
Convergence Vineyardsat

 Great Wines
Rustle Up Some

FREELODI  •   AMADOR  •   CALAVERAS  •   EL DORADO  •   LIVERMORE  •   CLARKSBURG WINE COUNTRY

 Cabernet Sauvignon • Imperial Hotel and Restaurant  •  Convergence Vineyards • Golf The Divine 9
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24 -  D ’ V I N E  W I N E  A N D  V I S I TO R S  G U I D E

Do you enjoy visiting a tasting room with warm friendly knowledgeable people? 
"We take wine seriously, but not ourselves." Says Steve
 
Here’s their story...
Some people drop everything, move to Amador County and open a winery.  They risk it all in order to make their winemak-
ing dreams come true.  But in today’s day and age of Renaissance men and women, who work three jobs, raise a family and 
travel the world on weekends, a far greater percentage of new winery owners remain on at full time jobs.  Stephen and Jamie 

“Come to  Convergence  Vine yards once

– Stephen & Jamie Concannon
– We wil l  make you fans for  l i fe”
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“Come to  Convergence  Vine yards once
– We wil l  make you fans for  l i fe” Concannon were the latter.  To achieve their dream they 

both worked full time jobs for seven years, while com-
muting from the Napa Valley to Amador County every 
weekend.  It was a passion for which they were more than 
willing to give up every hour of their free time.

It has been a long time coming for Stephen, who received 
his degree in Finance with a minor in Biology from 
California State University, Chico.

Following graduation he took a position as a financial 
consultant in San Francisco. After less than a year he knew 
something was missing. He moved to the Napa Valley to 
work in the wine industry, have some fun, and figure out 
what he really wanted to do. That was 21 years ago. It 
seems he’s found his calling.

Stephen and Jamie had a dream of owning their own vine-
yard someday. Their idea was to buy 5 to 10 acres in the 
Napa Valley and establish a vineyard. They created a five 
year plan to save the money they would need. Meanwhile, 

Napa land prices skyrocketed from $35,000 an acre to 
well over a million dollars an acre. Napa no longer was an 
option. With the dream locked firmly in their heads and 
hearts, they started to look elsewhere. 

In the spring of 2000 their search led them to the historic 
Amador County. “The area reminded us of what Napa 
Valley was like 30 years ago.” according to Stephen. “We 
came upon the most beautiful stretch of land. It was 105 
acres of rolling hilltops, sun sloped fields and three creeks 
all racing to the same destination. It was a convergence of 
sun, land and water. Within 2 hours not only had we decid-
ed to purchase the property, we knew where we would 
build our home, construct a winery, and where the first 
vineyard blocks would be planted. Everything was falling 
into place, but there was a lot of work to be done”.

While continuing to work full time jobs, they traveled to 
their ranch in Amador each weekend. Five wells were dug 
to find the water they would need to supply the vineyards. 
Power poles were strung for almost two miles to service 
the wells. Water lines were trenched up the hill 3⁄4 of a 
mile in preparation for the planting. With power and water 
in place, and two years of preparation, it was time to plant. 

Vines were ordered and the first blocks were planted to 
Barbera, Primitivo, Zinfandel and Syrah. That same year 
they began construction of the winery and tasting room. In 
addition, Stephen somehow found time to take viticulture 
and enology classes at Napa College. He is the winemaker, 
tends the vineyards and works the tasting room with his 
wife Jamie. Jamie has become the winery chef and TV 
persona, often seen on local programming pairing gourmet 
food with their premium Amador wine. In 2004, they had 
their first crush as a bonded winery. 2006 saw the first 
crop from their estate vineyards. They expect to grow the 
winery production to around 2,000 cases annually, which 
they only sell in the tasting room and through their web 
site.

“Convergence Vineyards is named for the location where three 
creeks (Amador, Rancheria and Dry Creeks) converge into one 
water way and flow off the property."
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They are now open with nine wines: 
Sauvignon Blanc, Viognier, Barbera, 
Mourvedre, Zinfandel, Syrah, ZinRah, 
Petite Sirah and a Gnarly Vine Zinfandel 
Port. The wines are outstanding, but 
production is small and some varieties 
will be sold out during parts of the year. 
Many medals and awards have been 
won including Gold and Best of State 
from the California State Fair.

An educational vineyard is also planted 
on the property, with different vari-
etals in four different trellising systems 
alongside the tasting room.  In addition 
to being a topic of conversation and a 

learning tool for guests, this will also 
allow them to see which varietals grow 
well in their unique terroir.

We invite you to come learn more 
about Stephen and Jamie Concannon 
and the current projects happening at 
Convergence Vineyards such as; the 
solar project, the barn owls nesting in 
the vineyard, and sustainable farming 
practices. “Come experience some down 
home hospitality, as we share our dream 
with you.  Our goals are that you have 
a great time, learn something new, and 
return often as family” said Stephen.
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EL DORADO

Continued from page 25

convergencevineyards.com
email info@convergencevineyards.com

14650 Hwy 124 Plymouth, CA 95669

(209) 245-3600

Summer Kick-off  Party

June 2 – 3, 10am – 5pm

at

Come enjoy summertime picnic favorites, paired with 
some fabulous new release wines.  Barrel taste some 
stunning 2006 futures offerings. This will be your last 
chance to purchase 2006 futures. They will be sold out 
soon! Wear your best Hawaiian shirt and soak up some 
Amador sun!
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–keeps ‘ em coming back!

Come meet Rvier, our official Greeter
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