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A SPARKLING SUCCESS
Founded by Champagne Taittinger, Domaine Carneros Winery 
in California makes world-class sparkling wines that come with 
impeccable credentials

Set amid the vineyards and rolling hills of  

Northern California, Domaine Carneros 

Winery’s 18th-century-style chateau is inspired by 

Château de la Marquetterie in France—home to 

Champagne Taittinger—in more ways than one.

    Claude Taittinger first visited the region  

in the 1950s as a young man, and was suitably 

impressed by its beauty and fertility. Years later,  

as President of  Taittinger, he recollected his  

visit, and began to search the area for the perfect 

winery site. He found it just to the north of  San 

Francisco Bay, and Domaine Carneros was born. 

  

Ideal conditions

“We’re coastal, so it’s a little cooler than Napa 

Valley or Sonoma,” says Domaine Carneros’s 

CEO and founding winemaker Eileen Crane. 

“Year after year, the climate here is like that of   

the best years in Champagne. The conditions are 

also perfect for Pinot Noir, which the winery has 

been producing successfully since the early days.”

  In 1987, Claude Taittinger personally 

selected Eileen to oversee the building of  the 

chateau, the vineyards, and the development  

of  the Domaine Carneros by Taittinger brand. 

Today, Domaine Carneros, which is renowned  

for its world-class sparkling wines, continues  

to be led by Eileen with the same infectious 

enthusiasm for winemaking that she has  

always had.

  Her fascination with wine began at the age  

of  eight, when she was introduced to it by her 

father. Having taken part in the D-Day landings, 

he had developed an appreciation for fine wine 

during his stay in France, and on returning to the 

USA, he created a cellar in his New Jersey home. 

  Domaine Carneros is a small grower-

producer, and since its inception has been set on 

making the highest quality sparkling wine and 

Pinot Noir, while at the same time considering  

the well-being of  its land, employees, and 

customers. The winery has always been assiduous 

in practicing sustainable farming. So it was a 

cause for great pride and celebration when it  

was declared a California Certified Organic 

Farmer (CCOF)—making it the first sparkling 

winery in the USA to have all its vineyards 

certified. Domaine Carneros uses no insecticides, 

harnesses solar energy, and has skylights installed 

for lighting. It also boasts night-cooling systems  

to maintain cellar temperature. “We went organic 

to protect our employees and visitors from being 

exposed to chemicals,” says Eileen. “But, over 

time, it has made a huge difference in the quality 

of  the wines.”

Winery tours

Visitors to the chateau are offered a private 

table, a wine educator, and an array of  tastings  

of  both sparkling wines and Pinot Noir. Its very 

limited release, the Le Rêve Blanc de Blancs,  

has become something of  an attraction in its 

own right. “We have a marvelous summer event 

where we pour Le Rêve with gently steamed 

lobsters,” says Eileen. “It’s the place where  

two of  the finest things in the world meet on  

a summer evening. Aged for six or seven years  

for maximum complexity, Le Rêve is at its best 

accompanied by simple, elegant cuisine.”

“WE WENT ORGANIC …  
AND IT HAS MADE A HUGE 

DIFFERENCE TO THE QUALITY  
OF THE WINES”

  Visitors are also presented with a board  

of  artisanal cheeses—specially chosen for their 

compatibility with each wine—along with smoked 

salmon and charcuterie plates. As an alumna of  

the Culinary Institute of  America in New York, 

Eileen firmly believes that wine should always  

be accompanied by food. “It should have a 

counterpoint, even if  that’s just a little bowl  

of  almonds,” she says.

    Indeed, the entire winery places a firm 

emphasis on the enjoyment of  its product.  

As Eileen puts it: “The first obligation of  any 

wine is to be delicious. There’s no need to save 

your best sparkling wine for an occasion. If  you 

open the bottle, the occasion will happen.”

www.domainecarneros.com

256 257



256 257

A SPARKLING SUCCESS
Founded by Champagne Taittinger, Domaine Carneros Winery 
in California makes world-class sparkling wines that come with 
impeccable credentials

Set amid the vineyards and rolling hills of  

Northern California, Domaine Carneros 

Winery’s 18th-century-style chateau is inspired by 

Château de la Marquetterie in France—home to 

Champagne Taittinger—in more ways than one.

    Claude Taittinger first visited the region  

in the 1950s as a young man, and was suitably 

impressed by its beauty and fertility. Years later,  

as President of  Taittinger, he recollected his  

visit, and began to search the area for the perfect 

winery site. He found it just to the north of  San 

Francisco Bay, and Domaine Carneros was born. 

  

Ideal conditions

“We’re coastal, so it’s a little cooler than Napa 

Valley or Sonoma,” says Domaine Carneros’s 

CEO and founding winemaker Eileen Crane. 

“Year after year, the climate here is like that of   

the best years in Champagne. The conditions are 

also perfect for Pinot Noir, which the winery has 

been producing successfully since the early days.”

  In 1987, Claude Taittinger personally 

selected Eileen to oversee the building of  the 

chateau, the vineyards, and the development  

of  the Domaine Carneros by Taittinger brand. 

Today, Domaine Carneros, which is renowned  

for its world-class sparkling wines, continues  

to be led by Eileen with the same infectious 

enthusiasm for winemaking that she has  

always had.

  Her fascination with wine began at the age  

of  eight, when she was introduced to it by her 

father. Having taken part in the D-Day landings, 

he had developed an appreciation for fine wine 

during his stay in France, and on returning to the 

USA, he created a cellar in his New Jersey home. 

  Domaine Carneros is a small grower-

producer, and since its inception has been set on 

making the highest quality sparkling wine and 

Pinot Noir, while at the same time considering  

the well-being of  its land, employees, and 

customers. The winery has always been assiduous 

in practicing sustainable farming. So it was a 

cause for great pride and celebration when it  

was declared a California Certified Organic 

Farmer (CCOF)—making it the first sparkling 

winery in the USA to have all its vineyards 

certified. Domaine Carneros uses no insecticides, 

harnesses solar energy, and has skylights installed 

for lighting. It also boasts night-cooling systems  

to maintain cellar temperature. “We went organic 

to protect our employees and visitors from being 

exposed to chemicals,” says Eileen. “But, over 

time, it has made a huge difference in the quality 

of  the wines.”

Winery tours

Visitors to the chateau are offered a private 

table, a wine educator, and an array of  tastings  

of  both sparkling wines and Pinot Noir. Its very 

limited release, the Le Rêve Blanc de Blancs,  

has become something of  an attraction in its 

own right. “We have a marvelous summer event 

where we pour Le Rêve with gently steamed 

lobsters,” says Eileen. “It’s the place where  

two of  the finest things in the world meet on  

a summer evening. Aged for six or seven years  

for maximum complexity, Le Rêve is at its best 

accompanied by simple, elegant cuisine.”

“WE WENT ORGANIC …  
AND IT HAS MADE A HUGE 

DIFFERENCE TO THE QUALITY  
OF THE WINES”

  Visitors are also presented with a board  

of  artisanal cheeses—specially chosen for their 

compatibility with each wine—along with smoked 

salmon and charcuterie plates. As an alumna of  

the Culinary Institute of  America in New York, 

Eileen firmly believes that wine should always  

be accompanied by food. “It should have a 

counterpoint, even if  that’s just a little bowl  

of  almonds,” she says.

    Indeed, the entire winery places a firm 

emphasis on the enjoyment of  its product.  

As Eileen puts it: “The first obligation of  any 

wine is to be delicious. There’s no need to save 

your best sparkling wine for an occasion. If  you 

open the bottle, the occasion will happen.”

www.domainecarneros.com

256 257


