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Kelly Fleming was born and raised in Oregon, 
where her happy childhood included lots of 
berry gathering and pie making. After college 
in New York, she lived in Colorado, Arizona, and 
California — giving Kelly a chance to experience 
a variety of cuisines at play. Today she is 
producing elegant, artisanal wines from a unique 
spot in the Napa Valley, where she planted the 
vines and designed and built the winery herself. 

Kelly 
Mullen 
Fleming
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My fondest childhood memories are of time spent in our 

garden in Portland, Oregon, with my mother. When not in 

the garden, I was roaming in the forest behind our house, 

foraging for wild blackberries and wild cherries, which 

were magically transformed into the yummiest pies you 

could imagine. After attending Cooper Union College in 

Manhattan, I spent my young adult years in the restaurant 

business while living in Arizona and California. I raised my 

family in Louisiana and Arizona, and my son and daughter 

began cooking with me as soon as they could stand, 

straddling stools to stir the cornbread or assemble colorful 

salads and so much more. There was even a time when we 

burned a turkey that was meant to be fried … but you only 

make that mistake once!

That childhood garden in Oregon left an impression on my 

personality — which is expressed today in the vineyard I 

planted 10 years ago in a picturesque corner of the Napa 

Valley called Simmons Canyon. Today I find parallels 

everywhere to making fine wine. My advice to anyone 

starting out — whether learning how to cook or how to 

make wine — is to start with a good product. Everything you 

do absolutely has to be the freshest and in the right season. 

Don’t even think about trying to make something when the 

ingredients aren’t in season. My mantra is: Eat seasonally 

when everything is at its freshest. 

When I laid out the gardens around my home next to 

my winery, I was like the proverbial kid in a candy store, 

planting kale, chard, and fava, enjoying those in the winter, 

then plowing them up to plant another crop for another 

season. In the property around my vineyard and home 

there are beautiful fig trees that produce truly astounding 

figs; every time I bite into one, it gets my imagination going 

about who planted these trees and what their life was like. 

And then there’s the aroma of blackberries by the creek 

bordering the vineyard, which brings me right back to 

Oregon and those amazing pies I made with my mother. 

Gardens transport us in time.

Favorite Quote
“Without music, life would be a 

mistake.” 

— Friedrich Nietzsche
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Endive Cups

1.  Carefully separate endive leaves. Select better-looking 
leaves and set aside.

2. Fold remaining ingredients together in a bowl. Season to 
taste with lemon juice, oil, salt, and pepper. Fill endive 
leaves with a small scoop of filling. 

3. Serve as hors d’oeuvres with a crisp white wine like Kelly 
Fleming Sauvignon Blanc. 

endives, bottom end cut
small zucchini, diced  
hard-boiled eggs, chopped 
avocado, diced 
bunch of radishes, sliced thin 
shallot, chopped 
lemon, juiced 
roasted hazelnut oil, more to taste
Kosher salt & freshly ground pepper, to taste

Makes 25 cups

3
2
2
1
1
½
1

¼ cup

Tip
My advice for young 

entrepreneurs is to be 

sure you love what 

you’re doing, through 

and through, so that you 

don’t notice the late 

nights and long days.
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Tiny Meatballs

1. Over medium heat in a large pan, heat oil and add 
onions and garlic, stirring until translucent; about 
10 minutes. 

2.  Add carrot, celery, salt, and pepper. Cook for 5 
minutes. 

3. Add wine, bay leaf, basil, and tomatoes. Simmer for 
45 minutes. If desired, blend sauce in a blender or 
with a hand mixer for a smoother consistency. 

olive oil 
onions, finely chopped 
garlic cloves, chopped  
1 carrot, finely chopped 
celery stalk, finely chopped 
Salt & pepper, to taste 
red wine (Big Pour Napa Red) 
bay leaf 
fresh basil leaves
(28 oz.) cans crushed tomatoes (Pomi) 

Serves 8 (makes 50 meatballs)

1. Preheat oven to 500 degrees. Combine all ingredients 
in a large bowl and mix with your hands. Do not over-
mix as meatballs can become gluey. 

2. Firmly roll 1-inch meatballs (about 2 tablespoons each). 

3.  Spread a small amount of olive oil on a small 
sheet pan to prevent meatballs from sticking. Place 
meatballs on pan in rows; it’s OK if they touch.

4. Bake meatballs for 15 minutes. Finish meatballs in 
cooked, hot marinara sauce for approximately 5–10 
minutes. Serve with grated Parmesan on toothpicks 
for hors d’oeuvres, as an entrée with pasta, or in a 
toasted roll with mozzarella for a meatball sub.

80% lean ground beef
Italian pork sausage, casing removed 
ground fennel seed 
chili flakes
chopped fresh parsley
homemade breadcrumbs
chopped garlic
chopped fresh oregano
grated Parmesan 
fresh ricotta 
eggs, mixed together in small bowl 
Salt & pepper, to taste
Olive Oil

Marinara 

¼ cup 
2 
2
1
1

¼ cup
1
2

 2

1½ cups
½ lb.

½ tsp. 
½ tsp.
¼ cup
½ cup
1 tsp.
1 TB.

½ cup 
½ cup

2

Meatballs 

Tip 
To make sure the 
seasoning for the 
meatballs is correct, 
make a very small 
patty, cook it in a 
pan on the stove, 
and then taste it. Add 
more seasoning if 
needed.
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My love of food and gardens guided me into the wine business. The idea 

of planting a vineyard, choosing the specific clone for a specific soil and a 

specific exposure — this was hard work and it took a long time. Then there 

was the building of the winery. Once I survived the maze of regulations, there 

was the challenge of materials, the spaces, and how to ensure that it felt 

like a home. I think — or hope — that what I’ve achieved with Kelly Fleming 

Winery is that warm and welcoming mix: a beautiful, memorable place to 

visit, an escape to nature where the end product is something that has been 

meticulously crafted in every detail, from that clone in the soil to the font on 

the label and the type of glass bottle we use. 
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Where Women Cook would like to thank Kelly Fleming 
for her involvement in our Winter Issue. To learn 
more, visit kellyflemingwines.com, or email welcome@
kellyflemingwines.com.

At Kelly Fleming Winery we focus on Cabernet 

Sauvignon, since that is what thrives best 

in the alluvial soils of my vineyard. Another 

distinguishing aspect of the vineyard is that it 

slopes gently, from 5 percent up to 30 percent. 

That range of elevation provides different 

exposures for the vines and also lends a lot of 

visual interest for visitors. Yet another unusual 

aspect of creating a winery from the ground 

up is that I was able to dig caves out of the 

hillside and those have become part of the 

winery building. One of my great pleasures is 

walking with friends and guests into the cool 

caves and enjoying their delight in the detail 

of the limestone walls — we intentionally left 

them raw so the strata and substrata of the 

3–4-million-year-old mountain are intact. 

I am so eager to share my world with every visitor, 

whether it’s someone who’s a wine aficionado 

or someone new to the nuances of what kind of 

barrels we put the Cabernet into and for how 

many months. We entertain outside on a terrace 

that looks out over vineyards and mountains in 

the distance. We installed a pizza oven and that’s 

our go-to food when groups of people join us for 

tastings and meals. Some of our other favorites 

are figs stuffed with blue cheese and wrapped in 

pancetta, bruschetta with homegrown tomatoes 

and basil and our olive oil, and our farm honey 

drizzled over the lovely Cowgirl Creamery 

Fromage Blanc on a grilled piece of day-old bread. 

We have a lot of fun visiting the garden and local 

artisanal food purveyors and transforming all of 

that great “product” into feasts for our friends. I 

love the idea of someone enjoying a glass of Kelly 

Fleming Cabernet Sauvignon (or Sauvignon Blanc 

or Rose) in our setting in Calistoga, in the heart of 

the Napa Valley, and then being able to summon 

up all of those tastes and smells and sights when 

they’re back home in New York or Miami or 

Chicago or London. 
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