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“I love being a winemaker,” says 
Jeremy Leffert, master of wine at Old 
Creek Winery south of Ojai. “It gives me 
the opportunity to connect with people. 
Wine covers all of humanity.” This love 
of wine captured Leffert’s heart many 
years ago.

A San Diego native, Leffert was raised 
in Minnesota when his parents moved 
there. He headed for the University 
of Vermont to pursue Environmental 
Studies, but after frequent visits to his 
parents’ new home in Santa Barbara, he 
moved there next. It was a job there, at 
Trader Joe’s, that became the impetus for 
his life-long love of wine. 

“We started doing these in-store 
tastings of wines we were selling,” 
Leffert recalls. Because his co-workers 
were educated in the subject, he wanted 
to learn more. “I started going to wineries 
to taste. I was getting into it, had 
consumed wine before but didn’t really 
appreciate it.” Soon, his appreciation 
led to a goal: He decided to become a 
vineyard manager.

“It was unexpected, because back 
then wine was a pretentious-looking 
kind of field. But I found out that there 
was a group of people quite the opposite.” 
He even kept journals on tasted wines, 
and in 2003 began Cal Poly’s master’s 
program in Crop Sciences, with a focus 
in viticulture. He interned, too. “At some 
point I wanted to make sure vineyard 

management was really what I wanted 
to do, so I took a harvest position at Four 
Vines, then I was hooked.” 

After graduating, Leffert joined 
Hearst Ranch Winery in 2009 for the 
inception of the Hearst wines brand, as 
assistant winemaker, then winemaker. 
“From the beginning of that brand until 
2014, I was there.”

His next position was with a custom-
crush facility, The Workshop, in San 
Luis Obispo, a business he explains 
this way: if you want to start a winery 
and need a place to make wine that 
has the infrastructure and the team, 
this is where you take your grapes. You 
can be involved as much or as little 
as you want.” He says it was exciting, 
with about 40 brands being crushed in 
custom quantities. “I was the leader, met 
with a lot of winemakers,” However, this 
was soon to end; the owner decided to 
close. “I had all of these contacts,” Leffert 
says, “wineries that had nowhere to go. 
So, I kept consulting.” 

It was through consulting and a 
winemaker friend that Leffert connected 
with Old Creek Winery during the sale 
to Andrew and Jane Holguin in 2015. 
“Andy and I just hit it off,” Leffert says. 
“There was an existing winemaker 
but he wasn’t going to stay.” Leffert 
continues that he was invited to work 
on-site, but he and Holguin agreed to 
move winery operation to a production 

facility farther north. Along with 
consulting, then Leffert officially 
became Winemaker for Old Creek. 

“I started retooling the wine style,” 
Leffert says concerning the Old Creek 
offerings. “I strive as a winemaker 
to make decisions in the cellar that 
will highlight or improve the kind of 
natural voice that the vineyard has.” He 
explains that the Holguin family’s goal 
was to “freshen the vibe at Old Creek,” 
and accordingly, Leffert developed 
corresponding wines.  “They’re bolder, 
richer, the profile is more vibrant,” he 
explains. Those wines include his 2016 
Chardonnay; 2015 Cabernet Franc; and 
2015 Red Wine (92 percent Syrah, 8 
percent Viognier).   

“In a sense, the wines I make bring 
people together to the table in common 
or celebration.  People have an emotional 
connection with food, and wine goes 
with food and is a social lubricant. I 
enjoy the idea that what I put a great deal 
of love into ends up bringing friends and 
families together during times of love, 
laughter, and even sadness. Wine and 
Food bring people together.” 

“I enjoy the idea that what I put a great deal of love
into ends up bringing friends and families together during times

of love, laughter, and even sadness”


