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Phone: 530-867-1865 | Emails: julieschreiber@hotmail.com • Julie@chezjulies.com
Website: chezjulies.com
Executive Summary
An accomplished, highly educated Winemaking Consultant and culinary professional with over two decades of experience delivering award-winning, critically acclaimed wines across Napa, Sonoma, and Mendocino counties. Possesses advanced expertise in enology, custom crush facility management, fermentation modeling, and high-level blending, paired with a foundational background in fine dining culinary arts.

Professional Winemaking Experience
Winemaking Consultant | Freelance Wine Judge
2011 – Present
· Winery Production Consultant: Provide full-time, hands-on production management to emerging and established brands in Napa, Sonoma, and Mendocino counties. Direct logistics, laboratory analysis, custom crush operations, and client liaisons to execute highly rated wine portfolios.
· Freelance Wine Judge (2019 – Present): Evaluated entries for premier competitions including the SF Chronicle Wine Competition, Sunset International, International Women’s Wine Competition, East Meets West, Los Angeles Invitational, Sonoma County Harvest Fair, and the Harvest Challenge.
Current & Recent Consulting Projects:
· Pestena and Lee Vineyard (Napa, CA) | Aug 2025 – Present
· Advise grape grower on harvest timing, custom crush facility fermentation strategies, and brokering bulk wine sales.
· Wine and Barrel Co. (Napa, CA) | July 2024 – Present
· Partner with start-up to establish a new brand footprint; direct picking schedules, fermentation SOPs, blending, and bottling.

· Terroir Napa Valley / Gibbs Estate (Napa, CA) | 2016 – Present
· Manage production lifecycles across two custom crush facilities. Collaborate closely with ownership on blending strategies for Gibbs Estate Wines and Houdini.
· Livermore Valley Wine Community (Livermore Valley, CA) | Jan 2025 – Dec 2025
· Delivered educational seminars, comparative tastings, and 1-on-1 winemaking consultations. Served as Lead Judge for the Uncorked Wine Competition.
· Kenwood Vineyards (Kenwood, CA) | Aug 2022 – Dec 2024
· Stepped in as Interim Winemaker. Trained and supervised harvest staff, oversaw fermentation, and maintained established brand styles. Collaborated with the Mumm winemaking team on the Terroir Pinot Noir program.
· Tri-Valley Conservancy / Mt. Diablo Highlands Wine Quality Alliance                          Jul 2021 – Dec 2024
· Led educational seminars, peer wine reviews, and served as Lead Judge for regional wine competitions.
· Chateau Diana (Healdsburg, CA) | 2021 – Present
· Assisted in the recruitment, onboarding, and training of a new head winemaker. Authored winery SOPs, built production schedules, and managed custom crush clientele.
· Newton Vineyard – Whispering Angel / Skyside (Napa, CA) | Seasonal 2020, 2022
· Harvest Coordinator / Support: Evaluated bulk flexi-tank receipts, managed custom crush logistics under strict QC protocols. Developed work orders and monitored fermentations using Vintrace, SAP, and Concur systems.
· Plata Wine Partners (Napa, CA) | 2018 – 2021
· Executed harvest operations, vineyard scouting, fermentation additions, and bottling line QC startups.


· Rodney Strong Vineyards (Healdsburg, CA) | 2018 – 2019
· Collaborated with the winemaking team on a dedicated Micro-Oxidation project, evaluating oak profiles and conducting weekly tank sensory evaluations.
· Valley of the Moon at Madrone Estate (Glen Ellen, CA) | 2018 – 2019
· Served as Interim Winemaker. Managed harvest staffing, picking calls, blending, and successfully onboarded the incoming permanent winemaking team.
· Sr Tonella Cellars (Napa, CA) | 2017 – 2019
· Directed the production of premium Napa Sauvignon Blanc and Rutherford Cabernet Sauvignon at custom crush facilities.
· Yao Family Wines (Napa, CA) | 2011 – 2018
· Managed estate grape-to-bottle operations, barrel planning, and complex blending for high-end domestic and export markets.
· Prospect Brands (Napa, CA) | 2011 – 2018
· Overseeing winemaking operations across 5 custom crush hubs for major negociant labels (90+ Cellars, Ironside, Magic Door, Heritance, Au Contraire).

Prior Winery Positions
Dry Creek Vineyard | Healdsburg, CA
Interim Winemaker | 2010 – 2011
· Managed all crush production, cellar workflows, and lab analysis. Directed cellarmasters, assistant winemakers, and interns through harvest and bottling prep.
Flowers Vineyard & Winery | Cazadero, CA
Assistant Winemaker | 2009 – 2010
· Focused on ultra-premium estate Pinot Noir and Chardonnay production, emphasizing cellar/lab quality control and final blend compositions.


Sterling Vineyards | Calistoga, CA
Associate Winemaker | 2006 – 2009
Assistant Winemaker | 2005 – 2006
· Oversaw primary cellar operations, picking/fermentation schedules, and barrel programs. Partnered with the Director of Winemaking on luxury tiered blends.
Gallo of Sonoma | Healdsburg, CA
Assistant Winemaker | 2003 – 2005
Enologist | 2001 – 2003
Early Career Harvest Internships: 
· Schramsberg Vineyard Company – Viticulture Research Assistant & Cellar
· Cathy Corison – Cellar Intern (Corison Winery & Long Meadow Ranch)
· Yering Station Vineyards (Victoria, Australia) – International Harvest Trainee

Education & Professional Development
· MS, Enology Specialization | University of California, Davis
· Thesis/Research: Prediction and Prevention of Problem Wine Fermentations Using a Mechanistic Model 
· AOS, Culinary Arts | The Culinary Institute of America, Hyde Park, NY 
· BS (Honors), Hotel, Restaurant and Travel Administration | University of Massachusetts, Amherst 
· Certificate in Wine Business Management | Wine Business Institute at Sonoma State University (In Progress) * Viticulture & Enology Business Fundamentals | UC Davis Graduate School of Management (2019) * Grapevine Production Short Course | UC Davis Division of Agriculture and Natural Resources (2019) --- 
Leadership, Community & Volunteer Work
· Committee Chair – Culinary Arts Committee, North American Mycological Association (NAMA)
· Round Table Chair – Winemaker Forum, Wine Women
· Founding Charter Member – Communications & Mentorship Committees, Les Dames d’Escoffier of Sonoma
· Board Member – Napa Valley Wine Technical Group
Culinary & Hospitality Experience
Related Business Ventures
· Mycoventures (Mushroom & foraging ventures)
· Chef Instructor – Relish Culinary Adventures
· Forest & Farm – Catering and Pop-Up Culinary Events
· CELLAR2BOTTLE | Healdsburg, CA
Co-Founder / Advisor (Start-up) | 2025 – Present
· Product Development & Strategy: Conceptualized and launched an innovative digital application designed to streamline the procurement of packaging materials and simplify complex shipping logistics for small-to-midsize wineries and independent winemakers.
· Industry Insights: Leveraged over 20 years of custom crush and production experience to architect features targeting supply chain inefficiencies, glass/cork/label sourcing, and vendor compliance.
· Network & Scale: Utilized deep regional connections across Napa, Sonoma, and Mendocino counties to drive beta-testing, gather critical winemaker feedback, and refine user experience for market launch.
Professional Kitchen History
· Paula Le Duc Fine Catering (Emeryville, CA) | 1996 – 1998
· The Slow Club (San Francisco, CA) | 1995 – 1996
· Boulevard Restaurant (San Francisco, CA) | 1993 – 1995
· One Market Restaurant (San Francisco, CA) | 1993
· Cafe Beaujolais (Mendocino, CA) | 1991 – 1993
· Brown Palace Hotel (Denver, CO) | 1990
· Early Hospitality Roles (1985–1989): Snow Inn Corp (Cape Cod), Butterfield Kitchen (UMass), Horizons Craft Program, New Seabury Resort (Daka Management), Boston Marriott Hotel (Newton, MA).
