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There are some people who are educated toward 

certain positions in life and others who are born to 

assume them—and Matt Dees is what you’d call a 

natural winemaker.

Armed with a degree in soil science from the university of 

Vermont and vintages at Staglin in Napa, California and 

Craggy Range in Hawkes Bay, New Zealand, Matt has an 

intrinsic feel for wine, from dirt to glass. Curious, earthy 

and experimental by nature, Matt’s approach to 

winemaking is grounded in the vineyard (pun intentional) 

first and foremost: attuned to the vines, the weather, the 

soil, Matt seems almost to be a part of the vineyard itself.

Not being bound by the conventions of the enological 

world of academia (no degree in winemaking here) has 

allowed Matt to come to an untethered philosophy of wine. 

Where Jonata is concerned, this is an important point: 

Jonata is an unconventional place that requires an 

unconventional, open mind to bring it to life.

Lastly, Matt has another very concrete talent: a keen feel 

for the shapes and dimension of tannin. Listening to him 

discuss the tannin elements found in Jonata wines is like 

listening to Buckminster Fuller describe the geodesic dome 

(which he invented), or like listening to the daring 

polyphonic construction of Bach’s Brandenburg concertos. 

Dees is a winemaker who’s emotionally and intellectually 

connected to structure, texture and tannin and explores 

these elements deeply in his wines.


