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Vintage years
Jerry and Anne Anderson
take a low-tech approach
to Silicon Valley business

Renewed Spirit

Stepping off the high-tech merry-go-round, Jerry Anderson found the Zen of the tractor
BY DOUGLAS E. CALDWELL

dcaldwell@bizjournals.com

Jerry Anderson is at one with his tractor.
But the Woodside wine grape grower and
vintner was not always that way.
“I was running a company called Valid
Logic Systems, an electronic designautomation company,” Mr. Anderson
recalls. “I was driving back and forth to
San Jose every day.”

Profile
It was in the mid-1980s and he was at
the peak of a 30-year scientific and
entrepreneurial career, with a handsome
home nestled at the 1,400-foot level of
the Santa Cruz Mountains above
Woodside.
“I was driving home one night and
started having chest pains and drove
directly to the hospital instead of coming
home,” he says.
It was a heart attack.
“It wasn’t very severe, but it was enough
to convince me that I didn’t want to live
my life in the same way after that,” he says.
The dramatic change in lifestyle
prompted by the illness “was absolutely
wonderful,” says his wife, Anne, a
graphics designer from County of Surrey,
England. She is also his business partner
in Chaine d’Or Vineyard, named for the
term applied to the mountains by
winemakers a century ago.
Before heading Valid Logic, Mr.
Anderson was president of Two Pi Corp.,
a unit of Philips, the Dutch electronics
giant. Prior to that he was vice president
of development of a disk maker in Los
Angeles and had worked at the Lawrence
Berkeley Laboratory. He received his
graduate degree in physics at Berkeley
and was a member of a team headed by
Luis Alvarez; the team won the Nobel
Prize for physics in 1968.
“So now I find myself on a tractor,
growing grapes,” he says, without regret.
Mr. Anderson says he enjoyed being part
of the excitement of scientific research and
then the early years of Silicon Valley.
“It was a wonderful time. It was that era

of electricity and snap and crackle and
pop and people working all night long
— the parking lots full at 3 a.m.”
But for Mr. Anderson, the rewards of his
new low-tech career transcend balance
sheets and all-night sessions.
“The Zen of the tractor,” he says. “It is a
Zen experience doing your work, usually
early in the morning. There’s nobody there
but you and the drone of the tractor engine.”
He’s quick to laugh and add: “There
are certain aspects of farming that seem

engineered into the floor, and cleanliness
is the order of the day. “There’s a lot of
washing involved,” Mrs. Anderson says.
“We have a fabulous press. But it’s got
just one port hole, and the only way of
cleaning that thing is to sit inside it,” she
says, speaking from personal experience.
Chaine d’Or produces both white
(Chardonnay) and red (Cabernet) wines.
“I taste a lot of wine,” says John Akeley,
wine and spirits manager for Roberts
Town Market in Woodside which sells the
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MEDITATION: Riding his tractor through the vineyards provides pleanty of time for contemplation, says
Jerry Anderson

very romantic, then there are a lot of other
aspects (like hoeing weeds) that people
don’t find nearly so attractive. But they
all need to be done.”
The two-acre vineyard is planted with
Chardonnay and Cabernet and a few other
varieties including Cabernet Franc and
Merlot for blending.
“Two acres sounds like very little until
you go out there to do it yourself,” Mr.
Anderson says.
While the arrow-straight rows of vines
occupy part of the Andersons’ hillside
property, the winery itself is built into the
hillside and beneath their home. There,
barrels made from French oak are on racks,
an extensive drainage system is

Andersons’ wine. [The Cabernet] “offers
a relatively high degree of complexity.
The quality of the wine is good. They’re
small enough that they can pay attention
to detail.”
Mr. Akeley, who chooses from,
regional, national and international
wines to stock the market’s shelves, says
Mr. Anderson is a winemaker who also
pays attention to market conditions.
“He wants to make sure his wine is
offered at a price where people feel they
got a good deal,” Mr. Akeley says.
Marketing is largely local, with Mrs.
Anderson taking part in wine pourings in
stores and for local charities. Their wines
are among only a few California wines

handled by Park Wine Co. of Menlo Park
which emphasizes French wines.
“He’s decided what he does best —
Chardonnay and Cabernet — and sticks
to it,” says distributor Jim Varner. “It’s not
a problem to sell it.”
“He picks the right problems to work
on and executes them very well and has
unquestioned integrity,” says Jack Lloyd,
who has known and worked with Mr.
Anderson for more than 40 years. “He’s

the sort of fellow you’d trust your family
and your fortune to.”
The winery is not open to the public
and its output is sold only in stores within
about 50 miles of the vineyard. The
privately held company does not disclose
its finances, but Mr. Anderson says: “We
strive to break even. But we’re doing
something that we enjoy doing.”
Mr. Anderson says he takes satisfaction
in seeing the full cycle from planting the

vines through harvest, fermenting,
bottling and, finally, drinking.
“At the end, it’s gone. It’s over. There is
no more of that and it’s over forever,” he
says. “There’ll be other wines and other
futures, but that one is gone. Art stays
around for a very long time, but I like the
notion of this cycle of the product.”

What has been the company’s biggest mistake
or failure?
(Jerry): The greatest failure was in 1998 when we
had an absolutely miserable crop that we did not
release any wine at all. It was a disaster.
(Anne): We had one and a half barrels of
Chardonnay. That was it.

(Jerry): We get the benefit of the vines getting
older. The future is maturing vines… and we
always keep our fingers crossed.
(Anne): We’re just coming into the area where the
wine is recognized and the quality is very good.

DOUGLAS E. CALDWELL is Web and broadcast
producer for the Business Journal.

Five questions
What was the inspiration for your business?
(Jerry) It was both Anne’s love for the wines of
Europe and the wines of California and my interest
in the agriculture.
What has been the company’s greatest
success?
(Ann): A wonderful crop. Without the crop we
have no wine. We’ve been very fortunate over the
years.

Where does the company see its greatest growth
potential?

How would you sell your company to a potential
customer?
(Jerry): We enjoy being a local producer, selling
to local people out of local establishments.
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