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OFFICIAL WINERY DESCRIPTION:  
Page Springs Cellars is a small, family owned vineyard and winery located along Historic Page Springs Road in the Central Arizona Highlands.  We focus on crafting fine, European style wines that express the unique characteristics of our landscape (in fact we even have a signature wine called “Landscape”).  We believe that wines are expressions of the land.  Our winemaking focuses on bringing out the characteristics of “place”. We use very little new oak in our wines as we feel strongly that oak masks a wine’s true identity.  We espouse the notion of “Open Production” which is a term developed by our owner and Director of Winemaking, Eric Glomski.  He believes that you should not put your faith in some third party “Organic” certification, but rather you should have the opportunity to buy your produce from farmers that are local and have their doors open to you.  You have the right to fully understand and see their whole process and you should be able to OPEN any door that houses inputs that are involved in that production.  Page Springs Vineyards does not use any petro-chemicals whatsoever in order to produce healthy, clean wines. We welcome all visitors to inquire about all aspects of our production process and encourage wine lovers to tour our facility or to consider joining our wine membership to open all the doors here.  
STATISTICS: 
The Vineyard and Winery were founded in 2004. The Estate Vineyard is 4 acres (in Page Springs) and we partner on 110 acres in Willcox.  The Estate Vineyard is planted to Syrah, Petite Sirah, Mourvedre, Grenache and Cabernet Pfeffer.  We additionally source Viognier, Malvasia, Chardonnay, Muscat, Pinot Noir and others from our southerly vineyards.  The principal wines are Vino del Barrio (Cotes du Rhone style blend), Vino de la Familia (Cote Rotie style blend - Syrah, Petite Sirah and Viognier) and El Serrano (Chateauneuf du Pape style blend – Mourvedre and Syrah) and many Vineyard Designate Syrahs.  4500 cases produced annually.
WINE CYCLE:
 Harvest usually takes place between the 3rd week of August and the end of October.  Winemaking coincides with harvest and ageing is varied depending on the wine.  The lightest blush wine may be in stainless steel for 6 months before release and the biggest red for up to 24 months in oak casks.  On average, wines see 10-12 months in barrel and a minimum of two months in bottle before release.  All reds are fermented in small open-top fermentors, are hand punched and are aged in oak casks (primarily neutral).  Whites, depending on varietal, are either tank or barrel fermented at low temperatures and are then either held in stainless or are aged in neutral oak barrels.  Some are aged sur lees.
BIOS ON THE OWNERS: 
Eric Glomski is the Director of Winemaking and the owner of the company – backed by his father, mother, brother and step-father. Eric was born in Chicago, raised in Boston and moved to Arizona in his late teens to attend Prescott College in Arizona.  Prior to getting into winemaking, Eric worked as an ecologist and environmental consultant specializing in river restoration.  He worked in the California wine industry for several years, most notably as co-winemaker at David Bruce Winery in the Santa Cruz Mountains.  He founded Page Springs Cellars in 2004 and currently directs winegrowing and sales and marketing. 
MISSION STATEMENT/PHILOSOPHY: 
At Page Springs Cellars, it is our goal to create delicious wines that express the unique character of our landscape. We trust that our wines and winemaking convey our philosophies concerning family, education and living life to its fullest. We believe that to make great wine, we must take just as much responsibility for the lands we steward as the community we live in.  We feel strongly that growing grapes, making wine and raising a glass is a cultural ritual that fosters friendship, brings together families, and unites communities.  Good wine is not strictly the esoteric fare of nobility:  Wine is for the people. We have set out to share our passion and interest in wine with everyone from the first time sipper to the seasoned enthusiast. Providing academic and hands on experiences are a big part of this desire to help people expand and trust their own senses. Land, grapes, wine, friends, family, education and fulfillment.  Wine is within everyone’s reach!

FUN FACTS: 
· Page Springs Vineyard is irrigated from historic Page Springs which is why the first settlers homesteaded in the vineyard site in the 1870’s. 
· Page Springs Vineyards is farmed under the philosophy of “Open Production:.  This is a term coined by Eric meaning that all of their practices are easily view by the open eye and that all their doors are open.  
· They do not use petro chemicals and are 100% forthcoming about all inputs in their winegrowing process.  
· The soils at Page Springs Vineyards are volcanic with limestone underlayment.  
· Beautiful Oak Creek flows through the bottom of Page Springs Vineyard.  
· Page springs grows Cabernet Pfeffer, a rare varietal that they sourced from 110 year old vines in the Hills of Hollister, California.  Cabernet Pfeffer was developed by George Pfeffer in the Los Altos hill of California in the late 1800’s and id cultivated by only a few growers in the world.
· Grapes use 1/10th of water/acre compared to cotton and other row crops

· Page Springs’ pure water originates 500 yards away at the State Fish Hatchery

· Temperature varies 30-40 degrees day/night…heat required for sugar production in grapes, cool nights for acid retention

· Page Springs snail ( which lives at the mouth of the spring) is protected, so water monitored regularly because of the Endangered Species Act

· We us 85% Neutral oak in our wines.  Our mantra on oak is that “You know you did a good job if you would only notice it if weren’t there…

OWNER QUOTES:
· “Wine is an expression of PLACE.  Painters paint a landscape with oils or watercolor, winemakers paint it with liquid.  Wine is a Liquid Landscape”  
· “No we don’t farm organically, although I think we could easily be organically certified.  We produce our wines OPENLY.  By “openly” I mean that nothing is hidden and everything that goes into this wine can be easily discovered by you with one simple visit to our vineyard and winery.  What do you trust more than your own eyes?”  
ADDITIONAL THOUGHTS: 
· There is a major misunderstanding about Arizona Viticulture.  Most people assume that Arizona is too hit to be growing grapes.  On the contrary, our biggest challenge is cold.  Remember that we are farming between 3800 and 5000 feet in elevation.  We have warm days and very cool nights.  Ideal conditions for growing grapes.
· We believe in winemaking consensus.  Our wines are great because there is not a central ego running the show. It is a genuinely collaborative effort of every person here.

