WILD COYOTE ESTATE
WINERY & VINEYARD Wild Covote Estate Winery

Wild Coyore Estate Winery & Vineyard's adobe-style rasting room is a blend of Mother Earth, & Vmeyard‘

i | R fit - e s 3775 Adelaida Road
ative American cultures, grapes, and wine. Owner and winemaker Gianni Manucci's eclectic

ey ' , B Paso Robles, CA 93446

Southwestern art collection and an authentic, life-size tepee make wine tasting at Wild Coyote a (805) 610-1311

memorable experience. info@wildcoyote.biz

Situated 1,300 feer above sea level seven miles west of Paso Robles, Wild Coyore evokes Gianni's W-Wﬂdc(}?ﬂtﬁ-hiz
long-standing interest in pueblo architecture and the culture of Native Americans. A former architect, Gianni || §yh-AVA: Paso Robles
has made numerous trips to the Southwest since the 1970s to study tribal customs, artwork, and building styles.

s _ et Owner: Gianni Manucci
In 1995, Gianni changed careers, becoming a grape grower and winemaker like his grandfather. He

Tasting Hours:
11 a.m. — 5 p.m. daily

purchased a 40-acre dry-orchard farm on Adelaida Road and two years later planted a vineyard with Syrah,
Merlot, and Zinfandel grapes. The name “Wild Coyote” is a reference to the small pack of coyotes that roamed

the property before the vineyard was |‘-|:mtcd, Wines: z'll'lfﬂl'idcl, Merlar, S?Iah

Gianni dcﬁigm:d and constructed the winery’s Taos-style tasting room in 2002, using the numerous skerches Winemaker: Gianni Manucci

and notes he'd made during his travels in New Mexico. “The tasting room was a challenge to construct and

required many trips to Taos to bring back building marterials | couldn't find on the Central Coast,” Gianni
admits. “I wanted to create an atmosphere where people could come and take up some of the energy and mysticism of Native American culture.” In 2005, he
built adjacent to the tasting room a five-bedroom, Casitas-style bed and breakfast.

Since its first releases, Wild Coyote has received critical acclaim. Its 1999 Syrah received a rating of 92 points from Wine & Spirits magazine, a gold medal
at the 2001 San Francisco International Wine Competition, and a silver and a bronze at the 2001 Orange County Fair Wine Competition.

Although Gianni has enjoyed success as an architect and a winemaker, he claims he is
“really an artist in spirit.” A prolific stone sculptor, Gianni displays many of his pieces in the
rasting-room g'd”#ri.'_. including statuary depicting the Weeping Buddha, a bust of the Spiritual

Chief, and, of course, a wild coyore.

Wild Coyote Merlot-Braised Short Ribs

4 lbs. shorr ribs Season ribs with salt, pepper, and 2 Thsp. of the herbs. Heat ail in a
Salt and pepper to taste hieavy, ovenproof pot and brown ribs in batches, about 10 minutes per
2 Thsp. plus 1 tsp. herbes de Provence barch. Remove and keep warm. Pour off all bur 3 Thsp. fat from skillet
4 Thsp. olive oil and sauté shallors, onions, carrats, and celery for about 8 minutes un-
| . each shallots and onions, minced til translucent. Add garlic and remaining herbs and sauté one minute
1/2 . each carrors and celery, finely chopped mote, Add broth and wine and bring to a boil. Add tomatoes and bay
3 Thsp. minced garlic leaves. Return tibs to the pot, add water to barely cover the ribs, and
2 ¢ each beel broth and Wild Covore Merlot bring to a boil. Cover and bake in a 350% oven for 2 to 2-1f2 hours
3 medium omatoes, diced until tender. Remove ribs, skim fat from liquid, and reduce sauce until
2 bay leaves “siliky.” Sprinkle ribs with parsley and chives and serve with sauce and



