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“A bottle of wine contains more philosophy than all the books 
in the world.” — Louis Pasteur 

Nicole Walsh’s journey embodies this sentiment, shaped by 
curiosity and an unshakable bond with the land. Growing up 
in Saginaw, Michigan, she studied horticulture at Michigan 
State University, where an internship on an organic farm 
ignited her passion for agriculture—yet also nudged her 
toward perennial crops over fleeting harvests. 

Then came a defining moment: crafting her first Seyval Blanc 
wine during her studies. Sharing it with family that holiday 
season, she discovered the power of creation to forge 

connections. That joy—simple, profound—cemented her calling. 

Her career unfolded through pivotal experiences, beginning at Michigan’s Bel Lago Winery, 
where the owner’s experimental spirit in viticulture left an indelible mark. This curiosity later 
aligned with her role at California’s Bonny Doon Vineyard under Randall Grahm, a pioneer in 
championing obscure grape varieties. Moving to Santa Cruz immersed her in the state’s 
vibrant wine culture, paving the way for her next chapter. 

In 2012, Walsh founded Ser Winery, a venture fraught with challenges—from selecting 
grapes to navigating regulations. Leaning on mentors from Bonny Doon, she anchored her 
work in writer Andrew Jefford’s philosophy of “Being,” which asserts that truth lies within 
existence, waiting to be illuminated. For Walsh, this idea became a guiding principle: every 
bottle should tell a story of its origins, shaped by soil, climate, and care. 

Central to her approach is minimal intervention, allowing the Central Coast’s diverse 
landscapes to speak. The region’s microclimates, tempered by Pacific fog and winds, stretch 
growing seasons, yielding grapes with vibrant acidity. She sources fruit from sites like the 
Gabilan Mountains, where granite and limestone soils lend mineral depth, and Cienega 
Valley’s ancient vines, which offer layered complexity. Her time managing Ca’del Solo 
Vineyard near Soledad deepened her understanding of the area’s rhythms—cool mornings 
and relentless afternoon winds that stress vines, coaxing out concentrated flavors. 
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Walsh’s relationship with Pinot Noir began not 
in California, but in New Zealand’s misty hills. 
Managing a vineyard there, she adopted 
biodynamic practices under a Burgundy-
trained mentor, who taught her to respect the 
grape’s fragile transparency. This experience 
revealed how Pinot Noir mirrors its 
environment—a lesson she carried back to 
California. She found a kindred site in Aptos’ 
Rio Del Mar Vineyard, nestled near the Pacific. 
Here, sandstone soils, ocean breezes, and 

lingering fog stretched the growing season, allowing the grapes to ripen slowly.  

Her journey with Mourvèdre is one of perseverance. It began in 2001 at Bonny Doon, working 
with gnarled century-old vines in Contra Costa County, where searing summers often 
pushed the grapes to overripeness. Though she admired the variety’s rugged charm, she 
stepped back for years, until discovering Santa Ynez Valley’s Zaca Mesa Vineyard. Its cooler 
slopes and elevated terrain allowed a late harvest—a rarity in California—giving the fruit time 
to mature without losing vitality. Reviving her work with Mourvèdre felt like reuniting with an 
old friend, now refined by time and shared growth. 

Vermentino entered Walsh’s orbit at Bonny Doon, but it 
was Arroyo Seco’s Cedar Lane Vineyard that cemented 
its role in her story. Perched near the Monterey coast, the 
site’s saline winds and lean soils teased out the grape’s 
briny elegance—a profile that echoed her belief in wines 
as conduits of place. At Ser, she expanded this narrative, 
collaborating with Creston Ridge Vineyard near 
Templeton, where long sunny days drew out stone fruit 
richness. Experimenting with techniques like barrel 
fermentation, she wove layers into the wine, transforming 
it into a bridge between land and sea—proof that even 
overlooked varieties can sing when nurtured with 

purpose. 

Reflecting on her journey, Walsh emphasizes the dialogue between nature and craft. The 
name “Ser”—“to express intrinsic quality”—captures her mission: each sip should evoke 



 

 

the essence of its source. To aspiring winemakers, she offers simple wisdom: embrace the 
journey’s surprises. “Wine teaches humility,” she says. “It’s not about control, but listening.” 

Through Ser’s wines, Walsh invites drinkers to taste more than flavors—to feel the fog, touch 
the soil, and trace the resilience etched into every glass. It’s a reminder that great wine isn’t 
made, but discovered, one season at a time. 

The wines featured in the Wine Recommendations section were provided by the winery for 
the purpose of review. The selection and tasting of these wines were independently 
conducted. No compensation or incentives were provided for inclusion in the story. As 
always, the top priority is to provide readers with informative reporting. 

Wine Recommendations 

2022 Mourvedre, Santa Ynez- raspberries and cranberries, with a  hint of mocha and cracked 
pepper. Salty minerals provide a vibrant counterpoint to the wine’s opulent fruit, while 
beautifully integrated tannins create a seamless, luxurious mouthfeel. The finish is nothing 
short of extraordinary, lingering on the palate. 

2022 Pinot Noir, Rio Del Mar Vineyard- Aromas of cherry and raspberry, with subtle nuances 
spice adding complexity. Silky in texture, the palate delivers a core of ripe red fruit beautifully 
balanced by refreshing acidity. Promising both immediate enjoyment and graceful evolution. 

2022 Cabernet Pfeffer, Wirz Vineyard-   intense red and dark fruits such as cranberry, 
raspberry, and blackberry. Notes of white peppercorn, allspice, and pepper add a staggering 
complexity to the long, pleasurable finish. 

2022 Vermentino, Creston Ridge Vineyard-  bursts with refreshing acidity, delivering a soft 
yet bold experience. A delightful fruit salad of watermelon, peach, and strawberry flavors 
explodes in your mouth, leaving you wanting more. This dry white wine offers a light and lively 
character. 

2023 Trousseau Gris, Stiletto Vineyard– offers a compelling perfume of white cherry, honey 
and apricot blossom. Siletto Vineyard’s terroir lends a distinctive minerality. The palate is 
rich and expansive, with a long, satisfying finish. 
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