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The Wine Report:  What sparked  
yourinterest in winemaking?

Jordan Fiorentini: After graduating 
from Dartmouth College, I was looking for 
something that would combine engineering 
and art. I remember my father asking my 
younger brother, “Why don’t you study 
winemaking?” I said, “Why don’t you ever 
say that to me? I’m so stressed out that I have 
to ‘be somebody.’” He said, “Try it.” I went to 
Napa for a harvest in 1999 and fell in love  
with it.

WR: Why make wine in Georgia?

JF: I thought of staying in California, but 
everything was tourist-related. Plus, I missed 
my family, and it’s really expensive to live 
there. I went to Italy for a worldwide vision 
of wine, and I realized that I could make 
wine anywhere. My family had planted this 
vineyard, but there wasn’t a winery. The idea 
to build one came up, and it grew. I’d met my 
husband in Italy; one reason to work with my 
family was that we’d both have jobs.

Georgia’s way different from any other 
winemaking area. You can take winemaking 
processes anywhere, but what you do 
specifically with actual grapes has to do with 
the climate and soil in that certain place. Here 
we can be like pioneers.

WR: What are some of the challenges of  
making wine in Georgia?

JF:The reputation of Georgia wine. The 

climate; every year is different. We can make 
wines that are pretty consistent from year to 
year, but the weather in other places is more 
consistent.

This year, knock on 
wood, everything has 
been just great, so we’re 
looking forward to a 
really good harvest. 
WR: Is it a challenge to work with family?

JF: My father has an easier time swinging back 
and forth (between business and family) than I 
do. We are very different in the way we think. 
He has ideas and knows that he can get them 
done, so he doesn’t worry about the step-by-
step. I worry about the step-by-step.

WR: What are your goals as a winemaker?

JF: The main goal is always to make the best 
wine possible, and every year, our standards 
get higher and higher. Put Georgia on the map. 
Keep it real.

WR: People look at winemaking as a glamorous 
career. Is it?

JF: It’s glamorous in terms of people’s 
perception and how they look at me. It’s 
not very glamorous at all in the day-to-
day aspects. My hands are always dirty. 
Winemaking is physical work. I do a lot of 
equipment maintenance. It’s also chemistry 
and getting creative with blends. But most of it 
is physical labor—a lot of cleaning.
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      	    Georgia native blazes Trails and wins awards

The efforts of 29-year-old Jordan Fiorentini, 
Georgia’s only professionally trained female 
winemaker, are gaining national attention. 
After earning a master’s degree in enology 
and viticulture at the University of California 
at Davis and working at wineries in Napa 
Valley and Tuscany, Italy, Fiorentini returned 
to her home state to help launch Frogtown 
Cellars with her family. Her wines have won 
numerous medals, most recently at the 2006 
wine competitions hosted by the San Francisco 
Chronicle, the Dallas Morning News and the 
Los Angeles County Fair. Wines are bottled 
under Frogtown Cellars, Thirteenth Colony 
and Talking Rock labels.

The Wine Report recently spoke with 
Fiorentini about her goals for Georgia wines 
and the less glamorous aspects of winemaking. M
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