Though he sought a more harmonious

lite — through stone soulpting — to
ofTset the Fast lane, he didn't return
from the wild unnl 1995 when

captivated by the greater horizons of

the Central Coast.

Akin to the Franciscans who
brought grapes to San Miguel
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prevailed, perhaps as keen as the
mythical creatures who roam his
40-acre hillside vinevard in the
Pazo Robles Appellation. His
athinity to Seuthwestern culture,
Familiarity with indigenous life
and distinctive sense of balance
and vision transformed an
undulating walnut orchard into
the lush vineyard and art colony
that it 15 today, predictably
adorned with ancient adobe style
architecture. Save the near future
For Manucci’s other meticulous
shetches: exquisite individual bed
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& breaklast casitas adjacent the wine-
tasting room, lacing a westerly awe-
'insp'i,!-ing p.'anu-r.;-trna ﬂ'E I'-TEE}I 3."]".

Manucei Winery Inc., home of
trademark wine labels Wild Coyote
and Coyote Creek, was born to

be wild as they say, capturing

the personae of the spirits that

consummated the land. Jon's
philosophy is “to be a small estate

winery and be the best ar what we

do”

While this i the stated ohjective of
most suceessful boutique wineries

wWe hﬂ\."ﬁ' ertt.:nl.]nu:rr_'d (adin} tllf C:Jltr.a|
Coast, it is the common denominator
that binds those who
have succeeded and

that which separates the
amused wine pa]ale o
the discerning. Wild
Cuoyote is no exceprion,
and according te Jon,
will never conform

ta the trappings of

t‘.nr.nmt:n_'ia] “'i ne I.'I'lalii I"lE'.

“If that means we should
sray 1o our vineyvard
-r:apar_'i.t:.' of 3,000 to
5,000 cases per vear, so
be it. To us, it 1s qua]it}.'
over quantity = pounds
per acre, not tons, We
l::.-gun al the racls 1‘:_}'
puﬁ]’:ing thmugh the



rocky mestone soils and terracing
the hillsides similar to our Buropean

"
ancestors, |1 C S5,

Focused on hand-w-hand grape
Farming and raditional wine
production of Zinfandel, Merlot

and Syrah, Gianni and Katie, with

a sweetheart of a son, Alex, to keep
them hanest, alfect id'rl.‘:mE::J_l,- ;I.Jl.'l'llil_lﬁ'
thew business as the e of s, This

is whay...

With their inaugural bottling of 1998
Zintandel, of which they produced 200
cases, They began what wonild be an
exclusive focas on'a ll'inil;.' of Central
Coast reds. In 1999 they added Merlot
and Syrah to the hneup, producing less

than 1,000 cases of that vintage.

Currently available in the tasting room are the
200 Merlar and 2001 S:.'s'uh aned Zinbandel.
The Merlot 15 a smooth, rraditional style with
a full nose of fruit and delicate oak balance
with an authentic Havor of the grape. The
Syrah, with its fragrant aromas of blueherry
and earth, is fruit Forward and lavered. The
Zinfandel s lighter than some, vet 1s deeply

l_'UII'lF}I'.‘.‘Z“. \\'i1.]1 PCL'I.LN_'l |HHJJ.!'IL'L'.

The quiet |1:~.nd-r::.||tix'.'115ng aof the grapes

iz evident in every varietal. To add ta the
t-:.l:'iql:"il.!l.l.\':l1l:""5.~i ol the R r|||'_1.' do business, the
wines are extremely reasonably prced. A

Hl6.50, the Syrah is the most cxpensive bottle.

Mother Earth has graced this beautiful land,
and the Manuee Family worles it ethically,
with the uliirmate res e lewe their kigmet

— making her proud and bounialul




