stephanie currently resides in Napa with her lovable large 
Labrador.  
 
 

 

 

 

 

 

 

 



 

 

 

 
KATHY GEORGE 
Assistant Winemaker 

As Assistant Winemaker, Kathy George is involved in all aspects of wine production for Raymond Vineyards, including tasting 
evaluation, blending, quality control, supervising the bottling and providing lab analysis. She has been a member of the Raymond 
Vineyards winemaking team since 1990.  

Kathy began her wine industry career at Beringer Winery, where she learned from the strong quality control program and great 
winemaking team. Following that, she worked at William Hill Winery, where she was involved in winemaking at every stage.  

She lives in Napa, CA with her husband, Nate, a Napa native whom she met while studying soil science at Oregon State University.  
 
 

 

 

 

 

  



 

 

 

 

 
SOPHIE DRUCKER 

Winegrower & Vineyard Manager 

Winegrower and Vineyard Manager Sophie Drucker, a San Diego native, did her undergraduate studies at UC Davis in viticulture and 
enology and then worked in vineyards and cellars throughout the Napa and Sonoma valleys and in Portugal and New Zealand. She 
returned to California and completed a master’s degree in horticulture and agronomy at UC Davis, with a focus on furthering the 
understanding of water use efficiency across a selection of grapevine rootstocks.  

Sophie was drawn to the wine industry after becoming fascinated with its unique ability to combine science, gastronomy, art and culture. 
She originally worked for Boisset Collection in summer 2011 as a viticulture intern and then became the viticulturist/grower relations 
representative. She left for about a year at the end of January 2016 and returned in February 2017 to take over the management of 
Boisset’s 200+ acres of estate vineyards and work with a team that she deeply respects and admires. One of the highlights of her job is 
managing an ecosystem and continuing to enhance the biodiversity within that system.  

When not in the vineyards, Sophie is an avid hiker and mushroom forager, enjoys cooking, gardening and spending time with her 
husband and baby son. 

 

 

 

 



 

 

 

VICTOR SCARGLE 
Culinary Director 

With a special culinary style that melds fresh, seasonal ingredients in a way that 
showcases the abundant flavors of Napa Valley, Boisset Collection Culinary 
Director Victor Scargle has worked with some of the country’s most notable 
chefs and showcased his talents at high-profile events around the world. 

Scargle, who grew up up cooking alongside his father, was well on his way to 
achieving an economics degree before returning to his childhood pastime. Feeling 

uninspired at UC Santa Barbara, Scargle left college to pursue a culinary career after receiving an American Culinary Federation 
apprenticeship at the Red Lion Resort in Santa Barbara under Executive Chef Brian Bird. Bird advised Scargle to travel east to work with 
chefs in Miami and New York, including at Patria, Gramercy Tavern, Tribeca Grill, Park Avenue Café and East Hampton Point with 
Chef Gerry Hayden. 

In 1995, Scargle returned to the Bay Area to work for esteemed Chef and Restaurateur Michael Mina at Aqua in San Francisco and later 
assisted with the 1998 opening of Aqua in Las Vegas and Pisces in Burlingame, where he served as executive chef. During his stint at 
Aqua, he was honored as one of San Francisco Chronicle’s “Rising Star Chefs” of 2000 — a highly coveted award that recognizes the 
best and brightest young culinary talent. In his five years with the Mina Restaurant Group, Scargle designed and executed menus for two 
Taste of the NFL events held in conjunctions with the Super Bowl in New Orleans in 1997 and San Diego in 1998. In addition, he 
traveled to Singapore for the World Gourmet Summit where he converged with other chefs from all over the globe for two weeks on a 
delectable spread of gastronomic experiences Shangri-La Hotel for a community of fine dining enthusiasts. 

In 2000, Scargle accepted a position as chef de cuisine at Jardinière, where he worked with celebrated Chef Traci Des Jardins. Three 
years later, he joined The Patina Group as executive chef of Julia’s Kitchen, the white tablecloth restaurant at COPIA: The American 
Center for Food, Wine and the Arts, a non-profit institution launched by Napa Valley winemaker Robert Mondavi and other leaders in 
the wine community. Situated on 12 acres, Scargle worked closely with the garden curators to form a seamless alliance between garden 
and kitchen, establishing a program that sourced 80% of the summer produce from the COPIA gardens. His hard work and 
determination at Julia’s Kitchen led to a three-star (with three-and-a-half stars for food) review from the San Francisco Chronicle. 

In June 2011, Scargle joined the team at Lucy Restaurant & Bar to help guide the evolution of the restaurant, which re-launched in 
February 2012 with a new concept and design. His menus at Lucy showcased the bounty of fresh produce sourced from the property’s 
on-site garden and local farmers, ranchers, fishmongers, foragers and artisan purveyors in the Napa Valley. While many restaurants 
employ a specialized team to maintain the garden, Scargle took an active role in Lucy’s garden — planting, harvesting, and 
experimenting with different produce. 

In 2016 after Bardessono was sold, Scargle, who served on the faculty of the Culinary Institute of America (CIA) from 2009-2011, 
decided to return to the CIA to reopen Copia in Napa. After 10 months on the project, Scargle seized the opportunity to join legendary 
winemaker and visionary Jean-Charles Boisset and his Boisset Collection that features wine, food and luxury giftware. Since coming 
aboard as Culinary Director, Scargle has worked with Sous Chef Rafael Molina and Master Gardener Joe Papendick to develop custom 
menus as well as food products for Atelier Fine Foods & Catering — Boisset Collection’s culinary division with a shop and catering 
operations — that reflect the company’s commitment to Biodynamic® farming and seasonality.  



 

 

 


