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sense of gratification makes for women
who are gritty, clever, and determined,
which is exactly how I would describe all
equestrians – and Reynoso.
Reynoso began her career in the wine
world while also pursuing an English
degree, after a family friend got her a
position as a clerk in a local wine shop
in Chicago. There she started to grow
her knowledge of wine, and her love for
the industry grew along with it. Part of
her job was to taste the wines as they
were brought in, and it was her job to
determine if each was good enough to
put on the shop’s wine list. Reynoso
laughed when asked if she enjoyed that
job and exclaimed, “I had the opportunity
to taste some really wonderful wine,
but oh my goodness did I also taste the
bad. But I learned from each wine, and
it added to my knowledge base. Each
wine was worth it for that reason.” This
was the beginning of my realization
that Reynoso’s path in the wine world
mimicked the path of equestrians in the
horse world. Replace “wine” with “horse”
and “taste” with “ride,” and she could have
been describing any dedicated equestrians’
early 20s experiences.

Grit, Wit, Horses & Wine:

An Interview
with Elena Reynoso
from Crescere
Horses and wine. What long, emotionally charged show day has ever
wound down without a glass of wine? What competition makes itself
grand without the sponsorship of a local winery? What windy, rainy,
wild barn day doesn’t end with the “pop” of a bottle of wine aimed at
soothing an exhausted, nerve-wrecked equestrian? I think the equestrian
community can agree, there is a definite symbiotic relationship between
horses and wine, and for that, equestrians are grateful.
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nd so, as the background research
for this article started, the focus
was mainly on that surface level
of interconnectedness between
the equestrian world and the wine world.
However, one fun, engaging, hours-long
conversation with the owner of Crescere, a
Sonoma County wine producer, knocked
that premise on its head.
By the end of the conversation, Elena
Reynoso made me realize the connection
that we both shared was deeper than
sips of wine at the end of a show day.
We both knew intimately, and had felt
deeply, the pain and pleasure of choosing
a passion that is inherently agricultural
at its roots. We both understood that
despite the expense, sophistication, and
frills of our industries, it is the animal
(horse) or the plant (vineyard) that is
running the show and calling the shots.
We are mere co-conspirators, or often just
spectators, in the process that is riding
horses and creating wine. The struggle of
working in a world with such a delayed

At the wine shop, each day brought
Reynoso a new experience, a new varietal,
a new vintage, as well as the opportunity
to meet new people in the wine industry.
One of the most influential people she
met there was her future husband, Joe
Reynoso, with whom she would go on
to found Crescere. He too had fallen in
love with the wine world, and as their
relationship developed, he encouraged her
to come out west with him to Sonoma,
California. During his years as a piano
delivery driver, he had ventured into the
area and found it to be one of the most
beautiful places he had ever seen. He
was determined to own land and plant
vineyards there one day. After a trip to the
region, Elena was also struck by Sonoma’s
beauty and embraced Joe’s plan. Their long
term goal set, the two worked in and out
of the wine industry for the next decade
or so to make it happen.
After years of playing the sole role of
farmer on their land, and selling their
grapes to other wineries to produce wine,
Elena and Joe decided it was their time
to play creator. Reynoso describes their
conversation, “But as we started talking
about this, we realized we didn't want
to do this just to do it. We wanted to
make a really incredible wine, one that
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would showcase the best that this land
could produce, one that people would
love and really find special. We just were
not interested in doing anything less.”
To this end, they enlisted the help of
Philippe Melka as winemaker, a top
industry expert with experience in
European wines as well as other American
winemaking ventures. Reynoso explained,
“After hiring Melka, we really just did
what he said. He was the expert, and we
trusted his vision. That trust made our
relationship easy, and of course, the wine
turned out just beautifully.” I smiled after
realizing that this was a sentiment most
riders would share about their trainers.
They trust them, they do what they say,
and the result is beautiful. So much of
what Reynoso was sharing rang true to
the equestrian spirit.
As Reynoso started describing the
individual wines, the level of dedication,
knowledge, and work became apparent
because each wine’s story begins at the

soil level. Reynoso described learning
about the nuances of the soil, working
the land, planting the vines, caring for
and nurturing the vines, watching for the
perfect time to pick the grapes, and on
and on. The attention to detail going into
each bottle of wine from Crescere cannot
be oversold – blood, sweat, and tears went
into each one, and Reynoso shared a story
about each instance to prove that point.
One such “tears” story nearly had
me in tears as she described the deep
disappointment of an unpredictable, late
season storm decimating a vineyard they
had hoped would produce a full perfect
harvest. The story held the same sadness
any rider has felt when their horse goes
lame after being in top shape heading into
the beginning of show season. Whether
plant or animal, planning can occur, but
absolute control cannot. But, as with
horses, when it goes right, it is incredibly
rewarding. Reynoso explains, “In the end
though, each bottle of Crescere wine

represents so much effort, so much time,
so many people’s investment in a dream.
The result is just magic.”

developed a close friendship. Their days
started with grooming and riding her
friend’s horses, and ended with a bottle of
Crescere wine on the back porch. After
the story, we both agreed, there is no
better way to forge a friendship than with
horses and a nice bottle of wine.

W

hen asked what their hopes
are for a Crescere bottle of
wine, Reynoso’s answer comes
quickly and easily, “Crescere wines are
sophisticated enough for collectors, and
each does well aging in a cellar. However,
when I imagine a bottle of Crescere wine
being opened, it’s for sharing with loved
ones, or with family. It is for drinking
while a table of people who care for each
other are sharing a meal they created with
love. Or, in these times of COVID, it is
for sharing in the backyard sitting six feet
away from your dear friend in a lawn chair.
Wherever love and laughter are being
shared, Crescere can be shared too.” She
then tells her own horse-related story to
illustrate this point. Her neighbor had
recently lost her husband, and was quite
isolated because of the pandemic. Reynoso
made sure to go visit often, and the two

As the delightful interview ended,
Reynoso invited me and my family up
to see their farm as she remarked, “Please
come… I love seeing the property
anew through other people’s eyes.”
As we giggled about a few silly family
anecdotes, I realized Crescere wines are
the embodiment of Reynoso herself; full
of love, laughter, and a knack for creating
magic moments. As those are three things I
aim for when I ride my horses, a Crescere
Pinot will definitely be coming with me
to my next horse show.
To learn more about Crescere, please visit
crescerewines.com or follow along on Instagram
and Facebook @crescerewines.

As part of my research, I had the opportunity
to try several of Crescere’s wines. Each was so
well-balanced, absolutely true to the varietal,
and paired easily with the appropriate dinner
course. True to Reynoso’s dream for Crescere
wines, each sip was enjoyed in between belly
laughs, while sharing a bottle in the backyard
of dear friend and H&S founder/owner, Sarah
Appel. It was a wonderful evening made even
better by the incredible wines.
Crescere Ritchie Vineyard Sauvignon
Blanc, 2018: Bright and crisp with
tropical notes and hints of pink grapefruit
and lime zest, this is a substantial Sauvignon
Blanc that has the body to pair with a
hearty first course. This wine spent some
time on French Oak, so it has a depth
and character not often found in your
traditional Sauvignon Blanc. It was the
perfect accompaniment to the cheese based
appetizer, as its bright acid cut the fat of
the creamy goat cheese. This is a true wine
person’s Sauvignon Blanc, I have not tasted
another more sophisticated or elegant.
Crescere Proprietary Red Blend, 2017:
This beautiful blend was a fun one to blind
taste and guess the varying varietals. The
notes of cassis, ripe raspberries, and even
coffee beans lead the taster to deduce it is

a Bordeaux style wine, and sure enough,
the blend of Cabernet Sauvignon, Merlot,
Syrah, and Petit Verdot confirm that fact.
This wine was excellent paired with a hearty
tomato based cream soup, with the red fruit
and earth notes of the wine bringing out
the best in the bright but substantial course.
While this wine is great with food, it could
certainly be a wine-only-night wine as well.
It is quite versatile and would be a great gift
for a wine aficionado – it is a little geeky and
is such a well done red blend.
Cabernet Sauvignon: This Sonoma
wine is everything a wine drinker comes
to expect from a California Cabernet
Sauvignon: deep, aromatic stone fruit on
the nose, excellent tannin structure on the
pallet, and a body heavy enough to stand up
to any rich, hearty main course. What makes
this beautiful wine special is that it is done
on French Oak, so the notes beyond dark
fruit are allowed to surface. Hints of leather,
tobacco, and a hint of earthy barnyard give
this wine a deep complexity and make it
perfect for the equestrian drinker.
Crescere wines also offers Chardonnay,
Pinot Noir, and Syrah (among others), so
be sure to visit their website for a complete
list of wines. Ordering is easy from the
website as well. Enjoy!
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