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Karen Culler started her winemaking career as a child, making homemade 

wine with her father and grandfather in Ohio.  Her 

job was destemming the clusters by hand.  Many 

vintages later, after completing her Bachelors 

degree in Botany and Agronomy (i.e. plants and 

dirt) from Ohio State University, she moved to 

Seattle.  Bored with her job in a marine biology 

lab, she decided to use her extensive Ohio 

winemaking experience and went to work for 

Columbia Winery in Seattle.  Imagine her surprise 

when she found out there were machines to destem 

the grapes from the clusters!  Imagine her Ohio 

parent’s surprise when they heard of her new 

career choice (“They pay people to make wine?). 

 

After a year at Columbia, she left to go to UC Davis to get her Master’s 

Degree in Viticulture and Enology (i.e. grapes and wine).  Again she heard 

from Ohio, “They teach that at a university?”  Graduating from UC Davis in 

1984, she started a six month internship at Robert Mondavi Winery in their 

Research Department.  Six months turned into two years and when Robert 

Mondavi purchased Vichon Winery, Karen decided to move up the Oakville 

Grade to Vichon as Assistant Winemaker in 1986.  In 1989, she became 

Winemaker.  All went well making Chardonnay, Sauvignon Blanc, Merlot and 

Cabernet Sauvignon until 1996 when it was decided to disband the Vichon 

Napa Valley brand, in favor of wines imported from the south of France 

for the Vichon Mediterranean brand.  Karen decided to keep her roots in 

Napa Valley and she started her own label, Culler Wines, with the harvest 

of 1997.  She also consults as winemaker to various other wineries in 

Napa Valley, including: Renteria Wines, Wolf Family Vineyards, Ladera, 

Rivera Vineyards and her own wine of course, Culler Wines. 

 

For Culler Wines, Karen seeks out vineyards, primarily in Napa Valley and a 

few select areas outside of Napa, for grapes that can best express the 

characteristics of the variety, terroir, and grower’s quirks in the 

resulting wine.  She produces Syrah, Cabernet Sauvignon and a Meritage 

blend, using the “Cabernet family grapes”.  Ideally, she is working toward 

making vineyard designated wines which would not only showcase the 

vineyard’s qualities, but also honor the grower’s efforts in the winemaking 

process. 
 
 

 

 

 

   

Renteriawines.com  
              

_____________________________________________________________________________  

1106 clark street,  napa,  ca   94559   Ι  t 707-253-7686  Ι  f 707-253-7689  


