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In 2006, Ponzi Vineyards purchased 42 
acres atop a Chehalem Mountains slope 
and planted 20 acres of  Pinot noir, 
Pinot gris and Chardonnay. Two years 
later a 30,000 square foot, state-of-the-
art winemaking facility, designed by 
Dick and Luisa Ponzi, was completed. 
The 2008 harvest was the first to be 
processed at the four-level, gravity-flow 
winery. The Ponzi Vineyards Winery 
was among the first to be certified 
by the LIVE organization for its 
environmentally-conscious design and 
sustainable winemaking program.

At the winery property, a modern 
new tasting room opened to the 

public in 2013. The stunning building was designed by 
Maria Ponzi’s husband, Brett Fogelstrom of  Portland’s 
Fogelstrom Design Build and maximizes the site’s 
vineyard and valley views. 

As pioneers and visionaries in the Oregon wine industry, 
the Ponzi family has played a key role in creating its 
foundation and ensuring its continued success. 

Their everlasting passion for food and drink has extended 
even further, with the founding of  BridgePort Brewing 
Company in 1984, Oregon’s first craft brewery, and in 
1998 the establishment of  one of  the state’s most notable 
regional wine bars and restaurants in Dundee.

For more than four decades, the Ponzis have set the 
standard for Oregon’s viticultural innovation while 
maintaining an unwavering commitment to a tradition of  
winemaking excellence.  

For a 45 year timeline, visit ponziwines.com

Our StoryO U R  S TO RY

In the late 1960’s Dick and 
Nancy Ponzi uprooted their young 
family from their home in Los Gatos, 
California to pursue a dream of  
producing world class Pinot noir.  
After many research trips to Burgundy 
and an extensive search for the ideal 
location, they purchased 20 acres on a 
small farm just southwest of  Portland, 
Oregon. Contrary to the existing 
school of  thought, the Ponzis believed 
the climate, soils and vineyard site met 
every need of  noble cool-climate grape 
varietals. The Ponzi family planted 
their first Pinot noir cuttings, and in 
1970 Ponzi Vineyards was founded.

The first four commercial barrels of  Ponzi Pinot Noir 
were produced in 1974. Two years later, the wine was 
released to the Oregon market. Since then, Ponzi 
has become internationally acclaimed for its limited 
production Pinot noir, Chardonnay and Pinot gris. 
Driven by the concept that the variety must match the 
terroir and climate, Ponzi Vineyards sets the standard for 
Oregon and remains at the forefront of  the nation’s top 
wine producers.

For more than two decades, Ponzi Vineyards has thrived 
under second generation ownership and operation. The 
Ponzi sisters, Winemaker Luisa Ponzi and President 
Maria Ponzi, have established themselves as leaders in the 
industry.

The Ponzi family owns and farms 130 acres of  vineyards 
in the Chehalem Mountains of  the North Willamette 
Valley. All vineyards are LIVE Certified, the world’s 
highest standard for sustainable viticulture.  Additionally, 
Ponzi Vineyards continues to hold long-term contracts 
with many of  the best growers in the region whose 
vineyards are also certified sustainable.

http://www.ponziwines.com


Luisa Ponzi graduated from 
Portland State University, Portland, 
Oregon in 1990 with a Bachelor of  
Science. Following her undergraduate 
studies, Luisa moved to Beaune, 
France, where she continued her 
education in viticulture and enology. 
As part of  the required curriculum, 
Luisa apprenticed with Burgundian 
producer, M. Christophe Roumier 
of  Domaine Roumier of  Chambolle 
Musigny, France as well as with Italian 
producer Luca Currado of  Vietti in 
Piedmont, Italy. In 1993, Luisa was 
awarded the Certficate Brevet Professionelle D’Oenologie 
et Viticulture, at the time the only woman to earn such 
distinction. 

In addition to her formal studies of  enology and viticulture, 
Luisa has traveled extensively throughout other prominent 
wine regions including Australia, New Zealand, Germany, 
Italy, Austria, Slovenia and the United States. Since 1986, 
she has participated in all the International Pinot Noir 
Celebrations in McMinnville, Oregon and has attended 
all of  the accompanying Steamboat Technical Pinot Noir 
Conferences. 

Luisa combines her formal winemaking experience with 
her lifelong work with her father, Dick Ponzi, at their 
Willamette Valley vineyards and winery. Since 1993, 
Luisa has brought her knowledge of  Burgundian practices 
combined with her personal experience to the family-
owned winery. 

Luisa continues to educate herself  through contacts 
with winemakers around the world, frequent winery 
tastings and winemaking conferences. She currently 

sits on several advisory and wine 
organization boards.

Luisa has been honored with awards 
and accolades, all contributing to 
Ponzi’s heightened stature in the 
national arena. 

She, her husband, fellow winemaker 
Eric Hamacher, and their four 
children reside atop Chehalem 
Mountain with commanding views 
of  the glorious valley.

With more than 20 vintages under her belt, Luisa’s 
passion and winemaking talent have helped sustain Ponzi 
Vineyards’ 45-year acclaimed tradition of  producing some 
of  the world’s finest wines.

LUISA ALICE PONZI
 WINEMAKER

ACCOLADES

“Legendary producer now in 2nd generation 
making excellent wines.”
 - Hugh Johnson

“Luisa Ponzi... one of  the brightest stars among 
the new generation in Oregon.” 
 - Paul Gregutt

“Ponzi Vineyards remains a reference point for 
American Pinot Noir with winemaker Luisa 
Ponzi at the top of  her game.”
– Robert M. Parker’s The Wine Advocate

“By adding academic knowledge to her 
unparalleled experience learning from her 
father, Luisa Ponzi has become one of  the most 
formidable winemakers in the country.”  
– Oregon Wine Report

• •



Maria Ponzi, second generation 
vintner, is President and Director 
of  Sales and Marketing of  Ponzi 
Vineyards, located in the Chehalem 
Mountains of  Oregon’s Willamette 
Valley. The winery was founded in 
1970 by her parents Dick and Nancy 
Ponzi.
 
Growing up the daughter of  a 
pioneering wine family, Maria has 
had the rare advantage of  being 
directly involved in all areas of  the 
wine business. Seeing the region grow firsthand, she 
gained a depth of  knowledge that allows her to uniquely 
serve the state’s wine industry. 

Maria graduated from the School of  Journalism at the 
University of  Oregon in 1987. Her studies included a 
year each at the University of  Massachusetts in Amherst 
and the Universita per Stranieri in Perugia, Italy. Post-
graduation, Maria worked in the publishing industry in 
Boston before returning home to the wine business.

Her current focus is growing the family business in the 
modern age of  global wine sales. Maria oversees business 
operations, including two tasting rooms, national 

ANNA MARIA PONZI
PRESIDENT

distribution and export sales. She 
has been operating the company 
with her sister Luisa Ponzi, the 
winemaker, for the last 25 years. The 
winery currently produces 40,000 
cases annually and farms over 130 
certified sustainable vineyards.
 
In 1992, Maria was a founding 
board member and later President 
of  the Oregon Chapter of  Women 
for Wine Sense. She currently sits 
on the board of  Travel Portland, an 

organization which helps strengthen the state’s economy, 
positioning the region as a top travel destination. She 
has served extended terms on Oregon Travel Experience, 
Willamette Valley Wineries Association and the Oregon 
Wine Board. Maria also is an active board member of  
the Portland Chapter of  CASA (Court Appointed 
Special Advocates) which serves abused and neglected 
children living in foster care.

Maria’s husband Brett Fogelstrom of  Portland’s 
Fogelstrom Design Build completed the winery’s modern 
new tasting room in June 2013. The couple have two 
beautiful children and reside minutes from the winery 
on 15 acres with their cherished chow chow, Sami. 



For over twenty years, Michel 
Ponzi helped grow the family winery 
from a garage-based operation to its 
current state-of-the-art operation,  
which now produce nearly 40,000 
cases of  wine annually. The business 
thrived through his contributions 
as he introduced technological 
innovation and infrastructure to the 
growing company.

In 2012, Michel stepped down 
from his position to pursue lifelong 

MICHEL CARLO PONZI
CO-OWNER

passions. He and his wife founded 
Casal Cristiana, specializing in 
Italian olive oils in 2013. Although 
still a co-owner of  Ponzi Vineyards, 
he now resides in Italy with his wife 
and two children.

Ponzi Vineyards continues to be 
owned and operated by Maria and 
Luisa Ponzi. Their parents and 
winery founders, Dick and Nancy 
remain active owners as well.



Nancy was born in Southern 
California, but grew up all over the 
world. Her father worked in the oil 
business, which took her to exotic 
areas of  the globe like the jungles of  
Venezuela, the San Angel District of  
Mexico and the Ozarks of  Arkansas. 
She studied at The University of  
Mexico, Mexico City; El Camino 
College and West Valley College 
in California. In Palo Alto, she 
completed the Association Montessori 
Internationale Primary Education 
Course. Her emphasis was in Spanish, 
English and Primary Education.

She married Dick Ponzi in 1961. Their mutual love of  
food, wine and family made their union “storybook” 
and naturally lead them down a path overwhelmed with 
the culinary arts. An overly ambitious woman, she has 
a steady record of  taking on “never before attempted” 
projects and gracefully turning each of  them into great 
successes.

Before moving to Oregon, she held offices in the Pan 
(Latin) American Round Table and was a teacher’s 
assistant at the Villa Montessori School in Cupertino, 
California. In Oregon, she continued teaching at West 
Hills Montessori School. At Portland Community 
College, she taught yoga, wine appreciation, ethnic and 
basic cooking. Her culinary classes extended to local 
cooking schools, television shows and a weekly wine 
show on the radio. Teaching was only one of  many 
activities Nancy pursued after replanting the family in the 
Willamette Valley. She co-founded The Consumers’ Food 
Council, which promotes environmental concerns of  food 
and agriculture and the then novel concepts of  recycling, 
ingredient labeling and a legal definition of  organic. This 
led to becoming a registered environmental lobbyist at the 
Oregon Legislature. She wrote a weekly column for the 
Hillsboro Argus, was President of  the Washington County 
Women’s Federation, held various offices in the Oregon 
Winegrowers Association and was a founding Director on 
the Board of  Washington County Visitors Association.  

An exceptional and committed mother of  three, Nancy 
not only raised them, but concurrently managed a small 
farm complete with chickens, goats, horses, ducks, geese, 

NANCY ANN BERRY PONZI
FOUNDER

and cows (Scottish Highlanders, 
no less). All this while building the 
family’s wine business and helping to 
create a foundation for the state’s wine 
industry.

In addition to being one of  the first 
marketers of  Oregon wine in the 
country, she was a founding Director 
of  the Washington County Wineries 
Association and was instrumental 
in establishing the Oregon Wine 
Advisory Board. Nancy has 
contributed to the conception 
and establishment of  Oregon’s 

most successful wine events and has played a vital role 
in promoting the Willamette Valley as a viable wine 
region. One of  the most widely recognized events is the 
International Pinot Noir Celebration. This is Oregon’s 
premiere wine event which brings together winemakers 
and aficionados from around the world to discuss, taste 
and explore Pinot Noir. Nancy also co-founded ¡Salud! 
The Oregon Pinot Noir Auction, a hugely profitable 
fundraising event of  unique cuvées from Oregon’s most 
prized vintners. All proceeds provide low cost healthcare 
for vineyard workers and their families. Most recently 
Nancy helped found Oregon Pinot Camp, an exclusive 
event that privately invites the wine trade to the valley for 
three days to learn “first hand” about Pinot Noir. 

In 1998 she helped to found the Ponzi Wine Bar in 
Dundee, showcasing some of  the region’s very finest wines 
alongside Ponzi wines. In 1999 The Dundee Bistro, one 
of  the area’s most successful regional restaurants was born 
under her direction.  Both the wine bar and bistro have 
become the center of  wine country, inviting travelers from 
around the world and neighboring winegrowers to enjoy 
the marriage of  regional food, wine and good spirit.

Nancy remains active in most Oregon wine industry 
promotions and is integral to marketing Ponzi and the 
region.  Her current focus, in addition to caring for 
and nurturing her eight grandchildren, is overseeing the 
culinary program at The Dundee Bistro and promoting 
The Ponzi Vineyards Cookbook, a compilation of  
Nancy’s most treasured recipes and stories about running 
a winery and raising a family. 



throughout the valley since the early 
‘70’s, encouraging others to plant 
and build a quality wine industry in 
Oregon. 

Dick was a founding member and first 
president of  the Oregon Winegrowers 
Association. In 1987, he served as 
a founding Director of  the Oregon 
Wine Advisory Board (now Oregon 
Wine Board). In the early years in 
Oregon, he worked as a Professor of  
Engineering at Portland Community 
College to support the growing winery 

business and family.

In 1984, he and his wife Nancy founded Oregon’s 
first craftbrewery, BridgePort Brewing Company. Ponzi 
designed and fabricated the first craftbrewing system 
in the state, a system which has since been duplicated 
several times over by craftbreweries across the country. 
In 1998, Dick and Nancy founded a culinary center 
in Dundee — encompassing the Ponzi Wine Bar, a 
regional wine tasting room, and The Dundee Bistro, 
a local restaurant that features fresh Willamette 
Valley cuisine.

Constantly innovating, designing, constructing, and 
crafting, Dick’s latest pursuit satisfies a 40-year-
old dream of  creating a state-of-the-art, sustainable 
winemaking facility.  The new winery, Collina del Sogno, 
was complete in 2008.  Outside the family business, 
Dick devotes a large part of  his time to a multitude 
of  other interests—one he most treasures is time spent 
with his eight grandchildren.

Born the third son of  an Italian 
immigrant couple in 1934, Dick 
Ponzi was raised in Michigan. Typical 
to most Italian families, meals were 
considered sacred. Wine was always 
served and made at home. The flavors, 
sensations, and values of  Dick’s family 
traditions followed him throughout 
his life and professional ambitions.

Following high school graduation, 
Dick worked a variety of  jobs, 
including employment with the Ford 
Motor Company, to support himself  
through college. He graduated from the University of  
Michigan, Ann Arbor, with a Mechanical Engineering 
degree in 1959. He immediately moved to California 
where he worked in the aerospace industry as a structural 
design engineer. Later, he founded Seroc Corporation 
in Los Gatos, California, and designed and developed 
equipment to process light-weight, high strength 
building materials. Dick also held the position of  
project engineer for a firm that designed and fabricated 
theme park rides for DisneyLand and DisneyWorld.

In 1969, he moved to Portland, Oregon and founded 
Ponzi Vineyards one year later, one of  the premier 
wineries in the state.  From the first vintage in 1974, 
Dick has set the standards for enological and viticultural 
innovation. His mechanical engineering background 
has proven a great asset through his many years of  
winemaking. He fabricated machinery and winemaking 
techniques in his cellar now commonplace in many 
wineries across the globe. He planted some of  the first 
Pinot Noir in the Willamette Valley in the late ‘60’s, and 
some of  the first commercial plantings of  Pinot Gris in 
1978. He has guided plantings of  cool-climate varietals 

RICHARD LEE PONZI 
FOUNDER



COMMITTED TO SUSTAINABLE AGRICULTURAL PRACTICES

Our VineyardsO U R  V I N E YA R D S

NORTH SLOPE

SOUTH SLOPE

2

3

1

4

An American Viticultural Area, AVA, is a federally approved area 
defined by geographic features and specific boundaries. In 2001, the 
large number of  Oregon wineries created a need to more specifically 
inform consumers on the origin of  their wines. The Chehalem 
Mountains AVA was created in 2007. All Ponzi vineyards, with the 
exception of  the original Estate Vineyard, are situated on the North 
slope of  this appellation. The soil classification here is exclusively 
Laurelwood; composed of  basalt base with ice age windblown 
sedimentary soils. The family feels it is superb for the cultivation of  
Pinot Noir and other cool climate varietals.

1. ESTATE VINEYARD

2. ABETINA & MADRONA VINEYARDS

3. AURORA VINEYARD

4. AVELLANA VINEYARD

In 2000, the Ponzi family proudly achieved 
LIVE Certification for the winery and each of  
their vineyards. The LIVE Program (Low Input 
Viticulture and Enology) encourages biodiversity 
in the vineyard with a goal to produce the highest 
quality wines for refined palates and environmentally 
conscious consumers by using sustainable techniques. 
Some of  the program objectives include: visualizing the 
vineyard as a whole system, creating and maintaining viticulture 
that is economically viable over time, implementing cultural 
practices and solving problems with the goal of  protecting the 
farmer and the society at large and encouraging responsible 
stewardship of  the soil, its health, fertility and stability. 

This program was developed in association with, and is 
certified by, the International Organization for Biological 
Control, the official European agency setting standards for 
sustainable agricultural practices and products. Oregon is the 
first in the nation to adopt the LIVE program, demonstrating 
its commitment to maintaining the high quality standards 
demanded of  a world-class wine growing region. 

The Ponzi family has always maintained a philosophy 
of  building strong, healthy vineyards through sustainable 
agricultural practices. All of  the Ponzi-owned and managed 
vineyards — Estate, Abetina, Madrona, Aurora and Avellana 
— now proudly claim LIVE Certification. Through the 

family’s commitment to sustainable agriculture, 
they plant ground covers to condition the soils, 
invent mechanical devices to solve weed and erosion 
problems, alternate mowing throughout the vineyard 
rows to encourage biodiversity, use non-chemical 
methods of  weed control under the vines, practice 
cultural techniques for insect control, recycle all 

organic matter and use alternative spray materials.

In addition, an intensive use of  hand labor is extremely 
important to Ponzi’s vineyard management. Ponzi has its 
own vineyard crew comprised of  individuals who have been 
exclusively employed by the family for a minimum of  10 
years. Each vineyard task is evaluated and accomplished 
based on a central goal of  encouraging and allowing each 
vineyard to express its individual character without undue 
interference or manipulation. Techniques include hand 
pruning, tying up, shoot thinning, leaf  pulling, crop thinning 
and of  course, hand harvesting. These practices result in 
healthy vineyards, desirable 2T/acre yields of  profoundly 
flavored grapes.

Ponzi’s LIVE membership recognizes their sensitive 
approach to sustainable agricultural practices in the vineyard 
and a respectful, gentle, hands-on approach to winemaking 
in the cellar. Fruit sourced from other growers is purchased 
from regional vineyards that are also LIVE Certified.



Sustainable Practices
From the vineyard to the cellar, we are committed to responsible stewardship of  the land and our communities. 
A delicate “hands-on” winemaking approach not only preserves varietal character but also ensures the protection 
of  our environment. Our commitment to preserving and promoting the region’s bounty is reflected in an active 
support of  Oregon’s land use goals, sustainable agricultural and business practices; and a dedication to the wines, 
foods and products of  the pristine Willamette Valley.

The Ponzi family owns and farms 120 acres of  LIVE Certified vineyards, the world’s highest standard for sus-
tainable viticulture. Additionally, Ponzi continues to hold long-term contracts with many of  the best growers in 
the region whose vineyards are also certified sustainable. In 2008, the Ponzi family’s new four-level, gravity-flow 
winemaking facility, was certified by LIVE.

OT H E R  S U S TA I NA B L E  AC T I O N S 

Sustainable winery facility & winemaking 
Salmon Safe
Carbon Reduction Challenge
Repurposed old buildings
Non-irrigated vineyards 
Bottle in “eco-friendly” glass
Integrated pest management 
Prescott Western Bluebird Recovery 
Restored habitat 
Recycling at winery and offices 
Marketing materials printed on recycled paper

S U S TA I NA B L E  FA R M I N G
P RO G R A M

A N N UA L  C OV E R  C RO P S  
 Adds nitrogen as well as other nutrients to 

the soil
 Deters compaction
 Encourages diversity of  insects
 Retains water in the soil
 Prevents soil erosion
 Suppresses weeds

U N D E R  V I N E  M A I N T E NA N C E 
(Roundup is the conventional choice)
 Propane burners
 Hand hoeing

C O M BAT  M I L D E W / B OT RY T I S
 Sulfur sprays
 Any other sprays needed are organically certi-

fied options

N U T R I T I O N 

 Spray kelp
 Compost with mix of  pumice and manure
 Minimal irrigation on young vines

E M P LOY E E S 
(an important part of the culture of the vineyard)
 High wages
 Full-time employment
 Health care options

In addition, there is a lot done mechanically and by hand to 
improve soil health and nutrition to the vine.



Sustainable Practices

W I N E M A K I N G / W I N E RY  F E AT U R E S

Demand for Oregon Pinot Noir has grown dramatically 
during the past decades. In order to simultaneously maintain 
our market and benchmark quality, we’ve increased slowly, 
seeking out and developing new prime vineyards, adding 
space and equipment at the winery. Finally, we admitted the 
original winery had reached its limit and our most ambitious 
business adventure began. In Fall 2006, we purchased 42 
gorgeous acres nestled in the Chehalem Mountains and set 
our sights on the future.

Twenty acres were immediately planted and plans initiated 
for the construction of  a new winery, Collina del Sogno. The 
site sits on the sloping mountainside with panoramic views 
offering sight lines to all Ponzi vineyard properties. Our new 
vineyard, Avellana, surrounds the winery.

The production facility is the realization of  our dream.  
It is state-of-the-art, both in winemaking function and 
environmental design. Dick and Luisa collaborated, bringing 
their collective insights and years of  winemaking experience 
to the four-level, gravity-flow facility. With 30,000 square 
feet and a 50,000 case capacity, there finally is plenty of  
room to work and grow.

Gravity flow winemaking process 
Waste & storm water reused for irrigation 
Indirect natural lighting 
Energy efficient fluorescent lights 
Reflective zinc-alum metal roof  

Solar panels
80% of  building is buried to maintain cool temperatures 
Cool evening air used for natural ventilation 
Landscaping features drought resistant native plant species 

1. Crush Pad
2. Fermentation
3. Barrel & Tank Rooms
4. Warehouse & Bottling



Madrona Vineyard
This 10-acre site begins on the South perimeter of  Abetina.  
Its Pinot Noir vines, like Abetina, show tremendous fruit 
consistently year after year, and are usually selected for the 
Reserve blend. The name Madrona, denotes the dramatic red-
barked Madrone trees along the vineyard’s border.
 

PLANTED: 1985
ELEVATION: 3OO-4OO FEET
EXPOSURE: SOUTHEAST
ACRES: 1O
SOIL: LAURELWOOD

Estate Vineyard
So enthusiastically planted by the family in 1969, this 12-acre 
vineyard of  own-rooted vines is now considered historical, one 
of  the oldest in the Willamette Valley.  The old vines exhibit some 
of  Oregon’s first plantings of  Pinot Noir, Pinot Gris, Chardon-
nay, and White Riesling.

PLANTED: 197O
ELEVATION: 1OO-2OO FEET
EXPOSURE: SOUTHEAST
ACRES: 12
SOIL: HILLSBORO LOAM

PLANTED: 1975
ELEVATION: 4OO-5OO FEET
EXPOSURE: SOUTHEAST
ACRES: 2
SOIL: LAURELWOOD

Abetina Vineyard
This prized vineyard is planted with over 20 Pinot Noir 
clones, making it truly unlike any other in Oregon.  This site 
was planted as part of  the original Oregon Clonal Test in 
1975.  Whether it’s the soil, site, age or clonal diversity, or as 
suspected, all combined- Abetina consistently produces the 
most intensely flavored, elegantly nuanced grapes of  all the 
vineyards.  Abetina, the name referring to the stands of  fir 
trees adjacent to the vineyard, contributes the soupçon of  
dynamic, stylistic character to Ponzi Pinot Noir Reserve each 
vintage.  It is selected as a single-vineyard designate bottle in 
only the finest vintages.
 

Our Vineyards



Aurora Vineyard
Offering an attractive array of  slopes and crowns, this vineyard was 
planted in carefully selected blocks featuring numerous comparative 
plantings to study rootstock, clones and spacing variations.  In 
addition to the ideally situated Pinot Noir and Pinot Gris, it is home 
to many Dijon clones of  Chardonnay, new plantings of  Pinot Blanc, 
and special Italian varietals Arneis and Dolcetto. Aurora was named 
for the spectacular views as the sun rises from the East above the 
snowcapped Cascade Mountain peaks.
 

RESIDENCE

PLANTED: 1991-2OO6
ELEVATION: 3OO-6OO FEET
EXPOSURE: SOUTHEAST
ACRES: 80
SOIL: LAURELWOOD

PI NO T NOI R

PI NO T GRIS

PI NO T NOI R

PI NO T NOI R

PI NO T NOI R

La Luce Vineyard
Meaning “the light,” is a one-acre gem of  Pinot Noir that presents 
itself  as the younger version of  its famed big sister, Abetina.  It 
produces fruit of  exceptional character warranting limited, single-
vineyard designated bottlings.
 

PLANTED: 2OO3
ELEVATION: 4OO-6OO FEET
EXPOSURE: SOUTHEAST
ACRES: 1
SOIL: LAURELWOOD

Avellana Vineyard
A new experiment of  plantings on a northwest-facing slope, Avellana 
Vineyard was planted in 2006. The site is planted to 25 acres of  Pinot 
noir, Chardonnay and Pinot gris.  

At Avellana, each Pinot noir block is planted clonal massale, meaning 
a mix of  two dozen clones planted at random. The family believes that 
diversity of  clone spacing yields more interesting and consistent wines 
despite vintage variability.

PI

PLANTED: 2OO6-2O14
ELEVATION: 34O-8OO FEET
EXPOSURE: NORTHWEST
ACRES: 25
SOIL: LAURELWOOD

Our Vineyards

COLLINA DE
 SOGNO

L



Effects on Vineyards and Wines
-The complexity of  character and spectrum of  flavors 
provided by clonal massale adds to the distinctiveness 
of  the wines.

-Visually most apparent at veraison.

“Smooths the edges of vintage 
variation and adds complexity 
in the vineyard.” 

– WINEMAKER LUISA PONZI

C LO NA L  M A S S A L E
A N  I N N OVAT I V E  T E C H N I Q U E  U N I Q U E  TO  P O N Z I  V I N E YA R D S

What is Clonal Massale?
A hybrid of  clonal selection and selection massale techniques, clonal 
massale is a mix of  known Pinot noir clones hand-selected for a spe-
cific site and planted at random in a single block like wildflowers.
     - May be new terminology
     - Process has evolved with Luisa Ponzi as winemaker
     - Technique essentially allows blending in the vineyard, before the   
       fruit even arrives to the winery

Selection Massale & Clonal Selection
Selection Massale: Generally understood as planting cuttings from 
the very highest quality and healthiest vines in a particular block with-
out knowledge of  where individual clones are planted.

Clonal Selection: Refers to planting specific clones chosen to give 
specific attributes to the fruit and resulting wines, planted side by side 
in a traditional fashion.

History
1975 A two-acre site in the Chehalem Mountains was 
planted to 20 different Pinot noir clones for a clonal 
test for Oregon State University. Dick Ponzi managed 
this site, now Abetina Vineyard. In barrel, the mix of  
clones from Abetina was a magical combination, making 
this Pinot noir the jewel of  the cellar.

2005 Abetina Vineyard is preserved on rootstock and 
planted as Abetina 2 at Aurora Vineyard, at the same 
elevation, aspect and on the same soil as the original.

2006 The Pinot noir blocks at Avellana were the first 
planted in a true clonal massale fashion, with the clones 
from Abetina Vineyard blended with Dijon clones.

THE VINEYARDS

MADRONA
VINEYARD

ABETINA
VINEYARD

AVELLANA
VINEYARD

AURORA
VINEYARD

ABETINA 2

Our Vineyards



Current NewsCurrent NewsC U R R E N T  N E W S

SHERWOOD, Ore. – Ponzi Vineyards, a founding Oregon win-
ery, celebrates its 45th  anniversary this year. The family-owned and 
operated second-generation company continues to pave the way for 
developments in Oregon viticulture while maintaining its reputa-
tion as a prominent winery, receiving top wine scores and boasting 
a stunning new modern tasting room.

History
Established in 1970 and thriving under second generation leader-
ship for more than two decades, sisters Maria and Luisa Ponzi, 
President and Winemaker, respectively, set the bar for winemaking 
excellence in the Willamette Valley and beyond.

“Each day I’m amazed 
at what we’ve accom-
plished over the last 45 
years,” says Maria Ponzi. 
“From producing and 
selling wines out of  our 
family garage to becom-
ing a top producer with 
a gorgeous new venue 
and over 130 acres of  
sustainable vineyards 
is something of  great 
pride.” A detailed time-
line can be found on our website. 

Innovations in the Vineyard
One of  the winery’s ongoing critical developments is the imple-
mentation of  “clonal massale,” a term Luisa Ponzi developed to 
define the planting of  several dozen clones in a single block. These 
clones are specially selected for each particular site and, rather than 
being placed in an organized fashion, are unsystematically planted 
like wildflowers. Luisa feels this technique allows the clones to 
compensate for each other, producing wines of  distinct quality, 
complexity and depth, despite vintage variability.

“The balance of  power and elegance, structure and tannin, with 
just enough ripeness, is influenced by the clones balancing and 
complementing each other,” explains Luisa Ponzi. 

The concept began with a selection massale planting of  20 differ-
ent Pinot noir clones at Ponzi’s Abetina Vineyard in 1975, as part 

of  a clonal study by Oregon State University. Founder Dick Ponzi 
managed the two-acre site and, after research concluded, began to 
vinify the block together. For years, the resulting wines consistently 
stood out as the most distinctive and highest quality.

This process has evolved under Luisa’s leadership. In 2005, she 
grafted Abetina Vineyard along with a selection of  Dijon clones 
to rootstock at Ponzi’s Aurora Vineyard. All blocks have since been 
planted in this fashion.

State-of-the-Art Tasting Winery
Set atop a Northwest facing Chehalem Mountains slope, Ponzi 
Vineyards’ new tasting room opened in June 2013 and was de-

signed by Maria Ponzi’s 
husband, Brett Fogel-
strom of  Fogelstrom 
Design Build Company. 
Surrounded by the majes-
tic Avellana Vineyard, it 
features fireside seating, a 
covered terrace and bocce 
ball courts. The new 
venue offers a heightened 
and distinctive experience 
and is a testament to the 
winery’s growing success. 

Sustainability
The family currently owns and manages 130 acres of  LIVE 
Certified Sustainable vineyards in the Chehalem Mountains of  the 
North Willamette Valley. From the vineyards and cellar to day-
to-day operations, Ponzi Vineyards is committed to responsible 
stewardship of  the land. The four-level gravity-flow facility, built in 
2008 and designed by Dick Ponzi, is also certified sustainable.

A rare practice is the employment of  a dedicated vineyard crew, 
many of  whom have been with the company for more than 10 
years. These workers employ hand labor and ensure gentle care of  
the vines, allowing for better understanding and quality control 
of  the vineyards. This preserves varietal character and ensures the 
protection of  the environment.

OREGON WINE PIONEER PONZI VINEYARDS 
CONTINUES TO LEAD INDUSTRY WITH 45TH ANNIVERSARY



SHERWOOD, Ore. – Ponzi Vineyards, renowned for producing world-
class cool-climate wines, will soon release a variety not commonly found 
in the Willamette Valley. On Mother’s Day, the winery releases the first 
Moscato di Ponzi, a delicately sweet and brilliant sparkling wine.

A healthy 2014 growing season yielded stunning Muscat that was abun-
dant and full of  flavor, inspiring Winemaker Luisa Ponzi to craft this 
lively sparkling wine.

“A sparkling moscato is something I have always wanted to make and 
2014 was the perfect vintage for it. I’m incredibly excited to debut this 
wine and share it with our friends and family on one of  my favorite days.”

Made of  100% Muscat from Ponzi’s LIVE Certified Sustainable Aurora 
Vineyard, this limited production wine boasts floral notes of  wisteria, lilac 
and rose petal along with aromas of  kaffir lime, coconut macaroon and 
orangesicle while the lively mouth of  meringue and lemon zest is reminis-
cent of  a very light and creamy gin fizz. Moscato di Ponzi will retail for $25 
and will be exclusively available in Ponzi Vineyards tasting rooms in May.

PONZI VINEYARDS RELEASES SPARKLING OREGON MOSCATO
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SHERWOOD, Ore. – This summer, Dundee locals and 
visitors will receive a unique-to-market bar and restaurant 
experience with the opening of  The Dundee Bistro Wine 
and Bubble Bar.

This month one of  the region’s most celebrated restaurants, 
The Dundee Bistro, will expand into the neighboring Ponzi 
Wine Bar space and present an innovative tasting experience 
to visitors, offering a 
rotating selection of  
sparkling wines and 
grower champagnes 
alongside wines from 
local producers, Ponzi 
Vineyards and Ham-
acher Wines.

“Twenty years ago 
we saw a need for a 
full service restaurant 
in the heart of  wine 
country and opened 
The Dundee Bistro. Now, with a thriving community of  
tasting rooms, we felt it was time to offer a variation on 
the concept to visitors coming to the region,” said owner 
Nancy Ponzi.

The Ponzis recognize the increasing appreciation of  and 
demand for sparkling wines and are confident there will be 
a rise in Oregon production. In keeping with its reputation 
of  being forward-thinking, Ponzi Vineyards conceived the 
new space in anticipation of  showcasing the region’s grow-
ing number of  “bubbles” producers.

All white and sparkling wines will be poured in the same 
stemware, a relatively avant-garde concept in sparkling wine 
service. Enhanced food offerings will be available in addi-

tion to a full bar menu, espresso and more. Sports aficiona-
dos will delight in pairing delectable cuisine and fine wine 
alongside televised showings of  major national and interna-
tional events.

Under the management of  The Dundee Bistro, the Wine 
and Bubble Bar will maintain its affiliation with prominent 
founding Oregon winery, Ponzi Vineyards. Ponzi wines will 

continue to be avail-
able by the glass, bottle 
or case along with a 
selection from artisan 
producer, Hamacher 
Wines. Ponzi Vine-
yards cellar club mem-
bers will continue to 
enjoy member benefits 
at the bar.

Directing the new lo-
cation is Bar Manager, 
Conor Mahaney. A 

graduate of  the Culinary Institute of  America and pos-
sessing extensive experience in the food and beverage realm, 
Mahaney is excited to oversee the Wine and Bubble Bar.

“The Wine and Bubble Bar is a place that captures the 
casual, warm and inviting artistry of  the valley. Guests can 
enjoy fantastic wine and cuisine that, if  served anywhere 
else, would require a suit and tie. Here, you’re treated as an 
old friend,” Mahaney stated of  the new space.

An open house is planned for mid-summer. Hours of  op-
eration are noon to 8 p.m. daily.

For information regarding The Dundee Bistro Wine and 
Bubble Bar, please contact Conor Mahaney at conor@
dundeebistro.com. 

OREGON WINE PIONEER PONZI VINEYARDS 
CONTINUES TO LEAD INDUSTRY WITH 45TH ANNIVERSARY
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2013. For 10 years, Ponzi served on the Oregon Travel Experience 
board of  directors and acted as a long-term board member of  the 
Oregon Wine Board and Willamette Valley Wineries Association.

Graduating from the School of  Journalism 
at the University of  Oregon in 1987, 
Ponzi’s studies included a year each at the 
University of  Massachusetts in Amherst and 
the Universita per Stranieri in Perugia, Italy. 
Following graduation, Ponzi spent three years 
in advertising at a publishing house in Boston.
Returning home to the family business in 1991, 
Ponzi took over responsibilities as marketing 
director for BridgePort Brewing Company, 
Oregon’s first microbrewery, which the family 
founded in 1984, then sold in 1995. Ponzi was 
also instrumental in establishing the family’s 
regional restaurant and wine bar in Dundee 
which opened in 1999.

Ponzi Vineyards continues to pave the way 
for new winegrowers in the Willamette Valley, setting the bar for 
quality, innovation and stewardship of  the land. Thriving under 
second-generation leadership for over 20 years, sisters Luisa and 
Maria Ponzi have brought the family business into the 21st century, 
with an array of  achievements, including critical acclaim for the 
wines, construction of  a state-of-the-art, gravity-flow winery, 
and most recently, a new modern tasting room, establishing the 
winery as a wine country destination. Current annual production 
is 45,000 cases with 130 acres of  certified sustainable vineyards 
under production. For more information about the winery visit 
ponziwines.com. 

SHERWOOD, OR, July 22, 2014 — Maria Ponzi has been 
named president of  Ponzi Vineyards. Established in 1970 by her 
parents Dick and Nancy Ponzi. For more than 20 years, Ponzi has 
directed the company’s sales and marketing programs. She owns 
and operates the business with her sister, winemaker Luisa Ponzi.

Ponzi has been involved in all aspects of  the 
family business; from working in the vineyard, 
the cellar and the warehouse to promoting 
the wines and the Oregon wine region locally, 
across the country and around the world. In 
addition to managing the winery’s marketing 
efforts and domestic and export sales 
initiatives, Ponzi oversees daily operations 
including three tasting rooms.

“Growing up in the Oregon wine industry 
has instilled in me a drive to promote this 
unique region’s beautiful bounty. We have 
something very special here. My intention is 
to maintain and mirror my parents founding 
principles, namely product integrity and sustainability. I have 
tremendous respect for what they’ve accomplished together,” Ponzi 
explains. “I feel fortunate to have been nurtured by my family and 
embraced by the wine community. This support has given me the 
ability and desire to take on the challenge of  growing our brand 
and promoting the Oregon wine region in a highly competitive and 
global marketplace.”

Ponzi is a leading female figure in the Oregon wine community 
and is actively involved in promoting the state’s tourism. Currently, 
Ponzi sits on the Travel Portland board of  directors. She is also an 
active board member of  Oregon Pinot Camp and was president in 

ANNA MARIA PONZI APPOINTED PRESIDENT OF PONZI VINEYARDS
Pioneering Oregon winery creates new leadership position, promoting second generation
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of  the community are invited to share a glass of  sparkling with 
the Ponzi family and the restaurant team as we toast to our new 
honorees.

Since 1999, The Dundee Bistro 
has celebrated local, seasonal and 
sustainably farmed ingredients with 
inspired Willamette Valley cuisine. The 
full-service restaurant offers fireside 
dining in the winter and courtyard 
seating in warmer months. The Bistro’s 
wine list, honored by Wine Spectator 
and Wine Enthusiast, features over 
a dozen by-the-glass selections from 
Oregon and around the world. The 
restaurant has established itself  as the 

gathering place for vintners and visitors to the valley’s wine country.

Dundee, Oregon, October 3rd, 2014—A cornerstone in the 
Willamette Valley’s wine country, The Dundee Bistro, owned by the 
Ponzi wine family, observes its 15th anniversary by inducting new 
individuals into the “Oregon Wine Walk of  Fame” on October 
30th.

Established in 2004, the “Oregon 
Wine Walk of  Fame” was unveiled 
by the Ponzi family to acknowledge 
and celebrate personalities in the wine 
community who have significantly 
influenced the success of  the state’s 
wine industry. 

Past honorees were selected in 2004 
and 2009. Plaques of  each line the 
courtyard at The Dundee Bistro and framed bios are displayed in 
the hall between the restaurant and Ponzi Wine Bar. 

New inductees will be commemorated at The Dundee Bistro’s 15th 
Anniversary Open House on October 30th from 4-6pm. Members 

THE DUNDEE BISTRO CELEBRATES 15 YEARS
Influential individuals to the Oregon wine industry inducted into Walk of  Fame in honor of  restaurant’s anniversary
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Luisa has received critical acclaim for her benchmark Pinot Noirs 
and Chardonnays. By matching thoughtfully farmed fruit with 
corresponding barrel selections and innovative practices in the 
cellar, she works with a palette of  wine lots to showcase the vintage 
and stay true to Ponzi Vineyards’ house style.

Maria Ponzi grew up working 
alongside her parents, winery 
founders Dick and Nancy Ponzi, as 
they helped set the foundation for 
Oregon’s wine industry. Maria tended 
the vines, worked in the cellar and 
on the bottling line, assisted in the 
tasting room and with marketing 
efforts. After receiving her degree 
in Journalism from the University 
of  Oregon, Maria moved to Boston 
where she worked in publishing for 
three years. She returned to Portland 
to work as the marketing director for 
the then family-owned BridgePort 

Brewing Company and the family winery. As the director of  sales 
and marketing and president at Ponzi Vineyards, Maria oversees 
three tasting room locations, national sales and exports.

Ponzi Vineyards continues to pave the way for New World 
producers, setting the bar for quality, innovation and stewardship 
of  the land. Thriving under the leadership of  the second generation 
for more than 20 years, sisters Luisa and Maria Ponzi have 
brought the family business into the 21st century, with an array of  
achievements, including critical acclaim for the wines, construction 
of  a state-of-the-art, four-level, gravity-flow winery and most 
recently, a modern new tasting room, establishing the winery as an
Oregon wine country destination. For more information about the 
winery and the “Girls’ Night Out” dinners visit ponziwines.com.

SHERWOOD, OR, April 1, 2014 – One of  Oregon’s founding 
wineries, Ponzi Vineyards, highlights strong female figures in wine 
and food with the “Girls’ Night Out” dinner series. With these 
dinners, the winery, owned and operated by second-generation 
vintners and sisters, Luisa and Maria Ponzi, spotlights bold women 
making waves in the industries 
traditionally dominated by men.

The winemaker dinners, which 
kicked off  in Boulder, Colorado 
in February, feature restaurants in 
top markets around the country 
throughout 2014 and into early 
2015. Many dinners feature a female 
chef  or wine director. The events 
are marketed toward women, though 
all wine lovers are invited and 
encouraged to attend.

One recent dinner, held at Las 
Vegas’ Piero’s Italian Cuisine, 
invited guests to spend an evening with winemaker Luisa Ponzi and 
sommelier Pat Rost. The event featured a four-course menu with 
wine pairings. The dinners offered guests an opportunity to engage 
with the wine-savvy women and not only learn about the wines, but 
about the women’s experiences in the industry.

Winemaker Luisa Ponzi celebrated her 20th vintage with the 2013 
harvest last fall. Formally trained in Burgundy, she was the first 
American woman to complete her degree in viticulture and enology 
in Beaune, France. There, Luisa refined her palate for Chardonnay 
and Pinot Noir by tasting in some of  the oldest and most respected 
cellars in the world. She was mentored by and worked with 
Christophe Roumier of  Domaine Georges Roumier in Chambolle 
Musigny.

SECOND GENERATION VINTNER SISTERS CELEBRATE WOMEN
Innovative dinner series spotlights accomplished female figures in the wine and food industries.
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or become winemakers around the world, have worked with Luisa 
at Ponzi.

Returning to the family winery in 1993, Ponzi promptly began 
experimenting with vine spacing, trellising, clone and rootstock 

selection to maximize Oregon’s cool 
growing seasons. These vineyards, 
planted on Laurelwood Soil in the 
Chehalem Mountains, are now 
entering full maturity. “It is gratifying 
to see those early trials from my 
energetic youth are now yielding some 
of  the finest fruit in the valley, but 
what is even more exciting is to realize 
the results of  those trials and my 
father’s work before me, have set the 
stage for our future and informed our 
decisions as we move forward planting 
new sites.”

One of  Ponzi’s greatest passions is Chardonnay. She has dedicated 
two decades to the study of  Oregon Chardonnay. With some of  
the oldest, perfectly-suited, Dijon clones in the valley and with 
the knowledge of  proper handling techniques in the cellar, Ponzi 
Chardonnays have received repeated praise by critics nation-wide. 
The Ponzi Reserve bottling has been presented at several noted 
White House dinners and functions through the years. In 2012, 
Ponzi Vineyards unveiled the addition of  two single vineyard 
Chardonnays to the portfolio: Avellana and Aurora.

In 2008, Luisa and Dick Ponzi designed and built a state-of-the-
art winemaking facility. The four-level, gravity-flow winery brings 
their vision for the Ponzi winemaking program full circle, enabling 
efficient and gentle processing. The 30,000 square foot winery 
allowed Ponzi Vineyards to carefully expand production and enter 
into the international market, while continuing to ferment in small 
lots, staying committed to their rigorous quality standards.

SHERWOOD, OR, October 31st, 2013— Harvest 2013 marks 
20 years at the helm for second generation Ponzi Vineyards owner 
and winemaker, Luisa Ponzi. The milestone brings into focus her 
two decades of  achievements and dedication to the Ponzi Vineyards 
brand and the region at large. 

The family winery, established in 
1970 in Beaverton, was founded 
on the principles of  showcasing the 
bounty of  the region by producing 
some of  the nation’s first carefully 
crafted, high quality, cool-climate 
Pinot noir. The youngest daughter 
of  winery founders Dick and Nancy 
carries on this ambition with her 
innovations in the vineyard and 
cellar, and an astute understanding 
of  the terroir and vintage variability. 

Looking to bring a fresh perspective 
to the Oregon industry, after receiving a Bachelor of  Science degree, 
Ponzi moved to France in the early 1990s. There she attended and 
received certification in viticulture and enology from the CFPPA 
in Beaune, France. She was the first American woman to complete 
her studies in Beaune.  There she refined her palate for Chardonnay 
and Pinot Noir by tasting in some of  the best cellars in the world. 
She was mentored by and worked with Christophe Roumier of  
Domaine Georges Roumier in Chambolle Musigny. 

Over the past 20 years, Ponzi has set a precedent in New World 
Pinot noir production, attracting budding winemakers from 
around the world to the region to learn her techniques. Notable 
local producers who have apprenticed with her include Andrew 
Rich, Josh Bergstrom, Greg McClellan, Thomas Houseman and 
Remy Drabkin. Beyond Oregon, Matt Dicey of  New Zealand’s Mt. 
Difficulty and Thomas Bachelder of  Bachelder Wines in Canada, 
among countless others who have continued on to found wineries 

SECOND GENERATION WINEMAKER CELEBRATES 20TH VINTAGE
Veteran vintner Luisa Ponzi continues to set the bar for Oregon and New World cool-climate wines. 
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Set atop a Chehalem Mountains’ slope, the new hospitality building 
strikes a balance between the contours of  natural landscape and 
the industrial winemaking facility, opened in 2008 and designed 
by winery founder Dick Ponzi. The building’s clean lines and 
materials mimic those of  the winery with the added warmth of  
natural wood siding.

The outdoor spaces were carefully 
designed to facilitate distinctive 
guest experiences upon each visit to 
the property. Two bocce ball courts, 
outdoor seating and grassy areas are 
among the amenities available to 
guests.

The new location joins the Ponzi 
Historic Estate in Beaverton and 
Dundee-based Ponzi Wine Bar as 
the producer’s third tasting location. 

Though all three locations feature daily flights of  Ponzi wines, each 
offers a unique visitor experience.

For more than 40 years Ponzi Vineyards has practiced a philosophy 
of  innovation, experimentation, sustainability and achieving 
consistent excellence in their wines. Over the past two decades, the 
winery and vineyards have been operated by the second generation, 
Maria and Luisa Ponzi, under these same guiding principles. 

 SHERWOOD, OR, June 15, 2013— Ponzi Vineyards, making 
world-class wines since 1970, opened a new tasting room in 
Sherwood in June. The winery, located at 19500 SW Mountain 
Home Road, provides elegant tableside or barside wine service and 
give guests an opportunity to explore the four-level, gravity-flow 
winemaking facility. 

“The modern new tasting room is an 
exciting addition to our business,” 
says second-generation owner Maria 
Ponzi. “When we were kids, we were 
producing and selling wines out of  
our family garage. We’re proud of  
our stunning new venue as it reflects 
how our brand has grown over the 
past 40 years.”

The museum-like foyer welcomes 
visitors and shares the story of  
the Ponzis, one of  Oregon’s founding wine families. Inside the 
window-clad tasting room, sophisticated furnishings and a striking 
view invite guests to unwind, fireside or at one of  the many tables. 
The building’s westward-facing orientation takes full advantage of  
sunsets over the Chehalem Mountains.

One of  the focal points for designer and builder Brett Fogelstrom 
of  Fogelstrom Design Build Company is the covered terrace, which 
jets out above the Pinot Noir block of  Ponzi’s Avellana Vineyard. 
“We saw an opportunity to maximize the site’s inspiring panoramic 
views with a terrace that frames the landscape while giving guests a 
feeling of  floating above the vineyard canopy,” he says.

PONZI VINEYARDS UNVEILS A DYNAMIC NEW WINERY TASTING ROOM
The pioneering Oregon winery opens a modern hospitality venue in the North Willamette Valley.
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The Aurora and Avellana Chardonnays join two Chardonnays 
already produced by the winery. Since the 1990s, Ponzi Vineyards 
has crafted a barrel-fermented, barrel-aged Chardonnay Reserve 

from 100% Dijon clones. The style of  the 
Reserve is very similar to the single vineyard 
bottlings, but is a blend of  fruit from Ponzi’s 
Aurora and Avellana Vineyards, along with 
Dijon clone Chardonnay from several 
other Willamette Valley sites. The Ponzi 
Chardonnay from the winery’s signature 
line of  wines, is crafted from old vine fruit, 
fermented in stainless steel and produced in 
limited quantities for the Oregon market.

Single vineyard bottlings from Ponzi 
Vineyards debuted in 2000 with the 1998 
Ponzi Abetina Pinot Noir. For years, Abetina 
Vineyard has been the backbone of  the Ponzi 
Reserve blend. The inaugural bottling of  
Abetina Vineyard signified a new generation 

of  high end, cellar-worthy wines from Ponzi. This bottling also 
set the standard by which Ponzi continues to stand today– only 
vineyards expressing exceptional qualities in the finest vintages will 
be bottled as single vineyard designates.

Since 1970 Ponzi Vineyards has practiced a philosophy of  
innovation, experimentation, sustainability and achieving consistent 
excellence in their wines. Over the past 20 years, the winery and 
vineyards have been operated under these same guiding principles 
by second generation Winemaker, Luisa Ponzi and Director of  
Sales and Marketing, Maria Ponzi.

Ponzi wines are nationally distributed by Wilson Daniels Ltd. 
More information on the Ponzi single vineyards can be found at 
ponziwines.com.

BEAVERTON, OR, September 2012— Ponzi Vineyards unveiled 
two unprecedented bottlings of  single vineyard Chardonnay; 
one from their 20 year old Aurora Vineyard, the other from the 
younger Avellana Vineyard. Both are 
located in the Chehalem Mountains AVA 
of  the Willamette Valley. These two 
unique Chardonnay bottlings, limited to 
just 300 six-packs each, join two 2010 
single vineyard Pinot Noirs from the same 
vineyards.

Subsequent tastings of  Oregon wines by 
The Wine Advocate and Wine Spectator revealed 
outstanding reviews and top scores for these 
four wines. This follows the precedent set 
by the Ponzi Chardonnay and Pinot Noir 
Reserves which consistently score high.

Second generation winemaker Luisa 
Ponzi’s goal in winemaking is to show 
the beauty of  Oregon fruit in her finished wines. The perfect 
combination of  an ideal site, rootstock and handling in the 
cellar, offer the opportunity to craft beautiful, balanced Oregon 
Chardonnay and Pinot Noir. Luisa Ponzi explains, “When tasting 
through the lots of  2010 Chardonnay and Pinot noir from barrel, 
we realized we had something really special with the blocks from 
Aurora and Avellana. It was time to let these vineyards shine on 
their own.”

These four limited production single vineyards are the result of  more 
than 20 years of  experimentation and fine tuning in the vineyard 
and the cellar. The 2010 Aurora and Avellana Chardonnays are the 
first single vineyard Chardonnays from Ponzi and 2010 is only the 
fifth vintage to present single vineyard Pinot noirs.

PONZI VINEYARDS EXPANDS SINGLE VINEYARD PROGRAM
Two vineyard designate Chardonnays and two Pinot Noirs from the 2010 vintage release this month.
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BEAVERTON, OR, March 16, 2012— One of  the state’s leading 
innovators, Ponzi Vineyards, continues to set the pace with a fresh 
look for their signature wines.

The winery reveals new packaging this month with its national 
release of  the 2011 Ponzi Pinot Noir 
Rosé. In early April, 2011 Ponzi Pinot 
Gris and Pinot Blanc will follow, 
donning the new look.

“We felt our signature line needed 
more cohesion and we wanted the high 
quality of  the wine to be reflected in the 
package,” explains Maria Ponzi, Director 
of  Sales and Marketing.

The refreshed labels feature a lighter, 
simplified design with a cream 
background. The vineyard image, a 
photo of  the winery’s 42-year-old Estate 
Vineyard, has been softened, resembling 
an illustration. The photo has been re-
cropped to emphasize the rows of  the 
historic site.  

Several elements remain similar, with only subtle changes from the 
previous label, to maintain continuity between the new and current 
labels. The logo benefits from a slight increase in size, with the 
Oregon varnish fading subtly into the background. The varietal 
text, region and vintage are realigned for easier reading.

The new direction is clean, streamlined and sophisticated. The 
signature line features the winery’s ready to drink wines, offered at 
an approachable price point.

Ponzi Vineyards Unveils New Packaging for 2011 Wines
The winery’s signature line  gets a facelift and new wines are incorporated into the line up.

The wine formerly known as Ponzi “Rosato” Pinot Noir Rosé, 
loses the Italian “Rosato” from its name and is now bottled in a 
Burgundy-style, eco-glass, consistent with the rest of  the line.

Other changes include incorporating Ponzi “Tavola” Pinot 
Noir, the winery’s first tier Pinot, into the lineup. The “Tavola” 

name will remain. Also included in the 
packaging update, are new cream case 
boxes to coordinate with the labels.

For more than four decades, Ponzi 
Vineyards has practiced a philosophy 
of  innovation, experimentation, 
sustainability and achieving consistent 
excellence in their wines. Over the past 
20 years, the winery and vineyards 
have been operated under these same 
guiding principles by second generation 
Winemaker, Luisa Ponzi, Director of  
Operations, Michel Ponzi and Director 
of  Sales and Marketing, Maria Ponzi.

Ponzi Vineyards’ 30,000 square foot, 
state-of-the-art winery and 120 acres of  
certified sustainable vineyards, recognize 

the winery’s commitment to environmental responsibility 
throughout its operation. Ponzi Vineyards continues to set the bar 
for Oregon wines and remains at the forefront of  the nation’s top 
wine producers.

Ponzi wines are nationally distributed by Wilson Daniels Ltd. 
Look for the 2011 Ponzi Pinot Noir Rosé in the national market 
beginning mid-March.
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PINOT AUCTION RAISES AWARENESS & FUNDS FOR WORKER HEALTHCARE

20th anniversary ¡Salud! Auction celebrates Nancy & Dick Ponzi with Legacy Award; Ponzi cuvée receives top bid.

PORTLAND, OR, November 21, 2011--- ¡Salud! The Premier 
Oregon Pinot Noir Auction celebrated 20 years this November. 
Anniversary festivities included a 
retrospective of  the organization’s 
accomplishments told by the 
region’s wine personalities. A special 
acknowledgment was made to Nancy 
& Dick Ponzi, who received the Legacy 
Award for their contributions to ¡Salud! 
and the wine community through the 
years. Nancy helped found the program 
and was instrumental in getting it off  the 
ground. She continues her involvement 
today on the board of  directors. 

The 2010 Ponzi ¡Salud! Cuvée received 
the top bid for the second year in a row, 
with a buyout of  all 5 cases at $10,000. 
A total of  nearly $680,000 was raised 
over the course of  the evening and will 
directly fund ¡Salud! healthcare in 2012.

Each November, 42 of  Oregon’s top 
winemakers assemble to showcase Pinot 
Noir cuvées, crafted exclusively for the ¡Salud! Auction. Proceeds 
from the event fund ¡Salud!’s healthcare programs, which provides 
access to medical, dental and preventative care for Oregon’s 
seasonal vineyard workers and their families. 

The two day event offers Pinot Noir enthusiasts an opportunity 
to purchase some of  the finest and rarest Oregon Pinot Noirs, 

available only at the auction. Just 5 
cases of  unique Pinot Noir blends are 
auctioned off  from the 42 wineries. 

Last year, 3,614 workers and family 
members were registered in the ¡Salud! 
program, with nearly 7,500 medical and 
dental encounters documented. This 
includes everything from medical clinic 
visits and vaccinations to major medical 
and dental procedures. 900 people 
benefited from the annual wellness 
clinic that comes directly to work sites 
and offers a general check up including 
cholesterol and blood pressure screenings, 
flu and tetanus shots and vision exams. 

By offering access to affordable healthcare 
and education programs, ¡Salud! helps 
sustain a healthy workforce of  highly 
skilled workers, on which the production 
of  Oregon wines is dependent. 

To learn more about ¡Salud! healthcare or the annual auction, visit 
saludauction.org. 
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half  pound lighter, and also slightly smaller, in diameter 
and height. These factors allow more cases to be added to 
shipments, making distribution more efficient.

“With the new glass, we save one truck for every seven 
making the trek to our warehouse in California, compared to 
what we were doing a year ago. Every little bit adds up!” says 
winemaker Luisa Ponzi.

Another happy by-product is the lighter bottles fit more 
comfortably in the average wine fridge.

Recognized last year by the U.S. Environmental 
Protection Agency, Saint-Gobain became the first glass 

manufacturer to be acknowledged as an ENERGY 
STAR Partner of  the Year. The company’s immense 
efforts to decrease the use of  energy and raw materials 
result in significant reductions in greenhouse gas 
emissions.

With over 400 wineries producing nearly 2 million 
cases of  wine annually in the state of  Oregon 
alone, it’s clear how a little attention to this piece 
of  the puzzle will go a long way.

Ponzi wines bottled in ECO SeriesTM glass make 
use of  the Stelvin closure, a 100% recyclable 
aluminum screw cap. Look for Ponzi wines bottled 
in eco-friendly glass at the Ponzi Estate Winery, 
the Ponzi Wine Bar and online.

Ponzi wines are nationally distributed by Wilson 
Daniels, Ltd. For more information on the eco 
glass, visit Saint-Gobain or Caliber WinePak 
online. For information on upcoming releases 
in the new container contact Ponzi Vineyards at 
503-628-1227.

BEAVERTON, OR— In March of  2010, Ponzi Vineyards 
announced its first release from the 2009 vintage, the 2009 
Ponzi Pinot Gris, in a new “eco-friendly” glass, produced 
by Saint-Gobain Containers’ Washington State plant and 
supplied by Caliber WinePak.

Ponzi Vineyards is one of  the first Oregon wineries to 
bottle with glass from the company’s new ECO SeriesTM 
line, and the first to use it with the Stelvin closure. The 
low environmental impact glass containers were developed 
in response to a lack of  high quality, eco-friendly wine 
bottles. With many wineries, particularly in Oregon, 
committed to sustainable farming and winemaking 
practices, access to sustainably produced packaging 
brings their commitment full circle.

Following in suit with the Ponzi family’s 
philosophies on sustainable business practices, 
all of  the winery’s 2009 vintage wines, including 
the nationally distributed Pinot Gris, Pinot Blanc 
and two Pinot Noirs, and the small production 
Rosato, Chardonnay and Riesling, were bottled 
in the ECO SeriesTM bottles.

Aside from the obvious ergonomic benefits of  
the 12 bottle case being lighter and easier to 
move around, the new design is manufactured 
in a manner that has significantly less impact on 
the Earth. Using recycled materials and reducing 
the overall weight of  the bottle substantially 
lowers the amount of  raw materials used by 
15%. Additionally, the CO2 equivalent per 
bottle produced is reduced by 25%, and energy 
consumption for transportation to the winery is 
reduced by 25%. This new bottle is nearly one 

PONZI BOTTLES 2009 VINTAGE IN ECO-FRIENDLY GLASS
Ponzi Vineyards sustainability objectives met with revolutionary new light-weight-glass bottles



Collina del Sogno is a state-of-the-art, four-level gravity flow, sustainable facility.

BEAVERTON, OR— In fall 2008, Ponzi Vineyards pro-
cessed their first vintage at their new winery Collina del Sogno, 
which loosely translates to “Hillside of  Our Dreams” from 
Italian. And dream-like it is. The sustainable, four-level gravity-
flow facility is a spectacular sight, bringing brilliant radiance to 
one of  the Chehalem Mountains slopes.

Longtime supporters of  sustainable viticulture and enological 
practices, the Ponzi family’s “green” winemaking vision, mar-
ries innovation and efficiency with environmentally-friendly 
wine production. Collina del Sogno is one of  the first facilities to 
receive a certification of  sustainability under the LIVE Winery 
pilot program. The 
facility maximizes the 
natural contours of  
the site for light, tem-
perature control, grav-
ity-flow processing, 
water retention and 
recycling. The labori-
ous winemaking pro-
cess the Ponzis have 
come to perfect after 
nearly four decades at 
their Estate Winery is now 
made easier with the technology and space of  the new building. 
Gravity flow in past vintages was assisted by fork lifts and chal-
lenging physical labor. Now, this technique is nearly effortless 
with the multi-level facility.

Prior to its ground-breaking in 2007, the Ponzi family planted 
20 acres of  LIVE Certified Sustainable Pinot Noir, Pinot Gris 
and Dijon clone Chardonnay in the Spring of  2006, estab-
lishing their sixth vineyard in the region. The newest addition, 
having previously been home to hazelnut orchards, is named 
Avellana after the Italian word for hazelnut or filbert tree.

Being the youngest vineyard, and the earliest to ripen, Avellana 
was the first site harvested and processed at Collina.  Vineyard 
Manager Miguel Ortiz Calderon and Winemaker Luisa Ponzi 
anticipated the young vines to produce ripe fruit early, making 

them an ideal trial for the new winemaking facility. Comment-
ing on the ease of  processing grapes at the new winery, Luisa 
Ponzi states, “This place is already infinitely easier to work in 
than the Estate Winery. On top of  that, it is gorgeous!” 

Although the family and staff  are excited about the growth of  
the company, it is accompanied by a certain amount of  nostal-
gia. Since 1974, the Ponzis have produced wine at their Beaver-
ton winery. The Estate Winery and Vineyard are as unique as 
they are historic. Pioneers of  the Oregon wine industry, Dick 
and Nancy Ponzi planted and produced some of  the region’s 
first Pinot Noir at this facility. Second-generation winemaker, 

Luisa Ponzi pro-
duced wine at this 
site for 14 years. 
Her 15th vintage 
marked a momen-
tous junction in the 
Ponzi family his-
tory. Moving from 
the tight, 10,000-
case, former family 
garage to the new, 
spacious build-

ing was a considerable 
change. Nostalgia aside, the significant gain in elbow room is 
welcomed.

The Estate Winery tasting room in Beaverton will continue 
to welcome guests daily. Administration and marketing offices 
will also remain at the original winery. The goal at Collina is 
to focus on winemaking fundamentals, continuing to enhance 
Ponzi’s world class wines.

Established in 1970, Ponzi Vineyards is one of  the Willamette 
Valley’s founding wineries. Leading the way in sustainable vi-
ticulture, the Ponzi family faithfully encourages responsible 
stewardship of  the soil, its health, fertility and stability at each 
of  their vineyard sites. All 120 acres of  Ponzi’s Vineyards are 
LIVE Certified Sustainable.

HISTORIC MOVE FOR ONE OF OREGON’S OLDEST WINERIES
Ponzi Vineyards rings in the 2008 harvest in a new sustainable facility
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