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history 
THE SYMBOL 
Chacewater. A small village on the Southern tip of England and the origin of 

the Manuel family tree. Chacewater Winery & Olive Mill is family-owned and 

operated. We are located in Kelseyville, a town tucked away in Lake Coun-

ty, California. We take pride in producing wines, Extra Virgin Olive Oils and 

soaps of the highest quality, sourced from select vineyards and estate-

grown olive trees. By producing only small lots and using only the finest natu-

ral ingredients we are able to produce artisanal products of distinction. 

The name Chacewater honors our ancestral family in Cornwall, England. Be-

cause of their adventurous and hardworking nature, we are able to fulfill our 

passions today. We sell our products at the winery tasting room, online, 

through select boutique retailers, at neighboring farmers’ markets in North-

ern California, and at our vineyard in Nevada City, CA. 

 

 

 

WINEMAKING PHILOSOPHY  
Chacewater Winery & Mill is a true family concern. The family’s remarkably strong work-ethic (which they 

attribute to their Cornish gold-mining roots) has seen them turn a devastating fire into a golden opportuni-

ty. Paul and Kellye Manuels’ decision to plant vines on their land after a fire cleared it 30 years ago–has 

proven to be a very good one. Paul, had previously ran multi-million dollar construction projects, but felt 

those mining roots drawing him back to the land, and that somehow his “blood and spirt” was “firmly root-

ed in the earth.” The love-of-land gene has been passed down to the next generation (of three boys who 

grew up playing and working in the vineyards). Matt the youngest son, who was born the same month the 

first vines were planted, is now a passionate organic farmer. He manages the family’s Ponedrosa Vine-

yards, ensuring winegrapes of exceptional quality–proven by their many award-winning wines. The Ma-

nuels’ also source fruit from carefully selected local growers.  
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history 
THE FAMILY 

Paul and Kellye Manuel’s roots both go back to 

Cornwall England. The Cornish were excellent 

tin miners, and Paul’s great-grandfather 

brought this expertise to the Gold Country. On a 

visit to the family church in the village of 

Chacewater, a mason’s mark caught Paul’s 

eye. This is now their logo, to honor their pio-

neering roots. Paul worked in the family’s con-

struction business on 80 acres outside of Neva-

da City. When a devastating fire in 1988 swept 

through the land, clearing it, he decided to see 

if he could grow grapes. In 1988 they put in their 

first 10 acres and earned a reputation for ex-

ceptional quality for their organically grown fruit. They expanded to 36 acres, selling fruit to big wineries 

such as Fetzer. In 2004 they tried a custom crush in Lake County and sold it as bulk wine. In 2008 they pur-

chased a 10-acre olive farm and mill from a local monastery and built a 10,000 sq. ft. winery next to the 

mill. A county superstar, they rapidly progressed from their first release in 2011 to being the “Golden State 

Winery of the Year in 2012.” 

NORTH PONDEROSA VINEYARDS 

In 1989 a huge forest fire burned an entire ridge of Ponderosa pines in 

the Sierra Foothills. The Manuel family survived and managed to save 

their home, but their land was scorched. Afterwards, they consulted 

agriculture and viticulture experts and determined that a new life as 

an organic vineyard would be a wonderful way to start fresh and 

make use of the deep, well drained soils. The climate also proved an 

ideal combination of hot days and cool nights.  
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TASTING NOTES: Clean, fresh and herbal. Very fra-

grant with grapefruit and gooseberry. The acidity 

is crisp, steely and loaded with fresh cut herbs. All 

the crisp acidity and freshness yields to a finish 

packed with apricot richness.  

VARIETALS: 100% Sauvignon Blanc 

VINEYARDS: Windrem Vineyards,  

Big Valley Appellation, Lake County, CA 

WINEMAKER: Derek Holstein 

AGING: 6 months stainless steel 

ANALYSIS: TA– .68, PH- 3.33, ALC– 13.8%, RS– .25 

2017 

Organic Sauvignon Blanc 
Organically Grown, CCOF 

Lake County, CA 

 

white wines 
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TASTING NOTES: A very traditional complex Char-

donnay.  Aromas of green apple and Meyer lem-

on with toasty vanilla oak.  Mouth feel is rich with 

accents of mineral and spice. Finishes with mouth 

watering acidity wrapped into a butter cream 

texture. California Certified Sustainable Vineyard. 

Double Gold medal 2108 San Francisco Chronicle 

Wine Competition. 

VARIETALS: 100% Chardonnay 

VINEYARDS: 95% Bella Vista Vineyards  

“Wedge Block” 5% Bartolucci Vineyards 

AGING: 12 months in new & used  

French oak barrels, 100% BBL Fermented  

7 months sur lie stir 

ANALYSIS: TA– .59, PH– 3.53, ALC– 13.8%, RS– .5 

2016 Chardonnay 
Certified CA Sustainable 

Lake County, CA 
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TASTING NOTES: Bright red cherry, ripe strawberry 

and dried rosebud lead this very elegant Rosé. 

Dry in style with a soft round edge but still main-

tains a rich, fruity core. The finish is long with a 

complexity of wild berries, spice and dried cran-

berry.  

VARIETALS: 100% Syrah 

VINEYARDS: North Ponderosa Vineyards, Sierra 

Foothills 

WINEMAKER: Derek Holstein 

AGING: 5 months stainless steel 

ANALYSIS: TA– .63, PH– 3.52, ALC– 13.8%, RS– .50 

2017 Rosé 
Organically Grown, CCOF 

Sierra Foothills, CA 
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TASTING NOTES: At 2.4 percent residual sugar and 

12.8 percent alcohol, this Riesling has just enough 

sweetness to balance its fresh acidity. Silky smooth 

on the palate with tons of tropical fruit. The rich-

ness of mango, pineapple and guava lead to a 

crisp, refreshing finish. 

VARIETALS: 100% Riesling 

VINEYARDS: Bella Vista Farms, Lake County, CA 

AGING: 100% Stainless steel 

ANALYSIS: TA– .55, PH– 3.26, ALC– 12.8%, RS– 2.4 

2015  

 Organic Riesling 
Organically Grown, CCOF 

Lake County, CA 
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TASTING NOTES: At 2.4 percent residual sugar and 

12.8 percent alcohol, this Riesling has just enough 

sweetness to balance its fresh acidity. Silky smooth 

on the palate with tons of tropical fruit. The rich-

ness of mango, pineapple and guava lead to a 

crisp, refreshing finish. 

VARIETALS: 100% Riesling 

VINEYARDS: Bella Vista Farms, Lake County, CA 

AGING: 100% Stainless steel 

ANALYSIS: TA– .55, PH– 3.26, ALC– 12.8%, RS– 2.4 

2016 

 Organic Riesling 
Organically Grown, CCOF 

Lake County, CA 



X  

TASTING NOTES: The nose is very expressive with 

floral notes of Jasmine and Orange Blossom. It also 

shows a spicy lemon Lime zest. It originates from a 

late harvest grape which leaves an end result of 

4.8 RS, but harbors firm acidity.  

VARIETALS: 100% Muscat Canelli 

VINEYARDS: Bartolucci Vineyards, Lake County, CA 

AGING: Stainless Steel 

ANALYSIS: TA– .52, PH– 3.58, ALC– 12.1%, RS– 4.8 

2015  

Muscat Canelli 
Sustainably Farmed 

Lake County, CA 
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TASTING NOTES: Rich black currant and plum nuances 

with hints of raisins and figs. Full bodied and extremely 

dry. This rustic style Merlot is marked by deep stewed 

fruit flavors and subtle oak notes. The long finish and 

griping tannins have a wonderful lingering essence of 

cocoa.  

VARIETALS: 91% Merlot, 6% Cabernet Sauvignon, 

3% Cabernet Franc 

VINEYARDS: North Ponderosa Vineyards, Sierra Foothills 

AGING: 20 months  

35% New American Oak barrels 

65% 2 yr. old French barrels 

ANALYSIS: TA– .58, PH– 3.39, ALC– 13.8%, RS– .33 

2014 Organic Merlot 
Organically Grown, CCOF 

Sierra Foothills, CA 

red wines 
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TASTING NOTES: Starts with deep concentrated aromas 

of cassis, raisins, stewed fruit and leather. Brawny and 

rustic yet with a smooth mouth feel, there are notes of 

dark berries, olives and tea on the mid palate, leading 

to firm but subtle tannins and long earthy finish. A per-

fect pairing with grilled meats and hearty dishes. 

VARIETALS: Cabernet Sauvignon 

VINEYARDS: North Ponderosa Vineyards, Sierra Foothills 

AGING:  14 months 

35% New American Oak barrels 

65% 2 yr. old French barrels 

ANALYSIS: TA– .56, PH– 3.56, ALC– 13.7% 

2015 Cabernet Sauvignon 
Organically Grown, CCOF 

Sierra Foothills, CA 
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TASTING NOTES: Starts with deep concentrated aromas 

of cassis, raisins, stewed fruit and leather. Brawny and 

rustic yet with a smooth mouth feel, there are notes of 

dark berries, olives and tea on the mid palate, leading 

to firm but subtle tannins and long earthy finish. A per-

fect pairing with grilled meats and hearty dishes. 

VARIETALS: 85% Cabernet Sauvignon,  

15% Cat’s Paw Petite Sirah 

VINEYARDS: North Ponderosa Vineyards, Sierra Foothills 

WINEMAKER:  Derek Holstein 

AGING:  14 months 

35% New American Oak barrels 

65% 2 yr. old French barrels 

ANALYSIS: TA– .56, PH– 3.56, ALC– 13.7% 

2016 Cabernet Sauvignon 
Organically Grown, CCOF 

Sierra Foothills, CA 
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TASTING NOTES: This rich, rustic Zin is packed with straw-

berry, red cherry, white pepper and laced with smoky 

vanilla oak. The lush mid-palate is fat with berry char-

acters, finishing with expansive fruit, lingering  sweet 

oak and complex ripeness.  

VARIETALS: 87% Zinfandel, 13% Petite Sirah 

VINEYARDS: North Ponderosa Vineyards, Sierra Foothills 

AGING: 14 months 

36% New American Oak barrels 

64% 2 yr. old French barrels 

ANALYSIS: TA– .59, PH– 3.6, ALC– 15.1%, RS– .45 

2015 Organic Zinfandel 
Organically Grown, CCOF 

Sierra Foothills, CA 
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TASTING NOTES: Very ripe and dense, giving layers of 

fig, blueberry and currant. Spicy French oak core with 

ample toast integrated with richness that emerges into 

a lengthy fresh finish.  

VARIETALS: 93% Malbec, 7% Petit Verdot 

VINEYARDS: Red Hills, Lake County, CA 

AGING:  20 months in new & used, French Oak 

2014 Malbec 
Lake County, CA 
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TASTING NOTES: Delivers layers of complexity. Starting 

with blackberry jam, black pepper, vanilla and ripe 

black olives that carry into a rich, supple texture ac-

cented by intense ripe flavors. Finishes with loads of 

spice and fully mature tannins. 

VARIETALS: 93.5% Syrah, 6.5% Petite Sirah 

VINEYARDS: North Ponderosa Vineyards, Sierra Foothills 

AGING: 14 months, 100% 2 yr. old French barrels 

ANALYSIS: TA– .61, PH– 3.76, ALC– 14.2%, RS– .35 

2014 Organic Syrah 
Organically Grown, CCOF 

Sierra Foothills, CA 
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TASTING NOTES: Delivers layers of complexity. Starting 

with blackberry jam, black pepper, vanilla and ripe 

black olives that carry into a rich, supple texture ac-

cented by intense ripe flavors. Finishes with loads of 

spice and fully mature tannins. 

VARIETALS: 93.5% Syrah, 6.5% Petite Sirah 

VINEYARDS: North Ponderosa Vineyards, Sierra Foothills 

AGING: 14 months, 100% 2 yr. old French barrels 

ANALYSIS: TA– .61, PH– 3.76, ALC– 14.2%, RS– .35 

2015 Organic Syrah 
Organically Grown, CCOF 

Sierra Foothills, CA 
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olive oils 

Misson (soft/mild) 

A late harvest Olive Oil. Soft, with a nutty finish and low 

pungency. Aroma of ripe olives and a hint of freshly 

cut grass. This olive oil does well for dipping with a nice 

crusty Artisan bread.  

Organic Tuscan (bold/robust) 

Classic Tuscan flavors of green almonds, tomato leaf 

aromas with artichoke nuances, and the elegant fla-

vors of ripe Frantoio olives. Drizzle this olive oil over 

steaming minestrone soup or Tuscan white beans.  

Organic Allegra (bold/robust) 

Perfect drizzled on grilled Tuscan bread covered with 

fresh sliced tomatoes. This rare bottling of a newly de-

veloped hybrid variety has a soft green entry, aromas 

of fresh cut grass, slight bitterness and is mildle pun-

gent.   

1. Chacewater premium 

extra virgin olive oil is unique 

from most other olive oil pro-

ducers providing a small 

production of fresh/ local 

olive oil.  

 

2. Our Olive Orchard is 

locally farmed by us, certi-

fied organic by CCOF.  

 

3. We farm 3,5000 olive 

trees and  hand pick into 

chest buckets keeping 

the olives 

ultra-clean going into the 

Mill. 

 

4. Our Pieralisi Hammer 

Mill is also certified organ-

ic. It is  a top of the line 

Italian made commercial 

Olive Mill designed to pro-

duce the best possible 

small production EVOO's, 

far superior in extraction 

than the  larger Mills. 

 

5. Numerous Gold medal 

awards at the Los Ange-

les International Olive Oil 

competition. 

 

6. We belong to California 

Olive Oil Council and 

have our EVOO  analyzed 

and certified extra virgin 

every year. 
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accolades 
Chacewater Winery & Olive Mill | 2012 Golden State Winery of the Year 

 

2017 Engine House Sauvignon Blanc – Conv., Lake County | 90pts. Gold Medal, 2018 LA Intl. Wine Competition 

 

2017 Chacewater Sauvignon Blanc, Organically Grown, Lake County |93 pts. Gold Medal, BOC, Best of Lake 

County, 2018 Harvest Challenge 

 

2016 Chacewater Chardonnay, Sustainably Farmed, Lake County | Double Gold Medal, 2018 SF Chronicle Wine 

Competition 

 

2017 Chacewater Rose of Syrah, Sierra Foothills | Gold Medal, 2018 American Fine Wine Competition 

 

2014 Chacewater Merlot, Sierra Foothills | Best of Appellation, 93 Points, 2018 CA State Fair Commercial Wine 

Competition 

 

2016 Chacewater Cabernet Sauvignon, Sierra Foothills | Gold Medal, 2018 SF International Wine Competition 

 

2015 Chacewater Zinfandel, Sierra Foothills | 95 points, Gold Medal – Best of Class, 2018 LA Intl. Wine Competi-

tion 

 

2015 Chacewater Syrah, Sierra Foothills | Gold Medal, 2018 Harvest Challenge 

 

2013 Chacewater Petite Sirah, Lake County | 91 Points, 2017 Wine Enthusiast 

 

2014 Chacewater “Nell” Cabernet Sauvignon, Lake County | 93 Points, 2017 Wine Enthusiast (Cellar’s Choice) 

 

2014 Chacewater “Astel” Petite Sirah, Lake County | 91 Points, 2017 Wine Enthusiast 

 

2015 Muscat Canelli | 98 Points, Double-Gold Medal, 2016 California State Fair Commercial Wine Competition 

 

15 Year Old Tawny Port, Dessert Wine | 9o Points, 2016 Critics Challenge International Wine & Spirits Competition 

 
Chacewater Award Winning Olive Oils 

 

Sevillano | Best of Show, 2017 COOC EVOO Competition 

 

Mission | Gold Medal, 2016 Los Angeles International EVOO Competition 

 

Organic Tuscan Blend |Gold Medal, 2016 COOC EVOO Competition 

 


