


Gold & Delicious
S. Martinelli & Co. continues to produce premium juices and grow its 
business, even when faced with internal and outside pressures. By Staci Davidson

Since the company’s inception 145 years ago, all of Martinelli’s apple juices and sparkling ciders have been made from fresh-grown apples – nothing is produced from concentrate. <<
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fter 145 years in business, a
company is bound to go
through some ups and
downs, but how it navigates
through those transitions is

what leads to ongoing success. S.
Martinelli & Co. has had its share of highs

and lows throughout its 145-year history,
but the company’s flexibility in dealing with
challenges has kept it strong since its
inception in 1868. In fact, in recent years,
Martinelli’s dealt with a major fire to one of
its facilities and faced offshore competi-
tion, but its dedication to producing the

highest-quality apple juices and a range of
other premium products enabled it to
remain a market leader.

“Our Martinelli’s gold-medal apple juice
and sparkling cider are made from U.S.-
grown fresh apples – not from concentrate,”
stresses S. John Martinelli, president. “This
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is the cornerstone of our business and
something we are very proud of.”

Based in Watsonville, Calif., in the
fertile Pajaro Valley, Martinelli’s offers
premium, 100 percent apple juices and
ciders, as well as sparkling juices,
organic juices, lemonades and citrus
drinks, and mulling spices. This coastal
region near Monterey Bay produces a
range of flavorful apple varieties, which

the company uses to maintain the high
quality in its products. It partners with
local growers who supply tree-ripened,
hand-picked apples that it blends to
create its premium juices. 

Stephen G. Martinelli settled in the
Pajaro Valley in the late 1850s and
noticed the exceptional quality of the
area’s apples, so he founded S.
Martinelli & Co. in 1868. He started

producing fermented Champagne
Cider and in 1890, the product won the
first-prize gold medal at the California
State Fair. 

In 1916, Stephen G. Martinelli Jr.
developed a process for making unfer-
mented apple juice while he was a stu-
dent at the University of California. The
family’s tradition of quality processes
continues on today. 

On S. Martinelli & Co.’s 100th anniversary in 1968, Stephen Martinelli stands proudly with the company’s products and his sons, Robert (left) and John, who is now president.<<
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Focused on Flavor
Just as Martinelli’s serves a global mar-
ket, it also faces overseas pressures
from time to time, and China caused
some major market changes over the
last 15 years. Martinelli explains China
planted apples to feed its people, but for
more than a decade, the country grew
considerably more apples than the peo-
ple could consume, which resulted in an
oversupply of cheap Chinese concen-
trate in the global market.

“This lowered the value of apple juice
by about 50 percent, but at the same
time, the category grew because apple
juice became more affordable to more
people,” Martinelli says. “It was hard on
the local growers because the price was
so low, but we paid more than market
value to keep our growers in business.”

Since the recession in 2008, the
world demand for fresh apples has
grown considerably, he notes, and
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BARNUM MECHANICAL INC. S. Martinelli’s strives to maintain current state of the art technology and
manufacturing practices to provide the high end quality juices that customers around the world have
come to expect.  Barnum Mechanical Inc. is fortunate to share our 30 years of extensive process
mechanical and control expertise with the S. Martinelli’s management and operations team.  S.
Martinelli’s and Barnum Mechanical Inc. are committed to our customers and look forward to future
opportunities and innovations whether they involve the original world class apple juice and cider or any
future product endeavors.

With its tagline “Drink Your Apple a Day,” Martinelli’s offers premium, 100 percent apple juices, sparkling ciders
and juices, and organic juices, as well as lemonades, citrus drinks and several other items.
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many more Chinese consumers can
now purchase fresh apples, so there
is no longer an oversupply. As a
result, Martinelli’s competitors have
to pay a higher price for concentrate,
and the price gap between
Martinelli’s juice and competitors’
products has narrowed. 

“In 2012, the apple juice market
decreased by 10 percent due to higher

concentrate prices, but Martinelli’s
market share increased by 5 percent
during this same time,” he says. “We
were the only brand to increase market
share, however there are still not
enough apples to go around.”

Therefore, for the first time in 145
years, Martinelli’s is considering pur-
chasing a farm and growing its own
apples. Martinelli explains his great-

grandfather’s brother was an apple
farmer, but that was the last time any-
one in the family grew apples. With its
own farm, Martinelli’s can plant the
varieties that make its juice taste better
than other brands, he notes. 

“The Newtown Pippin is our signa-
ture apple,” he says. “It is an unattrac-
tive, yellow-green misshapen apple,
but it has better flavor characteristics
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Martinelli’s premium juices are flash-pasteurized, hot-filled into new bottles, capped and cooled to retain the natural flavor. Its sparkling juices are carbonated, cold-filled, capped
and slowly pasteurized and cooled in the bottle. 
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for premium apple juice than the vari-
eties you’ll find in a grocery store. We
want to plant heirloom varieties that
aren’t popular on the fresh market due
to their appearance, but make a better-
tasting juice.”

With the apple supply being some-
what limited at this time, Martinelli’s is
diversifying its product line and devel-
oping alternatives to its premium apple
juices. “We introduced a variety of

lemonades containing 11 percent juice
in our 10-ounce apple-shaped plastic
bottle and 25.4-ounce sparkling glass
bottle including prickly passion, mango,
watermelon and blood orange. These
items have grown very rapidly and pro-
vided display opportunities in our tradi-
tionally slow summer sales months.  

Martinelli’s also plans to enter the
refrigerated juice market with a pome-
granate-blueberry juice, which is made
with all U.S.-grown fruit. The second-
largest grower of pomegranates in
California partnered with Martinelli’s to
produce this new juice.

“Pomegranates are known for being
a very healthy fruit with very high
antioxidant levels,” Martinelli says.
“We used our expertise in blending
apple varieties to blend the pomegran-
ate and blueberry juice with Concord
and white grape and pear juice to
reduce the extreme acidity of the pome-
granate juice. We are experts in blend-
ing juices to achieve a flavor profile
that’s truly delicious. You don’t have to
feel like you’re drinking medicine when
drinking pomegranate juice if it is
blended properly. Our juice is both
nutritious and delicious.” 

Staying Local
To support its ongoing delivery of pre-
mium juices, Martinelli’s maintains a

robust operation, but it ran into some
trouble two years ago when a grower-
owned cold storage facility across the
street from its facility burned down.
Martinelli explains that for more than
150 years, the Pajaro Valley had a her-
itage of immigrant apple growers – pri-
marily from Yugoslavia – who supplied
the fresh market with apples. At one
time the local area was the largest apple
market in the West, but eventually
Washington state surpassed the Pajaro
Valley because the local growers
couldn’t supply all of the apple varieties
the market demanded all year long. 

“In 1928, the Apple Growers Ice and
Cold Storage was built by about a
dozen Croatian apple farmers to pre-
serve their fruit and sell to the fresh
market months after harvest,” Martinelli
says. “Over time, we became their one
and only customer, and their cold stor-
age was dedicated to our fresh apple
supply. It helped us to extend our pro-
cessing season and yielded much fresh-
er bottled juice.”

The building stood strong for many
years, but when the corkboard-and-
redwood-sawdust insulation caught fire
during a roof repair, the entire structure
was destroyed. Martinelli’s lost a con-
siderable amount of fresh apples, fin-
ished goods inventory and 60,000
square feet of space. 
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Relying on the health of the earth as much as it does for the success of its
business, Martinelli’s works hard to maintain sustainable operations. The com-
pany has a small carbon footprint, but it constantly works to reduce that and
produce its goods on a more sustainable basis. Martinelli’s newest effort is to
convert its pressed apple pulp into ethanol. 

“The technology we plan to use is a new twist on an ancient process, John
Martinelli says. “ Enzymes are being developed that can liquefy the apple
pulp in a few days and convert the cellulose into sugar so we can then fer-
ment the sugar into ethanol.”

Martinelli’s sees this as the right time for such an investment because
California environmental laws are mandating that more locally grown ethanol
made from waste products be used in gasoline. This will diversify Martinelli’s
business while increasing its sustainability factor. When the ethanol is ready,
the company hopes to power its own forklifts with its home grown fuel that
produces zero carbon emissions.  “We will start testing the system soon and
are very excited to see the road that lies ahead.”

GREEN APPLES



“Fortunately, we had a very good
insurance company and were com-
pletely compensated for our loss of
product”, Martinelli says, “and anoth-
er local facility was available.”
Birdseye Frozen Foods had vacated
its processing building five years
before when it moved much of its pro-
duction to Mexico, and this 210,000-
square-foot structure had become an
eyesore in a prominent location in
Watsonville.  Martinelli’s quickly
acquired this facility and now has
even more space to grow.

“We were totally built-out before, but
we are rebuilding this Birdseye facility
and now we can expand our business in
our hometown of Watsonville,”
Martinelli says. “We have three facili-
ties in Watsonville, including our 1885
plant located right in the middle of
town, the Green Giant plant we
acquired in 1994, and now this. The city
is thrilled that we’re here to stay as we
are the oldest and one of the largest
employers in town.”
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President S. John Martinelli (below) is proud of his fami-
ly’s quality heritage. One of the company’s favorite
apple varieties for its juices is the Newtown Pippin,
which isn’t as popular on the fresh market but makes a
great-tasting juice, according to Martinelli.
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