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RIPE 
LIFE 
WINES
Good People  
Making Great Wines

Founded by culinary school graduate and NYC somme-
lier, Mary McAuley, Ripe Life Wines was born from the 
realization that even the most wine-savvy consumers 

are lost when it comes to selecting a wine to pair with certain 
foods without the help of an expert. As a Jersey Shore native, 
seasoned “clambaker,” and resident wine guru for family and 
friends, McAuley had an “aha” moment when charged with 
the task of choosing the wine for a clambake she threw with 
her friends back in August 2011.

McAuley took note of the plethora of occasions where people 
are: always drinking wine and always eating the same things. 
She simultaneously realized the void for trustworthy brands 
in the wine market, and sought out to fill this void while also 
demystifying the wine and food pairing process for the aver-
age wine lover. 
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We souce only the best fruit and  
artisans to craft our superior wines to 

go with your food.

Hand-selected vineyards,  
100% single appellation, 100%  

hand-picked, 100% labeled varietal.

No bulk. No blending. 

No cutting corners.

RIPE LIFE 
WINES
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The 
Clambake

Chardonnay
Inspired by the Summer Tradition

The Clambake Chardonnay isn’t your typical big-boy char-
donnay.  Our chardonnay is picked in its youth to produce 
a lighter and crisper expression of  California chardonnay 
than you may be used to, and its stainless steal fermentation 
gives it a clean finish that will make your clambake food sing 
a little louder (and cut through that dunk of  butter, too). 
But lest we forget, chardonnay is still king so there’s enough 
richness and body to stand up to those impeccable potatoes 
and meaty lobsters staring ‘atcha. I guess you could say char-
donnay traded in his crown for flip-flops this evening.

The Clambake
Limited  

Edition Rosé
Rosé and Lobster

As classic as food and wine pairings get. For our limited edi-
tion Clambake Rosé, we have  created the perfect pairing for 
your entire seafood feast. This single-vineyard, hand-picked, 
Green Valley rosé is 100% Syrah and boasts flavors of  cit-
rus, herbs, and just a touch of  cherry and wild strawberry 
to compliment the subtle sweetness of  claw meat, steam-
ers, corn, and everything in between. So get out the lobster 
bibs, pour yourself  a glass of  this limited edition run (only 
350 cases!), and remember: Real men are not afraid to drink 
pink.
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The  Visionary
As a seasoned “clambaker,” sommelier,  
and culinary school graduate, our 
Founder and CEO, Mary McAuley, had 
an “aha” moment when charged with 
the task of  selecting the wine for a (rath-
er raucous) clambake she threw with 

her friends back in August 2011 in her 
seaside hometown of  Mantoloking, NJ.  
Mary set out to help consumers who are 
lost when it comes to selecting a good 
wine to pair with the coastal cuisine 
she grew up eating with her family and 
friends on the beach. She simultaneously 
realized the void for trustworthy brands 
in the American wine market. She felt 
compelled to produce an artisanal and 
superiorly-crafted wine under a recog-
nizable label to stand out from other 
big names sourcing from the untrust-
worthy bulk market or practicing unsa-
vory production techniques. Ripe Life’s 
first wine, the Clambake Chardonnay, 
hit the shelves in July 2013 and was an 
instant success.  Although Mary’s heart 
belongs to the sea, creating the Clam-
bake Chardonnay has made her realize 

the plethora of  occasions where people 
are 1. always drinking wine and 2. always 
eating the same things. She plans to ex-
pand the collection in the near future.  
Before graduating from The Institute of  
Culinary Education and, later on, The 
French Culinary Institute, she attended 
Georgetown University where she was 
a member of  the Division I National 
Champion sailing team and still makes 
it out on the water any chance she gets. 
Her last meal would be a quarter pound 
of  crémeux de bourgogne cheese with 
Rustic Bakery crackers and black cherry 
jam; paired with a 2001 Barbaresco.  

THE RIPE LIFE PEOPLE
Mary McAuley, David Sundberg 
& Grant Cowherd
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The Craftsman 
Our Consulting Winemaker, David 
Sundberg, has been making wine since 
the late 90s. Very passionate about all 
things epicurean, he first studied to be-
come a chef  before finding his way to 
winemaking, receiving a winemaking 
degree from California State University 
Fresno. After graduation, he honed his 
winemaking skills at Ste. Michelle Estates 
Elara, Conn Creek, and Villa Mt. Eden 
in Mendocino and Napa. After that, he 
moved to Chile to become a winemaker 
for a small family-owned winery in the 
Maipo Valley. Upon returning to Cali-
fornia, he began consulting and making 
wines with William Knuttel, including 
Ottimino and William Knuttel Wines. 
Besides helping to craft our amazing 

wines, he is also a great chef  and cooks 
for many of  the special events and din-
ners at the various wineries he consults 
for. His style of  winemaking and life 
mantra are in the spirit of  the Ripe Life 
mission believing that wines, and life 
itself, should be well-balanced and be-
speak of  their respective variety.  His 
last meal would be his own duck confit 
fried to crispy perfection with a side of  
mashed potatoes and frisée salad topped 
with lardons and a poached egg; paired 
with a 2010 Flowers Pinot Noir from the 
Russian River Valley. 

The Ambassador 
Our CMO, Grant Cowherd, (aka “Tuna” 
or “Beef  Brisket”) grew up in northern 

New Jersey and Nantucket.  Grant has 
worked in local tackle shops, on the wa-
ter as an in-shore fishing guide, and most 
recently at a large investment bank as a 
salesman before finally joining Ripe Life 
Wines in 2014.  Despite living in Man-
hattan for the last 7 years, Grant looks a 
lot more like an outdoorsman than a city 
slicker.  He is the epitome of  our target 
wine drinker and possesses a natural gift 
for marketing, branding and connecting 
with consumers.  As a passionate saltwa-
ter angler and advocate for sustainabili-
ty, Grant embodies the essence of  Ripe 
Life Wines with his respect for the ocean 
and its bounty.  As you can imagine, 
Grant’s obsession with fishing has led 
him to develop an appreciation for quali-
ty farm-to-table (or hook-to-plate) meals 
with a properly crafted refreshment to 
wash it down.  When he’s not selling our 
wine or drinking it with delicious food 
(Grant loves food), he is most likely on 
the water fishing, scalloping, or lining up 
an epic photo.  His last meal would be 
Nantucket bay scallops wrapped in ba-
con; paired with the Clambake Limited 
Edition Rosé.
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WE’RE 
CREATING

A BUZZ
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Sips & Steamers 
There’s a new Clambake that Hamptons foodies will 

be talking about this summer but it doesn’t include lo-
cal sweet corn, new potatoes, or even clams. 
The delicious brainchild of  New York City 
sommelier Mary McAuley and her Ripe Life 
Wines, The Clambake 2012 Chardonnay 
hails from California but belongs on the At-
lantic Coast, where it pairs seamlessly with 
fresh-from-the-water seafood. Yes, even the 
traditional clambake.

Made with nary a splinter of  oak from fruit 
grown in the Santa Lucia Highlands, above 
the Salinas Valley in Monterey County, this isn’t your typical, 
ubiquitous California Chardonnay. Known for its Pinot Noir 
and Chardonnay, the region enjoys a combination of  cool 

morning fogs, breezes from Monterey Bay, and warm sunny 
afternoons, helping to ripen the grapes slowly and fully while 

they retain the kind of  food-friendly acidity 
you need with rich, butter-dunked seafood.

The flavors you’ve probably come to expect 
from Californian Chardonnay−like sweet 
tropical fruit, butter, and toasty, nutty oak−
are replaced here by delicate notes of  citrus 
blossom, fresh melon,  and candied lemon 
peel, all wrapped up in a rich but balanced 
package with fresh, appetite-whetting acidi-
ty and  a sprinkling of  minerality.

This is a wine  well-suited to all manner of  seafood, everything 
from simple steamed lobsters, to pastas with creamy seafood 
sauce, to herb-flecked mussels. 

“ 
The Clambake  

Chardonnay is the 
ideal companion for 

summer seafood.

”
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52 Wines for 2014
The Clambake Chardonnay was chosen by a group of  
sommeliers, chefs, wine writers, and restaurateurs as one 
of  The Daily Meal’s wines of  the year. The Clambake 
Chardonnay was picked for week #27 of  2014.

“This citrusy, layered chardonnay is great on its own, but 
really begs to be sipped alongside its namesake: a New En-
gland clambake. But don’t worry−even if  the party gets 
rained out, this crisp, perfectly balanced wine pairs just 
beautifully with broiled lobster tails indoors.”

The Best Caviar & 
Wine Pairings
Mary McAuley is a certified sommelier whose caviar and 
wine pairings were featured on Harper’s Bazaar Chic 
Eats−a weekly column covering the chicest foods and 
restaurants.
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Mary McAuley Invites you to a Clambake

IT’S MID-FEBRUARY, so a young 
an’s thoughts naturally turn to ... 
Clambakes?

Well, as unseasonal as that may seem, my 
palate was recently hijacked and taken on 
a Nantucket sleigh-ride to a Clambake 
here in Aspen — by a young New York 
Sommelier. Mary McAuley, founder of  
Ripe Life Wines, has turned her atten-
tion towards producing wines to pair 
with special occasions. Specifically, occa-
sions like Clambakes. 

“As a girl we used to have Clambakes at 
our beach house on the Jersey Shore,” 
said McAuley as she sat in Aspen’s new-
est seafood shack, The Grey Lady, swirl-
ing a glass of  Rosé. “When I became a 
Somm and was pouring wines, I was al-
ways looking for the best pairing with a 
dish. So I thought ‘why shouldn’t there 
be a wine for one of  my favorite things? 
The Clambake.’”

Showing the spunk that likely has been 
a family trait since birth, McAuley began 
the process of  becoming a wine entre-
preneur. She started by researching and 
registering names, designing logos and 
labels, and seeking out sources for the 
juice that would ultimately be bottled as 
The Clambake Chardonnay. Her initial 
release of  400 cases sold out and gave 
her both the resources and the inspira-
tion to “go big” and purchase enough 

juice for 6,000 cases, which she plans to 
sell over the next two years. Her fledgling 
wine company has expanded to include 
a Clambake Rosé and she is exploring a 
plethora of  other themed wines to ac-
company events.

While McAuley does not 
actually make the wines 
that she is bringing to the 
marketplace, she is join-
ing a long list of  somme-
liers who have dabbled 
or leapt, feet first, into 
becoming producers and 
marketers of  wines. 

For McAuley, the goal is 
to find markets that will 
respond to the wines 
that she is sourcing, and 
to provide the best juice 
possible at a reasonable 
price. Her 2013 Clambake Chardonnay is 
from vineyards in Mendocino County in 
California and is made by veteran wine-
maker David Sundberg. The style is light, 
crisp and easy to drink. It is not designed 
to be a big buttery bottle with a need for 
contemplation, but rather something to 
twist (it’s under screw cap), pour, and 
sip without a lot of  thought along with 
those clams or a lobster or two. Her 
2013 Clambake Rosé is made from 100 
percent Syrah sourced in Green Valley, 

California.

So far, Ripe Life has had great response 
to the wines in places one might expect: 
Nantucket, Martha’s Vineyard, the Jer-
sey Shore. But McAuley’s trip to Aspen 

was part of  a larger effort to expand the 
market for the wines. Aspen’s Grey La-
dy’s seafood-centric menu and laid-back 
atmosphere is a perfect match, as is their 
location in Manhattan where The Clam-
bake is a staple of  the menu.

With luck, The Clambake will be just  
the beginning for Ripe Life Wines as the 
company taps into more markets and in-
creases its production.
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Wine Down
Featured at this year’s Nantucket Wine 
Festival, The Clambake Chardonnay 
from Ripe Life Wines was designed 
with Nantucket picnics and beach 
parties in mind. Delicious (and afford-
able), Clambake packs a taste of  sum-
mer for your early spring. Also keep an 
eye out for Ripe Life’s newest creation, 
Tailgate Wine, due out next fall. 
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Paul Koster’s, aka  
‘Cutter,’ Tips for How 
to Have the Summer’s 
Best Clambake
Made from grapes grown in Mendocino, California, Clambake ($16) is a 
100 percent Chardonnay made expressly to pair with clambakes.

Wine Enthusiast’s  
Clambake Pairings
8 Recipes for the Feast of Seven Fishes
Clambakes are not just for summer. [The] wintertime adaptation... utilizes all of  
the same shellfish−lobsters, clams, mussels, and scallops, but switches things up 
with seasonal citrus.

Both [the Clambake Chardonnay and Clambake Rosé]... have a great acidic back-
bone to bring out the best in seafood (and cut through that dunk of  butter).

5 Thanksgiving Tart and Pie Recipes
The richness of  this dish−the crème caramel and the cider reduction sauce−are 
balanced out by the acidity of  Clambake’s golden apple-inflected Chardonnay 
from Mendocino. 

5 Stuffing Recipes for Thanksgiving
Citrus, bright cherry and lightly savory herbs from Clambake’s Syrah are bal-
anced by those same flavors in this playful use of  the traditional holiday bread.
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OTHER
PLACES 
WE’VE 

SHOWN
UP IN
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5 Hidden Gems of the Wine  
Industry

The List Are You On It?

7 Tips for a Successful  
Summer Clambake in the City

Profilin’: Mary McAuley of Ripe Life Wines

Grilled Mussels and Clams

The Lovely Diaries +  
Ripe Life Wines Urban Rooftop Clambake

Manhattan Clambake
with Clambake Chardonnay

Cooking with Clambake Wine

Raise Your Rosé to These 7 Awesome Wine 
Accessories
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Ripe Life Wines currently works with PUBLIC New York City, an award- 
winning public relations and brand identity firm, to generate ongoing press and 
publicity for The Clambake Chardonnay and the Ripe Life Wines brand.

PUBLIC works with a diverse collection of  world-renown international brands 
including Qatar Airways, Petrossian Caviar, and Opici Wine Group. 
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www.ripelifewines.com
email: mary@ripelifewines.com                  phone: 201-560-3233
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