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“Wine is one of the most civilized things in the world and one of 
the most natural things of the world that has been brought to the 
greatest perfection, and it offers a greater range for enjoyment and 
appreciation than, possibly, any other purely sensory thing.”     
     —Ernest Hemingway

What a pleasure it’s been to begin my tenure as editor in chief 
of Touring & Tasting with a celebration of the magazine’s  
25th anniversary! 

There are so many wonderful places to savor your way 
around the incredible variety of wine-growing regions, and so 
many great stories to be told. With such a vast and exciting 
world of wineries, resorts, inns, hotels, tasting rooms, outdoor 
adventures and other attractions to explore, this issue really is  
a celebration of some of the most enjoyable things in life.

We’ve got 25 terrific ways to enjoy touring and tasting, 
featuring a variety of top-notch destinations that are ripe for 
the sipping (page 32), a look at the evolution of wine tourism 
through the memories and insights of America’s wine pioneers 
(page 52), and a fun glimpse into our crystal ball at the future  
of wine (page 96).

When it comes to wine travel and easy access to amazing 
wine, food and attractions, the world really is our oyster. In fact, 
the famous Oregon Shakespeare Festival is right near Southern 
Oregon’s Rogue Valley wine country (page 28), Leavenworth, 
Washington offers a slice of Germany in the Pacific Northwest 
(page 26) and Paso Robles, California has the incredible “Field of 
Light at Sensorio” outdoor light installation (page 16), to name 
just a few of the destinations we share with you on these pages. 

Touring & Tasting has been dedicated to exploring the best 
of wine country for 25 years. It’s an honor to be your guide.

Cheers!
Leslie Dinaberg

Editor in Chief
Leslie@TouringandTasting.com



red, white,
and all the 
the blues

Raise a glass to summertime in Traverse City. It’s where vineyards invite you to savor a glass 
with a view. Where lakeside trials take you to the edge of the world. And whether you’re 
tasting a new vintage or exploring new heights, you know you’re in a pre� y great place.

TraverseCity.com
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T H E  B U Z Z  |  S T U N N I N G  S C E N E RY

O
ne of the things about Santa Barbara County’s wine 
country that is so unique is the western feeling, says 
George Rose, whose new large format photography 
coffee table book, “Wine Country Santa Barbara 

County,” showcases this bewitching California coastal wine 
landscape to perfection. A longtime wine and travel photo-
journalist, Rose, whose most recent coffee table book was 
“Vineyard Sonoma County,” has photographed the Santa 
Barbara region for decades. 

“When you get over into the Santa Ynez Valley where the 
grapes are grown in Santa Barbara County, the mood is very 

Santa Barbara’s Rugged Beauty 
Photographer George Rose Turns His Lens to Wine Country

By Leslie Dinaberg | Photos By George Rose

western and in the summertime it’s a little dusty and consid-
erably warmer than on the coast. I just love the attitude, from 
Santa Maria barbecue to all of the crazy Danish memorabilia 
and architecture in Solvang,” Rose says. “It’s a lot of fun and 
I think it comes through in the book, which I divided up by 
trails or regions of the county.” 

Also unique to the region: just about every wine grape variety 
known to the modern American consumer is grown in Santa 
Barbara County. A veteran photographer whose work has 
been featured in Time, Newsweek and Rolling Stone, as well 
as throughout the wine and travel world, Rose captures Santa 
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“I just love the attitude, from Santa Maria barbecue to all of the 

crazy Danish memorabilia and architecture in Solvang. 

It’s a lot of fun and I think it comes through in the book.” — George Rose

Barbara’s beauty with sections on the various AVAs and wine 
trails, as well as chapters that spotlight people enjoying the 
wines in urban tasting rooms in downtown Santa Barbara and 
Solvang, and the all-important harvest. 

“These people who toil out in the vineyards all year long re-
ally are the key and the linchpin of this whole business,” says 
Rose, who explains that his approach was kind of “National 
Geographic-style photojournalism.”

Indeed, the sumptuous landscapes and the intimate lifestyle 
shots are both truly a work of art — and an eight-year labor 
of love to compile and shoot. The book is handcrafted, hand-
stitched and each sheet was hand fed into a Heidelberg press, 
says Rose. “Wine Country Santa Barbara County” is available 
at featured wineries, as well as georgerose.com.

Clockwise from far 
left: Armour Ranch 
Road at sunrise. 
Vineyard reflection at 
Stolpman Vineyards. 
The moon at Beckmen 
Vineyards. George 
Rose with “Wine 
Country Santa 
Barbara County.”
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A n enchanting, elegant and extremely upscale amalgama-
tion of food, wine, art and design, RH Yountville showcases 

a dazzling new experience in the heart of Napa Valley.

The five-building compound features a chic indoor-outdoor 
restaurant where guests dine to the sounds of water trickling 
from dramatic seven-foot fountains under a towering glass 
roof, surrounded by 100-year-old heritage olive trees and 
sparkling crystal chandeliers.

Previously known as Restoration Hardware, parent company 
RH launched this flagship project in 2019, marking Chairman 
and CEO Gary Friedman’s ongoing collaboration with cel-
ebrated restaurateur Brendan Sodikoff and award-winning 
design architect James Gillam of Backen & Gillam (recog-
nized as one of Architectural Digest’s Top 100 architecture and 
design firms in the world, including more than a dozen top 
estate winery projects).
 
“RH Yountville reflects our vision for creating inspiring spaces 
and authentic experiences that respect and amplify the local 
culture. This is an inherently personal project given our near-
by headquarters in Marin County,” said Friedman.

T H E  B U Z Z  |  D E S I G N  D E S T I N AT I O N

RH Yountville
By Leslie Dinaberg

In addition to RH Restaurant, featuring an ingredient-driven 
menu with elevated interpretations of timeless classics like 
ribeye steaks, lobster rolls and housemade pastas, as well 
as an extensive brunch menu, RH Yountville also includes a 
two-story stone Wine Vault at the historic Ma(i)sonry building. 
Originally home to one of Napa’s first vintners in the early 
20th century, the landmark building has been transformed 
with a 24-foot cedar ceiling, rough-cut fieldstone walls, luxe 
lounge seating and a monumental limestone bar. Visitors can 
discover a curated selection of rare, limited-production wines 
from some of the valley’s top small producers, as well as 
classic champagnes. 

Adjacent to The Wine Vault is an outdoor Wine and Barista 
Bar serving craft espresso, teas, fresh cold-pressed juices and 
wines by the glass. Also on the property are two boutique 
design galleries, featuring globally sourced antiques and 
inspired objects — all connected by lush garden courtyards 
with granite and bluestone walking paths and outdoor living 
room areas that can be reserved for wine tastings. 

For more information, visit restorationhardware.com/content/
category.jsp?context=Restaurant_YV. C
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T H E  B U Z Z  | S P O R T Y  F U N

Sonoma’s Field of Dreams
By Leslie Dinaberg 

Come by Balletto Vineyards winery on any given 
Sunday in the spring and summer, and you’ll hear the happy 
sounds of bats cracking, children laughing and the occasional 
cheers. Nestled among the winery’s 700 acres of Russian Riv-
er Valley AVA estate vineyards is a four-acre regulation-sized 
baseball field.

How did this real life field of dreams come to be? “John  
Balletto’s hardworking vineyard staff approached him and 
asked if he would sponsor their league baseball team,” says 
brand ambassador Nick Frey. “In true John Balletto fashion, 
he went above and beyond. The Balletto family set four acres 
of land aside and donated the materials while the vineyard 
crew donated the labor, so everyone feels a sense of owner-
ship and pride.” 

Employees now use the regulation-size field to play in a 
league with teams from the Bay Area, says Frey. The Balletto 
team includes vineyard operations manager Manuel Vallejo,  
a 32-year employee who first approached the boss about 
building the field in 2002 and still plays with Los Uveros  
(The Grapers).

Surrounded by vineyards and nestled below a winemaking 
production area, the field is not directly viewable from the 
tasting room, but offers a great view for the Balletto staff. The 
winery does offer a walking tour that takes you around the 
vineyard and stops right at the field. ballettovineyards.com

TOP: Balletto Vineyards’ 
ball field. BOTTOM: 
Employees are up at bat 
on any given Sunday.
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Food and wine is a match made in heaven, with no dating app required.
The two go happily and deliciously hand in hand. Here are eight wineries across the 

U.S. with diverse settings that range from a stunning contemporary-style tasting room 
nestled on a hillside in Santa Barbara County, California, to a waterside restaurant in 
New York’s Finger Lakes Wine Country. What they all have in common is top-quality 
wines complemented by well-prepared and creative food, making for perfect pairings.

T H E  B U Z Z  |  G O U R M E T  D E L I G HT S

achieved by adding flavor to the food that appears in the wine 
and other times by adding an ingredient that complements 
the flavor. For instance, oftentimes floral notes in a wine are 
highlighted by adding berries or honey to a dish.”

Seasonality reigns supreme at Fiction @ J. Bookwalter, the 
on-site restaurant at J. Bookwalter Winery in Richland, Wash-
ington, recognized by Zagat restaurant guide as one of the 
best winery restaurants in the U.S. Maple-glazed duck breast 
in red wine reduction might be paired with 2016 Conflict 
(Merlot-Cabernet Sauvignon blend), and Draper Valley roasted 
chicken with 2017 Double Plot Chardonnay. “Food is such a 
side-by-side partner with wine,” says winery owner/opera-
tor John Bookwalter, who notes the winery’s geographical 
location near farms, ranches and fisheries. “We can be nimble 
with our menu and use what our purveyors have available to 
create dishes that complement a wine’s flavor profile.”

Sip, swirl and 
savor at these 
wine and culinary 
destinations
 

By Nancy Ransohoff

Perfect Pairings

Keeping It Local
Brix Restaurant at Newport Vineyards in Middletown, 
Rhode Island, focuses on locally sourced ingredients for its 
globe-trotting menu. You’ll find New England-y dishes like 
roasted littleneck clams and far-flung favorites like lamb 
shawarma and ramen with house-made noodles. And it’s all 
served in a refined rustic space with vineyard views. Sip 
one of the estate-grown wines like smooth Cabernet Franc 
or Rising Tide, a bright blend of Sauvignon Blanc and 
unoaked Chardonnay.

Named one of the country’s best winery restaurants by USA 
Today, Veraisons Restaurant at Glenora Wine Cellars in 
Dundee, New York, spotlights seasonal, sustainable and local-
ly sourced ingredients. “Our goal is to create food that does 
not overpower the wine but complements the nuances of the 
wine,” says executive chef Patrick Higgins. “Sometimes this is C
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Grapes & Gardens
Niner Wine Estates in Paso Robles, California, is known for its 
Bordeaux varietals and its solar-powered, LEED-certified prop-
erty. It’s also known for its winery restaurant, which has been 
recognized by Food & Wine as one of the best winery restau-
rants in the country. Much of the restaurant’s produce is from 
the estate garden and eggs are sourced from their flock of 20 
chickens. “It’s not often that you can sit down for a meal in 
front of the vineyards and garden where the wine and food on 
the table came from,” says owner Andy Niner. The restaurant 
serves Sunday brunch and lunch, with pairings such as Wagyu 
steak and fries with caramelized shallot butter and tarragon 
aioli complemented by Niner’s 2016 Fog Catcher blend.

B Cellars Vineyards & Winery in Oakville in Napa Valley, Cal-
ifornia, is a unique property set among some of the world’s 
most celebrated wineries on the Oakville Cross Road. The 
estate includes a state-of-the-art wine production facility, 
vineyards, caves for barrel storage and a Hospitality House 
featuring an interactive, open-hearth kitchen. The winery 
offers curated, highly personalized wine and food pairing 
experiences, some of which include time in the vineyards 
and market garden and even a walk to the hen house. “Our 
culinary team works hand in hand with the winemaking 
team, developing fresh, seasonal bites to accompany each 
individual wine on the tasting menu,” says general manager 
Curtis Strohl. “Our handcrafted B-bites are made from scratch 
using ingredients mostly grown on-site, from our stone fruit 
orchards, olive trees, culinary garden, hen house and apiary. 
For B Cellars, the food is not just an add-on to a wine tasting; 
it is an inseparable component of the experience.”

Acclaimed for its Pinot Noir and Pinot Gris from organically 
grown estate grapes, the family-owned and -operated King 

Estate Winery also produces varietals from Chardonnay and 
Petite Sirah to Gewürztraminer and Viognier using biodynam-
ic practices. The gourmet Restaurant at King Estate Winery in 
Eugene, Oregon, celebrates the bounty of the Pacific North-

west, with offerings ranging 
from Dungeness crab cakes to a 
creamy wild mushroom tagli-
atelle. “We have about 26 acres 
of organic gardens and orchards 
where we grow our own food 
for The Restaurant,” says exec-
utive chef Sascha Lyon. “It’s a 
true farm-to-table endeavor. We 
cook with two objectives — to 
embody the Pacific Northwest 
and complement the wines of 
King Estate.”

Farmstead at Long Meadow 
Ranch in St. Helena, California, 
also named one of the country’s 
best winery restaurants by Food 
& Wine, is helmed by executive 
chef Stephen Barber, who show-
cases ingredients fresh from 
Long Meadow Ranch’s organic 
farm, ranch and vineyards in his 
celebrated American farmhouse 
cuisine. Curated by vintner 
Chris Hall, the award-winning 

wine program features balanced, food-friendly Long Mead-
ow Ranch wines, selections from local vintners and friends, 
and a rotating collection of both domestic and international 
favorites (think Heitz Cellar Martha’s Vineyard 2003 Cabernet 
Sauvignon and Julien Sunier Morgon Beaujolais). 

At Presqu’ile Winery in Santa Maria, California, guests sip 
award-winning wines while taking in sweeping views from a 
contemporary stone and wood-accented tasting room. Now 
they can also enjoy top-notch food from Chef Julie Simon, 
who creates daily pairings, Second Sunday brunches featur-
ing Presqu’ile’s small-lot sparkling wines, wine dinners and 
daily Coastline Tours spotlighting eight limited-production 
wines paired with seasonally inspired food. Miso-glazed 
black cod paired with 2016 Presqu’ile Vineyard Pinot Noir or 
five-spice duck breast with 2016 Presqu’ile Vineyard Syrah, 
anyone? “This year,” she says, “with the addition of a perma-
culture garden, we are giving ourselves the tools — the most 
powerful tool, really — to cultivate symbiosis between the 
food and the wine. We get to create our ‘cuisine du terroir.’”

Delicious bites pair 
expertly with the wines 
at Presqu’ile Winery in 
Santa Maria (left) and 
B Cellars Vineyards & 
Winery in Napa Valley 
(far left and below).
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T H E  B U Z Z  |  D O G - F R I E N D LYD O G - F R I E N D LY

T raveling with your favorite furry 
friend? The handy Cork Hounds web-
site and app makes your hunt for dog 
friendly vineyards especially easy. 

Search for pooch-pleasing vineyards and winer-
ies throughout the U.S. with the free database.
Founders Peggy Mihelich and Jeremy Glesner 
created Cork Hounds in 2016, after a weekend 
trip to Harpers Ferry, West Virginia. “In addition 
to exploring this historic town … we wanted to 
visit some of the vineyards,” explains Mihelich. 

It was a cold and windy March day and with 
Bentley and Greta (their dogs), there was no 
way they could sit outside and taste wine. Trying 
to figure out which vineyards had dog-friendly 
tasting rooms took “lots of Google searches and 
quite a few U-turns … I thought, there has to be 
an easier way! Wouldn’t it be great if there was a 
website, one place, where we could just find out 
all this information, so we’d know before 
we go?”

Glesner, a technology executive in the Wash-
ington, D.C. area, responded, “I can build that!” 
Mihelich came up with the name Cork Hounds, 
the domain was available, and they bought it 
that weekend.

With so many wineries going to the dogs in the past few 
years, Cork Hounds’ directory now contains 5,662 vineyards 
and wineries and 1,406 dog-friendly tasting rooms, across all 
50 states. 

“Getting to travel to various dog-friendly vineyards and win-
eries across the U.S is probably the best part of running Cork 
Hounds,” says Mihelich. “We’ve attended wine-dog charity 
events; these experiences have not only shown us that people 
love bringing their dogs to wineries, but also that our service 
is loved and appreciated by dog owners and winery owners.”

She believes, “By welcoming owners and their dogs, people 
stay longer and have a better time. They enjoy themselves 
more because they have their dog(s) with them, and they 
don’t have to rush home to take care of the dog(s). With so 
much competition out there, vineyards and wineries who turn 
away customers with dogs are losing out.” corkhounds.com

Cruising With 
Cork Hounds
By Leslie Dinaberg



13

T H E  B U Z Z  |  G E T  O UT S I D E

Wenatchee Whitewater Wows
By Leslie Dinaberg

Pair your white — or red — wines with some whitewater on an exciting journey rafting 
down the Wenatchee River’s wild rapids. This action-packed adventure departs from 
Leavenworth and combines wine tasting with the splashes, thrills and (possibly) spills 
of careening down Washington’s exhilarating whitewater for a nonstop day of fun!

Blue Sky Outfitters’ Wenatchee Whitewater Wine Adventures covers ten miles of rapids, 
with fun names like Upper Gorilla, Sharkstooth, Rodeo Hole, Drunkards Drop, Snow-
blind, Grannys and the Suffocator adding to the adrenaline-filled day. After you work up 
a hearty appetite on the river, you’ll be treated to their famous top sirloin steak barbe-
cue, then chauffeured to Wenatchee Valley wineries for a three-hour tasting tour. 

The most popular stretch of the Wenatchee River is about 14 miles between the towns 
of Leavenworth and Cashmere, and it boasts a thrilling array of class 3–4 whitewater 
every spring (river rapids are classified as 1–5, with 1 as the easiest and 5 as the most 
challenging). Experts say that on the Wenatchee, when you hear a rapid coming — you 
know you are going to get wet! But with 300 days of sunshine per year, you’ll enjoy 
the drench. Along with great waves, and Osprey soaring overhead and nesting in the 
tops of trees, you’ll also find beautiful scenery, from mountainous forested landscape 
in Leavenworth to apple and pear orchards, rocky sandstone spires and grass-covered 
hillsides as you leave the Cascade foothills and enter the more agriculture-rich eastern 
part of Washington state. 

In addition to Blue Sky Outfitters (blueskyoutfitters.com), other rafting operators  
offering guided trips in the Wenatchee River area include Alpine Adventures  
(alpineadventures.com), Leavenworth Outdoor Center (leavenworthoutdoorcenter.com), 
Orion Expeditions (orionexp.com), Osprey Rafting (ospreyrafting.com), River Riders 
(riverrider.com) and Wildwater River Guides (wildwater-river.com). C
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T H E  B U Z Z  |  S P I R I T  O F  T R AV E L

A Sake Tour of Japan
By Cheryl Crabtree

S
ake embodies the essence of Japan: a celebration of 
its bounty (rice, water, koji) from numerous microcli-
mates; an ancient connection to native beliefs; and 
nationwide production reflecting local climes and 

cultures, from Hokkaido in the north to Okinawa in the south. 

But how to choose which breweries to 
target among 2,000-plus options? The Ja-
pan Sake and Shochu Information Center 
(japansake.or.jp/sake/english/) in Tokyo is a 
great go-to source. Check out the website 
before you depart from home, and after 
you arrive in Tokyo go to this one-stop 
tasting room/gift shop to learn all about the 
various types of sake from all over Japan: 
daiginjo (super-premium), ginjo (premium), 
junmai (no alcohol or other additives), hon-
jozo (premium, with distilled pure alcohol 
added to enhance flavor and aroma), aged, 
sparkling and more. 

With limited time, I chose two different 
companies to explore along my route. 
The first, Inoue Brewing Company in Kamioi, Kanagawa, was 
established in 1789 after Yoshichi Inoue stumbled over a rock 
that resembled a sake bottle. The vision inspired him to launch 
a brewery, which has produced high-quality sake ever since.

The secret to Inoue’s longevity and success? “It’s the rice qual-
ity and the water,” says George Parsons Inoue, whose mother 

grew up in the family compound near the brewery. His father 
is a descendent of famed New York artist Charles Parsons. In-
oue lived for many years in New York and Hawaii and speaks 
excellent English. He moved back to Japan 15 years ago to 
carry on the tradition of working in the family business. “The 
softer the water, the better the sake tastes,” he explains.

Asabiraki (asabiraki-net.jp) in Morioka in 
Tohoku Province, at the northern tip of 
Honshu Island, has crafted sake since 
1879. Their brews are known for well-de-
fined aromas with a sharp finish, due to 
the cooler temperatures that prevail in 
the north, excellent water (rated among 
the top 100 sources in Japan) and longer 
fermentation techniques. 

Toji (sake master) Masahiko Fujio has 
worked at Asabiraki for more than 40 
years. I asked him about the most import-
ant characteristics of good-quality sake 
production. “The most important thing is 
water, in my opinion,” he says. “Number 

two is the rice, and number three is the skilled person and 
the company’s policy for sake making. Most important is the 
harmony of the taste. The balance is very important.”

Mr. Fujio also points out a secret ingredient that hovers above 
the action in nearly every sake brewery: a special shrine. “I 
pray every morning to the sake deities.” 

T
he rise in popularity 
of Japanese food and 
culture in recent decades 
spurred a complementary 

wave of craft sake makers in 
the United States. 

Today the nation’s 20-plus 
breweries deliver traditional 
and innovative variations of 
Japan’s favorite drink. 
You can taste some of the 
best American versions of 
sake at these five favorite 

watering holes across the 
United States.

SakeOne (sakeone.com)
The U.S.’s first and most 
lauded craft sake producer 
makes various styles of  
junmai ginjo and daiginjo 
using pure Willamette  
Valley water at their Forest 
Grove kura (brewery) in  
Oregon’s Willamette Valley. 
They pour from their entire 

portfolio of over 30 sakes 
(both Oregon craft and  
Japanese imports).

Takara Sake USA Inc.  
(takarasake.com)
Traditional Japanese  
culture meets contemporary, 
eco-friendly California at  
Takara’s sleek tasting room 
and sake museum in Berke-
ley. Taste sake crafted from 
Calrose rice (a Japanese 

The Best Places to Taste Sake in the U.S.
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Sake Cocktails Take Center Stage
As American patrons continue to clamor for Japanese-in-
spired dishes and sake, it’s no surprise that sake cocktails are 
also becoming common items on menus across the nation. 
For good reason, says Ted Ellis, sommelier and co-owner of 
Oku restaurant in Santa Barbara, California. “Sake has notes 
of fruit — peach, banana, for example — but it also has the 
dryness that liquors have. That allows for the flavors of the 
sake to come through while also showcasing the other  
ingredients.” 

Substitute good-quality sake for vermouth (or similar spirits) 
to enhance classic concoctions like Martinis, Manhattans, 
Bloody Marys, or even Margaritas. You can also substitute 
sake for gin, vodka, or other main ingredients. Experiment 
with flavors, from pears and apples to spicy peppers. In 
general, sake cocktails pair extremely well with food, and 
provide excellent gluten-free and vegan options.

Sake Mule (courtesy Oku restaurant, Santa Barbara)
1.5 ounces Hiro Red junmai sake
1 ounce grapefruit juice
.5 ounce fresh lime juice
Fresh mint
2 ounces ginger beer (OK to add more to taste)

A Short History of Sake
Sake is a rice-based, fermented alcoholic beverage — and Ja-
pan’s national drink, with more than 20,000 brands produced 
nationwide. While sake production is complex, it derives from 
a few simple ingredients: rice, water, koji (steamed rice inject-
ed with an Aspergillus mold) and yeast. The art of brewing 
sake likely dates back about 2,000 years ago, around the time 
Japanese farmers began to cultivate rice. Sake was brewed 
in Shinto temples and shrines and played important roles in 
rituals and ceremonies such as festivals, marriages and funer-
als. Expert sake masters also brewed premium libations for 
the imperial courts. Farmers developed special sake rice, with 
larger grains than the regular crops.

Beginning in the 1500s, new techniques arrived on the sake 
brewing scene, such as rice polishing (scraping away the out-
er layers of each grain); multistep preparation and pressing of 
moromi (the fermentation mash) to separate the sake; hi-ire, 
a heat sterilization/pasteurization process; and the ability to 
craft large wooden tubs to hold large quantities of sake. These 
innovations launched a brewing industry that still incorpo-
rates many of the ancient techniques.

hybrid variety) and pristine 
Sierra Nevada water, or  
Japanese imports.

Texas Sake Company  
(txsake.com)
Austin-based Texas Sake 
Company, founded in 2011, 
uses only top-quality Calrose 
rice, homegrown koji, classic 
sake yeast, and filtered 
Austin water to handcraft 
premium sake with a bold, 

enterprising Texan twist. Join 
a tour during taproom hours 
on Thursday and Friday 
evenings. Sparkling sake is 
available seasonally.

Ben’s American Sake  
(bensamericansake.com)
This unusual craft beer/sake/
soda garden in Asheville, 
North Carolina, presents an 
array of “unabashedly Amer-
ican” sake choices served 

fresh, unpasteurized (nama) 
and chilled. Some reflect 
traditional styles, including 
genshu (no added water) 
and nigori (unfiltered), but 
the most popular sakes are 
fruit-infused: lemon ginger, 
blueberry lime, and pineap-
ple jalapeño.

Brooklyn Kura  
(brooklynkura.com)
Head to Brooklyn’s vibrant, 

innovative Industry City/
Sunset Park neighborhood  
to sample traditional jun-
mai-style sake, handcrafted 
from top-tier American 
ingredients and infused with 
distinct east-meets-west 
character. Choose from a 
rotating menu of draft sakes 
and rare options exclusive 
to the tap room, and join an 
insightful tour of New York’s 
first sake brewery.

Clockwise from far left: 
George Parsons Inoue of 
Inoue Brewing Company; 
Gekkeikan Okura Sake 
Museum; Oaky Old 
Fashioned from Texas 
Sake Company.
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P ASO ROBLES HAS ITS VERY OWN FIELD OF DREAMS.  
Strolling along the stunning, 15-acre outdoor art 
exhibit “Bruce Munro: Field of Light at Sensorio” is  
a mesmerizing experience that defies description.  

Designed to enhance the natural topography of the rolling 
hills with a colorful array of almost 60,000 stemmed spheres 
lit by fiber optics that gently illuminate the landscape, guests 
stroll through property accompanied by live music and sur-
rounded by blooms of morphing color.

A nighttime-only attraction, which comes alive when the sun 
goes down, visitors from 41 countries have come to expe-
rience Field of Light, says Sensorio Executive Director Tracy 
Strann of the installation, which has attracted worldwide 
press and acclaim, and significantly exceeded attendance 
expectations. Because of the high demand, the immersive 
exhibit’s run has been extended through June 30. 

T H E  B U Z Z  |  A R T  A DV E N T U R E

When the Sun Goes Down,  
Paso Comes Alive With Light

This solar powered artwork has attracted more than 110,000 
visitors to date, according to Strann. Munro, a London-born 
artist, is best known for large-scale light-based artworks that 
have been exhibited around the world. 

Along with its beauty, the Paso Robles, California spot has 
also become known as a romantic setting for popping the 
question, with Sensorio staff reporting at least six marriage 
proposals on the grounds to date. Guests can toast their good 
wishes with a glass of wine, as on-site amenities include 
food and alcoholic beverages, as well as a special VIP terrace 
option offering a more extensive dining experience with a 
breathtaking seated view of the exhibit. 

Bruce Munro: Field of Light at Sensorio 
By Leslie Dinaberg

Tickets are available for Bruce Munro: Field of Light at Sen-
sorio Thursdays through Sundays through June 30. For more 
information, visit SensorioPaso.com or call 805/226-4287. 
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Above, the artist,  
Bruce Munro, in his  
field of light. A close-up 
view of the solary 
powered array (below) 
and the magical nighttime 
display (far left).

C
L

O
C

K
W

IS
E

 F
R

O
M

 T
O

P
 R

IG
H

T:
 D

A
V

ID
 G

R
E

E
R

, 
S

E
R

E
N

A
 M

U
N

R
O

 (
2

)



18

11 a.m. Hop aboard the iconic 
Livermore Wine Trolley and leave 
the driving to them for a unique 
experience and fun day of wine 
tasting adventures while traveling 
through the beautiful Livermore 
Valley Wine Country! Choose the 
“Taste of Livermore” wine tour 
or Private Charter available year-
round. livermorewinetrolley.com 

11:30 a.m. Your first stop is Big 
White House, specializing in 
handcrafted, small-lot wines, 
featuring beautifully designed 
portrait labels by artist Laura 
Marion — sister of winemaker 
John Evan Marion — whose 
original oil paintings are found 
throughout the tasting room.  
bigwhitehouse.com 

12:30 p.m. McGrail Vineyards 
and Winery is the next destina-
tion where you’ll taste award-win-
ning wines. The tasting room has 
a covered patio, overlooking the 
estate vineyard, with panoramic 
views of Mount Diablo. The 
lawn is a favorite spot for picnics, 
bocce ball, summer concerts and 
yoga classes. 
mcgrailvineyards.com 

1:30 p.m. Now that you’ve 
worked up an appetite, enjoy 
Mediterranean-inspired cuisine at 
Garré Cafe, located on the beau-
tiful Garré Vineyard & Winery 
property, surrounded by vines, 
rose gardens and the chef ’s herb 
and vegetable garden.   
garrewinery.com 

3 p.m. Believing that great wine 
brings people together, father- 
daughter duo Alexandra and Ken 

Henkelman have brought their 
dream to life with Omega Road 
Winery, which welcomes guests 
to an intimate tasting room 
experience featuring unique wines 
that are only available on-site.  
omegaroadwinery.com 

4 p.m. Part of a historic Victorian 
property, Retzlaff Vineyards and 
Estate Winery offers organically 
certified wines (no pesticides, no 
herbicides, no fertilizers, non-
GMO) in a spectacular location 
nestled among ancient pepper 
trees and sprawling vineyards. 
retzlaffvineyards.com 

5 p.m. Check-in at Purple Orchid 
Wine Country Resort and Spa,  
a luxury log-cabin-style resort 
with a rose garden and spa. Rest 
up by the pool before a night out. 
purpleorchid.com 

6 p.m. Stroll through picturesque 
downtown and its charming 
mix of shops and restaurants set 
within historic architecture. Then 
enjoy a warm American dining 
experience at Zephyr Grill & 
Bar, where Executive Chef Jesus 
Martinez has been feeding eager 
diners since 2004. If you still feel 
like tasting wines, Zephyr offers 
an array of flights, from Worldly 
Whites and Tiny Bubbles to the 
Finest Reds. zephyrgrill.com 

The Next Day
9 a.m. Start your day with a deli-
cious hot breakfast at the Purple 
Orchid’s community table. In the 
mood for more Livermore Valley 
adventures? Compare notes with 
your neighbors on more vineyards 
and attractions to explore. 

lvwine.org

Uncork Livermore Valley’s Many Delights
Renowned hospitality and easy access make the charming Livermore Valley an 
idyllic destination to savor California’s great wines and natural beauty. Situated 
on the sunny side of the San Francisco Bay, this welcoming wine region of 50+ 
wineries has a colorful history that began with Spanish missionaries in the 1760s.

Livermore Valley, California
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Sip Trips

CLOCKWISE FROM TOP: WINES FROM BIG WHITE HOUSE FEATURE 

CUSTOM PORTRAIT LABELS. PANORAMIC VIEWS AT MCGRAIL VINEYARDS 

AND WINERY. MUSIC AT RETZLAFF VINEYARD AND ESTATE WINERY.  

THE FATHER-DAUGHTER TEAM AT OMEGA ROAD WINERY. 
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VisitTri-Cities.com

Explore the Heart of Washington Wine Country
A sojourn to the Tri-Cities (Kennewick, Pasco, Richland and West Richland)  
is an excellent way to savor the heart of Washington Wine Country and 
experience a winning combination of sun, water and wine. Whether you  
want to tour wine country, play outdoors, feast on the local culinary bounty  
or enjoy a wide variety of cultural pursuits, the Tri-Cities has it all!

Tri-Cities, Washington

DAY 1
10 a.m. Start in Benton City 
with Washington’s hottest AVA, 
Red Mountain. Encompassing 
about 4,000 acres of vineyards, 
Red Mountain provides grapes to 
over 175 wineries throughout the 
Pacific Northwest, consistently 
earning critical acclaim. With 11 
on-mountain wineries and tasting 
rooms to choose from, you’ll en-
joy meeting with vintners during 
this hands-on experience. For an 
even more intimate exploration 
of the Red Mountain Trails, 
ride from winery to winery on 
horseback or take a horse-drawn 
wagon ride. Redmountainava.com 
| redmountaintrails.com

DAY 2
9 a.m. Get outside and breathe 
some fresh air along the sparkling 
Columbia River. There are fun, 
outdoor recreation activities for 
everyone, with stand up paddle-
board yoga, bike rentals, kayaking 
and more available. 
greenielife.com | 
northwestpaddleboarding.com
11 a.m. Visit Columbia Gardens 
Wine and Artisan Village in 
historic downtown Kennewick 
for an urban tasting experience at 
their boutique tasting rooms and 
wine production facilities.
12:30 p.m. Choose from one of 
the three charming wineries on 
Tulip Lane in Richland —  
J. Bookwalter, Barnard Griffin 
and Tagaris — for cuisine that’s 

expertly paired with their wines. 
bookwalterwines.com | 
barnardgriffin.com | tagariswines.com
3:30 p.m. Indulge in a bit more 
tasting, with a number of excel-
lent wineries to choose from in 
Richland and Kennewick, includ-
ing Goose Ridge Estate Vineyard 
& Winery, Longship Cellars, Bad-
ger Mountain Vineyard & Powers 
Winery, Kitzke Cellars, Farmhand 
Winery and Market Vineyards. 
gooseridge.com | longshipcellars.com | 
badgermtnvineyard.com | 
kitzkecellars.com | 
farmhandwinery.com | 
marketvineyards.com
6 p.m. Revel in a stunning sunset 
and a gourmet dinner, as well as 
all of the luxuries of a 96-foot 
yacht, on a Water2Wine Cruise 
along the Columbia River. 
water2winecruises.com

DAY 3
10 a.m. Enjoy the short drive 
from the urban Tri-Cities to the 
small, agricultural community 
of Prosser. Often recognized as 
the “Birthplace of Washington 
Wine,” Prosser has a variety of 
wineries to visit at the Prosser 
Wine & Food Park. Vintner’s Vil-
lage has over 12 wineries, as well 
as the Winemaker’s Loft, a winery 
incubator that houses a half-doz-
en wineries and tasting rooms. 
gotastewine.com/prosser-
vintners-village.php
2 p.m. Don’t miss the Walter 
Clore Wine and Culinary Center. 

Named after Washing-
ton wine pioneer Dr. 
Walter Clore, the Clore 
Center is a unique 
wine tasting and education desti-
nation that showcases Washing-
ton wine’s quality and diversity by 
offering an in-depth taste of each 
wine region. theclorecenter.org

There are always loads of special 
events going on in the Tri-Cities, 
with entertainment for all ages 
and interests. May’s Cinco de 
Mayo celebration is a true cultural 
experience with traditional music, 
amazing Mexican cuisine, horse 
dancing and more. June’s Cool 
Desert Nights takes car-lovers 
throughout the Tri-Cities. Every 
July brings the three-day Tri-City 
Water Follies boat racing tourna-
ment. Labor Day weekend is the 
Tumbleweed Music Festival, with 

more than 100 talented perform-
ers participating in three days 
of amazing concerts and events, 
many of which are free. Check 
out visittri-cities.com/events to 
stay up-to-date on all of the local 
happenings.
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pasowine.com

A Wine Lover’s Paradise

California’s fastest-growing wine region, Paso Robles truly is a dream come 
true for wine lovers. More than 250 wineries dot the countryside amongst 
Paso Robles’ 40,000 vineyard acres, many of which are small boutique 
producers. Nestled in the rolling foothills of the Central Coast, midway 
between Los Angeles and San Francisco, this exceptional locale offers 
untouched natural beauty, farm-fresh cuisine, 250+ wineries, a historic 
downtown surrounded by specialty shopping, wine tasting and dining, a wide 
selection of accommodations, golf, entertainment and a vibrant arts scene.

Paso Robles, California

DAY 1
10 a.m. Start your day on the  
East Side of Paso Robles with a 
visit to one of the wineries that 
helped put Paso on the map, 
Eberle Winery. Gary Eberle was 
a pioneer and one of the first 
to plant Syrah in California, 
and later helped make Cabernet 
Sauvignon so popular in the area 
— his first Eberle label wine was 
the 1979 Cabernet Sauvignon. 
eberlewinery.com

Then pay a visit to Glunz 
Family Winery & Cellars, a fourth 
generation winemaking family 
who recently opened their winery 
in Paso after sourcing grapes there 
for many years.  
glunzfamilywinery.com

1 p.m. Visit DAOU Vineyards & 
Winery for an amazing culinary 
experience that’s a perfect pairing 
of wine, cuisine and limitless 
views on the crown of DAOU  

 
Mountain, as well as a tribute to 
the Lebanese culinary heritage of 
the Daou family.  
daouvineyards.com

3 p.m. Vina Robles Vineyards & 
Winery never disappoints — also 
visit the Vina Robles Amphithe-
ater and check out their concert 
lineup. They’ve hosted everybody 
from Willie Nelson to Tony 
Bennett, and the Beach Boys and 
Barenaked Ladies are already on 
deck for 2020. vinarobles.com

5:30 p.m. Head downtown for 
a beautiful evening around the 
historic Downtown City Park. 
Several amazing restaurants 
surround the park — La Cosecha 
Bar + Restaurant, Thomas Hill 
Organics and the new French 
favorite, Les Petites Canailles. 
lacosechabr.com | thomashillorgan-
ics.com | lpcrestaurant.com

S I P  T R I P
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FAR LEFT: ENJOY SIPPING 

IN THE SUNSHINE WITH THE 

YEAR-ROUND GREAT WEATHER 

IN PASO ROBLES. THIS PAGE, 

CLOCKWISE FROM TOP: DAOU 

VINEYARDS, HOTEL CHEVAL, 

PASO ROBLES INN.
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10 p.m. When you’re ready to 
call it a night, accommodations 
around the park include the clas-
sic (tried and true) Paso Robles 
Inn. Also nearby, Hotel Cheval 
is a small luxury inn and a few 
miles east is the lovely Allegretto 
Vineyard Resort. hotelcheval.com 
| pasoroblesinn.com |
allegrettovineyardresort.com

DAY 2
9 a.m. Grab a strong coffee at 
Spearhead Coffee and hit the 
road. Start your wine tasting 
adventures with Grey Wolf & 
Barton Family Wines — try 
their amazing white wines and 
unique Paso blends. Then head 
on to one of the many smaller, 
family-owned wineries like Clos 
Solène, owned by French couple 
Guillaume and Solène Fabre; or 
reach out to Ledge Vineyards for 
a private tasting — it’s owned 
by local musician and friend to 
all Mark Adams, and they make 
beautiful Rhônes and blends.  
spearheadcoffee.com | bartonfa-
milywines.com | clossolene.com | 
ledgevineyards.com

1 p.m. Opolo Vineyards has great 
wood-fired pizzas on their patio, 
along with lovely wines. Sip and 
savor as you enjoy the views of 
their walnut orchard and over 
70 acres of vines. Also on-site 
are handcrafted spirits by Willow 
Creek Distillery. opolo.com

2:30 p.m. Stop by Thacher 
Winery and Vineyard, a boutique 
operation that specializes in dry 

farming on the historic, 52-acre 
Kentucky Ranch. Make an 
appointment at Denner Vine-
yards to visit their Comus Crush 
tasting room, where the exterior 
windows have vineyard views and 
the interior windows provide a 
peek into what’s happening on 
the winery fermentation floor. 
thacherwinery.com | 
dennervineyards.com

4:30 p.m. Don’t miss the chance 
to visit Tablas Creek, which spe-
cializes in Rhône-style wine and 
is the realization of the combined 
efforts of two of the international 
wine community’s leading fami-
lies: the Perrin family, proprietors 
of Château de Beaucastel, and the 
Haas family of Vineyard Brands. 
tablascreek.com

7 p.m. Dine on rustic Italian fare 
at the romantic and intimate Il 
Cortile, a local favorite with one 
of the best wine lists in the area. 
ilcortileristorante.com 

9 p.m. Wrap up your evening at 
the new boutique hotel property, 
The Piccolo. Their Tetto rooftop 
bar is the first in the area and 
serves Paso-centric wine and craft 
cocktails, a perfect way to cap 
off a magical two days in Paso 
Robles. thepiccolo.com

There’s so much more to 
enjoy in Paso Robles, you could 
easily spend another day tasting, 
sipping and exploring this excit-
ing wine region. For additional 
resources and itinerary ideas, visit 
travelpaso.com.

There’s something to please every palate in Paso 
Robles Wine Country, which is centrally located 
between San Francisco and Los Angeles along 
California’s Central Coast.

TOP TO BOTTOM: ENJOY PASO 

ROBLES’ WARM HOSPITALITY 

WITH A VISIT TO TABLAS CREEK 

VINEYARD, THACHER WINERY, AND 

THE MANY WINE TASTING ROOMS.
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ROBERT HALL 
WINERY

TASTING:
3443 Mill Road, Paso Robles, CA 93446; Open daily 10–5

roberthallwinery.com

BRECON ESTATE
TASTING:

7450 Vineyard Drive, Paso Robles, CA 93446;  
Open daily 11–5

breconestate.com

EMBRACE THE GOOD LIFE and appreciate the essence of Paso Robles 
with a visit to Robert Hall Winery. Whether you are searching for a 
casual tasting with friends or an elevated wine country experience, 
Robert Hall Winery is eager to host you. Enjoy the tasting room 
hospitality and beautiful grounds, then tour the state-of-the-art wine-
making facility and underground wine cavern, one of the largest on the 
Central Coast.  

Indulge in a delightful wine and cheese pairing or locally sourced 
provisions. Then play a little bocce or one of the seriously fun outdoor 
lawn games while overlooking amazing vineyard views. Taste the 
award-winning, limited-production Cavern Select wines and enjoy a 
picnic on the terrace with a bottle of wine. 

Founded on hard work and self-made prosperity, Robert Hall is 
a pillar of the vibrant and premier Paso Robles wine region. The 
acclaimed winemaker, Don Brady, is the creative force behind their 
premium wines, cultivating the best vineyards to express the spirit 
of the valley.

THE HIGHLY ACCLAIMED Brecon Estate is an artisanal boutique 
estate winery nestled in the rolling westside hills outside of Paso 
Robles. Founded in 2012 under the guidance of international 
award-winning winemaker and co-owner Damian Grindley, in its 
first couple of years Brecon amassed over 90 gold/double gold/
platinum and a handful of best-in-class awards from the top-
tier wine review publications and competitions, and the future 
continues to look even brighter. Brecon Estate recently added to 
its winemaking team to continue to produce exquisite and inviting 
wines in small-batch ferments. 

Each award-winning, super premium wine, including Petit 
Verdot, Albariño, Mourvèdre, Syrah and an exciting array of blends 
has an individual story to tell and is sold exclusively through the 
charming, rural-chic tasting room. Such limited batches (the vast 
majority of Brecon Estate blends are in the 240–340 case range) 
tend to sell out rapidly, so visit the art-filled winery to enjoy the 
lovely grounds and experience this unique taste of excellence. 

Craft your very own charcuterie 
board with locally sourced provisions 
to enjoy with your favorite Robert 
Hall wine. 

Brecon Estate’s small-batch 
premium wines are sold 
exclusively through their 
tasting room.

AMENITIES

TOURS & TASTINGS, 
PAIRINGS & PROVISIONS, 
LIVE MUSIC & EVENTS

SPECIAL NOTES

PET-FRIENDLY, VIEWS, 
PICNIC GROUNDS, 
WORLD-CLASS WINE

WHAT TO BUY

’16 Cavern Select Cabernet 
Sauvignon, black currant, 

sweet tobacco, cedar,  
dark chocolate $54 

’17 Cavern Select Syrah, 
brandied cherries,  

brown sugar, blackberry  
cobbler, coffee $45 

WHAT TO BUY

’18 True Acacia Head  
Albariño, peach,  

nectarine, vanilla $33 

’17 Forty Two Red  
Rhône Blend, floral,  

blueberries, blackberries $60 
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winetrain.com

A nice glass of Napa red enhances just about 
any experience, including the twists, turns and 
whodunits you’ll find aboard the Napa Valley 
Wine Train’s exclusive murder mystery dining 
experiences. These stunningly preserved antique 
rail cars have plenty of stories to tell, with a cast 
of characters fueled by deadly secrets, and plen-
ty of intrigue — in addition to a sumptuously 
prepared three-course meal!

A Taste of Mystery Along the Rail 
The Napa Valley Wine Train

DISCOVERIES

ROMANCE ON THE 

RAILS IS ALWAYS 

ON THE MENU 

WHEN YOU COME 

ABOARD THE NAPA 

VALLEY WINE 

TRAIN.
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The 2020 playbill features an intriguing new series of immer-
sive, themed murder mystery experiences on board the dinner train. 
Thrilling themes such as Crime and Punishment; Death of a Gangster; 
Dance with Death; Totally 80’s; Midnight at the Masquerade; Wizards 
and Witches; Now You See It, Now You Don’t; Till Death Do Us Part and 
The Most Wonderful Crime of the Year take center stage, and guests are 
encouraged to dress up accordingly for each incredible evening. 

This unforgettable, three-hour journey evokes the romance and 
adventurous spirit of opulent rail travel at the beginning of the 20th 
century. The Wine Train is also an incredible way to experience the 
beauty of Napa Valley Wine Country. 

The Murder Mystery adventures are not the only way to enjoy 
a Napa Valley Wine Train journey aboard this elegant train. You can 
choose from a variety of lunch, dinner, romance, mystery and exclusive 
private tours — all of which feature fresh, gourmet California cuisine 
as the lush vineyards of the Napa Valley landscape pass you by. The 
leisurely pace of the train evokes a more relaxed and reflective era, and 
allows you to really take in the vineyards and majestic mountain views. 

The Napa Valley Wine Train truly is the ride of a lifetime. 

STUNNING LAND-

SCAPES, AUTHENTIC 

FOUR-COURSE MEALS 

AND MEMORABLE 

WINERY TOURS AWAIT 

ON THE NAPA VALLEY 

WINE TRAIN.

For info., visit winetrain.com
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leavenworth.org

A Slice of Germany in the Pacific Northwest

The charming Bavarian village of Leavenworth is an exciting hub  
for enjoying culinary experiences, art and adventure. The wine is as  
wow-worthy as the region itself, with more than 25 wineries and  
tasting rooms pouring award-winning wines and ciders. Just two hours  
east of Seattle, Leavenworth is an ideal destination to uncork two days  
full of fun activities.

Leavenworth, Washington

S I P  T R I P

CLOCKWISE FROM FAR RIGHT: 

BEAUTIFUL DOWNTOWN. THE SKI 

TRAILS ARE IDEAL FOR BIKING 

WHEN IT’S WARM. ICICLE RIDGE 

WINERY WINES. LEAVENWORTH IS 

A PERFECT GETAWAY FOR TWO.   
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DAY 1
9 a.m. Wake up in the beautiful 
Bavarian Lodge, which offers all 
of the amenities of a sumptuous 
city hotel with the character of 
a small country inn. The Turret 
suites have exceptional views of 
the downtown village and moun-
tains. bavarianlodge.com
10 a.m. After a well-rounded 
breakfast (included at your 
hotel), grab your gear and head 
to the Ski Hill trails, which are 
perfect for biking and hiking. 
Take a deep breath and treat your 
lungs to the wonderfully clean 
fresh mountain air. After a good 
workout, reward yourself with 
a cold beer on the deck of the 
historic Ski Hill Lodge, one of the 
last facilities built by the Civilian 
Conservation Corps (CCC) in 
1936. The views and vibe are well 
worth it. skileavenworth.com
1 p.m. Grab a bite in town at 
Pavz Cafe Bistro; with their 
handmade crepes (both sweet 
and savory) it is the perfect spot. 

Smile at the colorful alpine style 
buildings while you stroll and 
visit unique shops. The Leaven-
worth Nutcracker Museum is 
worth a stop — they have the 
largest collection of nutcrackers 
in the U.S. pavzcafebistro.com | 
nutcrackermuseum.com
3 p.m. There are over two dozen 
tasting rooms in and around 
town, with lots of opportunities 
to try out local favorites, like a 
glass of refreshing White Riesling 
at Icicle Ridge Winery, WooHoo 
Winery tasting room’s Berry 
Sangria, or the Montage Red 
Blend at Eagle Creek Winery’s 
tasting room in town, d’Vinery. 
icicleridgewinery.com | woohoow-
inery.com | eaglecreekwinery.com
7 p.m. Sit outside at Blewett 
Brewing Company and enjoy one 
of their small-batch craft beers 
on tap and handcrafted artisan 
pizzas like Sister Kathy (with 
braised crimini mushrooms) or 
the zesty barbecued Sweet Daddy. 
blewettbrew.com 

9 p.m. End a positively great day 
with some live music and dancing 
at Bushel and Bee Taproom, 
featuring a rotating lineup of 12 
ciders and 12 beers on tap, or the 
family-friendly Leavenworth Ci-
der House, which, in addition to 
great local and regional ciders, of-
fers cidermaker dinners and cider 
education courses. bushelandbee.
com | leavenworthcider.com

DAY 2
9 a.m. Brighten your morning 
with a trip to the Tumwater 
Bakery & Pizza, and fuel up for 
the day with their avocado toast 
on freshly baked artisan bread 
or a variety of their pastries, like 
the jam scones, pumpkin cream 
cheese muffins and almond crois-
sants made fresh daily. 
tumwaterbakery.com
10 a.m. Time to hit the river. 
The Wenatchee River runs right 
through town and boasts some of 
the best river rafting in the Pacific 
Northwest, so book a trip with a 

local company and get into some 
foam-eating fun!
6 p.m. You’ll be looking for some 
good food after a day on the  
water, and the folks at Yodelin 
Broth Company have got you 
covered. Their bone broth soups, 
healthy power salads and gourmet 
burgers taste even better on their 
outdoor patio overlooking the 
beautiful Enchantments. 
yodelinrestaurantgroup.com
8 p.m. Take in a play at the 
Leavenworth Summer Theater. 
Their signature show, “The Sound 
of Music,” is outdoors, in the 
mountains and under the stars. 
The hills are truly alive! 
leavenworthsummertheater.org
10 p.m. Before you retire for 
the night, stop by the charming 
Pika Provisions cocktail bar for a 
nightcap. pikaprovisions.com

Keep an eye on the calendar 
for even more special happenings. 
There’s something to celebrate in 
downtown Leavenworth all year 
long. leavenworth.org/calendar



southernoregon.org

A Global Wine Destination With Bucolic Charm

The natural beauty of Southern Oregon’s Rogue Valley wine country and its 
four wine trails — Upper Rogue, Bear Creek, Applegate and Jacksonville 
— are just a part of what makes this area a top global wine destination.

Rogue Valley, Oregon

DAY 1: ASHLAND
9 a.m. Begin your morning at 
Ashland’s Lithia Springs Resort 
(7), where you can immerse 
yourself in four acres of lush, En-
glish-inspired gardens. Relax with 
a natural mineral water soak in 
the privacy of your bungalow, fol-
lowed by a delicious hot breakfast 
buffet. lithiaspringsresort.com
11 a.m. Explore the hills along 
the back roads of the Bear Creek 
Wine Trail. Set on 40 beauti-
ful acres, with views of nearby 
Grizzly Peak and Mount Ashland, 
Grizzly Peak Winery is a haven 
from the busy world. The tasting 
room showcases 12–15 distinct 
wines. grizzlypeakwinery.com
Weisinger Family Winery (6) 
is committed to producing 
limited-production wines created 
exclusively from local vineyards. 
Sip the signature Gewürztramin-
er (along with other varietals), 
which John Weisinger first 
planted with the help of his three 
young children in 1978.  
weisingers.com

2:30 p.m. A cultivated tasting 
under the oak tree at Irvine & 
Roberts Vineyards (3) (5) is a 
lovely way to relax and have a 
knowledgeable wine ambassador 
craft an intimate tasting experi-
ence, paired with artisanal cheeses 
and house-made delicacies.  
irvinerobertsvineyards.com
4 p.m. Take a stroll in downtown 
Ashland. Right off the plaza is 
Lithia Park, which celebrated its 
centennial anniversary in 2019. 
This charming gem was designed 
by John McClaren, who also 
designed San Francisco’s Golden 
Gate Park. 
6 p.m. You’re in for a treat at 
Larks Home Kitchen Cuisine, an 
authentic farm-to-table expe-
rience that celebrates Oregon’s 
bounty with dishes that excite 
and surprise with freshness and 
flavors. Located in downtown’s 
Ashland Springs Hotel, it also has 
a second location at Inn at the 
Commons in Medford. 
larksashland.com
7 p.m. Grab a drink at the Wine 

Garden at Lithia Springs Resort, 
which features an excellent 
selection of Southern Oregon 
wines, particularly those from the 
Applegate Valley.
8 p.m. The Oregon Shake-
speare Festival is a must-see. 
This legendary company has 
been entertaining theatergoers 
since 1935, and offers up to 11 
different shows each year — both 
Shakespeare and a mix of classics, 
musicals and world premieres — 
from March through October. 
osfashland.org

DAY 2:  
MEDFORD/APPLEGATE 
10 a.m. Just 15 minutes north of 
Ashland is Medford, the heart of 
the Rogue Valley, with easy access 
to Interstate 5 and Rogue Valley 
International-Medford Airport. 
Home of the world-famous Harry 
& David Country Village, it offers 
entertaining and educational 
tours daily. Start your day in 
downtown Medford and experi-
ence farm-to-fork culinary culture 

with breakfast at Over Easy or 
brunch at the popular Downtown 
Market. downtownmarketco.com | 
overeasysouthernoregon.com 

Medford is home to more than 
half a dozen wineries, includ-
ing 2Hawk Vineyard & Winery 
(1), whose tasting room pays 
tribute to the grand agricultural 
buildings of yesteryear, exuding 
rustic charm on the site of the 
original farmhouse dating back 
to the 1950s. Also in Medford is 
DANCIN Vineyards (2), a culinary 
and viticulture destination of 
beauty, taste, style, authentic hos-
pitality and award-winning Pinot 
Noir and Chardonnay. This estate 
winery has seven unique seating 
areas to enjoy while you drink and 
dine. 2hawk.wine | dancin.com

Next, it’s on to the Jackson-
ville Wine Trail to taste the small-
lot wines of Quady North, where 
the focus is on vineyard-select 
Viognier, Cabernet Franc and 
Syrah wines that are expressions 
of the climate, soils and people 
who farm them. quadynorth.com

S I P  T R I P
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Don’t miss Rellik Winery’s 
newly remodeled tasting room in 
Jacksonville. Sip a glass of their 
Three-Eyed Raven Red Blend and 
enjoy a scenic view of the pond 
as well as the 15 adorable alpacas 
and the llama that reside on the 
property! rellikwinery.com
12:30 p.m. Make your way to the 
Applegate Wine Trail, where for-
ested hillsides surround a valley 
that is fertile and temperate, host-
ing numerous fields of fragrant 
lavender, alongside 19 unique 
wineries producing a diverse array 
of high-quality wines. A working 
ranch since 1858, Plaisance 
Ranch’s unique tasting room is 
located in the milk refrigeration 
room of the former dairy barn. 
Plaisance is French for “pleasure” 
and it’s indeed a delight to taste 
their wines in this warm and cozy 
atmosphere. plaisanceranch.com
2:30 p.m. Wisconsin isn’t the only 
“cheesehead” state. Rogue River 
Blue cheese, made by Rogue 
Creamery, was named the best 
cheese in the world at the 2019 
World Cheese Awards in Italy. 
Stop by the Central Point Artisan 
Corridor to see the cheese pro-
duction room and factory and try 
the solar-powered grilled cheese 
sandwiches, as well as plenty of 
artisan cheese, chocolate and 
charcuterie samples. 
roguecreamery.com
3:30 p.m. On your way to see the 
amazing Crater Lake National 
Park (4), meander through the 
Upper Rogue Wine Trails to enjoy 
the unique experience of four 
different wineries, four different 
families, and four different inter-

pretations of the grape along with 
beautiful countryside. 
upperroguewinetrail.com
7:30 p.m. Now that you’ve worked 
up an appetite, get a taste of Old 
Town Oregon history at Porters 
in downtown Medford, a classic 
American dining experience in 
a historic 1910 landmark train 
depot. porterstrainstation.com

During the summer months, 
the Britt Music & Art Festival 
is another great addition to the 
cultural calendar. This naturally 
formed amphitheater, surrounded 
by majestic trees on a beautiful 
hillside estate, sets the stage for 
world-class artists in classical 
music, jazz, blues, folk, bluegrass, 
world, pop and country music. 
brittfest.org
10:30 p.m. Feeling thirsty after 
the show? Common Block Brew-
ery is a convivial, family-friendly 
taproom that serves 30+ beers, 
wines and ciders on tap, as well 
as a full menu of casual brew pub 
fare. commonblockbrewing.com

Rest your weary bones at Inn at 
the Commons. This reimagined 
1960s motor inn is conveniently 
located in downtown Medford’s 
vibrant corridor, with numerous 
shops, cafes, restaurants and 
theatres within a short walk.  
innatthecommons.com

With so much to taste, sip and 
do, there’s plenty more if you de-
cide to stay another night to ex-
plore more of Southern Oregon’s 
hospitality that makes the Rogue 
Valley a unique wine destination. 
For additional resources, visit 
travelmedford.org, travelashland.
com and southernoregon.org.
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2HAWK 
VINEYARD  

TASTING  2335 N. Phoenix Road, Medford, OR 97504; 

Open daily 1–7

www.2hawk.wine

DANCIN 
VINEYARDS  

TASTING  4477 S. Stage Road, Medford, OR 97501; 

May-Sep: Wed 4-8 & Thu-Sun noon-8; Oct-Apr: Thu-Sun noon-7

dancin.com

ASK THE GRACIOUS hosts at 2Hawk Vineyard & Winery and they’ll tell 
you their mission is simple: To be the best they can be. Period. That 
pursuit of quality starts with the soil and ends in the glass. It guides 
everything they do and the impact of that philosophy can be felt as 
soon as you enter their exquisite Oregon lodge-style tasting room. 
You feel it again when you sample their impeccably balanced estate 
wines paired with inspired delectables. Owners Ross and Jen Allen 
and winemaker Kiley Evans combine more than 50 years experience 
in agriculture, wine making and customer service. They’ve been voted 
one of the best places to visit in the Rogue Valley, and called Oregon’s 
best-kept secret — but the secret is out. Whether you enjoy a tasting 
flight on a reclaimed wine barrel bar stool or a bottle outside as you 
take in the awe-inspiring views or play bocce, you’ll understand what 
guests mean when they say “Oregon is more than just Pinot Noir.” 
Who knows? You might even lay eyes on one of the namesake red-
tailed hawks that have graced the vineyard’s skies since inception.

A LIVING TRIBUTE TO OWNERS DAN AND CINDY Marca’s love story, 
the beautiful DANCIN vineyard celebrates the pairing of warm hospi-
tality with fine wine and simple Italian fare. With a romantic vibe that 
evokes the Old World vineyards of Tuscany, come and enjoy a sunny 
afternoon at DANCIN’s winery and tasting room, magnificently set 
on the forested foothills of Southern Oregon overlooking the Rogue 
Valley, one of the most unique terroirs in the world of wine.

As you drive down DANCIN’s vine-lined driveway toward the estate, 
you can feel the stress begin to fade away.There are seven lovely 
areas to enjoy while you drink and dine on rustic, terroir-inspired Italian 
fare using the freshest local ingredients. The award-winning Burgun-
dian-style Pinot Noir and critically acclaimed Chardonnay, Barbera, 
Sangiovese, Syrah, Zinfandel and Port-style wines are delicious, and 
the vineyard and valley views breathtaking, but the warm hospitality 
and personal touch are truly what makes a day at DANCIN a memora-
ble “must do” experience. 

2Hawk’s tasting room 
sits amid the vineyards 
on the site of the original 
farmhouse dating back 
to the 1950s.

The pastoral setting at DANCIN 
vineyards is a lovely spot to enjoy 
a glass of wine.

SPECIAL NOTES 

WINE CLUB, EVENTS,  
RESERVE TASTINGS,  
BARREL TASTING BY APPT.

SPECIAL NOTES

TASTINGS, LOCAL  
TERROIR-INSPIRED FOOD, 
TABLESIDE SERVICE

WHAT TO BUY

’17 Darow Series  
Chardonnay, ripe 

 citrus, tropical fruit, 
 sophisticated $46  

’17 Grenache,  
intense red and  

black berries, earthy,  
savory, complex $32 

WHAT TO BUY

’18 Rogue Valley 
‘Adagio’ Pinot Noir, 

strawberry, cranberry, 
orange spice $39 

’17 Rogue Valley 
‘Tribute’ Barbera, 
plum, blackberries, 
marionberries $44 

30
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NAUMES  
SUNCREST  

TASTING  1950 Suncrest Road, Talent, OR 97540; 

Open Thu & Sun noon–6; Fri–Sat noon–7

naumesfamilyvineyards.com

ROXYANN  
WINERY  

TASTING  3283 Hillcrest Road, Medford, OR 97504;

Open daily noon–7

roxyann.com

CELEBRATING THREE GENERATIONS of sustainable growing, Naumes 
Family Vineyards embodies 100 years of farming heritage with a 
deep commitment to quality and integrity, producing high-quality, 
boutique-style wines. The Naumes Family has grown premium pears 
and apples in Southern Oregon for decades and expanded their 
farming to grapes in 2013. The Naumes Suncrest Winery, located in a 
timeless farmhouse that has been in the Naumes family for gener-
ations, features a large, open layout with panoramic views of the 
Rogue Valley. Once surrounded by pear orchards, the property now 
features 20 acres of estate vineyards and showcases varietals such as 
Tempranillo, Syrah and Barbera.The hilltop tasting room has stunning 
views and beautiful grounds that are perfect for lunch looking out over 
the vineyards and orchards while enjoying a bottle of wine. Naumes 
Family Vineyards has an active wine club that enjoys unique release 
parties among many other benefits. In addition, the tasting room has 
ample space to host a variety of private functions.

AT THE BASE OF ROXY ANN PEAK in Medford, Oregon, RoxyAnn 
Winery’s estate, Hillcrest Orchard, has been owned and operated 
by the Parson family since 1908. There are currently more than 120 
acres of planted vineyards and pear orchards, with almost 70 acres 
of dedicated vineyard land that are used solely to create RoxyAnn 
wines. Believing in the philosophy that great wine starts with the 
quality of the vine, RoxyAnn Winery produces 15,000 cases of 
award-winning wine, including Claret, Cabernet Sauvignon and 
Sauvignon Blanc. All of the RoxyAnn staff members share a passion 
for vineyard management, winemaking and customer service. When 
people visit the winery, they work hard to make them feel right at 
home — not only do they enjoy making great-tasting wine, they 
enjoy bringing people together. Whether you’re looking to enjoy 
some live music, bring the kids to a family-friendly environment, or 
visit the tasting room to try some new wines, consider making a 
visit to RoxyAnn Winery.

The Naumes Suncrest Winery offers 
beautiful charcuterie boards expertly 
paired with their wines. 

Tastings are available at the historic 
Honor Barn, which was built as part of 
the original property in 1918.

SPECIAL NOTES

WINE CLUB,  
TASTING ROOM,  
SCENIC VIEWS

SPECIAL NOTES

TASTINGS,  
OWNER ON-SITE,  
WINEMAKER ON-SITE

WHAT TO BUY

’16 Naumes Family  
Vineyards Estate Char-

donnay, crème brûlée, 
hazelnut $30 

’16 Naumes Family 
Vineyards Estate  

Pinot Noir, wild cherry, 
pomegranate $40 

WHAT TO BUY

’16 RoxyAnn  
Claret, ripe cherry, 

mocha, sweet  
toasty oak $28 

’16 RoxyAnn  
Malbec, blueberry, 

blackberry, sweet 
vanilla oak $32 C

L
O

C
K

W
IS

E
 F

R
O

M
 T

O
P

 R
IG

H
T:

 C
O

U
R

T
E

S
Y

 N
A

U
M

E
S

 S
U

N
C

R
E

S
T,

 S
T

E
V

E
N

 A
D

D
IN

G
TO

N
 P

H
O

TO
G

R
A

P
H

Y,
 C

O
U

R
T

E
S

Y
 D

A
N

C
IN

, 
M

A
R

C
 S

A
LV

A
TO

R
E



32



There are so many wonderful travel destinations 

for wine lovers these days, narrowing down the list 

to our top 25 experiences was quite a challenge.

Spectacular scenery, gorgeous vineyards and  

top-notch vino are all essentials, of course. We also 

tried to come up with a balanced mix of must-sees 

and more off-the-beaten-track fun activities to 

reflect the vast array of interests and price points 

available for today’s trekkers.

Here are but a few of the many, many wonderful, 

fun and unique ways to stoke your wanderlust and 

your oenophilia. Whether you’re an experienced 

traveler or just beginning to develop your wine 

adventure bucket list, here are 25 destinations that 

are ripe for the sipping. 

T o p

Ways to Enjoy Touring & Tasting

25
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1
 STAY HERE  The perfect place for wine lovers to unwind 
and explore, Hans Herzog Vineyard Cottage in Marlbor-
ough is a secluded, romantic spot tucked away among the 
vines. This hidden gem has a large veranda with panoramic 

views, with an enchanting private garden featuring a water lily 
pond. Plus it’s just steps away from the boutique Hans Herzog 
winery, wine lounge, gourmet restaurant, vineyards and bistro.  
For a special treat, reserve the Winemaker Table — an exclusive 
long lunch hosted by Therese and Hans Herzog, who share their 
incredible wine knowledge and tales of wine growing, wine making 
and fine wines from around the world. herzog.co.nz

 SIP THIS  Vines cascade beautifully to the water’s edge at Rippon 
Winery, making it the most photographed vineyard in New Zea-
land, if not the world. Set against a backdrop of Lake Wanaka and 
the Southern Alps, Rippon’s breathtaking landscape is home to ma-
ture vine Pinot Noirs that are as impressive as the view. rippon.co.nz

 DINE HERE  Step back in time at the Moutere Inn, New Zealand’s 
Oldest Pub (circa 1850). Since 2008, the Inn has been a craft beer 
freehouse with 13 rotating taps from around the country, including 
real ale handpumps. All of their wines are sourced within 10 km of 
the Inn, with pub meals made from scratch. moutereinn.co.nz

 STAY HERE  It’s no wonder that in HBO’s epic fantasy series “Game 
of Thrones,” the Croatian city of Dubrovnik doubled for King’s 
Landing. A five-star seaside escape, Hotel Dubrovnik Palace fea-
tures breathtaking Adriatic views from every room, as well as direct 
access to a quiet and peaceful beach, three swimming pools, scuba 
diving center, tennis courts, and a leafy jogging path and walking 
routes through the picturesque woods that rise up the hills behind 
the hotel. adriaticluxuryhotels.com/hotel-dubrovnik-palace

Croatia

New Zealand

 DO THIS  Central Otago is the adventure capital of New Zealand 
and that includes world-class cycling trails. The Otago Central Rail 
Trail is on many “don’t miss” lists. The Roxburgh Gorge Trail is 
known as the Grand Canyon of New Zealand, and the Clutha Gold 
Trail follows the powerful Clutha River and showcases the region's 
farming, fruit growing and gold mining history. newzealand.com | 
otagocentralrailtrail.co.nz | centralotagonz.com/roxburgh-gorge-trail 

Therese and Hans Herzog

 SIP THIS  Saints Hills Winery 
sits in an old stone house in 
the little village of Oskorušno. 
“Vinaria,” which was a winery 
up until the 1920s and then 
sat dormant for 80 years, is 
once again a winery, produc-
ing acclaimed bottles from a 
number of different regions 
around Croatia. Don’t miss vis-
iting the traditional Dalmatian 
restaurant, the Treasury tasting 
room and the property’s three 
vineyards. saintshills.com

2
 DINE HERE  Truffle 
hunting with cute dogs 
(primarily terriers) in 
Buzet’s forests, followed 

by a truffle feast, promises an 
unforgettable foodie experience. The natural habitat of the famed 
Istrian fungus is home to the Prodan Tartufi business, which 
provides truffles to the world, as well as guided truffle adventures 
and an authentic family-run experience. prodantartufi.hr

 DO THIS  Croatia’s natural beauty is on full display with eight 
national parks offering a diverse array of activities for hikers, rock 
climbers and island hoppers. find-croatia.com/national-parks

Prodan Tartufi
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England

4
 STAY HERE  It’s not every day you get to spend the night in 
a shepherd’s hut, belle tent, yurt or wigwam (some with 
private hot tubs) at a working organic farm. Secret Valley in 
Somerset offers a wondrous mix of Christmas trees, alpacas, 

glamping and wine making. Lucky guests can tour the vineyard to 
learn about Secret Valley’s five varieties of grape — Pinot Noir, 
Rondo, Orion, Solaris and Reichensteiner — or simply enjoy the 
glamping life of kicking back with a glass of wine and watching the 
sunset over beautiful rolling hills. secret-valley.co.uk

 SIP THIS  The creators of the only English wine ever to have been 
listed at the George V in Paris, Nicholas Coates and Christian 
Seely are old friends who embarked on a quest in 2008 to create 
a sparkling wine to rival the best in the world. They succeeded 
indeed, and you can sip their sparklers (by appointment) at the 
bucolic Coates & Seely vineyards in the ancient chalk downlands 
of Hampshire, in Southern England, where they have spent the past 
decade creating their international award-winning sparkling wines, 
using their “Britannique” method proudly declared on their label. 
coatesandseely.com

 DINE HERE  British celebrity chef Rick Stein has cooked for the 
Queen of England and Prince Philip, Tony Blair, Margaret Thatcher 
and French President Jacques Chirac, among others. You can experi-
ence his famous fresh catch at The Seafood Restaurant in Padstow. 
An iconic spot since 1975, it was also the subject of several popular 
BBC TV shows. Uber enthusiasts can also enroll in the on-site 
cookery school to learn to cook the Rick Stein way. rickstein.com

 DO THIS  Educate your taste buds at Cambridgeshire Wine 
School. Nestled among Cambridge’s stunning architecture and 
canals, the school offers relaxed and informal instruction in the 
ancient art of wine tasting. cambridgeshirewineschool.comC
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Clare Island Lighthouse

Ireland 

3
 STAY HERE  A nautical landmark for almost 200 
years, Clare Island Lighthouse is perched high on 
craggy cliffs at the entrance to Clew Bay, off Ireland’s 
western Atlantic coast. Now lovingly converted into a 

boutique hotel, the property offers luxurious accommoda-
tions surrounded by magnificent sea views — with loads of 
nesting seabirds — and beautiful countryside with hills, bogs 
and woodlands that are ideal for walking and perfect for a 
peaceful escape. clareislandlighthouse.com

 SIP THIS  David Llewellyn, owner of Llewellyns Orchard, 
is probably best known for his cider and other apple prod-
ucts, but for the past decade he has been selling wine made 
from the nearly 1,000 vines on his farm in North County 
Dublin. The small-production vineyard produces a line of 
wine called Lusca, Gaelic for Lusk (“vault” or “cave”), which 
is the name of the village where the vineyard and orchard 
are located. Make an appointment to visit and uncork the 
true farm-to-table essence of Irish wine. llewellynsorchard.ie/
premium-quality-from-irish-orchards/lusca-irish-wine

 DINE HERE  Take a cooking class in the original 18th-century 
Georgian kitchen in historic Howth Castle, where the team 
of professional chefs at Howth Castle Cookery School share 
their passion and knowledge about food and carry on the 
traditions of exceptional cooking and grand dining practiced 
in the castle for centuries. howthcastlecookeryschool.ie

 DO THIS  See what the excitement is all about when you join 
the more than 20 million guests who have visited Guinness 
Storehouse — a 125-foot high attraction (it would take 14.3 
million pints of Guinness to fill the giant glass atrium in the 
center of the building) devoted to the story of Ireland’s most 
iconic beer. Begin your journey at the bottom of the world’s 
largest pint glass and continue up through seven floors filled 
with interactive experiences that fuse Guinness’s long brew-
ing heritage with Ireland’s rich history. At the top, you’ll be 
rewarded with a pint at world-famous rooftop Gravity Bar, 
with incredible panoramic views. guinness-storehouse.com
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5
 STAY HERE  An elegant wellness spa inspired by the simple 
elegance of the Okanagan landscape, Sparkling Hill Resort 
is the culmination of the vision of Gernot Langes-Swarovski, 
patriarch of the Swarovski crystal family. A total of 3.5 

million Swarovski crystals dance within the resort’s walls, creating 
an ambiance of calm and serenity with the occasional fiery sparkle. 
Between the stunning location and holistic treatments, this is an 
excellent place to relax and refresh. sparklinghill.com

 STAY HERE  Located on the first winery to open on Seneca Lake 
in 1977, The Inn at Glenora Wine Cellars offers 30 rooms with 
private patios or balconies and stunning views of the lake and vine-
yards on the beautifully groomed 40-acre estate of Glenora Wine 
Cellars. glenora.com

 SIP THIS  With a community of more than 35 wineries, 
a distillery, two breweries and a meadery, the Seneca Lake 
Wine Trail in the heart of New York state’s Finger Lakes 
region is the largest and most active wine trail in New York. 
Taste classic, well-known European wine varieties like Ries-
ling, Cabernet Franc, Chardonnay and Grüner Veltliner, 
alongside unique regional hybrids such as Traminette or 
Marechal Foch, and classic natives such as Catawba and 
Niagara. senecalakewine.com

 EAT HERE  The high end, low brow food at F.L.X. Wienery 
is an ideal way to enjoy some sustenance between stops on 
the Seneca Lake Wine Trail. This venture by the husband 
and wife team Isabel Bogadtke and Christopher Bates is a 
fascinating amalgamation of their years in the fine dining 
world (he’s a master sommelier and they also own Element 
Winery) with fast, casual counter-style service. Think fresh-
ground burgers with creative toppings like Korean kimchi 
and miso mayo, and hearty dogs — including house-made 
brats, chorizo and Italian sausages — with a variety of top-
pings, most of which are locally sourced. flxwienery.com

 SIP THIS  Savor your way along a meandering country road with 
spectacular views of vineyards, mountains and Okanagan Lake, as 
you taste your way through more than 20 wineries that draw on the 
rich terroir of the Naramata Bench. Each winery is dedicated to 
bringing out the superb local qualities in their wine making, and to 
providing a personal, relaxed and authentic experience for visitors. 
naramatabench.com

 EAT HERE  A partnership between Tinhorn Creek Vineyards 
and British Columbia culinary legend Manuel Ferreira, Miradoro 
Restaurant is a lovely place to enjoy panoramic views of the valley 
with Mediterranean-inspired cuisine emphasizing seasonal, locally 
sourced ingredients prepared by an award-winning chef. From the 
authentic forno oven to a diverse wine list (including library wines), 
this is the place for food lovers to indulge. tinhorn.com/Restaurant

 DO THIS  The Great Bear Rainforest is a vast area of pristine wil-
derness that encompasses a quarter of the world’s coastal temperate 
rainforest. Soak up a whole lot of silence and drink in the lush green 
surroundings of the only corner of the planet where you can spot 
the elusive white Kermode bear, also known as the “spirit bear.” 
hellobc.com

Okanagan Valley, British Columbia

Finger Lakes, New York

6
 DO THIS  Dazzle your senses at the home of the largest glass 
collection in the world. Nearly 50,000 glass objects are on 
display at the Corning Museum of Glass, which also offers 
live hot glassmaking and flameworking shows each day, as 

well as opportunities to work with glass yourself during a Make 
Your Own Glass experience at The Studio. cmog.org

Sparkling Hill Resort

Corning Museum of Glass 
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Virginia
 STAY HERE  Providing the finest of accommodations since it 
opened its doors in 1895, The Jefferson Hotel in Richmond, 
Virginia has been regarded as one of America’s best by countless dis-
tinguished guests, including 12 U.S. Presidents, F. Scott and Zelda 
Fitzgerald, and Elvis Presley. jeffersonhotel.com

 SIP THIS  Visit the eight wineries located in the Chesapeake Bay 
wine region, which encompasses the Northern Neck and Middle 
Peninsula of Virginia. Don’t miss the Chesapeake Bay Trail’s newest 
member, Rivah Vineyards at the Grove, with 125 scenic acres of 
farm, woods and riverfront on the Yeocomico River. 
chesapeakebaywinetrail.com | rivahvineyards.com

7
 EAT HERE  Located in the Landsdowne Resort & Spa in 
Leesburg, Coton & Rye celebrates Virginia’s rich culinary 
history. Inspired by a farm that stood on the land in the 
1700s, this is a tavern with classic Virginia recipes reinvented. 

lansdowneresort.com
 

Michigan
 STAY HERE  Nestled among the freshwater beaches and hard-
wood forests of Traverse City, with three championship golf 
courses, an award-winning spa and restaurant, the 900-acre 
Grand Traverse Resort and Spa is certainly one of Michigan’s 
foremost resort destinations. grandtraverseresort.com

 SIP THIS  Chateau Grand Traverse is one of the oldest and 
largest wineries and vineyards in northern Michigan. This sce-
nic, family-owned and -operated winery offers guests premium 
wine tasting, winery tours, lodging and a beautiful setting. Tour 
the bustling wine cellar to witness firsthand premium wine 
production from the vine to the bottle. cgtwines.com

 EAT HERE  There are 32,000 acres of tart cherries planted in 
Michigan, and Cherry Republic in Glen Arbor is the largest 
cherry exporter in the world. Take a crooked pathway under 
the cherry trees and through perennial gardens to the Great 
Hall, where you can buy 200+ cherry products and sample to 
your heart’s content. Visit the Winery, and head to the Cherry 
Public House to enjoy inventive cherry-inspired selections. 
cherryrepublic.com/locations/glen-arbor

8
 DO THIS  Visit Sleeping Bear Dunes National 
Lakeshore and take the 7.4 mile Pierce Stocking Scenic 
Drive, looping through the forest and sand dunes and 
spectacular overlooks of the Sleeping Bear Dunes and 

Lake Michigan. nps.gov/slbe/planyourvisit/psscenicdrive.htm

Coton & Rye

DO THIS  Soar among the treetops on the luxurious grounds of  
Salamander Resort & Spa, home to Empower Adventures’ TreeTop 
Zip tour in Middleburg. This 20-acre guided experience includes 
five fast zip lines, two sky bridges and eight stations. Post adventure, 
enjoy a celebratory glass of wine or a relaxing spa treatment. 
empoweradventures.com

Sleeping Bear Dunes National Lakeshore
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Texas
 STAY HERE  Wake up in the beautiful Texas Hill Country to the 
comforts of home, and enjoy breakfast in the privacy of your room 
at The Back Forty of Fredericksburg, a charming bed and break-
fast, spa and ranch. Watch the Peruvian Pasos in training, enjoy a 
massage at the European Spa Center or try your hand at fly fishing 
at the on-site lake. back40-fredericksburg.com

 SIP THIS  One of the fastest growing wine destinations in the 
nation, Texas Hill Country has more than 80 wineries. For a nice 
overview of the region’s offerings, visit The Grapevine tasting room 
and bar in the Gruene Historic District, which features one of the 

largest selections of Texas wines 
available in one place. 
grapevineingruene.com

9
 DINE HERE  Last year 
the famous Blue Bonnet 
Cafe celebrated its 90th 
year of serving up tasty 

comfort food in the Texas Hill 
Country. The list of honors for 
this sweet slice of down-home 
heaven are impressive: best 
breakfast, best restaurant, best 

service, best dessert, best chicken-fried steak, and on and on and on. 
bluebonnetcafe.net

 DO THIS  Do-si-do over to a real Texas dance hall. Built in 1878, 
Gruene Hall in New Braunfels is the oldest continually operating 
dance hall in Texas — and the most famous! Live entertainment fills 
the air of this 6,000-square-foot space. A long list of music legends 
like George Strait, Willie Nelson and Lyle Lovett have come to 
Gruene Hall to pay respects and try out new material. 
gruenehall.com

New Mexico
 STAY HERE  Visit New Mexico in style. A 25,000-square-foot stone 
mansion that was once Ted Turner’s private quarters, Casa Grande 
sits on a 590,000-acre preserve and bison ranch, opening onto 
expanses of prairie and mountains full of wildlife and more than 
180 species of birds. As you navigate through the marble column 
hallways of this historic home turned seven-room hotel, you’ll feel 
transported to an elegant 1920s soirée. vermejoparkranch.com

 SIP THIS  Located in scenic northern New Mexico, Black Mesa 
Winery owners Jerry and Lynda Burd produce over 25 wines from 
local grapes. Lynda designs the hieroglyphic-influenced labels, many 
of which are inspired by actual writings on the property. 
blackmesawinery.com

 DINE HERE  There’s an incredible amount of great food in Santa 
Fe, which is arguably the food 
capital of New Mexico. Sazón, 
where Chef Fernando Olea has 
been enthralling diners since 
1991 with his unique interpre-
tations of contemporary and 
traditional Mexican dishes, is 
notable, particularly for the 
mole sauces. sazonsantafe.com

10
 DO THIS  Check  
out the Santa Fe 
Margarita Trail to 
visit some of the fun 

spots offering special, uniquely 
designed Margaritas. Pick up  
a free passport for directions 
and recipes.  
bit.ly/2R5aXRrMargarita

 STAY HERE  Serving the public since 1856, Murphys Historic 
Hotel is centrally located in Calaveras County and California’s 
historic Gold Rush country. The hotel offers easy access to wineries, 
art galleries, Calaveras Big Trees State Park, Yosemite National Park, 
and outdoor activities like golf, skiing, river rafting, cycling, gold 
panning, fishing and hiking. One of a hundred Wells Fargo Bank 
stops with a long history of famous guests — including Ulysses S. 
Grant, Mark Twain, Susan B. Anthony and John Wayne — this his-
toric landmark is a favorite destination for visitors. murphyshotel.com

11
 SIP THIS  Mark Twain gave the area its first claim to fame 
with his best-selling story “The Jumping Frog of Calaveras 
County,” but Calaveras County is now home to family 
vineyards and wineries that produce award-winning, 

handcrafted wines and offer unique tasting experiences as well as 
events at 30 boutique tasting rooms and wineries. Nestled in the 

heart of the Sierra Foothills, the area is known for rich reds like 
Syrah, Merlot and Cabernet. calaveraswines.org

 DINE HERE  Downtown Plymouth, the gateway to Amador Wine 
Country, is home to Taste Restaurant and Wine Bar, which has 
been consistently rated as the area’s best dining experience for its 
creative wine pairings, fresh seasonal foods and simply elegant 
preparations. restauranttaste.com 

 DO THIS  Explore the farms and ranches in El Dorado’s Apple 
Hill area. The Apple Hill Growers have expanded from 16 original 
ranchers in 1964 to more than 50 ranchers who share the fruits of 
their labor with thousands of visitors every year. Enjoy berry farms, 
u-pick apple ranches, pastries, pies, the locally famous “Apple Hill 
Cake,” and old-fashioned fun, as well as fine wines and handcrafted 
beers in an incredible Sierra-soaked setting. applehill.com

Sierra Foothills, California

Blue Bonnet Cafe

Maria’s Margarita, Santa Fe Margarita Trail
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13
 STAY HERE  Chic Hotel Cheval 
is just a half-block from Paso 
Robles Downtown City Park, and 
walking distance from fine 

restaurants, tasting rooms and shops. The 
horse-loving owners gave the two-story inn 
an equine theme — each of the 16 
individually decorated rooms bears the 
name and associated photos of historically 
significant horses plus original paintings 
and other art. Guests can enjoy the glow of 
outdoor fireplaces, peruse a book in the 
Library, get pampered with a spa treatment, 
or catch up with friends in the Pony Club 
bar. hotelcheval.com

 SIP THIS  Savor the award-winning wines at Calcareous, while 
taking in breathtaking 180-degree views of Paso Robles. With glass 
walls, the Tasting Room — named Lloyd’s Lookout for Lloyd Mess-
er, the winery’s co-founder — is a stunning showcase for the lush 
wines and beautiful, tranquil vineyard setting. Options also include 
an elevated hilltop tasting, where you’re transported by ATV to the 
top of the vineyard overlooking the winery and the valley, and treat-
ed to current releases, along with special library wines. calcareous.com

 DINE HERE  The new Tin Canteen at Tin 
City Paso Robles boasts an open kitchen, 
a sleek, industrial-style dining area and a 
large patio with a dramatic rock water-
fall. Tin Canteen’s menu, which changes 
regularly, takes its cues from Italy and local, 
seasonal ingredients — all of which pair 
perfectly with Tin City’s 20+ producers 
of locally sourced beer, wine and spirits. 
tincanteenpaso.net | tincitypasorobles.com

 DO THIS  While mansions certainly 
abound in California, nothing compares 
to the storied grandeur of Hearst Castle in 
San Simeon. Lavishly designed by archi-

tect Julia Morgan (one of the first females to break into the field) 
as the residence of publishing magnate William Randolph Hearst, 
the complex, completed in 1947, is an extraordinary temple to 
opulence and excess. It’s also one of the state’s most visited historical 
monuments, and an eye-popping extravaganza with a 165-room 
castle, 127 acres of terraced gardens, sparkling fountains, towering 
palms, and wraparound views of the Central Coast. Don't miss the 
world-famous Neptune Pool, a gorgeous swimming pool with water 
that refracts light to create a brilliant turquoise hue. hearstcastle.org

12
 STAY HERE  The Alisal Guest Ranch & Resort blends 
the spirit of the Old West with loads of things to do in a 
pristine natural setting. You can fish or boat in the 
private lake, get pampered at the spa, hit the links, spend 

time in the barnyard, ride horses along 50 miles of trails or learn 
to shoot at the archery and air rifle sites. alisal.com

 DINE HERE  A charming “California version of a little Italian 
farmhouse” with a focus on unfussy, rustic Italian food made from 
fresh local ingredients, S.Y. Kitchen is a delicious and friendly 
place to fortify yourself after a day of wine tasting. sykitchen.com

 SIP THIS  Whether you bike or drive along The Foxen Canyon 
Wine Trail, this 30-mile road is home to some of the most ac-
complished winemakers in California. The 14 wineries and tasting 
rooms represent a diverse selection of highly-rated, world class 
wines. foxencanyonwinetrail.net

 DO THIS  Established in 1972 as Santa Barbara County’s first 
resort course open to the public, the gorgeous Sandpiper Golf 
Club in Goleta is an inspiring 18 holes of seaside golf on extraor-
dinary terrain, featuring rolling fairways leading to enormous 
greens with ocean views from nearly every hole. sandpipergolf.com

santa barbara county, California

Hotel Cheval

Alisal Guest Ranch & Resort
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14
 STAY HERE  Situated in the heart of downtown Yount-
ville, The Estate is Napa Valley’s newest enclave for staying 
and playing in wine country. Here, guests have not one 
but two luxury hotels to choose from: the modern Hotel 

Villagio, showcasing contemporary details and a playful allure, or 
the refined Vintage House, which exudes rustic elegance and 
tranquility. Though they have their own personalities, a stay at 
either will get you access to The Estate’s deluxe amenities, including 
a pool, fitness center and rejuvenating spa — all just steps from 
some of the most acclaimed restaurants in the area. 
villagio.com | vintagehouse.com

 SIP THIS  The authentically styled, 13th-century 
castle known as Castello di Amorosa took owner 
Dario Sattui over 15 years to complete, and the result-
ing 121,000-square-foot structure in Calistoga is an 
impressive sight – complete with drawbridge, towers, 
gargoyles and yes, even a torture chamber. Stop in for 
a tasting of Italian-style wines, then spend time roam-
ing the castle and its grounds. castellodiamorosa.com

 DINE HERE  Originally conceived as a temporary 
restaurant, renowned Chef Thomas Keller’s Ad Hoc 
has become a fixture in the Yountville dining scene, 
drawing visitors to savor its four-course, family-style 
meals and casual setting. The daily-changing menu 
features elevated versions of classic American comfort 
food – think fried chicken and pot roast – while the 
three-course brunch on Sunday mornings is equally 
noteworthy. If you’re short on time, grab a boxed lunch 
from Ad Hoc’s small takeaway restaurant, Addendum, 
to enjoy on the patio. thomaskeller.com/adhoc 

Napa Valley, California

Vintage House  DO THIS  For a fascinating look at culinary history, head to the 
Chuck Williams Culinary Arts Museum at The CIA at Copia, 
where thousands of culinary artifacts and specialty cookware items 
are on display throughout the year. While there, take advantage of 
The CIA at Copia’s rotating calendar of engaging happenings, such 
as guest chef pop-ups, hands-on cooking classes and wine tastings, 
or plan to savor seasonally inspired fare at The Restaurant at CIA 
Copia. ciaatcopia.com 

STAY HERE  Situated beside the Napa River and nature preserve, 
the River Terrace Inn seamlessly blends comfort and convenience 
in downtown Napa. Rooms are spacious and serene, many with 
fireplaces and private balconies overlooking the river, while the Inn’s 
amenities ensure a pleasant, relaxing stay. Plus, you’re a convenient 
stone’s throw from Napa’s numerous tasting rooms, wine bars, 
restaurants and shops. riverterraceinn.com

 SIP THIS  Bennett Lane has built a reputation for its friendly ser-
vice and powerful Cabernet Sauvignons and Bordeaux blends – over 
60 of which have scored 90+ points from top critics. Choose from 
three different tasting options when visiting their intimate 
tasting room, located only a few minutes from the quaint town of 
Calistoga. bennettlane.com

 DO THIS  Become a winemaker for a day during the Taming the 
Lion Blending Experience at The Hess Collection. This fun and 
approachable wine blending class lets you embrace your experimen-
tal side as you learn the art of blending to create your own custom 
wine. Using three different red varietals, you’ll blend and taste and 
blend some more, then bottle, label and cork your masterpiece to 
take home with you. hesscollection.com

Ad Hoc
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15
 DINE HERE  Since 1981, The 
Restaurant at Auberge du 
Soleil has offered the quintes-
sential fine dining experience in 

wine country. Renowned for its seasonal-
ly-driven, Mediterranean-inspired cuisine, 
led by executive chef Robert Curry, as 
well as its award-winning wine list and 
refined ambiance, it’s not surprising The 
Restaurant has received 13 consecutive 
Michelin star awards. Enhancing the 
experience are the breathtaking views of 
the valley from the terrace, which emits a 
feeling of being in the French country-
side. aubergeresorts.com/aubergedusoleil

Auberge du Soleil
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 STAY HERE  A 400-acre wildlife sanctuary, Safari West is 
home to over 90 species of exotic animals, including 
cheetahs, giraffes, monkeys and zebras, offering a unique 
safari experience just 10 miles from downtown Santa 

Rosa. For a taste of the wild side, stay overnight in one of the 30 
safari tents imported from Botswana. Each features a king or two 
double beds, en suite bathroom, hardwood floors and a private deck 
for viewing the natural surroundings, which all adds up to a 
one-of-a-kind glamping experience in wine country. safariwest.com

SIP THIS  Gary Farrell Vineyards & Winery has specialized in 
Chardonnay and Pinot Noir since 1982, and is known for producing 
wines of balance and elegance. Make an appointment at the Gary 
Farrell Tasting Salon to experience the legacy of this pioneering 
producer, where floor-to-ceiling windows offer sweeping views of 
the Russian River Valley. Tastings are accompanied by a selection of 
artisan cheeses, while the Exploration Tasting includes a behind-the-
scenes tour of the winemaking facility, as well. garyfarrellwinery.com

 DINE HERE  Located off the historic Sonoma Plaza, the girl & the 
fig has been treasured for its French-inspired wine country cuisine 
since 1997. The menu highlights brasserie favorites, meats and 
cheeses, and delectable desserts, which change often to reflect what’s 
fresh and in season. Inside, an antique bar is a fitting focal point, 
where bartenders serve up traditional cocktails and French aperitifs, 
while the large outdoor garden patio lures those looking for a dose 
of California sunshine. thegirlandthefig.com 

 DO THIS  Glen Ellen’s Quarryhill Botanical Garden is set in a 
secluded garden of tranquil ponds and rolling pathways in what was 
once a quarry. Founded in 1987, this serene 25-acre sanctuary has 
grown into a world-renowned botanical garden famed for its collec-
tion of exotic plants, and is home to one of the largest collections of 
documented, wild-collected Asian plants in the world. 
quarryhillbg.org

Sonoma County, California

Safari West

STAY HERE  The unforgettable, panoramic views at The Inn at the 
Tides make this Bodega Bay enclave of 86 guest lodges set along 
the Sonoma coastline a wonderful sanctuary for rejuvenation and 
relaxation. The spacious guest rooms offer crackling warm fireplac-
es, cozy comforters, and additional amenities at the Inn include 
a swimming pool, spa and Finnish sauna, along with two on-site 
restaurants. Nearby, scenic Armstrong Redwoods State Natural 
Reserve invites guests to a hiking wonderland of towering trees and 
local wildlife. innatthetides.com

 SIP THIS  Recognized as an early pioneer in Sonoma County, Rod-
ney Strong was the first to plant Pinot Noir in the Russian River 
Valley, and in 1959, established his winery as the 13th bonded win-
ery in the region. Today, Rodney Strong Vineyards continues its 
founder’s legacy of producing distinguished estate and single-vine-
yard wines from Sonoma. Plan to visit the winery, located just a 
few minutes from the charming town of Healdsburg, to experience 
one of several tasting experiences and tours, from reserve flights to 
guided tours and barrel tastings. rodneystrong.com

 DINE HERE  Longtime chef Gerard Nebesky founded Gerard’s 
Paella y Tapas after a trip to Spain inspired him to learn and master 
the art of paella. His legendary paella — which famously beat celeb-
rity chef Bobby Flay on the Food Network show "Throwdown with 
Bobby Flay" — along with a menu of traditional tapas and delec-
table bocadillos, continue to draw hungry visitors to his namesake 
restaurant in Santa Rosa. gerardspaella.com

17
 DO THIS  Travel along rugged dirt roads and through 
picturesque vineyards during a seasonal ATV Tour in 
Sonoma. Check out Chenoweth Wines’ Tasting Tour, 
which meanders through redwood groves and scenic rows 

of vines in Sebastopol, or head to Windsor for an open-air excur-
sion through Saralee’s Vineyard at La Crema. chenowethwines.com | 
lacrema.com/russian-river-estate C
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Chenoweth Wines’ Tasting Tour the girl and the fig

Gary Farrell Vineyards & Winery
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Lodi, California 
 STAY HERE  You’d be hard pressed to find a more idyllic wine 
country retreat than Wine & Roses, a seven-acre property with 
66 individually designed guest rooms and suites with amenities 
including botanical gardens, a modern fitness center, beautiful pool, 
relaxing jacuzzi and gracious hospitality. Don’t miss the chance to 
relax your mind, body and spirit with a truly organic experience at 
The Spa at Wine & Roses, offering an extensive menu of services 
and packages in a natural environment with the soothing touch of 
spa professionals. winerose.com

Livermore, California
 STAY HERE  A relaxing way to enjoy wine country, the Purple 
Orchid Resort and Spa is set in the hillsides of Livermore Valley 
and features ten suites designed for comfort, tranquility and relax-
ation. Each suite has its own fireplace and Jacuzzi tub, with either 
orchard, garden or vineyard views. Enjoy a full complimentary 
breakfast each morning, full service spa, and relaxing and socializing 
in one of many common areas. purpleorchid.com

 SIP THIS  One of the best ways to explore beautiful Livermore 
Valley Wine Country is by bike. Enjoy the fresh air and sunshine 
as you ride your way to several of the area’s favorite vineyards, 
recreational and scenic areas. Start your day at Nottingham Cellars, 
then make your way to Concannon Vineyard (a mainstay of Cali-
fornia wines since 1883). Also on the trail are Steven Kent Winery, 
Garré Vineyard & Winery, McGrail Vineyards and Winery, 
Rubino Estates Winery, Ruby Hill Winery and Wente Vineyards 
(the oldest continuously operated family-owned winery in the 
country). visittrivalley.com/activities-and-things-to-do/bike-trails/wine-
country-bike-tour

18 
 DINE HERE  Indulge 
your sweet tooth on 
the Tri-Valley Ice 
Cream Trail, which 

includes 12 different frozen 
specialty stores, including 
CREAM Livermore, which 
specializes in ice cream 
sandwiches that use homemade 
cookies, brownies, do’sants, and fresh off the griddle waffles.  
visittrivalley.com/activities-and-things-to-do/ice-cream-2-3 | 
creamnation.com/livermore

 DO THIS  Enjoy a concert at Wente Vineyards, where summer 
after summer, the natural amphitheater fills with incredible music 
in a picturesque setting. Artists in 2019 included Seal, Styx, The 
Temptations, The Four Tops, REO Speedwagon, Boz Scaggs, Aaron 
Neville, The Doobie Brothers and Josh Groban, among others. 
There are no bad seats in this beautiful venue, but for a special 
treat reserve one of the 40 seats in the front-row restaurant section, 
which is only ten feet from the stage. wentevineyards.com/concerts

19 
 SIP THIS  Enjoy exciting small-lot wines that showcase 
the flavors of the Lodi Wine country region as you sip 
among 70-acres of lush vines and majestic century-old 
oaks at Oak Farm Vineyards. This magnificent, colonial 

style estate was built in 1876  and is an excellent spot to revel in a 
picnic lunch with a bottle of estate grown Cabernet Sauvignon or 
Sangiovese. oakfarmvineyards.com

 DINE HERE  Soak up the sunshine at The Farm Café at Michael 
David Winery, which offers breakfast and lunch made with 
seasonal selections of produce grown on-site (owners and brothers, 

Michael and David Phillips 
represent the fifth generation of 
growers in Lodi) or at other local 
farms. Enjoy a piece of hand-
made signature pie (made from 
Michael and David’s mother’s 
recipe), as you play bocce ball 
and sip wine among 650 acres  
of premium grapes.  
michaeldavidwinery.com

 DO THIS  Stroll around the 
132-acre Micke Grove Regional 
Park. It offers a small zoo, a 
3-acre lake with a 40-foot water 
fountain, a bucolic Japanese gar-
den with cherry blossom trees, 
the San Joaquin County Histori-
cal Museum and an 18-hole disc 
golf course. sjparks.com

Oak Farm Vineyard

CREAM Livermore
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 STAY HERE  The tranquil setting of Le Puy, a destination bed-and-
breakfast, makes for an ideal romantic retreat for couples. The B&B 
strives to be an authentic “eco-inn” and exemplify sustainability in 
every possible way, from the food it offers, to the products it uses, 
to the way it carefully considers the environment. Enjoy spa-like 
amenities and personal service in an idyllic setting. lepuy-inn.com

 SIP THIS  Enjoy the wines of the famed Dundee Hills appellation 
with a visit to The Four Graces. Named for the four daughters of 

Rogue Valley, Oregon
 STAY HERE  The casually elegant Rogue Regency Inn & Suites of-
fers the perfect location to dine, celebrate and explore Rogue Valley 
wine country. Accommodations include a variety of suites and room 
options, some with cozy fireplaces, private Jacuzzis, kitchenettes and 
special treats for man’s best furry friends. rogueregency.com

 SIP THIS  Named after the two hawks who have soared over the 
estate and vineyard since its original planting, 2Hawk Vineyard  
& Winery creates estate-grown, handcrafted wines that express the 
vineyard’s natural beauty and singular terroir. Enjoy a memorable 
day with chef-inspired, winemaker-recommended food and wine 
pairings in the environmentally friendly tasting room, which was 
constructed with reclaimed lumber from across the country —  
including Wisconsin breweries, Pennsylvania shipyards and the  
old Lithia Building in downtown Medford. 2hawk.wine

 DINE HERE  Larks Home Kitchen Cuisine takes diners on a deli-
cious spin through Oregon’s culinary landscape. With restaurants 
in both Ashland and Medford, guests can savor seasonally inspired, 
elegant and flavorful dishes that showcase the region’s best farm-fresh 
ingredients for a celebration of the classics — with a twist. Cooking 
innovative comfort food from scratch, the culinary team is inspired 
by local farms, orchards, creameries and wineries. larksrestaurant.com

the Black family who originally purchased an existing vineyard in the 
Willamette Valley, taste these sustainably farmed wines in a charm-
ing, renovated farmhouse overlooking the vineyard. thefourgraces.com

 DINE HERE  Delight in fresh off the farm, handcrafted and aged 
goat and cow’s milk cheeses from Briar Rose Creamery. Each small 
batch is nurtured with an intimate, time-honored process to achieve 
the best flavor and texture, highlighting the seasonal qualities of 
the cheeses. Briar Rose cheeses are made to pair well with craft 

beers and Oregon Pinot Noir. Don’t miss the 
award-winning chocolate goat cheese truffles. 
briarrosecreamery.com

21
 DO THIS  You can see a lot of Oregon 
from behind the wheel. Spanning 
more than 3,000 miles, the Beaver 
State has more scenic byways than any 

other state in the U.S., covering distinct 
landscapes and including numerous historical 
and cultural landmarks. The Willamette Valley 
Scenic Byways are all beautiful trips to take 
year-round: Explore McKenzie River Scenic 
Byway, Marys Peak to Pacific Scenic Byway, 
West Cascades Scenic Byway, and Over the 
River and Through the Woods this season.
oregonwinecountry.org

20
 DO THIS  Inspired by Shakespeare’s work and the 
cultural richness of the U.S., the world renowned 
Oregon Shakespeare Festival in Ashland presents 
approximately 800 performances per year. The 

2020 season runs through November 1, and includes A 
Midsummer Night’s Dream, Peter and the Starcatcher, The 
Copper Children, Poor Yella Rednecks, Bring Down The House, 
Confederates, Everything That Never Happened, The Tempest, 
Black Odyssey and Bernhardt/Hamlet. osfashland.org

Oregon Shakespeare Festival
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Hood River, Oregon 
 STAY HERE  Situated on the edge of a 200-foot cliff boasting 
awe-inspiring views of the Columbia River Gorge National Scenic 
Area, — where the Columbia River cuts through the Cascade 
mountains, with cliffs and overlooks of Washington to the north 
and Oregon’s mountains and waterfalls to the south — the luxuri-
ous Columbia Cliff Villas Hotel prides itself on providing a home 
away from home atmosphere. columbiacliffvillas.com

22
 SIP THIS  Choose from over 25 award-winning wines at 
Cathedral Ridge Winery, featuring unique big, bold reds, 
signature blends and delicious whites. Located in the 
Columbia River Gorge, Cathedral Ridge offers an 

excellent picnic spot, a Barrel Viewing Room, a Vineyard Exhibit 
Room, as well as five different tour and tasting options, including a 
private tasting of wines on the verge of bottling all the way through 
exclusive library wines. Stave & Stone Wine Estates has a down-
town Hood River tasting room as well as an estate winery at Broken 
Boulder Vineyard. It features beautiful views of both Mount Hood 
and Mount Adams. cathedralridgewinery.com | staveandstone.com  

DINE HERE  Roll up your sleeves and get your hands dirty with the 
unique on-farm cooking classes at The Kitchen at Middleground 
Farms. From bread baking camp to paella and special holiday and 
date night themes, The Kitchen is a true gem that sells farm-fresh 
foods and offers an extensive array of cooking classes that teach 
fundamental skills in the garden as well as the kitchen. 
middlegroundfarms.com

 DO THIS  Set in the rolling foothills of the Blue Mountains, the 
Whisky & Rocks Farm Loop farm tour is a terrific way to explore 
abundant orchards and wineries and meet artisan producers who 
make delicious food and handcrafted beverages. The self-guided 
exploration begins in the charming town of Milton-Freewater and 
ends in the famous streets of Pendleton. bit.ly/35A0P8tWhiskyRocks

Woodinville, 
Washington

 STAY HERE  A fabulous location for wine, beer and spirits lovers 
alike, with more than 100 wineries and tasting rooms nearby and 
Redhook Brewery right next door, Willows Lodge offers a relaxing 
retreat in the heart of Woodinville wine country. The Sammamish 
River Trail, which provides access to plenty of outdoor activities, is 
also adjacent to the property. willowslodge.com
 
 SIP THIS  One of the newest tasting rooms in the area, Maryhill 
Winery — which also has tasting rooms in Goldendale, Spokane 
and Vancouver — occupies nearly 10,000 square feet of Woodin-
ville’s historic Hollywood Schoolhouse, a beloved landmark since 
its construction by the Derby School District in 1912. Visitors can 
now enjoy Maryhill’s wide selection of Washington wines from both 
inside the lovingly restored building and outside among the beauti-
ful gardens and outdoor balconies. maryhillwinery.com

23
 DINE HERE  A unique celebration of the foods and  
wines of the Pacific Northwest, The Herbfarm Restau-
rant offers only one seating per night. As a part of this 
thematic dining experience, you’ll help harvest for the 

restaurant kitchen, and watch as the chefs prepare you a fabulous 
nine-course dinner, sourced from the fruit of your own labor. 
theherbfarm.com/activities

 DO THIS  It’s not everywhere you can find an outlandish combi-
nation of circus acts, magic, comedy and dinner, but after operat-
ing from tents around the country, Teatro Zinzanni has found a 
permanent home in a former brewery in Woodinville. Each show 
includes a multicourse feast and elegant libations. zinzanni.com

The Herbfarm Restaurant

Cathedral Ridge Winery
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walla walla,  
washington 

 STAY HERE  The pastoral comforts of The Barn B&B reflect its 
beautiful setting, surrounded by rolling farmland and bordered 
on one side by the Little Walla Walla River, rolling hills and 
views of the Blue Mountains. This country inn has seven unique 
suites, each with a view of the mountains, a private entrance, 
and its own Zen garden and outdoor hot-water shower.  
bnbwallawalla.com

24
 SIP THIS  The family-owned Leonetti Cellar became 
the first bonded winery in Walla Walla in 1977 and is 
still the most renowned. You have to join the waiting 
list to visit, but insiders say it’s worth the wait! Also 

excellent, but easier to access, is the sister winery FIGGINS 
— open for private tasting appointments. Chris Figgins (son  
of the Leonetti founders) is the winemaker for both labels. 
leonetticellar.com | figginswine.com

 DINE HERE  Formerly home to the historic downtown Train 
Depot, in 2018 the space was transformed into Walla Walla 
Steak Co. and Crossbuck Brewing, and these two unique 
spaces have been delighting visitors ever since with steakhouse 
classics and beer-friendly tap room fare. wwsteakco.com

 DO THIS  Some of the best bird-watching in the country can 
be found in Walla Walla. During the annual spring and fall 
migrations, birders flock to the area to marvel at the more than 
300 bird species that make this place their home. 
experiencewa.com/wa/birding-trails/walla-walla-river-delta

25
 STAY HERE  Built by Willis Mercer in 1906, the 
family-owned Historic Mercer provides upscale, boutique 
accommodations in a quintessential rural downtown 
setting, in the heart of Washington State’s Prosser wine 

country. Still owned by the Mercer family, the property now has 
beautifully restored suites with the original wood floors, stunning 
eight foot windows, full kitchens, the finest beds and en suite 
bathrooms, along with fast Wi-Fi and other modern amenities. 
historicmercer.com

 DO THIS  Go rock climbing. Nearby Leavenworth was chosen by 
Rock and Ice magazine as one of the top 10 climbing cities in the 
U.S. It’s not hard to understand why. Within 10 miles of town are 
50 crags featuring climbs of varied difficulty on clean, solid granite, 
with a wide range of bouldering, sport and trad cragging and access 
to some of the state’s best alpine rock. washingtonclimbers.org | 
leavenworth.org

 SIP THIS  Kestrel Vintner’s story — like its excellent wines — 
begins in the vineyard. Kestrel View Estate Vineyard is home to 
the oldest continually producing Chardonnay block in the state of 
Washington, as well as Cabernet Sauvignon and Merlot plantings 
dating back to 1972 and many more varieties. Sip and savor the 
wines at three tasting rooms located in Prosser, Leavenworth and 
Woodinville, where you can sample all four tiers of Kestrel wines 
along with delectable food offerings. kestrelwines.com

 DINE HERE  Born and raised in Yakima, chef Lindsay Park and her 
team draw hungry locals and visitors back again and again to satisfy 
their cravings for elevated comfort food at Provisions Restaurant 
& Market. This chef-driven, Pacific Northwest-inspired restaurant 
has a deep commitment to supporting local farmers and purveyors, 
with a vegan and vegetarian friendly menu and rotating specials that 
keep eager guests returning to taste the newest culinary creations 
each week. provisionsyakima.com

Prosser, Yakima Valley, Washington

Chris Figgins 
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With so many wines to choose from, what should you try first?

I N S I D E R  P I C K S

2017 Brecon Estate 
Adelaida Reserve  
Cabernet Sauvignon
Made from the oldest Paso Robles 
Cabernet vines, this wine offers 
an exquisite spectrum of flavors 
and broad mouthfeel. Savor the 
deep, mysterious hues and dark 
forest fruit undertones with layered 
aromatics you can lose yourself in 
for hours. $74

2017 Empire Estate  
Dry Riesling
Vintages are a true variable in 
the Finger Lakes, in the Old World 
sense. The year 2017 delivered one 

of the coolest, longest  
growing seasons in well over  
a decade, resulting in the best  
vintage for Riesling since the 
storied 2008. $20 

2017 2Hawk  
Darow Series Malbec
An elegantly balanced, profoundly 
textural and sophisticated Malbec 
from Medford, Oregon, aged in 
French oak for 20 months, this 
award-winning wine shows a 
density of fruit paired to a delicacy 
of perfume and the kind of struc-
ture that will easily allow it to age 
through 2027. $49 

2018 Materra  
Cunat Family Vineyards 
Sauvignon Blanc
This refreshing and bright Sau-
vignon Blanc from the Oak Knoll 
District of Napa Valley is an ex-
plosion of fruit fragrances such as 
passionfruit, guava and pear, with 
Florida citrus aromas of orange 
blossom and jasmine also apparent 
on the nose. $25

2009 Dunham Cellars 
Founders Blend 
This Columbia Valley wine sourced 
from the Lewis Estate Vineyard 
was created to commemorate 

Dunham Cellars’ late founders 
as the winery enters its 25th 
anniversary year in 2020. The blend 
of Cabernet Sauvignon, Merlot and 
Syrah is truly as special as the men 
it honors. $95

2016 Heringer Estates 
Barbera
This delightful medium-bodied 
Italian red has been aged for 24 
months in French and American 
oak. The aromas and flavors of 
leather, tobacco, black cherry, 
currant and fig make this double 
gold award-winning wine an 
excellent choice. $31

25 Wines Worth Celebrating



2015 Lions Peak Lionnesse 
A classic Bordeaux blend of  
40 percent Cabernet Sauvignon, 
40 percent Merlot and 20 percent 
Cabernet Franc from one of the 
oldest boutique vineyards in the 
Paso Robles AVA, this bottle has a 
long, lingering smooth finish that 
will continue to develop for many 
years. $65

2017 DANCIN Vineyards 
‘Onore’ Rogue Valley 
Barbera 
Fragrant notes of blackberry, rasp-
berry and black currant weave 
between scents of cedar and 

vanilla in this enticing red. This 
wine, with its young tannins and 
lofty fruit, is quite approachable 
and will also soften and evolve with 
additional aging. $39

Mawby Blanc  
Sparkling Brut
Lively on the palate with a light, 
clean finish, this multi-vintage 
bubbly blend is produced from 
Chardonnay and Riesling grapes 
from Michigan’s Leelanau  
Peninsula appellation. $25

2016 Epiphany Revelation 
A classic Rhône blend of 56 

percent Grenache and 44 percent 
Syrah sourced 100 percent from 
Rodney’s Vineyard on the Fess 
Parker Home Ranch in Los Olivos, 
California, Revelation offers a 
balanced complement of red fruit 
flavors and spice. $49

2013 Boudreaux  
Cellars Reserve  
Cabernet Sauvignon
Loaded with elegance and power, 
this full-bodied Cabernet Sauvi-
gnon shows skillful precision and 
balance on the palate. With just 
300 cases bottled from fruit from 
two prestigious Washington state 

vineyards (Loess Vineyard in Walla 
Walla Valley and Champoux Vine-
yard in Horse Heaven Hills), get this 
special wine while you can. $125

2016 McGrail Vineyards 
James Vincent  
Cabernet Sauvignon
Named for James Vincent McGrail, 
McGrail Vineyards’ late founder, 
this esteemed wine has opulent 
dark red fruit on the front and soft, 
lingering tannins on the finish. It’s 
elegant and balanced, but still a 
bold, classic California Cabernet 
big enough to pair with a juicy 
steak. $79



2016 Robert Mondavi 
Winery I Block Fumé Blanc
The treasured I Block Fumé 
Blanc is created from a site in 
Napa Valley’s Oakville AVA that is 
believed to be the oldest Sauvignon 
Blanc vineyard in North America. 
This limited-quantity, high-demand 
wine is vibrantly fresh and velvety 
smooth, with flavors that linger 
luxuriously on the palate. $90

2013 Mumm Napa  
DVX Rosé
This prestigious tête de cuvée, 
honoring Mumm Napa’s founding 
winemaker Guy Devaux, is crafted 
of equal parts Chardonnay and 
Pinot Noir from fewer than a dozen 
of their best Napa Valley vineyard 

lots. It’s an exceptionally elegant 
sparkling wine that’s perfect for 
celebrations. $80

2015 Peju Cabernet 
Sauvignon Reserve
Expressive and powerful, this 
Cabernet Sauvignon is a paradigm 
of Rutherford Cabs, with lush 
aromas of vanilla and black cherry, 
accompanied by earthly notes of 
thyme, leather and cigar box, and 
exquisite flavors of cassis, cherry 
and toffee. $144

2015 Monticello Vineyards 
CORLEY Reserve  
Cabernet Sauvignon
This rich, full and complex Napa 
Valley Cabernet Sauvignon has 

been Monticello’s flagship wine 
since its first bottling in 1982. Lus-
cious, powerful and richly textured, 
this wine shows nice consistency 
and balance throughout the entire 
experience. This full-bodied Cab is 
ready to drink but also a bottle that 
will age gracefully for 20 or more 
years. $90

2016 Calmére Estate Winery 
Reserve Pinot Noir
This Napa Valley Pinot Noir is high-
lighted by notes of leather, caramel 
and ripe blackberry on the nose. 
Flavors of baking spice, boysen-
berry and toasted caramel mingle 
with silky tannins and a smooth 
finish for an elegant and expressive 
wine. $65

2016 Robert Hall  
Cabernet Sauvignon
The intense dark ruby red color of 
this Paso Robles Cabernet Sauvi-
gnon is reflective of this full-bodied, 
flavorful wine. Black currant and 
hints of cedar, spice and cocoa 
aromas combine with the rich 
flavors of ripe fruit, dark chocolate 
and anise. $20

2015 St. Supéry  
Cabernet Sauvignon 
Dollarhide Vineyard
With rich, opulent aromas of ripe 
black plum, currant, blackberry, 
anise, espresso and toasted oak, 
as well as a subtle thread of crème 
brûlée and flavors of cassis, plum, 
espresso, mocha and molasses, 

I N S I D E R  P I C K S



this highly rated, structured wine 
has a medium-bodied palate and 
excellent fine-grained tan-
nins. $100

2016 Vina Robles  
Petite Sirah 
This full-bodied Paso Robles wine 
opens with aromas of ripe boysen-
berry and cola, followed by flavors 
of dark berries and creamy tannins 
with a long, rich finish. A delicious, 
creamy wine, it has incredible 
richness but a soft texture that’s 
perfect with grilled meats. $46

2017 Arcturos  
Semi-Dry Riesling
Ripe flavors of white peach and 
pear are backed by crisp acidity 

and a hint of sweetness in this 
Riesling from Black Star Farms 
in Suttons Bay, Michigan. The 
harmonious result is a wine to 
please both diners who are seeking 
the perfect food pairing and casual 
sippers. $14

2014 Tara Bella Reserve 
Cabernet Sauvignon 
At first sight, garnet color greets 
you. The first scent is the aromas 
of vanilla and black cherry with 
luscious oak barrel accents.  
With the first sip comes the rich 
velvety texture, and tannins entice 
you to move forward through the 
layers of dark currants, spice and 
berries and an excellent  
long finish. $80

2017 Rusack Santa 
Catalina Island Vineyards 
Chardonnay
Santa Catalina Island’s El Rancho 
Escondido was founded by Alison 
Wrigley Rusack’s family in 1930 as 
a working Arabian horse ranch. 
This 95 point-rated bottle rep-
resents Alison and Geoff Rusack’s 
longstanding dream to plant a small 
vineyard on the site of their first 
date, overlooking the ocean where 
horses once grazed. $60

2016 Moshin Vineyards 
Pinot Noir, Estate
A true Russian River Valley classic, 
this double gold award-winning 
Pinot Noir is a bottle that
harmoniously expresses everything 

there is to love about the famed 
Sonoma County appellation, pack-
ing aromatic layers of soft floral, 
red currant, black cherry, baking 
spices and hints of fresh tea leaf 
and cola. $59

2014 Sparkling  
Pointe Seduction
Winner of the Best in Class & 
National Champion Award at the 
2019 Champagne & Sparkling 
Wine World Championships, this 
estate-grown, 100 percent Char-
donnay sparkling wine is produced 
exclusively in the traditional 
Méthode Champenoise in the North 
Fork of Long Island, New York. It’s 
an authentic expression of the land 
and the winemaker’s finesse. $68
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Cheers to

HANA-LEE SEDGWICK

25 Years



The Evolution of 

Wine Tourism 

Through the 

Memories and 

Insights of America’s 

Wine Pioneers 

W
hile America’s wine heritage extends 
much farther back than the years 
following the repeal of Prohibition, 
it’s safe to say that no time period 
in our wine-making history has 

seen more extreme growth than the last half 
century — the past 25 years in particular. Not 
only have the number of wineries in the United 
States increased dramatically, with all 50 states 
now officially producing commercial wine, 
but “wine tourism” in America is a legitimate, 
booming industry that draws visitors from all 
over the world. 

Of course, wine tourism wouldn’t be a thing 
without the spirit and perseverance of those we 
consider to be pioneers and those who continue 
to push the boundaries of what’s possible in 
this industry, from growers and winemakers to 
researchers and marketers. To commemorate 
Touring & Tasting’s 25th anniversary, we’re 
celebrating the growth and significance of the 
wine industry during the magazine’s lifespan by 
sharing stories and insights from some industry 
veterans who have had a hand in making the 
United States one of the most compelling and 
influential countries in the wine world. 

Looking Back on the World of Wine Tourism
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LOOKING BACK ON 25+ YEARS 
The good old days
“There were about 10 winer-
ies when we started [in Santa 
Barbara County] and now there 
are over 200 brands. You could 
drive up the 101 and not see a 
grapevine and not know you 
were in wine country. Now you 
can’t walk down the street in 
Solvang or Los Olivos without 
seeing many tasting rooms.” 
— frank ostini, winemaker/ 
 cofounder, the hitching post

“Although there was a hospitality 
program, including tastings and 
tours, in the early days of Robert 
Mondavi Winery, visitation could 
sometimes be slow. The story 
goes that Michael Mondavi, 
Robert’s son, would borrow his 
father’s Cadillac and drive slowly 
north on Highway 29 from Napa. 
He’d accumulate a line of cars 

behind him, and then make a 
slow left turn into the winery. 
Inevitably, a few cars would 
follow, and he’d invite those 
people into the winery to taste 
the wines.” 
— ainslie bruneau, director, direct to   
consumer, constellation brands

“[Wine tasting used to be] very 
casual; visitors could meet the 
farmers and winemakers in their 
environment. Dave Rafanelli 
talks about the first few years of 
barrel tasting and how wineries 
were lucky to have anyone come 
by. He said in those days, if the 
winemaker had someone stop 
by to taste the barrel samples, 
you did your best to talk to 
them all day, in case no one else 
showed up!” 
— beth costa, executive director, 
wine road, sonoma county

“In the early 1980s, Santa Ynez 
wasn’t a destination for wine. 
People weren’t coming here. 
I remember when [my wife] 
Thekla suggested we open a 
tasting room in 1985 [for Sanford 
Winery] I said, ‘There are no 
tasters!’ Haha! Back then, there 
was a sense of mutual support, 
camaraderie and discovery in 
this region. Everyone was 

working together to achieve a 
goal. Now, the quality of the 
wine here has elevated the 
character and recognition of this 
region as a world-class wine 
region and it’s become a world-
class destination for visitors.” 
— richard sanford,  
 founder, alma rosa vineyards

“The early days of the Oregon 
wine industry was a period when 
a handful of very bright and pas-
sionate individuals stepped out 
into the unknown. Their attained 
success stemmed certainly 
from their intelligence but more 
importantly, their cooperative 
approach.” 
— gary horner, winemaker, erath 
winery

First things first, what is wine tourism exactly? Wine tourism, 
also known as enotourism, oenotourism or vinitourism, refers to 
the tourism related to tasting, consuming or purchasing wine, often 
at or near the source. Given that there are nearly 9,000 wineries 
throughout the country, some 7,000 of which are bonded wineries, 
it’s not surprising that wine travel in this nation is thriving. Not 
only that, but many wine regions lure visitors to experience other 
aspects besides wine, such as fine dining, luxury hotels, architecture, 
musical events and outdoor activities.

 “As wineries have proliferated, fortunately interest in wine tast-
ing has continued to grow at pace,” says Robb Bell, veteran wine-
maker and owner of Cathedral Ridge Winery in Oregon’s Hood 
River. “You have to have good wines that are well presented and 
give the consumer a pleasant experience, but the gears are shifting. 
Today’s knowledgeable wine consuming public wants more.”

Adds Richard Sanford, legendary winegrower and founder 
of Alma Rosa Vineyards in Santa Barbara County, “With today’s 
lifestyle and the way travel is now, I think more people are looking 
to have an experience. It’s not just about wine, it’s all the other 
activities that go with it.”

Wine travel looks a little (or a lot) different than it did 50, 40, 
even 25 years ago, mainly due to four factors: an increase in quality 
viticulture and a better understanding of what should be planted 
where; a growing number of knowledgeable, driven winemakers; a 
population of consumers who continually become more interested 
in wine; and a burgeoning hospitality scene near wineries that help 
make a wine region a true destination.

“In the early days when I was starting out, there was a whole 
lot of experimenting happening,” says Gary Eberle, Paso Robles 
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pioneer and founder of Eberle Winery, home to Paso Robles’ first 
wine caves. “Forty years ago, there were few great Paso Robles wines 
to try; now there are hundreds. There are now dozens of great wine-
makers instead of just a few. It’s a lot less lonely!”

Bruce McGuire, longtime winemaker for Santa Barbara Winery 
— established by Pierre Lafond in 1962 as the first post-Prohibition 
winery in Santa Barbara County — sheds more light on the learn-
ing process. “There were a lot of grapes planted [in Santa Barbara 
County] that shouldn’t have been planted. Pierre Lafond planted 
Chenin Blanc, Cabernet and Zinfandel in what is now the Sta. Rita 
Hills [an appellation now known for Pinot Noir, Chardonnay and 
Syrah]. We were such a new area and we were all learning what 
worked. Farming has also dramatically improved. There is still one 
block in the Sta. Rita Hills with original Chenin Blanc rootstock 
planted in 1972. We’ve since grafted Syrah on top of it and it makes 
the best Syrah we grow.”

“Back when I first planted grapes [in 1977–1980] there were 
13 wineries in Washington state,” shares Dick Boushey, famed 
Washington grape grower who has consulted with over 50 wineries. 
“We made a lot of mistakes — grapes in the wrong places, planting 
whites where red should be. We’re all at different levels now because 
we’ve focused on learning and improving. We’ve learned what to 
plant and where and how to grow the grapes properly to show the 
true potential of Washington. The people making wine here now 
have the academic background, skill set and dedication to crafts-
manship that you need to consistently deliver quality every year.” 

Boushey’s colleague, Chris Upchurch — founding partner of 
Washington’s DeLille Cellars and owner/winemaker of Upchurch 
Vineyard — agrees. “One of the main differences between the wine 

The movie "Sideways":  
pivotal or not?
“[After 'Sideways' came out] it 
was head down, tail up, take care 
of business. Tourism increased 
by 25%, our restaurant was up 
over 30% and our wine business 
tripled over just a few years.” 
— frank ostini, winemaker/ 
 cofounder, the hitching post

“I think 'Sideways' introduced 
people to the beauty of Pinot 
Noir, its elegance and finesse, 
and created a visceral connec-
tion to it. There was a 
phenomenon that happened 
after it. It raised awareness of 
Pinot Noir, to the detriment of 
Merlot, but it introduced more 
people to our region and [every-
thing that] makes it special.” 
— richard sanford,  
 founder, alma rosa vineyards

“I’ve always loved Merlot. Its 
stature diminished, which I think 
is partly based on the 'Sideways' 
movie. But mostly, I think Merlot 
was so popular before then that 
people overdid it and planted it 
in the wrong spots and forgot 
about quality. It just wasn’t as 
sophisticated at some point and 
Cabernet took over. For us on the 
growing side [in Washington], 
it produces really well here. You 
can find some really beautiful 
examples of it.” 
— dick boushey,  
 famed washington grape grower 

“Almost two years after the 
movie, you’d still see people 
getting out of their cars and 
taking pictures. The timing was 
good [for us] because we had 
planted more Pinot Noir. There 
was definitely a surge in busi-

ness, here and nationally. I’ve 
been saying for years that we’re 
too cool for Merlot (as far as our 
climate for growing grapes). But 
maybe 'Sideways' was too good 
because now everyone is making 
Pinot Noir.” 
— bruce mcguire, winemaker,  
 santa barbara winery
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On being a “pioneer”  
in this industry
“For me, all I wanted to do was 
make really good wine! It’s that 
simple; I never considered the 
timing as something out of the 
ordinary although, looking back, 
it was. One thing that I did think 
about was how great it was to 
be a vertically integrated farmer. 
I was growing grapes, making 
wine and selling it. This was pret-
ty unique for Walla Walla Valley 
agriculture back then.” 
— rick small, founder/winemaker,  
 woodward canyon

“When I came to Oregon in 
1988, I had no real plan other 
than to jump in. By then, the 
word was out that there was 
something special in the works. 
What attracted me here was not 
just the quality of the wine but 

the spirit of the individuals and 
the potential to be a part of a re-
markable history. I never would 
have dreamed that I would have 
the opportunity I have today.”
— gary horner, winemaker,  
 erath winery

“I never thought of myself as a 
pioneer, just a craftsman. I had 
mentors and people to look to 
who did most of the heavy lifting 
before me. When I came in it was 
more fine tuning and sophistica-
tion. I give a lot of credit to guys 
like Bob Betz, David Lake, Rick 
Small… It’s really a privilege to 
be a part of this process.” 
— chris upchurch, founding partner,  
 delille cellars; owner/winemaker,  
 upchurch vineyard 

“[Gray Hartley and I] were 
following the originals and 

never thought of ourselves as 
pioneers. Having lasted it out in 
this business in a very successful 
way and after all this time, we do 
look like pioneers. We decided 
in the early ‘80s that Pinot Noir 
would be the house pour of the 
Hitching Post Restaurant. We 
were swimming upstream in a 
California that thought Cabernet 
was the only wine for a steak-
house and yes, we were forging 
a new path.” 
— frank ostini, winemaker/ 
 cofounder, the hitching post

Wine isn’t always so serious
“President Clinton and Russia’s 
President Yeltsin were having 
a summit meeting to discuss 
the Bosnian Missile Crisis. They 
met at the Roosevelt Museum in 
Hyde Park, New York. Tensions 
were very high during the 
meeting, but during lunch Dr. 
Konstantin Frank Dry Riesling 
was served and afterwards the 
two presidents left shaking 
hands and laughing. We feel in 
a small way our wines helped to 
preserve World Peace.” 
— fred frank, president, 
 dr. konstantin frank wines

“There is always a lot of hilarity 
and craziness going on at win-
eries. Woodward Canyon was 
certainly one of those. When we 
were working, we worked really 
long, hard days and when we 

industry today and 25 years ago is the discovery and understanding 
that Washington state is a Grand Cru wine-growing region. From 
that investment, sophistication in grape growing and winemaking, 
research and more have helped the industry take a quantum leap.” 

Professionals aren’t the only ones who have become more 
informed, the average wine consumer is more eager to learn about 
wine than ever before, and is becoming more wine-savvy at an in-
creasingly rapid pace — no doubt due to the availability of wineries 
across the U.S. and technology’s window into the world of wine. 

“Today, the U.S. is the largest wine market in the world. Wine 
consumption has increased across the country [and] more Amer-
icans have visited wineries, become wine fans and want to learn 
more about wine,” shares Fred Frank, president of Dr. Konstantin 
Frank Wines, the New York winery whose namesake founder is 
credited with pioneering the “Vitis Vinifera Revolution” on the East 
Coast. “In the past, wine consumers stuck to a few varietals they 
were comfortable with, such as Chardonnay and Merlot. Today’s 
consumer is interested in trying varietals from other wine regions.”

A desire to experience more diverse, lesser-known wines has also 
led consumers to crave more unique, in-depth tasting experiences, 
particularly ones that let them delve more deeply into what’s in 
their glass. 

“Most tasting experiences were the same 25 years ago,” says 
Beth Costa, longtime Sonoma County tourism expert and executive 
director of the Wine Road. “A guest would walk in, be greeted by 
the wine server, and then the tasting began. You might sample four 
to six wines, purchase a few bottles, then be on your way. Now, a 
visitor wants to know who’s making the wines and really wants to 
know the people behind the name on the label, and wineries suggest 
you plan an hour or more per stop.” 
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While modern tasting experiences vary from flights to elaborate 
wine and food pairings to vineyard tours and beyond, Costa believes 
that Sonoma wine tourism as a whole is moving toward “providing 
personal experiences that are memorable, not cookie cutter, so that 
people want to come back time and time again.” 

The same goes for wine tourism in Washington, according to 
Boushey. “Having different experiences at wineries is important, 
such as horseback rides, taco feeds, vineyard walks, you name it. 
Consumers want to try different things, different varieties — they 
want the total experience.” 

“The consumer experience [used to be] rather modest. Walla 
Walla was and is a very special place but the amenities we have 
today were not here 30 years ago,” explains Rick Small, founder/
winemaker of Woodward Canyon, the second winery in Walla 
Walla. “The restaurants, hotels and nice shops that developed did 
so organically. By this, I mean that once there was demand, the 
businesses developed to meet that demand.” 

While the mentality of, “if you make good wine, they will 
come” still holds some clout in today’s wine tourism industry, it’s 
obvious that things are not so black and white anymore. “The 
requirements to be successful in the winery business are changing. 
It’s the era of multiple wine clubs and multiple wine experiences, 
which requires an attractive tasting experience,” explains Bell. “You 
have to be ‘friendly’ — eco-friendly, pet-friendly — you have to 
develop and maintain a good website, have a social media presence, 
a knowledgeable staff. It’s not just about high-quality wine from 
quality grapes, [though that remains important] because people still 
know how to spot the good. The best chance at success is taking the 
time to learn and share, fix your mistakes and have the courage to 
listen and evolve.”

weren’t, we did fun stuff and 
goofed off. Taking a communal 
hot tub bath in our stainless steel 
aeration tank when crush was 
over comes to mind. There was 
a lot of Champagne involved… 
and designated drivers!” 
— rick small, founder/winemaker,  
 woodward canyon

“Back in May 2000, eight of 
Paso Robles’ most notorious 
winemakers did the 'Full Monty' 
skit (7/8 of the 'Full Monty!') to 
fundraise for charity. It was a big 
hit and had the ladies scream-
ing! We raised a lot of money.” 
— gary eberle,  
 founder, eberle winery

“Julia Child did a book that was 
based in Santa Barbara. I took 
her cookbook to her to sign. She 
told me that she loved my Mer-
lot, which I don’t make. I said, 
‘Oh, thank you Julia.’ I should 
have had her sign it in my book.”
— bruce mcguire, winemaker,  
 santa barbara winery

Milestones in the world of wine
“The most important period 
for Eberle Winery was around 
1992–1993 when we started 
to make a profit and not just 
struggle to break even. I gave 
Christmas bonuses to all the 
employees that were about $50, 
but spread out in two paychecks! 
We started the caves around this 
period, as well.” 
— gary eberle,  
 founder, eberle winery

“After producing my first vintage 
in 1976, I was invited by the Cal-
ifornia Vintage Wine Society to 
present my wines at The Califor-
nia Club in Los Angeles. It was a 
really traditional, yet remarkable 
place and I was very intimidated. 
[After tasting my wine], someone 
said, ‘Son of a b@!#h!’ And I 
thought, ‘Oh my God, they don’t 

like my wine.' I soon found out 
it was a term of endearment 
as the man continued, ‘Finally! 
A quality Burgundy in South-
ern California.’ It was a sign of 
recognition and really put me on 
the map. [It also] showed Santa 
Barbara’s potential as a region.” 
— richard sanford, 
 founder, alma rosa vineyards

“Robert Mondavi Winery cele-
brated its 50th anniversary in 
2016. We’re proud of our five 
decades of winemaking history 
and innovation, our continuing 
commitment to education and 
entertainment through our broad 
menu of visitor programs and 
of course, our award-winning 
wines.” 
— ainslie bruneau, director, direct to 
consumer, constellation brands
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WINE COUNTRY TOURS

READY TO GO? MAKE YOUR FIRST STOP 
Touringandtasting.com/tours
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With even more wine country 
destinations now available!
Let the experts take the guesswork out of trying to 
figure out which winery is “right” for you. Touring & 
Tasting can help you discover and experience the best 
of wine country with our premier tour services. 

Would you like to visit some of the wineries showcased  
in this issue? In addition to our premium level services 
through our partnership with Hardt of the Valley wine 
tours in Napa Valley and Sonoma County, we now 
offer customized tours and experiences in the San 
Luis Obispo, Paso Robles and Santa Ynez Valley wine 
regions though our new partnership with Breakaway 
Tours, the Central Coast’s premier wine tour guides.  

Get the VIP treatment and let Touring&&Tasting 
create your perfect itinerary — then take you there! 

NAPA VALLEY I SONOMA COUNTY I SAN FRANCISCO I SAN LUIS OBISPO I PASO ROBLES I SANTA YNEZ VALLEY
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WINE & ROSES
R E S E R VAT I O N S   209.334.6988; 2505 W. Turner Road, Lodi, CA 95242

winerose.com

WINE & ROSES is a hotel, restaurant, spa, 
and event venue — everything guests expect 
in a wine country retreat. It is owned by Lodi 
native Russ Munson and his wife, Kathryn, 
who wanted to create a true destination 
for wine enthusiasts eager to discover Lodi 
and its wonderful wines. This exceptional 
seven-acre property offers serenity, beauty 
and all the comforts of a luxurious home in 
the heart of Lodi wine country.

The hotel features 66 spacious guest 
rooms and suites located in a variety of 
settings. The historic inn, built in 1902, offers 
individually designed guest rooms, each with 
its own distinct charm.

Garden rooms boast rustic luxury, spa 

rooms emanate a Zen-like feel and the Signa-
ture Suites are abundant with custom details 
and amenities. All accommodations provide 
picturesque views from a balcony or veranda, 
along with creature comforts such as Italian 
linens, down pillows, Wi-Fi and premium 
personal care products. Some rooms also 
feature flat-screen TVs, iPod docking alarm 
clocks and plush Wine & Roses bathrobes. 
In the morning, guests can awaken slowly 
in the comfort of their suite, or get an early 
start with a workout in the well-appointed 
fitness center or heated outdoor pool. 

From a culinary perspective, Wine & 
Roses has always provided a memorable 
dining experience. In the spring of 2017, 

TOP: The spa courtyard 
offers a peaceful area 

for reflection.   
BOTTOM: The Cellar 

Room is a breathtaking 
setting for events.
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the celebrated chef Bradley Ogden became 
Wine & Roses’ culinary director. As one of 
the nation’s top chefs and prolific restau-
rateurs, Chef Bradley is a two-time James 
Beard Award-winning culinary master. He 
now oversees all culinary aspects of Wine & 
Roses including the Towne House Restau-
rant & Lounge, spa, pool, weddings, 
meetings and events, as well as the new 
Towne Corner Café & Market, which spot-
lights seasonal and sustainable cuisine with 
its selection of handpicked, small-batch foods 
and unique artisan creations.

With the addition of Chef Bradley, Wine 
& Roses has heightened its commitment to 
food and wine and now hosts Wine & Roses 

Cooking School, with many culinary events, 
cooking demonstrations and classes. 

True to its name, the Towne House 
Restaurant is a charming Craftsman-style 
house with a porch and two cozy fireplace 
areas. The menu is seasonal and changes 
often, yet guests can expect to find creative 
dishes that pair perfectly with an impeccable 
wine list highlighting Lodi wines. According 
to Chef Bradley, “Whatever is fresh, organic 
and in season is what you’ll find featured on 
the menu.” 

The homey, yet vibrant Towne House 
Lounge is an integral part of the restaurant  
— an inviting gathering place for before 
and after dinner drinks and conversation. 

ABOVE: The hotel 
grounds are land-
scaped with 
enchanting outdoor 
patios and gardens.

SPECIAL NOTES

WEDDINGS &  
RECEPTIONS,  
CORPORATE EVENTS  
& MEETINGS, 
FULL-SERVICE RESORT 
SPA, CULINARY 
EVENTS, ENVIRONMEN-
TALLY FRIENDLY 
BUSINESS PRACTICES 
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WINE & ROSES
continued

TOP: The outdoor swimming pool and 
Jacuzzi are newer additions to the 
resort. BOTTOM: A signature,  
seasonal tartine, served at  
Towne Corner Café & Market. 

Featuring a grand piano, bar and living room–style lounge, it provides 
nightly live musical entertainment. A delightful slate of local artists 
performs regularly, drawing a friendly crowd.

The Spa at Wine & Roses offers a tranquil setting with its own 
quiet outdoor patio under the shade of mighty oaks. Ranked number 
65 in Spas of America’s Top 100 Spas of 2019 and California’s num-
ber one Wine Spa, it offers a tempting menu of body treatments, 
facials and more. The Waterfall Suite is a group experience room 
where small groups can gather to celebrate special occasions, 
receive treatments and enjoy the amenities of the spa. There’s also 
an attractive retail boutique featuring therapeutic spa and salon 
products and unique gifts.

When it’s time to explore Lodi wine country, the Lodi Wine & 
Visitor Center is located on the Wine & Roses grounds, so invalu-
able information, maps and advice are only a few steps away.



ESCAPE TO THE UNFORGETTABLE views  
at The Inn at the Tides. Located 68 miles 
north of San Francisco, this Sonoma Coast 
getaway boasts 86 luxe guest rooms with 
stunning panoramic views, two restaurants, 
a heated swimming pool and Finnish sauna, 
providing an ideal sanctuary. 

At check-in, settle into a spacious room 
with a welcoming bottle of wine, a down 
comforter and a crackling warm fire. In the 
morning, a complimentary full breakfast 
awaits, and the friendly staff is known for 
providing plenty of day trip inspiration — 
think horseback riding, kayaking or fishing 
— as you explore the surrounding Russian 
River area.

If shopping is more your style, Bodega Bay 
has a number of shops with antiques and 
coastal treasures. Nearby, scenic Armstrong 
Redwoods State Natural Reserve invites 
guests to a hiking wonderland of towering 
trees and local wildlife.

For dinner, the airy dining room at The 
Tides Wharf & Restaurant has windows over-
looking Bodega Bay. The restaurant was used 
in Alfred Hitchcock’s classic, “The Birds.” 
Today, The Tides Wharf includes a fish mar-
ket, snack bar and bayside patio. For intimate 
dining, the ocean view Bay View Restaurant 
& Lounge is just up the hill, where culinary 
showstoppers include the filet mignon 
stuffed with Dungeness crab.

TOP: The heated pool 
offers both indoor and 

outdoor areas. BOTTOM 
LEFT: The Deluxe  

Sonoma Suite is the Inn’s 
most intimate accommo-

dation. BOTTOM  
RIGHT: Inside The Bay-

view Restaurant. 

SPECIAL NOTES

SCENIC VIEW, 
GIFT SHOP, WINE-
MAKER DINNERS, 
CORPORATE EVENTS, 
WEDDINGS

THE INN AT THE TIDES
RESERVATIONS  800.541.7788; 800 Coast Highway 1, Bodega Bay, CA 94923

innatthetides.com
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Get the VIP Treatment

BECOME A PREFERRED MEMBER FOR FREE! 
Sign up online at touringandtasting.com/preferred



SPECIAL ACCESS to members-only upgrades 
at Touring & Tasting Preferred wine country 
businesses including hotels, wineries,  
transportation services and more! 

EXCLUSIVE DISCOUNTS to premier wine 
events like the California Wine Festivals.

PREFERRED MEMBERSHIP IS FREE  
for Touring & Tasting readers. Sign up online  
at touringandtasting.com/preferred.

Become a Touring 
& Tasting Preferred 
Member for FREE, 
and experience wine 
country like a VIP. 

To access and redeem exclusive benefits,  
you need to register. 

Go to touringandtasting.com/preferred 
to join.

Your card will arrive in 2 to 4 weeks.  
(U.S. addresses only)

MEMB E R S H I P
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MARCUS WHITMAN HOTEL
RESERVATIONS 509.525.2200; 6 West Rose Street, Walla Walla, WA 99362

marcuswhitmanhotel.com

WA L L A  WA L L A ,  WA S H I N G T O NWA L L A  WA L L A ,  WA S H I N G T O N

TOP: The  
landmark Marcus  
Whitman Hotel &  

Conference Center.   
BOTTOM: The  

Marc Restaurant.

MARCUS WHITMAN HOTEL & CONFERENCE 

CENTER is a storied landmark anchoring 
historic downtown Walla Walla. This sophis-
ticated Old World property includes a luxury 
hotel, an expansive modern conference 
center with more than 13,000 square feet of 
event space, four on-site wine tasting rooms, 
an art gallery, a casual wine lounge and a 
nationally recognized award-winning restau-
rant. Originally built in 1928, the hotel was 
fully restored to its original grandeur in 2001. 
With 133 beautifully appointed guest rooms, 
it’s the perfect place to relax and enjoy a 
romantic wine country getaway — with 20+ 
wine tasting rooms in walking distance and 
100+ wineries within 20 miles. 

The Marc Restaurant was named Restau-
rant of the Year by the Washington State 
Wine Commission and continues to be a top-
rated fine dining experience in Walla Walla 
and the Pacific Northwest. The award-winning 
chefs create progressive modern American 
menus that blend traditional Northwest- 
influenced cuisine, making for a memorable 
experience that expands palates and engages 
the senses. 

The Vineyard Lounge highlights Walla Walla 
Valley’s fantastic wine atmosphere, and is 
a relaxing place to sit back and enjoy over 
14 wines by the glass from local vintners or 
craft signature cocktails artfully prepared with 
freshly squeezed juices and local spirits.
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SPECIAL NOTES

MEETINGS,  
CORPORATE 
EVENTS,  
RESTAURANT,  
WEDDINGS AND 
RECEPTIONS

TOP: The lobby 
reflects the richness 
of its past. BOTTOM: 

The elegant guest 
rooms are welcom-

ing and relaxing.



Sign up now for FREE by calling 800-850-4370  
or join online at TouringAndTasting.com/join

More Benefits
• FREE subscription to 

Touring & Tasting magazine

• Wine tasting notes, which 
provide insight into the 
subtle variations of each 
wine — including what 
recipes pair well — help you 
enjoy your wine to  
the fullest

• FREE wine country travel 
concierge service, including 
exclusive access to wineries 
and hotels

*Save 50% offer for new members only. Shipping included in continental U.S. only. Must be 21 years of age  
or older. Void where prohibited. Offer valid through March 31, 2021.

Delivered directly to you.

Join 300 Wine Clubs 
for the price of one!

More Variety
• Touring & Tasting’s 

Wine Club includes 
world-class wines and 
member benefits from 
our portfolio of over 300 
wineries

• Enjoy exceptional wines 
from among the world’s 
finest boutique wineries

• Experience wines that 
are often sold exclusively 
at the wineries

More Value
• Save up to 50% off 

retail prices

• There are no 
membership fees, and 
you can cancel anytime

• Satisfaction guaranteed 
on each wine — if you 
don’t enjoy a wine you 
receive from us for any 
reason, call us and we’ll 
replace it

Wine Club
Membership  

is FREE!
Get 50% off your  
first shipment.*

*Limited-time offer.
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VINA ROBLES VINEYARDS & WINERY
TASTING  3700 Mill Road, Paso Robles, CA, 93446; Open daily at 10.

vinarobles.com

PA S O  R O B L E S ,  C A L I F O R N I APA S O  R O B L E S ,  C A L I F O R N I A

TOP: The Vina Robles 
Hospitality Center 

is known for warm, 
personal tasting 

experiences.
BOTTOM: Vina Robles 
chef James Richmond 
keeps the lunch menu 

fresh and seasonal. 
FAR RIGHT: Vina 

Robles Amphitheatre 
hosts up to 30  
shows a year.

AN UNFORGETTABLE WINE COUNTRY 

experience awaits at Vina Robles Vineyards & 
Winery, where first-class hospitality service 
is punctuated with unique, memorable 
experiences with wine, food and music at 
their core. 

Known primarily for their Cabernet Sauvi-
gnon and Petite Sirah, the vineyards and 
winery are owned and managed by two 
Swiss families who have been farming wine 
grapes in Paso Robles for more than 20 
years. While adhering to traditional wine-
making methods, veteran winemaker Kevin 
Willenborg also implements modern technol-
ogies to make his estate wines with minimal 
intervention. Vina Robles is known for 

crafting wines that represent a stylistic bridge 
between the old and new worlds, capturing 
the finesse associated with European wines 
while celebrating the bold natural flavors of 
the estate vineyards in Paso Robles. 

Just steps away from the tasting room, 
phenomenal live shows are also on the menu 
at Vina Robles Amphitheatre. Perched on a 
picturesque hillside, this premier, 3,300-seat 
outdoor venue offers an intimate concert 
setting with first-class hospitality for as 
many as 30 sensational shows per year. The 
2020 concert season has already begun to 
announce shows such as The Beach Boys, 
George Lopez, Steve Martin and Martin 
Short, Joe Bonamassa, The Barenaked Ladies 
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WHAT TO BUY

’19 Rosé Huerhuero 
Vineyard, Syrah, 
Grenache and Viognier 
blend $17 

’17 Cabernet  
Sauvignon, cassis, 
dark cherries, licorice, 
cedar, blueberries, 
mocha $26 

’16 Suendero, 
currants, blueberries, 
violet, mocha spice, 
fine tobacco $62 

SPECIAL NOTES

BISTRO DINING,  
TASTING EXPERI-
ENCES, LIVE MUSIC  
CONCERT VENUE

and more. Visit vinaroblesamphitheatre.com 
to purchase tickets and get all of the latest 
show announcements. Vina Robles Signature 
Wine Club members also receive priority 
access to purchase tickets for a majority 
of the concerts, and have the opportunity 
to join the intimate Terrace Club pre-show 
experience.

Vina Robles chef James Richmond serves 
a fresh seasonal menu made with locally 
farmed ingredients, expertly paired with 
wines made from the winery’s six estate 
SIP Certified Sustainable vineyards with ele-
vated seasonal cuisine. Chef’s favorite Paso 
pairing includes locally farmed fresh cheese, 
charcuterie, fresh sourdough, a bottle of Vina 

Robles Rosé and a warm summer evening. 
On the menu at the hospitality center you’ll 
find a similar wonderful tasting experience 
that includes an artisan cheese flight that 
features five to six cheese selections, each 
paired with a wine from the Vina Robles 
Limited Estate Collection.

Tasting experiences at Vina Robles are 
full of warmth and special touches, includ-
ing your very own host, who will personally 
guide you through the tasting, educate you 
about food and wine and explain the different 
flavor profiles as you imbibe. Tasting expe-
riences are available daily in the hospitality 
center, with Vina Robles Bistro service avail-
able Wednesday through Sunday.

“Vina Robles wines have always been stylistically 
balanced and food friendly; our dishes are designed 

to accentuate those qualities.” 
—VINA ROBLES CHEF JAMES RICHMOND



THE TERROIR OF CALCAREOUS vineyard 
estate combines with the skills of head 
winemaker Jason Joyce to consistently 
transform grapes from this rugged piece of 
Paso Robles into world-class wines. The soil 
is comprised of calcium-rich calcareous soil 
and ancient fossilized seashells. The relatively 
small yield of these vineyards accounts for 
the fruit’s profound depth and complexity.

The winery’s adage, “Let the soil speak,” 
is reflected in the location of the blocks of 
Rhône, Bordeaux and Burgundian grape 
varietal vines within the 442-acre estate, 
each selected to allow for optimal growing 
conditions. The 2,000-foot elevation, the 
long, hot summer days and the cool nights all 

contribute to terroir expression and accolades 
from Wine Spectator and Wine Enthusiast: 
Devil’s Canyon Syrah (93 points), Moose 
(94 points) and Signature Estate Cabernet 
Sauvignon (93 points).

Classic tasting flights are available daily in 
the glass-walled tasting room, or elevate your 
experience with a wine and cheese pairing, 
the Hilltop Tour & Tasting or a locally sourced 
lunch prepared by chef Destiny Shannon.
Calcareous Vineyard guests enjoy expansive 
views from the glass-walled tasting room. 
The wines, the food and the staff all 
contribute to make your visit to Calcareous 
Vineyards the perfect way to truly experience 
what it means to “Let the soil speak.”
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CALCAREOUS VINEYARDS
TASTING  3430 Peachy Canyon Road, Paso Robles, CA 93446; Open daily 10–5

calcareous.com
WHAT TO BUY

’17 Estate Signature 
Cabernet Sauvignon, 
boysenberry, dark 
chocolate $100 

’17 Lloyd Bourdeaux 
Blend, dark currants, 
blueberry $62 

’17 Moose Rhône, 
blackberry, blueberry, 
pepper $56 

SPECIAL NOTES

WINERY TOURS  
WITH CHEESE & WINE  

PAIRINGS, LUNCH 
& WINE PAIRINGS, 

VIEWS, TERRACE

TOP: The tasting room 
is perched atop the 
vineyard, providing  

vista views.  
BOTTOM: The chalky 

vineyard terrain inspired 
the winery’s name.



LIONS PEAK, one of the oldest historical 
estate vineyards in the Paso Robles AVA 
Estrella District, is minutes from Mission San 
Miguel Arcangel, which was founded in 1797.

Surrounded by roses, lavender and olive 
trees, with a wraparound porch and white 
picket fence, the rustic Victorian manor house 
has been winemaker, owner and sommelier 
Jennifer Soni-Arant’s family home since 1992. 
However, the estate vineyard dates back to 
the 1970s when Phillip Doub created Cal 
Poly San Luis Obispo’s viticulture program 
and moved to Paso Robles with the vision of 
establishing world-class wine that would rival 
the ultra-premium wines of France. Today 
Soni-Arant oversees each lot of wine with 

passion and dedication — everything from 
the timing of harvest, aging in the barrel and 
presentation in the bottle are all reflections of 
Lions Peak’s philosophy, resulting in produc-
ing acclaimed boutique wines since their first 
release, a 1994 Cabernet Sauvignon. Today 
the estate vineyard focuses on ultra-pre-
mium, old world-styled Bordeaux varietals.

Lions Peak’s Santa Barbara County tasting 
room in Solvang’s eclectic design and old-
world charm reflects Soni-Arant’s interior 
design background. From the understated 
elegance of the tasting room in Solvang to 
the historical Paso Robles estate, Soni-Arant 
and her team are there to share and educate 
you about the world of wines!

The Lions Peak estate 
vineyard and future 
winery and tasting 

room is permitted 
and in the works. The 
estate in Paso Robles 

is currently open for 
tours and tastings by 

appointment for wine 
club members, the 

trade and media. 

SPECIAL NOTES

TASTINGS,  
OWNER-WINEMAKER 
ON-SITE, SCENIC 
VIEWS, PET-FRIENDLY, 
WINE CLUB 

WHAT TO BUY

’17 Lions Peak 
Estate Grown  

Cabernet Sauvignon 
Proprietor’s Reserve, 

black currants,  
exotic spices $65 

’17 Lions Peak 
Malbec, plums, 

black cherry, 
blackberry $50 

’17 Lions Peak 
Cabernet Franc, 
raspberry, plum, 

hints of violets and 
tobacco $45 

LIONS PEAK
TASTING  1659 Copenhagen Drive. Suite A, Solvang, CA 93463; Open Sun-Thu: 11–6; Fri-Sat: 11–7

lionspeakwine.com

C E N T R A L  C O A S T,  C A L I F O R N I AC E N T R A L  C O A S T,  C A L I F O R N I A
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HERINGER ESTATES
TASTING  37375 Netherlands Road, Clarksburg, CA 95816; Open daily 11–5

heringerestates.com
WHAT TO BUY

’18 Heringer Estates 
Chenin Blanc,  
citrus, tea, unique  
minerality $16 

’15 Heringer Estates 
Tempranillo,  
cranberry, cherry, 
black pepper  
spice $27 

’15 Heringer Estates 
Purple Thread, rich 
berries, vanilla,  
caramel $39 

SPECIAL NOTES

TASTINGS,  
WINE CLUB,  

SCENIC VIEWS,  
WINEMAKER  

ON-SITE

ENJOY AN UNFORGETTABLE wine tasting
experience at Heringer Estates in the Clarks-
burg Wine Country. One of California’s best 
kept wine secrets is nestled in the Sacra-
mento River Delta town of Clarksburg. 
Offering an escape from the busy and 
bustling modern life, along with a diverse 
selection of high-quality wines in the lush 
countryside, Clarksburg is just 20
minutes from downtown Sacramento.

Cultivating joy and a deep love for the land 
and community, the Heringer family has been 
farming in Clarksburg since 1868. The
newly renovated 150-year-old Heritage Barn 
tasting room has been a part of the family
estate for generations and is now available 

for guests to enjoy wine tasting, 100%
certified sustainable wines, breathtaking
vineyard views, private events and weddings.

The Heringer family’s beautiful estate is a 
place where tractors roam, roses bloom and 
visitors are embraced like family.

In addition to the Heritage Barn, Marjorie’s 
Garden, under a canopy of 300-year-old oak 
trees, has many special spaces to enjoy and
celebrate love, including two gazebos and a 
rose garden. The Heringer Estate Vineyards
are also available for your special guests to
enjoy a wine country experience enchanted
by golden sunsets. Come sip and appreciate 
more than 24 different certified sustainable 
varietal wines and blends.

TOP: The 150-year-old 
Heritage Barn is  

available for tastings 
and private events. 

BOTTOM (2): Revel in 
lovely vineyard views 

and 24+ Heringer  
Estates wines.



NAMED FOR THE FRENCH WORDS for calm 
(calme) and sea (mer), Calmére Estate 
Winery offers a peaceful natural environ-
ment, panoramic views of San Pablo Bay, and 
extraordinary wines. 

Sisters Lisa Peju and Ariana Peju — daugh-
ters of Peju Province Winery founders Tony 
and Herta Peju — represent the next gener-
ation of Napa Valley wine country’s industry 
leaders. They are delighted to showcase the 
unique terroir of Carneros just 45 minutes 
from the Golden Gate Bridge.

The sisters identified the estate’s remark-
able potential for growing world-class Pinot 
Noir and Chardonnay. Cool temperatures, 
marine influence, and coastal fog makes this 

region of Carneros ideal for Chardonnay and 
Pinot Noir. Therefore, Calmére’s 100-acre 
estate vineyards are planted with nine differ-
ent Pinot Noir clones. 

This clonal diversity provides winemaker 
Sara Fowler, also of Peju Winery acclaim, 
with a diverse array of flavors, aromas, and 
textures to work with. As a result, Calmére 
Estate produces truly memorable wines that 
are well-structured, with exceptional grace 
and deliciousness — a liquid reflection of the 
region’s terroir.

Guests are invited to soak in the splendor 
with private outdoor seated tastings amid 
the olive and citrus trees or in the elegantly 
appointed tasting room.

TOP: Coastal fog cools 
the valley. BOTTOM 

LEFT: Clonal diversity 
creates layered flavors. 

BOTTOM RIGHT: The 
estate’s serene gardens.

SPECIAL NOTES

ESTATE-GROWN  
CHARDONNAY AND 
PINOT NOIR,  
ELEVATED TASTING  
EXPERIENCES,  
DRAMATIC BAY VIEWS

WHAT TO BUY

’18 MMXVI  
Chardonnay, green 

apple, honeydew 
melon, orange  
blossom  $35

’19 Rosé of Pinot 
Noir, watermelon, 

raspberry sherbet, key 
lime pie  $30

’18 MMXVI Pinot 
Noir, blackberry, 
clove, cassis  $45

CALMÉRE ESTATE WINERY
TASTING  2750 Las Amigas Road, Napa, CA 94559; Open daily 10—4:30

calmereestate.com

N A PA  VA L L E Y,  C A L I F O R N I AN A PA  VA L L E Y,  C A L I F O R N I A
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BENNETT LANE
TASTING  3340 Highway 128, Calistoga, CA 94515; Open daily 10–5:30

bennettlane.com

ABOUT TWO MILES NORTH of Calistoga, 
where the Vaca and Mayacamas mountains 
meet, Bennett Lane crafts vintage after vin-
tage of superb Cabernet Sauvignon. Founded 
by Lisa and Randy Lynch 17 years ago, the 
winery has reached the top tier of Napa Val-
ley Cabernets and has achieved a reputation 
for producing outstanding wines that reflect a 
sense of place.

In addition to its great wine, the winery 
has become renowned for being among the 
friendliest tasting rooms in the valley.

Sixty-two Bennett Lane wines have earned 
scores of 90-plus points from Wine Specta-
tor, Wine Enthusiast, and The Wine Advo-
cate. The 2013 Bennett Lane Maximus Red 

Feasting Wine, one “must try” in the tasting 
room, is one of the best values in the entire 
Napa Valley.

Despite the accolades, this boutique 
estate winery is relaxed and welcoming. The 
private, seated tasting, available for groups of 
up to six, demonstrates this with a deep dive 
into Bennett Lane’s top-end wines. Guests 
are expertly led through a tasting of four of 
the winery’s best, including the Reserve or 
Single Vineyard Cabernet Sauvignon. Each 
wine is explored in depth, with time for ques-
tions and discussion. This intimate tasting is a 
great example of the warm, hospitable style 
for which Bennett Lane is known — relaxed, 
informative and above all, friendly.

THIS PAGE: Bennett 
Lane offers a relaxed, 

welcoming place to 
enjoy a glass of wine. 

OPPOSITE:  Bennett 
Lane’s beautiful 

vineyards.

N A PA  VA L L E Y,  C A L I F O R N I AN A PA  VA L L E Y,  C A L I F O R N I A
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SPECIAL NOTES

TOURS BY APPT., SCENIC 
VIEW, WINE CLUB  
DISCOUNTS, PETS  
WELCOME, FRIENDLY  
TASTING ROOM

WHAT TO BUY

’13 Maximus, dark 
cherry, blueberries,  
cassis, mocha $48 

’14 Cabernet  
Sauvignon, bing cherry, 

raspberries, baking  
spices, vanilla $63 

’16 Cabernet  
Sauvignon, Lynch 
Family Vineyard, 

raspberries, cassis, cocoa, 
allspice, anise $130 

“My goal is to create the greatest 
Cabernet Sauvignon in the world. Nothing less.” 

—ROB HUNTER, WINEMAKER

Bennett Lane Custom Blending 
The most exclusive experience at Bennett Lane 
features a vineyard tour and a sensory evalu-
ation seminar focused on Cabernet, Merlot 
and Syrah — the principal components in 
Bennett Lane’s signature red Maximus blend 
— followed by a custom blending experience, 
where you will blend your own bottle of 
Maximus Red Feasting Wine using the same 
lab techniques and equipment a winemaker 
would use. Then you’ll bottle, cork, foil and 
label your very own bottle.

Seated Tasting Experience
Guests are greeted upon arrival and seated at a 
private table, where a specialist will lead your 
group through a tasting of four of Bennett 
Lane’s top-end wines, including their Reserve 
or Single Vineyard Cabernet Sauvignon. This 
intimate and relaxed setting is a bit like having 
a personal wine steward in your living room, 
with plenty of time for tasting and exploring 
each wine in depth. Moving at a leisurely 
pace, your personal wine expert will share the 
story of each bottling and details about wine-
making, fruit sourcing, cellaring and more.

To Book These Experiences:
bennettlane.com/plan-a-visit

Top Experiences
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THE HESS COLLECTION
TASTING  4411 Redwood Road, Napa, CA 94558; Open daily at 10 a.m.; Check website for seasonal hours

hesscollection.com

A TREASURE FOR LOVERS OF WINE and art 
alike, The Hess Collection provides a world 
of exploration with an excellent portfolio 
of wines, an exquisite contemporary art 
museum and a variety of unique guest expe-
riences. Donald Hess first came to the Napa 
Valley in the early 1970s. Drawn to Mount 
Veeder’s high elevation, here he discovered 
vineyards with an ideal combination of soils 
and microclimates for yielding wine grapes 
of distinct character. Hess acquired his first 
land in 1978, and began making handcrafted, 
small-lot wines, marking the beginning of The 
Hess Collection. 

Today, The Hess Collection remains a  
family-owned winery led by the next 

generation of the Hess Family — Tim and 
Sabrina Persson. The Hess Collection Visitor 
Center tops most Napa Valley must-visit lists 
for good reason. Housed in a stone building 
originally constructed in 1903, within the 
winery’s walls one discovers what is perhaps 
one of the most impressive private contem-
porary art collections in the world. 

For more than 40 years, Donald Hess has 
acquired paintings and sculptures that moved 
and inspired him, and these works are on 
display in a stunning two-story gallery. 

Admission is free, and guests can take an 
impromptu self-guided tour and see the art of 
renowned artists, including Frank Stella, Franz 
Gertsch and Francis Bacon. 

TOP: The Hess Collec-
tion Visitor Center. 

BOTTOM:  
The Hess Art Museum 

is free to the public.  

N A PA  VA L L E Y,  C A L I F O R N I AN A PA  VA L L E Y,  C A L I F O R N I A
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“Nurture the land and return what you take.” 
—THE HESS COLLECTION WINEMAKING PHILOSOPHY

Lions Head Blending Experience
Play winemaker for a day and take home your 
own custom blend. Wake your senses and 
experiment with blending three varietals, then 
compare your blend with the signature Lion 
Tamer Red Blend.

Tour of the Palate
Revel in the thought-provoking and inspiring 
collection that is the Hess Contemporary  
Art Museum. Your guide will walk you 
through the galleries, which feature works 
from Donald Hess’ private collection. Imme-
diately following, enjoy three current release 
wines expertly paired with three exquisite 
culinary creations from executive chef  
Chad Hendrickson.

To Book These Experiences:
Visit hesscollection.com  
or call 707-320-2302.

Top Experiences
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ATV Tour
One of the most memorable experiences 
you will find in the Napa Valley, this tour is 
for those looking to step outside the tasting 
room. Adventure on a luxury ATV through 
the historic Mont LaSalle vineyard, take in the 
picturesque panoramic views and learn what 
makes farming on Mount Veeder unique. The 
tour concludes with an epicurean experience 
crafted by The Hess Collection executive chef 
Chad Hendrickson. Enjoy a farm-to-table 
luncheon featuring items from the estate 
culinary gardens, paired with wines from 
estate vineyards on Mount Veeder.



CASTELLO DI AMOROSA, or “castle of love” 
in Italian, is an authentically styled 13th- 
century Tuscan castle winery overlooking 30 
acres of estate vineyards.  

The Castello was built by Dario Sattui, a 
fourth-generation winemaker and owner of 
V. Sattui Winery, with 8,000 tons of hand-
squared stones, over 14 years. Today it spans 
136,000 square feet with its eight levels (four 
above ground and four below), magnificent 
ramparts, drawbridge, secret passageways 
and medieval towers. 

The vineyards surrounding the Castello 
produce Cabernet Sauvignon, Merlot, Prim-
itivo and Sangiovese grapes for the estate’s 
internationally acclaimed wine portfolio. The 

vineyards are certified Napa Green, a soil-to-
bottle environmental stewardship program.

The wine-making team focuses on balance 
and terroir expression. As a result, each of 
Castello di Amorosa’s wines — available only 
at the winery — is elegant, well-structured, 
and intensely flavorful, enabling the wines to 
pair beautifully with a diverse array of food. 

Castello di Amorosa offers a variety of 
guided tours — including a cheese and wine 
pairing tour and an antipasti and wine pairing 
tour — all of which are accompanied by barrel 
samples and a private tasting. While guests 
are invited to visit the Castello anytime for a 
tasting, guided tours are available only 
by appointment.

TOP: The winery 
intrigues guests with 
brilliant architecture and 
wines. BOTTOM: The 
Grand Barrel Room seats 
up to 300 guests.

SPECIAL NOTES

UNIQUE TOUR AND 
TASTING OPTIONS, 
BARREL TASTING, 
WINE CLUB EVENTS, 
FOOD AND WINE  
PAIRING TOURS

WHAT TO BUY

’15 Napa Valley Cabernet 
Sauvignon, cassis, earth, 

mushroom, spice notes $58 

’18 Reserve Chardonnay, 
Napa Valley, baked apple, 
pear, toasted almond $59 

’18 La Fantasia, black  
raspberry, pomegranate,  

white flowers $30 

CASTELLO DI AMOROSA
TASTING  4045 St. Helena Highway, Calistoga, CA 94515; Open Mar–Oct 9:30–6, Nov–Feb 10–5

castellodiamorosa.com

N A PA  VA L L E Y,  C A L I F O R N I AN A PA  VA L L E Y,  C A L I F O R N I A
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MATERRA | CUNAT FAMILY VINEYARDS not 
only produces exceptional wines from a 
unique subregion of the Napa Valley, but it 
also captures the essence of the Oak Knoll 
District perfectly in liquid form. 

The family-owned and -operated winery is 
committed to producing the highest quality 
wines with the smallest impact on natural 
ecosystems. The estate’s 50-acre vineyard 
is farmed using environmentally sustainable 
methods to allow the region’s extraordinary 
terroir to shine through. 

From elegant, crisp white wines to opulent 
Bordeaux blends and exquisite Cabernet 
Sauvignons, the winery’s stunning portfolio 
reveals its focus on precision winemaking 

with the highest-caliber fruit.
Materra also offers one of Napa Valley’s 

warmest hospitality experiences. With 
views of the Mayacamas and Vaca mountain 
ranges, the tasting room is the perfect place 
to gain insight into the journey from grape 
to bottle. Guests can enjoy tastings on the 
outdoor patio or explore the Grand Tasting 
Room’s art collection. 

Visitors curious to learn more can reserve 
guided wine experiences. Winery tours 
offer an in-depth glimpse of the winemaking 
process. Seated reserve and library wine 
tastings are an extraordinary sensory experi-
ence as guests sample limited-release wines 
accompanied by artisanal cheeses.

TOP: The Cunat family’s 
Oak Knoll District 

vineyard is farmed using 
sustainable practices. 

BOTTOM: The distinctive 
wines enhance the 

flavors of many foods.

SPECIAL NOTES

PRIVATE TOURS AND 
LIBRARY TASTINGS BY 
APPT, WINEMAKERS 
AND OWNER ON-SITE,  
SUSTAINABLE  
FARMING PRACTICES,
SCENIC VIEWS

WHAT TO BUY

’18 Estate Grown Char-
donnay, honeysuckle, orange 
blossom, tangerine $28

’14 Right Bank, blueberry, 
cherry, tea leaf, tobacco $50

’16 After Midnight Malbec, 
mint, chocolate chip, fresh 
raspberry, currants $48

MATERRA |  CUNAT  
FAMILY VINEYARDS 

TASTING  4326 Big Ranch Road, Napa Valley, CA 94558; by appt. only 10–4

materrawines.com

N A PA  VA L L E Y,  C A L I F O R N I AN A PA  VA L L E Y,  C A L I F O R N I A
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N A PA  VA L L E Y,  C A L I F O R N I AN A PA  VA L L E Y,  C A L I F O R N I A

MUMM NAPA
TASTING  8445 Silverado Trail, Rutherford, CA 94573; Open daily 10–6, last seating at 5:30

mummnapa.com

TOP: The winery’s 
charming patio. 

BOTTOM: A perfect 
place to relax and sip 

award-winning wines. 
FAR RIGHT: Guests 

enjoy a reserve tasting 
on the Oak Terrace.

NATURAL BEAUTY DEFINES Mumm Napa. 
Just off the Silverado Trail, the estate’s 
wooden barn and farmhouse blend harmoni-
ously with the surrounding native oak trees 
and vineyards that stretch out to the Mayaca-
mas mountains. The views are exquisite. And 
so are the wines. 

Mumm Napa’s sparkling wines are the 
perfect combination of French roots and Cal-
ifornia style. The sparkling wine house was 
founded in the late 1970s by G.H. Mumm, 
one of France’s most celebrated champagne 
houses. From the signature Brut Prestige and 
Brut Rosé offerings to the premium tête de 
cuvée DVX line, today each sparkling wine 
produced reflects the impeccable quality 

standards and traditions of the winery’s 
French heritage.

Mumm Napa’s sparkling wines are made 
using a technique called méthode tradition-
nelle — a process that the estate’s founder, 
Guy Devaux, brought to the Napa Valley more 
than three decades ago. Today, Napa-born 
head winemaker Tami Lotz continues the tra-
dition with care and creativity, working with 
Chardonnay, Pinot Noir and Pinot Meunier 
grapes from the 110-acre estate vineyards 
and grapes sourced from passionate local 
growers, many of whom have cared for the 
land for multiple generations.

Tami believes that everything in life is 
better with bubbles, and Mumm Napa 
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WHAT TO BUY

Brut Reserve,  
Fuji apple, vanilla, 

plum, honeysuckle $44

Brut Reserve Rosé, 
red fruit, spice,  
crisp finish $44

’11 DVX,  
crème anglaise,  

Meyer lemon, spicy 
finish $70

SPECIAL NOTES

ART GALLERY, 
SCENIC VIEWS, 
WINERY TOURS, 
SEATED TASTINGS

invites guests to relax and savor exceptional 
sparkling wines while taking in the valley’s 
stunning scenery. Visitors can enjoy a seated 
reserve wine tasting beneath a 200-year-old 
tree on the Oak Terrace or indulge in a tasting 
with table service in the Devaux Lounge. 
Guests can wander along pathways through 
the verdant gardens or explore the Ansel 
Adams photography exhibit in the Art Gallery. 

Tours of the winery and experiences such 
as the “Capturing the Sparkle” winemaking 
demonstration offer an intimate glimpse of 
the estate’s méthode traditionnelle wine-
making process from hand-harvesting to 
assemblage, tirage and dosage. It’s not only 
a captivating educational experience, it’s a 

dynamic example of Mumm Napa’s commit-
ment to excellence.

Lively conversation, delicious wines and 
memorable experiences are hallmarks of 
Mumm Napa’s warm hospitality and friendly 
atmosphere. The winery hosts a variety of 
events year-round, including art exhibits, 
library tastings, and seasonal dinners. These 
gatherings are the perfect opportunity to 
connect, unwind and indulge.

With its relaxed vibe, award-winning wines 
and terraces overlooking the vineyards, 
Mumm Napa is perfectly in harmony with its 
surroundings — a charming vineyard haven 
that invites us to lift a glass, soak in the natu-
ral splendor and live in the moment. 



IN 1808, THOMAS JEFFERSON WROTE, “We 
could, in the United States, make as great a 
variety of wines as are made in Europe, not 
exactly of the same kinds but doubtless as 
good.” Now 220 vintages later, the Corley 
Family pays homage to his prediction with 
the release of their 2018 Monticello Vineyards 
Jefferson Cuvee on Jefferson’s 277th birthday 
on April 13, 2020. 

Making good on this 220-year-old pre-
diction was a 50-year labor of love for the 
Corley Family. Founder Jay Corley made his 
foray into the industry in 1970. Adamant 
about keeping Monticello Vineyards as a 
family-owned and -managed venture  as they 
enter the second half of their first century, 

four of Jay’s seven children are now at the 
helm — Kevin, Chris, Stephen and Kent.

True to Jefferson’s prediction, the family 
now grows and produces a variety of wine, 
farms five vineyards in the Napa Valley and 
produces 15,000 cases annually. The majority 
of the wine produced by the Corley family is 
designated MONTICELLO VINEYARDS; the 
CORLEY designation is for their reserve wines 
and MONTREAUX is for their sparkling wine. 

Visitors are welcome to enjoy the serene 
setting and gracious Corley family hospitality 
in the gardens of the Jefferson House, with 
a 360-degree view of the valley, or in the inti-
mate tasting rooms or in the Jefferson House 
Dining Room.

CLOCKWISE FROM 
TOP: The Jefferson 
House, modeled after 
Monticello. The pleasant 
tasting room patio. The 
Corley brothers carry on 
their family’s legacy. 

SPECIAL NOTES

WALK-IN TASTINGS, 
PRIVATE TASTINGS 

BY APPT., WINE CLUB, 
PICNIC GROUNDS, 

SUSTAINABLE 
FARMING PRACTICES

WHAT TO BUY

’18 Jefferson Cuvee, 
dark berry, anise, 
vanilla $50 

’16 CORLEY  
Proprietary Red, 
dark berries, choco-
late, vanilla $70 

’16 CORLEY 
Reserve Cabernet 
Sauvignon, rich  
ripe fruit $90 

MONTICELLO VINEYARDS
TASTING  4242 Big Ranch Road, Napa, CA 94558; Open daily 10–4:30

corleyfamilynapavalley.com

N A PA  VA L L E Y,  C A L I F O R N I AN A PA  VA L L E Y,  C A L I F O R N I A
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PEJU’S RUTHERFORD ESTATE has been 
home to Ariana and Lisa Peju since they 
were children. It was their parents who, in 
1983, founded the winery. Today, Peju is still 
a family-owned and -operated winery with 
daughters Lisa and Ariana at the helm.

Because of the family’s deep connection to 
the land and their commitment to sustainable 
farming practices, Peju’s Rutherford estate is 
one of only 21 certified organic wineries in 
Napa Valley. 

The estate’s wine portfolio features several 
standouts including the flagship Cabernet 
Sauvignon, Merlot, Cabernet Franc, Syrah, 
Zinfandel, Chardonnay, Sauvignon Blanc, and 
proprietary blends. Peju is well regarded for 

its outstanding wines and has been named 
Top Artisan Winery of the Year by Wine & 
Spirits, a Top California Cabernet Producer by 
Wine Spectator, and Best Winery in North 
America by Discoverer blog.  

Peju’s exquisite wines and warm hospital-
ity ensure a pleasant visit. Drop in for a Clas-
sic or Reserve Tasting; an Interactive Culinary 
Experience crafting a meal with the Peju chef 
in the estate’s wood-fired brick oven; a Wine 
and Culinary Exploration, seasonal bites paired 
with current releases; a Rutherford Dust 
Tasting, an exploration of Cabernet and the 
effect Rutherford dust has on the vine by a 
resident sommelier; or an Art Garden Tour of 
the property’s statuary and gardens. 

TOP: Guests are wel-
come to wander through 

the estate’s peaceful 
gardens. BOTTOM: The 
winery’s historic tower 

offers an array of tasting 
experiences. 

SPECIAL NOTES

PRIVATE SOMMELIER- 
GUIDED TASTINGS,  
CERTIFIED ORGANIC, 
SOLAR POWERED, PET 
FRIENDLY, GUIDED 
TOURS, PREMIER PEJU  
EXPERIENCES, ART, 
LUSH GARDENS

WHAT TO BUY

’18 Sauvignon Blanc,  
apricot, tangerine,  
nectarine $25  

’15 Cabernet Sauvignon, 
mocha, plum, cocoa $60 

’16 Cabernet Franc,  
pomegranate, black  
cherry, rhubarb  
cobbler $70 

PEJU
TASTING  8466 St. Helena Highway, Rutherford, CA 94573; Open daily 10–6

peju.com

N A PA  VA L L E Y,  C A L I F O R N I AN A PA  VA L L E Y,  C A L I F O R N I A

85



86

ROBERT MONDAVI WINERY
TASTING  7801 St. Helena Highway, Oakville, CA 94562; Open daily 10–5

robertmondaviwinery.com

IN 1966, ROBERT MONDAVI founded his  
winery with the conviction that the Napa 
Valley could become a center for a gracious 
lifestyle embracing wine, food and art. 
Throughout the 54 years that have since 
transpired, Robert Mondavi Winery has 
been the quintessential destination for Napa 
Valley visitors who are drawn by the winery’s 
history, legacy of fine winemaking, and the 
robust menu of tours, tastings and elevated 
wine programs.

The wines are extraordinary — a brilliant 
example of traditional French winemaking 
with California fruit. Robert Mondavi believed 
that great wines should reflect their place 
of origin. Today, chief winemaker Geneviève 

Janssens and her team continue this legacy 
by producing elegant wines grown in Cali-
fornia’s sunny climate and rich soils and pro-
duced in a Napa Green Certified Winery. Each 
wine’s structure and rich fruit characteristics 
make it deeply pleasurable, while exceptional 
balance and finesse allow them to comple-
ment food beautifully.  

The To Kalon Vineyard, planted in 1868, 
gets its name from the Ancient Greek 
for “the highest beauty.” The vineyard is 
recognized as one of the finest first-growth 
vineyards in the world and today it provides 
fruit for the winery’s world-class Cabernet 
Sauvignon Reserve, Oakville District Caber-
net Sauvignon and Fumé Blanc Reserve.

TOP: Robert Mondavi 
was one of the first 

wineries to offer tours, 
tastings, culinary 
and art programs. 

BOTTOM: A variety of 
tasting experiences 

are offered. FAR 
RIGHT: The Margrit 
Mondavi Vineyard 

Room serves as the 
venue for luxurious 

meals and events.

N A PA  VA L L E Y,  C A L I F O R N I AN A PA  VA L L E Y,  C A L I F O R N I A
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SPECIAL NOTES

CORPORATE EVENTS 
AND TEAM BUILDING, 
CULINARY PROGRAMS, 
LARGE GROUP TOURS 
AND TASTINGS, 
INTERNATIONAL 
VISITOR PROGRAMS

WHAT TO BUY

’16 I Block Fumé Blanc, 
winery exclusive,  

guava, Asian pear,  
lemon curd $90 

’16 Cabernet Saugivnon 
Reserve, black  

plum, dried herbs,  
toasted almonds $175 

’15 Harvest of Joy Red 
Blend, winery exclusive, 
blackberry, cassis, vanilla, 

sweet oak spice $100 

“Making good wine is a skill. Fine wine is an art.” 
—ROBERT MONDAVI

To Kalon Terroir Tasting
This exclusive tasting offers a rare opportunity 
to enjoy three vintages of Robert Mondavi’s 
renowned Cabernet Sauvignon Reserve and 
the current vintage of their celebrated, very 
limited production To Kalon Cabernet Sauvi-
gnon. These exceptional wines are paired with  
seasonal bites created by winery executive chef 
Jeff Mosher.

Vineyard to Table Lunch
Executive chef Jeff Mosher pairs fresh  
seasonal cuisine with three award-winning 
wines in this inviting wine country lunch in-
spired by Robert Mondavi’s old-world family 
traditions. Begin with a tour of the winery, 
including the iconic barrel cellar. Then sit at a 
shared table overlooking the To Kalon Vine-
yard and enjoy a family-style meal showcasing 
the bounty of the culinary garden. A perfect 
break in a busy day of wine tasting!

To book these experiences, visit 
robertmondaviwinery.com/visit-us  
or call 888-766-6328, ext. 2.

Top Experiences
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ST. SUPÉRY ESTATE  
VINEYARDS & WINERY

TASTING  8440 St. Helena Highway, Rutherford, CA 94573; Open daily 10–5; Reservations preferred

stsupery.com

ST. SUPÉRY ESTATE VINEYARDS & WINERY is 
one of a handful of Napa Valley wineries that 
is 100 percent estate. All of its wine comes 
from grapes grown on winery-owned land and 
is produced in a continuous process on the 
winery’s premises. The estate’s 1,587 acres 
are certified Napa Green Land, and the winery 
maintains Napa Green Winery certification — 
two voluntary, independent programs that are 
the most stringent, comprehensive industry 
environmental accreditations. St. Supéry’s 
two estate vineyards are dramatically diverse. 
The Rutherford Estate, home to the winery, 
is in the renowned Rutherford growing region 
benchland, whereas the Dollarhide Estate 
Vineyard sits in the wilds of Napa Valley’s 

northeastern hills, at elevations ranging from 
600 to 1,100 feet. 

A visit to the winery is well worth making 
an advance appointment. One of its engaging 
tasting experiences, Veggies + Vino, includes 
a vineyard and culinary garden tour followed 
by a seated tasting of the wines paired with 
small bites inspired by produce from the 
garden and Dollarhide Estate Ranch. Other 
popular experiences include the Five Bor-
deaux Varietals and Your Five Senses and My 
Virtú White Wine Blending experiences. St. 
Supéry invites fans to join the winery’s quest 
to enjoy its sustainably farmed wines with 
sustainably sourced seafood. For tips and 
recommendations, visit stsupery.com.

TOP: Visitors arrive at 
St. Supéry on a tree-

lined drive. BOTTOM: 
Guests enjoying one 

of many interactive 
tasting experiences. 

FAR RIGHT: The winery 
offers both indoor and 

outdoor tastings.

N A PA  VA L L E Y,  C A L I F O R N I AN A PA  VA L L E Y,  C A L I F O R N I A
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SPECIAL NOTES

CERTIFIED NAPA GREEN, 
100% ESTATE, INTERACTIVE 
WINE EXPERIENCES, 
PET-FRIENDLY, 2019 GREAT 
WINE CAPITALS AWARD 
FOR SUSTAINABLE WINE 
TOURISM, ELECTRIC  
VEHICLE CHARGING  
STATIONS

WHAT TO BUY

’18 Dollarhide Estate 
Vineyard Sauvignon 

Blanc, grapefruit, lime, 
kiwi, toasted oak $35 

’15 Dollarhide  
Elevation, black  

currants, toasted oak,  
red plum, mocha $85 

’15 Rutherford Estate 
Vineyard Cabernet 

Sauvignon, black plum, 
blackberries, cherries,  

dark mocha $125 

“Our wine is tightly and solely controlled by 
us from vineyard through bottling. This is only 

achievable as a 100 percent estate winery.”
—MICHAEL SCHOLZ

My Virtú: Create Your Own 
Wine Blend
Compare and contrast the two white 
Bordeaux varietals, Sauvignon Blanc and 
Sémillon. Learn the intricate nuances that 
define these varietals by tasting them separate-
ly and as a blend in St. Supéry’s Napa Valley 
Estate Virtú, then try your hand perfecting a 
custom blend tailored to your personal taste. 
A take-home bottle of your very own My 
Virtú is included with each tasting.

Five Bordeaux Varietal Exploration 
Take your wine knowledge from enthusiast to 
expert as you explore the five classic red Bor-
deaux varietals: Cabernet Sauvignon, Merlot, 
Cabernet Franc, Malbec and Petit Verdot. This 
guided group tasting engages each of your 
senses. Enjoy a selection of cheeses that en-
hance the unique characteristics of each wine.

Vino + Veggies
Enjoy a seated tasting of four estate wines 
and learn more about the sustainable Napa 
Green winemaking practices. Each experience 
includes a tour of the winery and vegetarian 
small bites featuring farm-to-table produce 
from the Culinary Garden and Dollarhide 
Estate Ranch — all selected to accentuate the 
distinct flavors of each wine!

To Book These Experiences: 
stsupery.com/visit

Top Experiences
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MOSHIN VINEYARDS has produced 30 
vintages of Pinot Noir from the Russian River 
Valley. This extensive history has provided 
winemaker and farmer Rick Moshin with a 
deep connection to the land and insight into 
the region’s innate aromas and natural flavors, 
and has enhanced his ability to guide wines 
toward optimal terroir expression. 

The 25-acre Moshin estate includes four 
vineyards in the Russian River Valley AVA, 
an esteemed region known for producing 
wines with great texture, complex flavors and 
characteristic floral, earth and baking spice 
aromatics. The vineyards benefit from the 
area’s maritime influence and daily 35-degree 
temperature fluctuations, which provide ideal 

conditions for growing premium Pinot Noir.
The winery’s four-tier gravity-flow wine 

design, one of the first of its kind in Califor-
nia, carries delicate Pinot Noir grapes through 
production. This graceful handling helps the 
winery capture more of the delicacy and 
nuance of this varietal. 

Walk-ins are welcome or visitors can book 
an appointment to tour the cellar and observe 
the use of gravity to gently move wine 
between each stage of wine production. Pri-
vate seated tastings may also be customized 
to your preferences.

Moshin Vineyards is a true family-run, farm-
to-bottle winery with a warm and educational 
tasting room atmosphere.

TOP: The winery’s 
charming tasting room.
BOTTOM: Private, seated 
tastings are among the 
enhanced experiences 
available. 

SPECIAL NOTES

WINE CLUB, WINE-
MAKER ON-SITE, 
SUSTAINABLE  
FARMING PRACTICES,  
PICNIC AREA, 
ENHANCED TASTING  
EXPERIENCES

WHAT TO BUY

’19 Rosé of Pinot Noir, 
strawberry, watermelon and 

floral nuances $25 

’16 Pinot Noir, Estate,  
cherry, baking spice,  

rose petal $42 

Moshin Potion No. 16, late 
harvest apricots, honey- 
suckle, dried pears $38 

MOSHIN VINEYARDS
TASTING  10295 Westside Road, Healdsburg, CA, 95448; Open daily 11–4

moshinvineyards.com

S O N O M A  C O U N T Y,  C A L I F O R N I AS O N O M A  C O U N T Y,  C A L I F O R N I A

90



91

RODNEY STRONG VINEYARDS
TASTING  11455 Old Redwood Highway, Healdsburg, CA 95448; Open daily 10–5

rodneystrong.com

S O N O M A  C O U N T Y,  C A L I F O R N I AS O N O M A  C O U N T Y,  C A L I F O R N I A

WHAT TO BUY

’19 Rose of  
Pinot Noir, fresh  

strawberry, melon, 
tropical fruit $25

’16 Rowen Red 
Blend, black rasp-

berries, cocoa,  
black pepper $55

’15 Alexander’s 
Crown Single 

Vineyard Cabernet 
Sauvignon, black 

currant, violets, 
blackberries $75

SPECIAL NOTES

SUSTAINABLE  
FARMING PRACTICES, 

WINE CLUB EVENTS, 
PICNIC GROUNDS, 

SEATED EXPERIENCES, 
VINE TO TABLE 

EXPERIENCE, 
SUMMER  

CONCERT SERIES

RODNEY STRONG VINEYARDS was the first 
to craft a single vineyard Alexander Valley 
Cabernet Sauvignon, the first to produce a 
Chalk Hill Chardonnay, and among the first to 
plant Pinot Noir in the Russian River Valley, as 
the 13th winery bonded in Sonoma County. 
In the years since, Rodney Strong Vineyards 
wines have earned significant acclaim. Today, 
the winery’s impressive repertoire includes 
world-class reserve wines, a Symmetry 
blend, several single vineyard releases and 
a great lineup of estate and best-in-class 
Sonoma County wines. This includes wine 
from the recently planted vineyards at 
Cooley Ranch in rugged northwestern 
Sonoma County.

The winery is nestled in the sweeping 
vineyards of the Russian River Valley, south 
of Healdsburg. Guests can enjoy a tour and 
barrel tasting with the friendly and knowl-
edgeable Tasting Room staff or enhance their 
experience with cheese and charcuterie by 
Winery Chef Alejandro Garcia, featuring sea-
sonal local selections that pair perfectly with 
award-winning wines. Indulge in an alfresco 
experience on The Terrace through late Octo-
ber. The Rodney Strong Summer Concert 
Series celebrates its 30th year in 2020, so 
sneak a peek at the calendar and make plans 
to enjoy an intimate evening of wine and 
music on the Concert Green. Reserve your 
experience at rodneystrong.com.

TOP: Rodney Strong’s 
relaxed atmosphere 
makes it a guest 
favorite. BOTTOM: Chef 
Alejandro Garcia’s  
C&C plates combine 
charcuterie and  
delicious cheeses. 



TARA BELLA WINERY IS A JEWEL of a winery. 
Although the vineyard covers only six acres, it 
produces some of the Russian River Valley’s 
finest Cabernet Sauvignons. The proof is in 
the Gold and Platinum medals. Nearly every 
vintage has produced at least one.

The winery is owned by Kevin and Wendy 
Morrow, who attribute much of their success 
to Kevin’s 33 years of viticulture expertise 
taking wines from bud to bottle and Wendy’s 
experience in hospitality. For the past five 
years, the Morrows have worked toward 
attaining a sustainability rating for the winery 
and vineyard. They now rely solely on solar 
energy and have made many improvements 
to achieve the first steps toward certification. 

Tara Bella’s most recent releases are two 
sought-after Cabernet Sauvignons totaling 
600 cases. The wines come from separate 
clones that grow in the same soil and climate 
conditions. Kevin always creates a small 
release exclusively for the wine club. This 
year he created the 2019 Rosé of Cabernet 
Sauvignon made entirely from estate grapes. 

A trip to Tara Bella provides both an adven-
ture for your palate and a feast for your eyes. 
The stunning property and warm hospitality 
make each visit a special one. The Morrows’ 
parties are legendary, and each year they 
plan a fabulous trip for Tara Bella devotees. In 
fact, space is quickly filling up for the Portugal 
Adventure scheduled for the spring of 2021. 

TOP: Tara Bella Winery 
sits at the end of a 
charming country lane.
BOTTOM: The owners 
are often there to greet 
guests.

SPECIAL NOTES

PRIVATE TOURS BY 
APPT., WINE CLUB 
DISCOUNTS, WINE-
MAKER/OWNER 
ON-SITE, PICNICS,
SUSTAINABLE FARM-
ING PRACTICES

WHAT TO BUY

’16 Estate Cabernet  
Sauvignon, dark cherry, 

vanilla, brown spice $80 

’16 Reserve Cabernet  
Sauvignon, blackberries,  

rich oak, vanilla $80 

’19 Rosé, dry,  
fresh strawberries,  

pomegranate, melon $40 

TARA BELLA WINERY
TASTING  3701 Viking Road, Santa Rosa, CA 95401; private tastings by appt.

tarabellawinery.com

S O N O M A  C O U N T Y,  C A L I F O R N I AS O N O M A  C O U N T Y,  C A L I F O R N I A
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FAMILY OWNED and operated Cathedral 
Ridge Winery is truly a showcase for the dis-
tinctiveness and diversity of the spectacular 
variety of grapes grown in Oregon’s Columbia 
Gorge region. With a winery situated in 
the stunning Columbia River Gorge and a 
beautiful tasting room in Dundee, to give Wil-
lamette Valley visitors a taste of the unique 
terroir of the Columbia Gorge and Columbia 
Valley AVAs, winemaker Michael Sebastiani 
and owner/cellar master Robb Bell bring 
over 70 years of experience to crafting more 
than 25 big, bold reds, signature blends and 
delicious whites in the styles of Europe’s Bor-
deaux, Burgundy, Rhine and Rhône regions. 
Focused on the extraordinary microclimates 

of the Columbia Gorge, which allow almost 
every single variety of grape to ripen to 
perfection within 35 miles of the winery, 
Cathedral Ridge works with 13 premier local 
vineyards to select the best fruit harvested 
at the perfect time and lovingly crush it and 
place it in tanks in under six hours. 

Located in Oregon’s beautiful Hood River, 
the winery is sublimely serene and scenic, 
an ideal destination for special and corpo-
rate events, and home to a wonderful wine 
club. Both the winery and the tasting room 
in Dundee are open daily for tastings with 
a friendly team to help make your visit truly 
memorable. Both locations also offer intimate 
private tasting experiences by appointment.

TOP: A spectacular 
vineyard view. 

BOTTOM: Choose from 
among 25 excellent 

wines in the Cathedral 
Ridge tasting rooms.  

SPECIAL NOTES

25+ AWARD-WINNING 
WINES; REGULAR, 
RESERVE, PRIVATE 
AND BARREL 
TASTINGS; PICNIC 
GROUNDS; SCENIC 
MOUNTAIN VIEWS

WHAT TO BUY

’16 Dampier Pinot Noir, 
late harvest cherries,  
raspberry, spice finish $38

’16 The Daughters’ Reserve, 
anise, raspberry, subtle  
spice $58

’15 Cabernet Sauvignon, 
vanilla, cherry, marionberry, 
blueberry, pepper $34

CATHEDRAL RIDGE WINERY 
TASTING  4200 Post Canyon Drive, Hood River, OR 97031 | 974 N. Highway 99, Dundee, OR 97115 

Open daily Mar–Oct: 11–6; Nov–Mar: 11–5

cathedralridgewinery.com

D U N D E E  &  H O O D  R I V E R ,  O R E G O ND U N D E E  &  H O O D  R I V E R ,  O R E G O N
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MARYHILL WINERY
TASTING  Goldendale, WA | Spokane, WA | Vancouver, WA | Woodinville, WA 

maryhillwinery.com

OPENED IN 2001, family-owned Maryhill 
Winery is one of Washington’s largest 
wineries, producing 80,000 cases annually. 
Its four locations, including the winery in the 
Columbia River Gorge and three satellite loca-
tions in Spokane, Vancouver and Woodinville, 
each offer visitors the chance to experience 
award-winning, affordable wines along with 
stunning views. Its premier tasting room in 
Goldendale, WA, perched on a bluff overlook-
ing the stunning Columbia River, draws more 
than 75,000 wine enthusiasts from around 
the globe each year, ranking it among the 
top-five most visited wineries in the state. 
Visitors can enjoy wine tastings, live music 
on the vine-covered terrace every summer 

weekend from Memorial Day through 
September, tours and special events, and 
tournament-quality bocce courts.

Maryhill sources more than 30 unique 
grape varietals from some of the most highly 
regarded vineyards in Washington and pro-
duces more than 50 wines. Maryhill Winery 
has been honored with over 3,000 awards 
since 2001, including being named 2015 
Pacific Northwest Winery of the Year by Wine 
Press Northwest and the 2014 Winery of the 
Year at the San Francisco International Wine 
Competition. Winemaker Richard Batchelor 
has earned the Winemaker of the Year award 
at the Indy International Wine Competition in 
2013, 2018 and 2019.

TOP: The winery  
produces award- 

winning Washington 
wines. BOTTOM: The 

Vancouver tasting 
room features an  

inviting outdoor patio. 
FAR RIGHT: A quality 

menu with small, 
shareable plates 

enhances the wine 
tasting experience. 

C O L U M B I A  G O R G E ,  S P O K A N E ,  VA N C O U V E R  &  W O O D I N V I L L E ,  WA S H I N G T O NC O L U M B I A  G O R G E ,  S P O K A N E ,  VA N C O U V E R  &  W O O D I N V I L L E ,  WA S H I N G T O N
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SPECIAL NOTES

BISTRO, SCENIC 
WATERFRONT VIEWS, 
LIVE MUSIC,   
GIFT SHOP

WHAT TO BUY

’18 Proprietor’s  
Reserve Rosé,  

passion fruit, grape-
fruit, cranberry $27 

’16 Winemaker’s 
Red, jam, dried spice,  

Earl Grey tea $17 

’18 Viognier, melon, 
apricot, grapefruit, 

pineapple $19 

“We offer true food and wine destination tasting 
rooms with a passion for hospitality.” 

—CRAIG & VICKI LEUTHOLD, OWNERS

Host Your Next Event at Maryhill 
Maryhill offers both indoor and outdoor 
spaces to create the perfect environment for 
any type or style of event, from upscale private 
dinners or receptions to business luncheons 
and team-building activities. Let their dedicat-
ed staff customize the perfect food, beverage 
and entertainment package to make your 
event fun and memorable.

Celebrate at the Iconic Hollywood 
Schoolhouse
The Hollywood Schoolhouse has been 
a landmark in the Sammamish Valley 
since its construction in 1912. This nearly 
10,000-square-foot property is newly updated 
with modern touches, while maintaining its 
turn-of-the-century style. The tasting room is 
centrally located in Woodinville’s Hollywood 
District, with breathtaking scenic valley views 
and plenty of parking to accommodate your 
guests. The grand ballroom, upper floor, 
beautiful gardens and outdoor balconies can 
accommodate small and large groups for both 
seated and standing reception-style events.
 
To book these experiences, visit
maryhillwinery.com/rentals or email 
reservations@maryhillwinery.com.

Top Experiences
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Bringing the Story of the Bottle to Life
As storytelling specialists, we’re particularly 
intrigued by the use of augmented reality and 
artificial intelligence technology to cleverly con-
nect wine labels with wine lovers. More than 500 
wineries around the world are using an app called 
Winerytale, which connects drinkers to the stories 
behind their bottle via smartphone. 

Wine Vending Machines 
Alcohol vending machines are on the rise, espe-
cially in bars. Now that wine in a can is so readily 
available, why not pair the self-serve vending 
machines with a biometric scanning device (like 
a retina scanner) that checks your ID and lets you 
wave a smartphone to pay for your purchase.

Attack of the Drones
It’s a multipronged attack of the drones, and 
they’re becoming less cost prohibitive all the time. 
Wineries currently use them for beautiful aerial 
photography and marketing purposes, security, 
surveying and crop analysis, including what spe-
cialists call “vine vigor” maps using multispectral 
cameras. There are even drones that make hawk 
squawk projections to scare the birds away from 
eating the grapes. On the consumer side, drone 
deliveries for wine are next on the horizon — 

Amazon Prime Air has 30 minutes or less service in 
development already.

I Can’t Believe I Drank the Whole Thing
Fully edible or compostable wine bottles already 
exist, it’s just a matter of time before they become 
more practical and affordable. Edible bottles made 
from isomalt (a sugar substitute) are available to 
order in kits and compostable, nonplastic glass 
made from cornstarch are also becoming a viable, 
eco-friendly option. 

Watch Out Jetsons
With artificial intelligence algorithms becoming 
more and more, well … intelligent, perhaps it won’t 
be long until we’re querying robot sommeliers to 
help with food and wine pairings, then augmenting 
our experience with holographic entertainment 
from our favorite bands (dead or alive). While this 
all sounds like a sci-fi movie, there is a new grocery 
store point-of-sale product in development called 
Tastry, which uses a blend of machine learning, 
sensory science and chemistry to match your 
wine flavor preferences to the bottles available for 
purchase. Using an in-store kiosk and smartphone 
app, the company even has plans to develop an 
automated food pairing functionality, based on 
your shopping list.

When Touring & Tasting launched 25 years ago, it would have been difficult to imagine 
fine wine bottles with screw tops, let alone quality wine being served in a can! But  
stranger things are still on the way. Looking at our crystal ball to visualize the future,  
here are some of the most captivating trends.



from
grape

to glass

You can trust Pack n’ Ship Direct to extend your hand-crafted,
luxury approach to storage and delivering wine all the way 
to your customers.  Since 1996, we’ve built a solid portfolio 
of end-to-end services and support options to enable the
marketers and winemakers we serve to excel in the 
marketplace with a reach as far as their vision can take 
them.  And, we do it with the quality and integrity that 
builds both brand and trust.

If your passion is bringing great wine to the millions 
of people who love it most– and growing a successful 
business with every bottle– we’ve got something 
in common. 

we share your vision...

1325 Airport Blvd, Napa, CA 94558

(707) 260-0567
www.packnshipdirect.com

PACK SH Pn’
D I R E C T
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