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ANZONI VINEYARDS

At Manzoni Vineyards, hands-on wine growing and traditional
winemaking combine to create limited production wines of elegance
and balance in Monterey’s Santa Lucia Highlands.
The Manzoni family has been
farming in Monterey County for
several decades, beginning in 1921
when Joseph Manzoni emigrated
from Switzerland in search of a better
life. Like many Swiss immigrants,
Joseph grew up with the Old World
traditions of making homemade wine
and Grappa, practices that would
eventually grow into what is now the
small premium winery of Manzoni
Estate Vineyard.
Following in the path of many
other Swiss immigrants, Joseph got
into the dairy business for a time, but
ultimately settled with a crash crop
farming practice in the Salinas Valley.
He brought his son Louis and
grandsons Mark and Michael on
board, making the Manzoni farm
truly a family affair. Joseph kept his
home winemaking passion alive,
introducing it to friends and fellow
workers, while passing on the
traditions to his family as well.
In 1990, the Manzonis found
themselves with five extra acres of
land that didn’t suite for vegetable
growing, and decided to plant
rootstocks to sell to neighboring
wineries. After nine years, they were
ready to try their own hand at grape
growing and planted their first few
acres of Pinot Noir in 1999.
“We sold a few tons from the first
harvest to wineries close by, but kept

the rest of it for ourselves,” Mark
Manzoni explained. “We made our
first homemade wine and it did really
well in a tasting competition, so we
kept moving forward. In 2003 we
officially made our start and released
197 cases of Pinot Noir.”
Mark Manzoni now oversees the
vineyard management at Manzoni
Family Estate Vineyard and shares
ownership with his brother Mike,
working together to make the family
winery a success.
The winery, which produces less
than 2,000 cases annually, has a small
portfolio of wines including Pinot
Noir, Syrah, Chardonnay, and Pinot
Gris. The Pinot Noir and Syrah come
from the estate vineyard in the Santa
Lucia Highlands region, while the
Chardonnay and Pinot Gris are
sourced from nearby boutique family
vineyards. All of the wines are made
with distinction in mind, keeping a
close eye on flavor development and
barrel selection to give each wine and
vintage its own unique character.
While the winery remains small, its
reputation continues to grow with its
expanding collection of accolades. If
this is any indication of what’s yet to
come, we know the Manzoni family
will continue to surprise us with
excellent, palate-pleasing wines that
consistently define the region of
Monterey. Enjoy!

ABOUT THE WINEMAKER
Born and raised in Monterey, California, David Coventry followed an unusual path
before finding his true love of winemaking. After graduating college with a biology degree,
David started as a Protein Chemist and made therapeutic drugs for a number of years. He then
managed a rock band in San Francisco. In 1997, David offered to help a friend in the winery
lab of Chalone Vineyard and the rest, as they say, is history. Over the following years, David
gained winemaking experience at Cloninger Vineyards, Morgan Winery, and De Tierra
Vineyards before joining Manzoni. He is known for consistently making 90+ point wines and
has garnered such prestigious awards as Winery of the Year, Platinums, Double Gold Medals,
and Gold Medals. He has had multiple wines named on Wine Spectator’s Top 100 List as well.

MANZONI 2013 HOME VINEYARD PINOT NOIR
The Manzoni Home Vineyard, in the “Heart of the Highlands,” is
an ideal spot to grow world-class Pinot Noir. Here, the cool region is
heavily influenced by the winds off nearby Monterey Bay, promoting
intensely concentrated fruit with fresh acidity and ripe flavors. The
2013 Home Vineyard Pinot Noir offers aromas of dark cherries,
blackberry, cassis and spicy oak. On the palate, this wine has a velvety
richness and fine ripe tannins that support the intense flavors of red
plums, berry compote, vanilla, and toasty oak. An opulent, larger
framed Pinot Noir. Aged 10 months in oak.
Cases Produced: 708

91 POINTS
- Pinot File

GOLD MEDAL

- San Francisco International
Wine Competition

Enjoy Now Until: 2021

RECIPES FOR PAIRING
Enjoy our extensive collection of recipes
to pair with your favorite wines! Find
these and many more recipes online at
GoldMedalWineClub.com/Recipes.

Instant!
MEMBERSHIP
REWARDS PRICING
Manzoni 2013 Pinot Noir

Home Vineyard, Santa Lucia Highlands

Save 19% - 34% off the Winery Retail Price ($36.00/btl)

Grilled Portobello Mushrooms

		
2-Bottle Members:
4-Bottle Members:
Charter Members:

2+ btls.
$29.00
$29.00
$27.55

6+ btls.
$27.33
$26.50
$25.18

12+ btls.
$26.50
$25.25
$23.99

ORDER ONLINE:
GoldMedalWineClub.com
CALL US: 1-800-266-8888
Smothered Filet Mignon

*Effective per bottle prices after Membership Rewards discount is applied at checkout.
Shipping and tax (if applicable) not included in above prices. Membership Rewards
does not apply to Sale or Specials Wines.

