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It is no secret that Napa Valley has few promi-
nent wine professionals of color. Like many 
industries, we are grappling with the lack 
of diverse representation. To that end, I’d 
like to bring unique voices into the fore-
front instead of simply chastising the status 
quo. What follows is a collection of thoughts 
from a candid conversation with three notable 
Black wine professionals about the evolution 
of their beloved Napa Valley and their own 
careers. Together, talented viticulturist/wine-
maker Victoria Coleman, multidisciplinary 
entrepreneur Artie Johnson, and juggernaut 
winery CEO Carlton McCoy, MS, weave a 
cross-spectrum perspective that might reshape 
presumptions, transcend political biases, or 
at the very least be a great read.
 
As one would expect when speaking to a group 
of accomplished veterans, we’re afforded a dive 
into salient topics that matter to all NVVS
readers: the transformation of our industry, 
markets, environments, and cultures. The dis-
course provides far more than checked-off 
boxes. Naturally, because they happen to be 
fascinating individuals as much as they happen
to be Black, we venture into three personal 
stories that yield remarkably grounded obser-
vations on the social dynamics within Napa 
Valley's wine community.
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A Seattle native, Victoria began her wine career as a pro-
duction assistant to Michael Silacci, who oversaw viticulture 
and winemaking at Stag’s Leap Wine Cellars. Early on, 
Victoria learned best through analog; harvest picks, fining, 
and blending trials were informed more by tasting 
grapes and wine than by lab panels. With her intuition 
and experience bursting at the seams, Victoria dove 
into the science behind the art to become one of the first 
female Black graduates from the UC Davis Viticulture 
and Enology program. While she has robust international 
experience as an intern at Chateau Mouton Rothschild 
and overseeing viticulturist and winemaker at Jade Valley 
in China, her wine story is firmly rooted in Napa Valley, 
first with Mario Bazan, and now at her current position as 
Director of Winemaking at The Caves at Soda Canyon and 
Winemaker at LOBO Wines.

V I C T O R I A  C O L E M A N
Winemaker, LOBO Wines

Director of Winemaking, The Caves at Soda Canyon

This won’t come as a surprise to people who know me 
well, but I’m more comfortable talking about my work 
than myself. I came to Napa knowing almost nothing 
about wine. My only exposure was my mom, who drank 
Merlot and Riesling. If I stop to wonder, my life's juxta-
position is almost surreal. What would my mom think 
now that her daughter is a Napa Valley winemaker? The 
cumulative change over two decades feels like several 
lifetimes. 

My experience has been mostly positive here. Howev-
er, I can only speak for myself. This does not diminish 
the more difficult experiences others have had. While I 
can say, “I’ve generally been fine,” I definitely know that 
everything is not exactly fine. The Black experience is 
not monolithic. I think that’s true for any group of 
people or ethnicity, wouldn’t we all say?
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something else. Yet I think there's unique value in 
being mixed-race. We inhabit and understand the 
grey — a very useful notion since most of life is not all 
black and white. Every person understands how we 
change our energy in daily life, based on whom we’re 
talking to, like a partner, a boss, or a cashier, don’t we?
 
While I’m grateful that my work ethic and commit-
ment are valued today, I’m deeply indebted to many 
significant mentors in wine over the years and especial-
ly during my MS studies, including people like Andrew 
Myers, MS, a tall skinny white dude from Maryland. 
Accepting and mirroring support in whatever form 
it comes is a blessing for a person of mixed race, but 
what we do afterward is also important. That's why 
I try to expand my understanding of the philoso-
phies that continue to shape Heitz Cellars and all our 
properties. I don't want to be a person who simply ran 
a wine company and "just made great wine." There's 
deeper meaning, even if it's complicated. It's worth it, 
I think.

C A R LT O N  M C C O Y,  M S
Managing Partner, Lawrence Wine Estates

In 2013 at 28 years old, Carlton McCoy, Jr. was one of 
the youngest people and the second African American to 
become a Master Sommelier. His body of work includes 
hospitality positions at revered institutions like New York’s 
Per Se, Aquavit, and Craft Steak, as well as Aspen’s The 
Little Nell. Since 2018, he's been President and CEO 
of the historic Heitz Cellars, continuing the legacy of 
producing Napa wines that speak to an earlier era in 
California winemaking. In 2020, he co-founded The Roots 
Fund, a nonprofit organization focused on securing the 
pathway for the Black and Indigenous community in wine 
through financial support, mentorship, and job placement 
opportunities.

As a half-Black and half-Jewish boy being raised by 
the Black side of my family in southeast D.C., I was 
called "the white kid." Then all of a sudden in college and 
in the Culinary Institute, I became the brown kid. It's 
very common for people of mixed race to struggle 
with identity questions; I know I have. The expectations 
that shift between your person, family, and society are 
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A R T I E  J O H N S O N  I I
Winemaker, Le Artishasic 

trified like when you see a Black guy pushing a 
stroller through a white neighborhood." I guess I'm 
creating a new type of gentrification? All jokes aside, I 
don't omit the fact that for years in Manhattan, I washed 
dishes, bussed tables, polished glassware ‘til 2 a.m., and 
slept on couches. There is a kid out there right now in a 
similar situation who might see the beauty and value in 
our early hustles. This is especially true for minorities or 
those who didn't grow up with money. If these kinds 
of stories get lost, we are limiting the possibilities of 
inspiration.
 
I do want to emphasize that I make my own wines 
and run my own business, something that isn’t as 
common these days. I’m also grateful all these changes 
have made me a more mature, kind, and patient person. 
I am comfortable in my own skin as a businessman, 
father, a husband, and a son. I hope that also comes 
out in my wines.

Artie Johnson, a fifth-generation Texan, attended The 
McCombs School of Business at The University of Tex-
as at Austin while being the fifth Black baseball player in 
the university’s history. His wine career launched in 
Austin's dynamic restaurant scene, followed by New York 
(Nobu) and Miami, where he directed or contributed to 
top restaurants like Casa Casuarina, Casa Tua, and 
Prime 112. Artie came to Napa in 2013, joining Harlan 
Estate and then Mayacamas Vineyards before founding 
Le Artishasic Wines as both winemaker and proprietor 
under his own winery consulting firm, WINEXYZ. Artie 
currently lives in Napa with his wife Shannon Staglin 
and their two children.

Looking back, it's amusing to see how I was drinking 
from the firehose, going from being a single guy in 
Miami to engaged, to married, to having two children 
in a span of roughly six years. I laughed when my wife 
said, "Nothing makes your neighborhood feel gen-
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Our discussion continued from this point, weighing in on 
a wide range of topics: evolving opportunities in our mar-
kets and workforces, growing environmental challenges, 
the progress and inherent challenges of diversity, and crucial 
insights on the business sense of inclusivity.

Frankly speaking, as the conversation picked up steam 
and delivered what felt like rolling waves of insight after 
insight, I recognized my participation in the conversa-
tion was not that of an interviewer, but simply a chroni-
cler. Aside from a few minor thoughts, I’m simply the 
person who’s naming chapters and turning the pages 
for you. 

With that, I shall step aside and let Victoria, Carlton, and 
Artie take over.

CONSIDERING NAPA VALLEY’S EVOLVING 
OPPORTUNITES 

Our Markets

Artie: Staying relevant is an active challenge, especially 
as the next generation transitions toward greater 
responsibility. My wife, Shannon, carries a lot of pressure, 
especially as we inherit a different pricing structure than 
our parents had. In the past, some vintners might have 
taken the Boomer generation and mailing lists for granted. 
With that said, we’ve also been given the opportunity, 
due to the pandemic challenges, to find new ways to 
connect to markets and customers we may not have 
otherwise gotten to know during more traditional times.
 
Carlton: Very true. I think there’s a massive opportu-
nity if we can expand our clientele. Not just with the 
new tools we’ve learned, but also in understanding 
the U.S.’s true potential. A significant portion of our 
population doesn’t interact with wine culturally…yet.
The majority of this country was not raised with wine 
at the table. We are a large market in absolute terms, 
yes, but per capita, I think (worth double checking 
my math) we aren’t in the top 50 wine-consuming 
countries in the world. Let’s dig into the American 
demographic. We must understand the untapped 
markets — it can be any subgroup, ethnicity, or age — are 
still going to spend their money on luxury beverages in 
other categories. If it is not our wine, it might be 
really expensive tequila or bourbon. If we ignore them,
we do so at our own peril.

Artie: I heard Steve Ballmer (owner of the L.A. Clip-
pers) say in a recent interview, "In the software world, 
we have version updates." I think Napa Valley might 
be ready for a software update. That doesn’t mean 
we erase and reboot everything. Quite the opposite; 
we embrace the best of our heritage and upgrade to 
better prepare for the future. Other regions invest-
ed in longevity, like Bordeaux, are actively working 
on their 2.0 (or more like version 42.0!) to attract 
younger generations who can’t afford it or haven't yet 
felt connected.
 
I mean, think about the cost of coming here: all the 
flights, hotel rooms, winery visits, and fine dining can 
add up to a $10K weekend easily. There are many places 
in the world you can go for that kind of money. So, I 
cannot take their visit for granted. For me, it’s not about 
elevating the cheese platter; our guests need to have an 
absolute blast! How? By feeding off our impassioned 
energy. Why do people find Burgundy magical? Because 
those people are pumped about their soils, viticultural 
philosophies, and generational grit; it just oozes from 
them. Part of the version update is layering our heritage 
with the conviction and excitement for where this valley 
is going. Obsession is contagious. 

Thinking about Artie’s last comments, I can’t help 
but contemplate how Napa’s gamut of varieties, soils, 
elevations, and aspects delivers as much granularity and 
captivating range of expressions as any world-class wine 
region, including Burgundy. In fact, I bet the growing 
temperature variance between Calistoga and Carneros 
is every bit as dramatic as the one between Dijon and 
Beaune. And, we have plenty of generational grit too. 
Napa Valley offers a bounty of reasons to be thrilled with 
our own kind of magic. 

The Pride of Our Workforce

Victoria: Since my frame of reference is from production, 
I believe bringing in new people and a high level of ex-
citement is needed at all levels. But let’s face it: Napa has 
trouble attracting qualified labor because it's an expensive 
place to live. I know many vintners who are reluctantly 
considering mechanical harvesters because they worry 
about long term workforce availability. I had people com-
ing from three hours away during harvest last year, with 
some taking a second job on the way back. Just to make 
ends meet. That is a big issue.
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Carlton: Yes, and imagine how beneficial a real, balanced, 
subsidized housing program for employees could be? 
This could offer potentially huge financial opportunities 
for Napa organizations that draw in millions of dollars 
annually. Why not invest some of those funds into 
building an apartment complex, subsidizing it, and 
selling it for tax-free gain? I know Aspen did that 
and was able to deal with a soaring cost of living and 
a dwindling labor force that had been commuting 
long distances in a snowstorm. They built a system 
to create affordable housing that benefited everyone.

Artie: I agree. For years, Napa Valley has been spoiled 
with the best labor force in wine, matched with some 
of the best viticulture in the world. Growing grapes is 
skilled labor. It will be great to transition that skill set 
to the next generation, regardless of what they look 
like or what their ethnicity is. I also see a benefit when 
proprietors become more invested into all parts of their 
business. My in-laws live on the property and remain 
close to everything and everyone who comes and goes.
Instead of developing silos by saying, "The vineyard 

crew’s got it," or, “The production team’s got it,” how 
about we keep walking with the vineyard team—break 
bread with them? A great leader sees their teams; things 
that matter to them become things that matter to us.

SAFEGUARDING NAPA VALLEY’S HERITAGE

Climate Adaptation and Sustainability

Victoria: Going back to Artie's software metaphor, 
the newer Napa upgrade would include a fully engaged 
strategy on climate change. We farm sustainably at 
LOBO, but that's just a start. We need to do more 
by having an intelligent discussion on how we can 
positively contribute to protect our lands. One of the 
vineyards I am working with grows Pinot Noir, a rarity 
in Napa north of Carneros. They know it’s not feasible 
for much longer. I’m excited to see how far research has 
come on clones, drought, heat resistance, alternative 
varieties, and a growing understanding of smoke 
taint mitigation. The fire season doesn’t seem to be 
going away. Who knows how far the research can go?

MARTIN R. REYES, MW
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Artie: Our family has been farming organically for 
decades, the winery runs on 80% solar energy, and we 
are certified Napa Green. What keeps me up at night 
is disease pressure and potential water shortages. We’ve 
invested heavily in experimental rootstock, yet result-
ing wines rarely make the top blend; frankly, they are 
almost always bulked out. Do we rip them out every few 
years and start over again? It can be discouraging. 
Then again, that is one of the things I love about being 
in Napa Valley. We are at the forefront of the wine 
industry’s evolution. I believe very much in this place; 
this is where the talent is, the big leagues. But let's be 
honest: Napa became that way through the hard work 
of people who today are in their 60s and 70s. If we 
are to keep that momentum going, it is time for new 
kids with different and new levels of expertise to step 
up. Heavy is the head that wears the crown, isn’t it?

Carlton: I’ll preface this thought as someone who 
comes from a town (Aspen) where residents don’t say 
they’re “locals” until 20 years in. I acknowledge my 
frame of reference isn’t long, and I’m actively learning 
about Napa — some of that learning comes from chew-
ing on ideas like this one. I’ve wondered how this region 
might come together in a more unified way instead of 
a cluster of competing organizations (growers vs. 
vintners). Otherwise, we risk the kind of standstill this 
country has seen on a macro scale. Many issues that 
directly impact Napa’s longevity could benefit from 
deeper analysis and realistic frameworks, like chemi-
cal use, water use, and sensible winery permit programs 
that all take into account real-world scenarios. For in-
stance, what is Napa Valley’s guiding land-stewardship 
vision when one winery’s soil runoff is heavily fined, but 
another winery’s toxic artificial fertilizer runoff isn’t 
being fully addressed? 

Experiencing the 2020 Fires

Victoria: Last year’s fires came very close, but thankful-
ly not as close as 2017, when LOBO sustained direct 
damages (including losing a home and part of a vine-
yard). The resilience of owners Randy and Krys Wulff 
is inspiring; despite not being from Napa, they still 
have no intention to leave. When the fires lit up again 
last year, I thought the plan to expand our lines wasn’t 
in the cards. However, with the grape market becoming 
depressed, and our early picking efforts having merci-
fully avoided the major fires by a few days, I ended up 
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making a 2020 Rose of Pinot Noir. We tested aggress-
ively and continuously throughout the entire process. 
For us, it ended up being harvest as usual. While it’s
too early to tell, I feel surprisingly optimistic from 
what I have tasted. I think we have a lot of good juice 
to use, a lot of options.

Carlton: Going into 2020, we had very high 
momentum, actively growing the business and laying 
out plans for farming and managing five brands. 
The challenges of COVID proved disheartening on 
a number of professional and personal levels, so we 
pinned our 2020 hopes on harvest. So yeah, toward 
September, we were pumped to see great vine chemistry 
and were celebrating closing on the Burgess property. 
Two weeks later, everything changed. Burgess burned 
while we faced the reality of an almost complete 
harvest loss. We did have wins in 2020, despite the 
egregious hits, and this gave us an opportunity to 
become resilient and foster the right company culture. 
Victoria, it’s also good to hear that many are poised 
to make some beautiful wine, like you are doing. 
 
Artie: Harvest holds both a physical and emotional 
element, right? For us, the emotional element was the 
roughest, with friends losing homes and colleagues los-
ing structures. The fires are bigger than just my grapes 
and my wine, right? The scary bit was learning they 
don’t have to be next to you to affect you. That freaked 
me out. But it doesn’t stop there; the nagging chal-
lenge has been the tendency to second-guess yourself 
in the cellar. For the Le Arteshasic Wines, every day I 
smelled and tasted… “Wait a minute – is that smoke?” 
Finally, I told myself, “I’m going to make these wines, 
put them to barrel, and walk away for a bit, since I’m 
not in the right frame of mind to make these evalua-
tions." We will come back with a clear head and take a 
serious look after the summer with some perspective.

CONSIDERING NAPA VALLEY’S DIVERSITY 

Pressures and Responsibilities

Artie: The first question I tend to get is, "What is 
it  like, living in a city without many Black people?" 
Well, that’s been my experience most of my life, so… 
it’s not  much different. If you are a minority in the 
wine industry, your entire career has been surrounded 
with the white American culture, right? It is not like I 
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came from the Black wine industry [laughs]. It’s also 
important to emphasize what you said earlier, Victoria: 
There's diversity even within the "Black experience." My 
friends from New York have a different Black experience 
than mine, from the South. 

Plenty of people I know experienced harsh racist 
moments, even though I haven’t to the same degree. Thus, 
I tend to view my upbringing and the problems I face in my 
own unique way, by seeing how I can improve by looking 
forward, not behind me. Each person’s origin is different, 
which means each outlook is different (not unlike wine!). 
I think the Jewish community does a great job of this; 
Jewish people from Israel, Manhattan, or Miami Beach 
celebrate those different cultural experiences. 
 
Carlton: My grandmother, who grew up during the 
civil rights movement, was very clear to us: "When you 
leave the house, you represent this family and communi-
ty, not just yourself." There was no break from thinking 
that way even if it made you crazy, because the scenario 
never changed. The perception of millions in the U.S. 
toward most cultures is shaped by media instead of 
actual interactions. By the way, that goes both ways. I 
know my perception of the white community growing 
up was likewise shaped by media stereotypes too.  
 
That tendency extends to wine. Like you said, Artie, we 
entered an industry where very few people of color have 
been; so, we accidentally represent an entire group of 
people. I think it was Dave Chappelle who said some-
thing like, “True equality is when a Black man gets 
to be mediocre.” It is an unfortunate conversation 
we have within the Roots Fund community. You 
don’t get to be the person who has one too many 
at the company party or speaks out emotionally in 
a meeting. Part of your task is to keep the opportuni-
ty open for future students or employees like yourself. 
 
Artie: I felt that way as one of the few Black people 
playing baseball and working in restaurants. Now, I 
see it as a mixture of burden and privilege. My moth-
er, who went to segregated schools, once said, “Artie, 
sometimes I look at you, and I am amazed how bless-
ed you are." It dawned on me that she was watching the 
evolution of everything she and her parents sacrificed 
for. These days, my biggest worries are things like Le 
Artishasic’s growth and family fulfillment. We get to 
worry about “normal stuff ” in ways they did not. That’s

 

why I take the responsibility seriously and why I 
enjoy speaking with publications like this — I can give 
back by creating a positive atmosphere around someone 
who looks like me.
 
Victoria: In Seattle, I didn’t necessarily think about 
these issues daily. Arriving in Napa, it was surreal to see 
a region with a very white culture and a semi-separate 
Hispanic one. Once I decided to stay and pursue my 
wine career while attending events and tastings, I caught 
myself looking around to realize there was nobody who 
looked like me. Of course, there were those who’d been 
here for a while, like the Brown family and Devin 
Joshua, but there wasn't a mechanism to automatically
connect with each other. To succeed, I knew I had to 
excel at my work.
 
That’s been my tendency, to focus on what I am creating 
instead of myself, and yet more often these days I'm 
reminded that my actual story has value. We hired an 
intern who arrived from China with a photo of me 
and was showing it to others, saying, "She is a famous 
winemaker, do you know her?" I hadn’t seen how my 
work at Jade Valley in China had come across. I'm simply 
a winemaker in a community of winemakers, but I know 
there’s more there for those who find the story inspiring. 
Both realities can co-exist, so I try to remain grounded in 
my path, if that makes any sense.

Widening the Talent Pool

Carlton: There has never been an easier time for the 
wine industry to take on diversity. I think that much is 
obvious. There is a proliferation of social organizations 
that can help; I am involved in several that are build-
ing a structure around job advancement or placement, 
education funds, and mentorship, and I know each of 
us — Victoria, Artie, and Martin — have either built or 
will build something similar.

Victoria and Artie’s efforts involve the creation of a new 
wine project to serve as a fundraising resource provid-
ing need-based scholarships for talented, ambitious Black 
youth to study wine, food, and the hospitality arts. It will 
draw attention to the lucrative careers that can be made 
in these fields. The collaboration’s final name remains con-
fidential at press time, but it will be launched in 2021.

Artie: Think about university football programs going
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out to recruit players from all over the country. If a 
business in Napa is truly motivated, I suggest we go 
after the talent we want to see in our organization rather 
than simply hope they apply. Today wineries can easily 
partner with organizations exposing them to all kinds of 
candidates. In 2016, we hired one of our top sales guys, 
a very strong Mexican American candidate with loads 
of potential. Incidentally, that sent a strong positive 
message to our vineyard crew, which was also great.

Victoria: There are two parts for me. First, supporting 
access to education is essential. I've benefited from my 
enology degree, which helped me feel I could meaning-
fully contribute to this industry as a trained winemaker. 
Therefore, support to help further someone’s education, 
whether it be academic or trade credentials, is great.

The second part is perhaps more important. On top of 
education access, it’s the sense of relatability, of seeing 
that “I am not the only one." That comes in the form 
of mentorship and networks — especially in ways that 
signal how great it is to get into wine production. I 
remember as I was getting ready to graduate from UC 
Davis, I noticed one Black guy starting out. I don’t 
think I saw him again. That memory sticks with me and 
emphasizes the importance of helping someone begin 
to feel like part of a community. The visual aspect of it 
is very important.

Carlton: There's so much power in what you just 
described, Victoria, like how a restaurant's heartbeat is 
its head chef. The wine industry implicitly understands 
that the person who should get the most respect is the 
one who makes the wine. Yet, when we've tried part-
nering with HBCUs (historically Black colleges/
universities) it's been challenging to discuss something 
other than the standard “sommelier” track. Wine-
making/production isn't automatically seen as a career 
path. Hence, it’s very significant to visit a cellar and see 
someone like Victoria, a winemaker of color, doing well. 
This is a real career. 

Victoria: I hope it adds dimension to the typical Napa 
Valley narrative. While people who’ve bought and built 
property in Napa are very inspiring, they aren’t neces-
sarily relatable; the majority of people these days can’t 
afford to do that. Learning how one doesn’t have to 
be wealthy or work through premium hospitality to 
succeed is wonderful. There's already a generation of 

Mexican Americans who worked their way up through 
production or viticulture. This whole topic is exciting 
for me.

Carlton: Speaking of cellar work, I realized that when 
Heitz imported interns from overseas we were miss-
ing an opportunity. Plenty of Americans of any back-
ground would love to hear about the kinds of prospects 
local wineries offer. So, we shifted to hiring locally and 
investing in our community. Many younger applicants, 
whatever their skillset, could make as good or better 
pay as a cellar intern than in an equivalent day job. 
That person's life trajectory might very well change 
with the chance to work in wine, and I think that is 
very cool. So, if we want to be more inclusive, then let’s 
not give away so many opportunities to overseas. It’s 
pretty straightforward, actually.

The Business Sense of Inclusivity 

Artie: How do leaders get excited about any of this? Well, 
not by pointing fingers. An unfortunate thing occurred 
when the spirit of a simple phrase like “Black lives matter” 
became overshadowed by arguments about supporting an 
organization by that name. What happened? We skipped 
past the part about getting excited about equality and 
went right back to being divided.
 
The right way comes from recognizing the business 
value of diverse perspectives. That would help dissolve 
the status quo. For instance, how about the value 
Victoria brings? Everywhere she goes, she creates 
more value. You know why? Because if she wasn’t, she 
would not be there. We need to be more innovative, 
and being inclusive is being more innovative. This is 
not a burden. Wineries that embrace diverse opinions 
are better equipped to build relationships with their 
members and react to an evolving wine market versus 
those with monocultures. 

Carlton: We can also be aware that offering a 
comfortable workplace transition is helpful to those 
coming from different demographics. It’s worthwhile 
to approach it as part of the normal “good practices” of 
building healthy employee relationships. That’s why the 
Roots Fund is talking with UC Davis about offering free 
counseling for students we help place there, in case they 
need to deal with getting used to an entirely new setting 
from the ones they know. 
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Artie: It can work in both directions. I would encour-
age students or interns not just to stay in the "finding 
other people who look like me" stage. The next step is to 
find those interested in similar things. Since I got into 
production, I’ve gravitated toward people who make 
wine. Finding other people who are interested in similar 
things as you establishes a common ground and a big-
ger network. In my business, the amount and quality of 
help I receive is directly proportionate to my network, 
right? I believe establishing that network, whatever your 
background may be, sets the stage for the possibilities 
of future paths and becomes bigger than your ethnicity. 

Victoria: Think about how eager those who benefit 
will be when it becomes their turn to give back once 
they've arrived! Diversity is the surface, but inclusivity 
is how it comes to life. Just imagine the energy that 
comes with a fresh and diverse trade being given a 
stronger voice, that’s been empowered instead of 
intimidated, that have been given (and then give) 
new opportunities to contribute to a winery or wine 
business. How better equipped would a vibrant Napa

Valley workforce be with that kind of dynamism, to 
anticipate the needs of the millions visiting us each
year?

FINAL THOUGHTS
 
Carlton: I would say that shame has no place in this 
conversation. If you’re late to the party or weren’t clear 
what direction to take yet, it's still a great time to start. 
Look, I’m grateful for the prospect of seeing more 
articles written about people like us (Artie, Victoria,
and me), but I think the wine trade’s fastest way to build 
momentum for long-lasting progress is by connecting
with and supporting the pipeline for distinct new 
talent in our organizations.

Artie: If there's any magic sauce to this, it's in dis-
covering the stories that resonate deeply. Why has Tiger 
Woods, with all his personal challenges, continued to 
inspire so many? He overcame divorce, injury, and his 
father's death to come back to win the greatest tourna-
ment out there, the Masters. His skin didn't matter 
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DOING THINGS A LITTLE DIFFERENTLY

because we became invested in his story. That's the power 
I see from truly considering everything we've talked 
about. 

Victoria: There should be something in the conversation 
for all of us — from an elder vintner contemplating 
their impact to a young person just starting to think 
about wine. For both of them to be empowered in 
different ways by these new bridges being built. If each 
one is moved emotionally to say to themselves, "You 
know what, I might just do things a little differently 
tomorrow," that would be a wonderful thing, don't 
you think?
 
Yes, we do.
 
The organizations that have been referenced in this 
article:

TheRootsFund.org
Carlton McCoy, Jr., MS, Co-Founder

WineUnify.org
Martin R. Reyes, MW, Co-Founder

In addition, many Napa-based organizations and winer-
ies have contributed significant resources to many social 
equity organizations. These are just a few examples in 
2020: 

Napa Valley Vintners pledged over $1 million to 
support scholarship and mentorship opportunities 
with Battonage Forum, United Negro College Fund, 
and Wine Unify. Napa Valley Wine Academy launched 
a Diversity in Wine Scholarship Program for 100 
WSET Level 1 Students. NapaGreen.org is evolving 
into a next-level certification focused on social justice, 
climate action, and regenerative farming. There is much 
more to come.

For a comprehensive list of organizations working on 
diversity and inclusion in North America, please visit 
www.diversityinwineforum.com/organizations.

Martin R. Reyes, MW 

A first-generation American, Martin started his wine career as a shop clerk in the Bay Area 18 years ago. Since then, he’s 
held influential roles in many sectors of the industry, including buyer, wine director, importer, educator, international 
judge, and most recently, winemaker. Today, Martin runs a small Napa-Sonoma virtual winery and heads Reyes Wine 
Group LLC, consulting for businesses across the full supply-chain; clients have included Vice Versa Wine, Copa Fina 
Wine Imports, and Vivino.com. He has worked with Spottswoode Estate in various capacities over the years, most recently 
collaborating on adaptation and mitigation initiatives related to climate change. In addition, he owns Reyes Selections, 
a small import portfolio based in the East Coast, and happens to be the only Master of Wine of Mexican descent in the 
world. However, his proudest achievement is the ability to collect, memorize, and occasionally invent new dad jokes. 
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