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NapaLife  
For those who live in Napa Valley – 
and those who wish they did…  
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Historic Napa Mill becoming a top attraction in Napa 
This week, an amazing number of events are coming 
together to turn the historic Napa Mill, otherwise 
known as the Hatt Building, into the heart of what’s 
happening in Napa. And this is even without the 
coming attractions at the Napa Riverfront complex 
next door or the dock that’s sure to bring much 
excitement. 

The first Locals Night is this week, Wednesday, June 
3. It fits naturally between the Locals Night at the 
Oxbow on Tuesday and Chef’s Market on Thursday. 

We can all thank Harry Price for having the vision 
and the courage to restore the old mill and give it 
new life. And for suggesting the cantilevered 
pedestrian walk that will be a prime part of the Napa 
Valley Wine Trail when it is completed. 

To start with, the Mill is initiating its own Locals 
Night at Napa Mill each Wednesday. 

Locals Night at the Mill is an evening of sips, snacks, 
sounds, sights and savings.  

It will spread from the Riverbend Plaza and the new 
Napa Riverwalk to all of the restaurants and other 
businesses in the complex. 

The party will feature live music from Silo’s, wine 
tasting, gourmet food and more!  

Each evening will also feature a Riverwalk display of 
fine artists who have been juried into Arts Council 
Napa Valley’s annual Open Studios tour.  

In addition there will be special locals deals on the 
plaza and throughout complex such as  

• $5 appetizers from the Napa General store 

• $5 specialty cocktail at Celadon 

• 50 percent off all Pinot Noir wines at Angèle  

• $5 for two cupcakes and $2 iced mochas at 
Sweetie Pies Bakery 

• $5 glasses of featured wine and $5 cover 
charge at Silo’s Jazz Club 

• $5 chair massages, hand dips and free skin 
consultations from La Pelle Skin Spa 

• $5 for two specialty coffees at Vintage Sweet 
Shoppe 

• $5 off any purchase of $10 or more at 
Amelia’s Gift Shop 

And of course, Angèle has the best place to enjoy 
dinner outdoors in the Valley as long as it’s not too 
cold or hot – and the last time I ate there, the food 
was authentic and excellent. 

The Historic Napa Mill was built in 1884. Visit 
www.historicnapamill.com for more information. 

http://www.historicnapamill.com/
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Art  unveiling  at  Napa  Mill  Locals  Night  

Two different art events happen for the first Locals 
Night Napa Mill.  

At 4:30, Gordon Heuther will be unveiling his 
donated sculpture, Barrel of Fun, on the Coombs 
Street side of the new 5th Street garage.  

The large black and white image is taken from a 
photograph of a 1962 Carithers 

Department Store window display that was designed 
and created by the artist’s 

German immigrant father, Hubert Huether. The 
department store building two blocks away was 
acquired and demolished along with many others in 
the 1970s and was replaced with a parking garage. 

Ironically, ―Barrel of Fun‖ is now displayed on 
another parking garage with its sister 

composition, ―Retro Woman,‖ 

Now they are both at home in a shopping area that is 
close to their former locale. 

The hubcaps for the collage were donated by the 
Damonte family, owners of Hubcap 

Ranch in Pope Valley. Hubcap Ranch was started by 
Italian immigrant Litto Damonte in 

the mid-1930s and continues today with the help of 
his grandson, Mike, and great 

grandson, Litto Jr. Hubcap Ranch is an official 
California historical landmark. 

There will be some speakers, a little ceremony, and 
then everyone will head over to the Mill event at 5 
p.m. 

The Mill has partnered with the Arts Council for the 
entire summer to display local artist’s work on the 
Plaza and along the Riverwalk.  

West  Coast  Live  returns  to  Silo ôs Jazz  Club   

Just a few days after the inaugural Locals Night at the 
Napa Mill, KALW’s West Coast Live radio program 
comes to Silo’s Jazz Club in the Mill and then will 
return twice more. 

On June 6, 13, and 27, Sedge Thomson’s West Coast 
Live will broadcast from the stage of Silo’s Jazz Club. 
Doors open at 9:30 a.m. and show time is 10 a.m. 
until noon.  

Host Thomson will interview authors Annie Barrows 
(The Guernsey Literary  and Potato Peel Society), 
Luis Alberto Urrea (The Hummingb ird ôs Daughter ), 
Deborah Madison (What  We Eat When We Eat 
Alone), Shawna Yang Ryan (Water  Ghosts), Jeffrey 
Rotter (The Unknown  Knowns), and Kiyo Sato 
(Dandelion  Through  the Crack).  

Hear live performances by harmonica virtuoso John 
Németh, singer-songwriting duo Coyote Grace, The 

Rhythm Angels, and local favorites The Juliane Band, 
Napa’s own Kellie Fuller, and house pianist Mike 
Greensill, who plays regularly at Silo’s. 

I suspect some other local figures will be on the 
show, too. 

Get more information at www.wcl.org. The cost is 
$15 to $18 for adults, $13 for seniors over 65, and $5 
for kids 12 and under and available online at 
www.ticketweb.com, or by phone at 415-664-9500.  

It’s sure to sell out but if not, tickets will be $18 at the 
door. 

Silo’s is at 530 Main St., Napa. Get more information 
at www.silosjazzclub.com. 

This  week  at  Silo ôs 

Silo’s continues to attract a variety of excellent and 
eclectic performers. 

Wednesday, June 3 Locals Night with $5 cover and 
$5 glasses of house red or white wines. First time for 
the Atmos Trio from 7 to 10 p.m. $5 cover.  

Thursday, The Rhythm Cats with rockabilly from 7 to 
10 p.m. $5 cover.  

Friday, first appearance by the Susan Comstock 
Swingtet from 7 to 10 p.m. $10 cover. 

Saturday, West Coast Live 10 a.m. to noon. $15-$18.  

Saturday, singer Mary Jenson at 7 and 8:45 p.m. $10 
cover. 

And a new day: Sunday, Don Swigert on guitar from 
5 to 8 p.m. $5 cover. 

Silo’s Jazz Club. 530 Main St. in the Napa Mill. 
Phone 251-5833 or visit www.silosjazzclub. 

Girls  Gone  Wi ne  i n  Napa!  

Napa River Inn offers a number of special packages 
for visitors, but I couldn’t help noticing one: Girls 
Gone Wine!  

For girlfriends looking for a fun getaway, the Girls 
Gone Wine! package is full of winery excursions, 
great cuisine and plenty of time for girl talk. Four 
girlfriends share two nights in a room with two 
double beds.  

Among other treats, the stay includes a bottle of 
Sophia Coppola sparkling wine, breakfast from 
Sweetie Pie’s Bakery delivered to the room, reserved 
VIP table and free cover charge at Silo’s Jazz Club, a 
full-day winery excursion with transportation and 
picnic lunch from Platypus Tours, plus shopping, 
discounts on spa treatments, special T shirts and 
more, from $199 per person for two nights. 

I wonder if I could bribe the concierge to tell me 
when they’ll be at Silo’s J 

The hotel also offers other packages, notably for 
couples.  

http://www.ticketweb.com/
http://www.silosjazzclub.com/
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Napa  General  Store  now  catering  

A reader told me that Napa General Store did a great 
job of catering a wedding rehearsal dinner, so I asked 
Jill Brandt about it. 

She said that they’re just beginning to market their 
private events such as business groups too large to 
dine together at restaurants, rehearsal dinners, 
weddings, corporate events, wine club events, 
anniversaries, birthdays and the like.  

She notes some of reasons people like the venues:  

• The newly completed Riverwalk and plaza  

• Close to hotel rooms in Napa River Inn   

• Unique setting 

• No site fee for most events  

• They can accommodate 30 to 200  

If you’re interested, contact Jill Brandt at Napa 
General Store, 540 Main St., Napa. Call 259-0762 or 
email jill@napageneralstore.com. 

And don’t forget that the General Store serves 
breakfast and great lunches on the plaza. Its web site 
is www.NapaGeneralStore.com. 

Wet  dreams  

With the increasing attractions of the river, from 
Compadres Rio Grill to the Napa Mill and south, we 
can look forward to the time when you could hop a 
ferry that could stop at the Westin/River Terrace, the 
Oxbow Market, whatever becomes of the Copia 
building, and the town dock to serve the Riverfront, 
Napa Mill and downtown attractions.  

Eventually, it could go to Kennedy Park and maybe 
the Napa Pipe project someday. Right now, Napa 
River Adventures gives tours in its electric launch, 
from Kennedy Park, but no stops and starts and 
apparently the dock won’t return until the river 
project is further along, though I don’t understand 
why it couldn’t be returned temporarily during the 
summer. 

Unfortunately, the river needs dredging. Kevin 
Trzcinski of Napa River Adventures 
(www.napariveradventures.com) tells me that the 
river is navigable in a shallow draft boat at high tide 
to Compadres, but it’s impassable at spots, 
particularly around the former Copia building at low 
tide. As a federally recognized navigable river, the 
Napa River is eligible for dredging, but no money is 
available at present. In fact, the $99 million Rep. 
Mike Thompson got for the flood control project 
specifically excludes dredging work for some reason. 

Even now, it’s only a half-mile stroll from Compadres 
to the Mill, though part is on regular streets, of 
course. But if you get thirsty along the way, you could 
stop at Cuvée, Bank Bar at the Westin, the Wine 

Train Station (yes, you can buy wine and beer there), 
the Oxbow Public Market, three tasting rooms next 
door – soon to be four, Back Room Wines and then 
through the Bounty Hunter, by Downtown Joe’s and 
on to the Mill. 

Of course, a detour to ZuZu makes sense, too. And 
eventually there will likely be at least two or three 
eating/drinking sports in the Riverfront complex. 

Makes you anxious for the river trail to be extended, 
doesn’t it? 

Auction  Napa  Valley  starts  

Auction Napa Valley starts this week on Thursday 
(well, Wednesday if you get invited to the exclusive 
Wine Spectator magnum party at Tra Vigne or attend 
the half-bottle party at Taylor’s (see page 10). 

I’m sure all readers know all about the auction. Quite 
a few attend either all or the Taste Napa Valley event 
Friday, though that is no longer priced for most 
Napans. 

The auction is taking a lower-key approach this year, 
because no one wants to be flaunting excess when the 
economy is such a mess and so many people have 
been affected. 

Also, the Naples wine auction, which leapfrogged 
ours to $14 million last year, crashed to $4 million 
this year, and no one wants to tempt fate. 

My guess is that the proceeds will be respectable, but 
certainly no record. 

One sign of the moderation is that no big headliner 
like Jay Leno will be appearing this year. Even so, I’m 
sure everyone who attends will have a great time.  

And we in the valley will benefit from the money 
raised and donated to local causes, notably health 
care, youth and education, and farmworker housing.  

So far, Auction Napa Valley has donated more than 
$85 million to the Napa County community, an 
incredible accomplishment and gift. We all owe many 
thanks to the Napa Valley Vintners, which sponsors 
the party, and to its members and the generous 
bidders and attendees. 

NapaLife is published 50 times a year, 
with an expanded listing of upcoming 
events in the last issue of each month. 
The subscription rate is $50 per year for 
email delivery. 

Publisher and Editor: Paul Franson 

 
Telephone (707) 258-0159 

E-mail paul@napalife.com 

Web site www.NapaLife.com 

© 2009 by Paul Franson. 

Proofreading by Rosemary Gafner and Betty Teller, but Paul Franson 
is responsible for content ï and errors. 

mailto:jill@napageneralstore.com
http://www.napageneralstore.com/
http://www.napariveradventures.com/
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Food  and  restaurant  news  

D&S  produce  open s Saturday  

D&S Produce in the Pumpkin Patch at Stanly Lane 
and Carneros Highway opens Saturday, June 6.  

It’s an old-fashioned produce market run by Diana 
& Shawn Stark, and typically has very attractive 
prices. It also provides an alternative to farmers 
markets on days when they’re not open and you 
need some real  tomatoes or strawberries.  

The produce is freshly picked, and local as much as 
possible (There are no banana plantations in Napa!) 
including heirloom tomatoes from Bradly Gates of 
Napa, who owns Wild Boar Farms in Suisun Valley.  

The market is under a 1,200-square-foot green-and-
white tent that shades the produce and shoppers. 
And you can check the website (www.ds-
produce.com) to find out what’s new and available 
each week.  

The market is closed Monday and Tuesday, but 
farmers sell their produce at the Farmers Markets 
on Tuesday and Saturday at the Wine Train Station 
as well as in St. Helena on Friday morning, too. 

Next door to the D&S Produce market is Billy 
Wilcoxson’s expanded Market Place, which offers 
cheese tasting, olive oil tasting; antiques and barrels 
for sale, as well as espresso and specialty coffee 
drinks and sandwiches.  

Several picnic tables outside encourage picnics and 
lingering.  

It’s basically offering what we originally hoped the 
little-used farmstands at the Oxbow Public Market 
were intended to provide.  

That didn’t work out because of the heat and uneven 
demand, but the Oxbow Produce Market inside does 
have excellent and varied produce as well as other 
interesting products. 

Press  celebrate s its  4 th  and  we  get  the  gifts  

Press restaurant in St. Helena, one of the two great 
steak houses in Napa Valley, will start serving lunch 
and brunch starting June 5 – and has other specials 
as well. 

The new hours are 5:30 to 10 p.m. Wednesday and 
Thursday (the bar starts pouring at 5 p.m.) 

Friday through Sunday lunch is served from 11:30 
a.m. to 2:30 p.m. and dinner from 5:30 to 10 p.m. 
with the bar serving bar menu items and drinks 
through the afternoon. They include prime skirt 
steak frites for $25 and half roast chicken with frites 
$24 among smaller items. 

Special brunch items are available on Sunday. 

Press is closed Monday and Tuesday. 

The restaurant’s special Sunday supper is the chef’s 
choice three-course dinner; see the website on 
Saturday for the menu. The cost is $55. 

On Wednesdays, Press waives corkage and discounts 
its entire Napa Valley featured wine list 50 percent. 

Sunday, Wednesday and Thursday, Press serves a 
Blue Plate Bar Special for $10. It changes daily, so 
check the website or call for details. 

 Last week, the specials were Sunday: Philly cheese 
steak sandwich and garlic fries; Wednesday: Grilled 
fish tacos; and Thursday: Fried chicken and mashed 
potatoes. 

Press is at 587 St. Helena Highway South, between 
Dean & DeLuca and Hall St. Helena. 

The website is www.presssthelena.com and call 967-
0550 for reservations. 

New  wine  and  food  specials  at  a/k/a  bistro  

a/k/a in St. Helena has created a number of new 
specials for locals. 

On Sunday try two for one a/k/a burgers with choice 
of fries, cup of soup or a/k/a salad with the purchase 
of any glass or bottle of wine from their list. Only $12.  

a/k/a also now opens at 10:30 a.m. for Sunday 
brunch/lunch. The regular menu is available, but it 
also serves Chris’ corned beef hash with poached eggs 
and Hollandaise, house-smoked trout omelet with 
home fries, and huevos rancheros, complete with 
tortillas, house beans, salsa and fruit salad.  

You can now enjoy a crisp, cold glass of Zonin 
Prosecco from Valdobbiadene at only $5 a flute with 
any entrée.  

a/k/a also now waives corkage Sunday through 
Thursday 

It’s also initiated Tasty Tuesdays, a chance to meet 
new vintners and taste their wines very reasonably. 

Upcoming guests:  

June 2: Viader Proprietary Cab blend, Dare Cab 
Franc and Dare Tempranillo poured by members of 
the Viader family. 

June 9: Paradigm Winery Zin, Merlot and Cab 
poured by Robin Gerber (and maybe even Ren 
Harris)  

June 16: O’Shaughnessy Cabernet from Howell 
Mountain, winemaker Sean Capiaux, poured by 
general sales manager Mike Steffel  

June 23: Capiaux Pinot Noir poured by Sean Capiaux  

The tastings are from 6 to 7:30 p.m. every Tuesday 
and all pourings are $9. 

a/k/a bistro is at 1320 Main St., St. Helena. Call 967-
8111 or email akabistro@sbcglobal.net for 
reservations.  

http://www.ds-produce.com/
http://www.ds-produce.com/
http://www.presssthelena.com/
mailto:akabistro@sbcglobal.net
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Terra  offers  prix  fixe  meal  

Terra, one of Napa Valley’s most celebrated and 
innovative restaurants, has started offering prix fixe 
chef’s meals.  

It changes depending on the menu that day. It 
usually consists of a cold starter, then possibly a soup 
different from that on the menu or a hot appetizer, 
then a main course that is sometimes an off the menu 
dish, but usually starts out as a special and if they sell 
more than expected then they have to change to a 
menu entrée. The dessert is whichever the guest 
wants from the menu.  

The price is $65. 

Terra is at 1345 Railroad Ave., St. Helena. Call 963-
8931. 

Brix  reduces  price  on  brunch  

Brix has dramatically reduced the price for its 
Sunday buffet brunch from $44 to $32.95. The price 
for those 7 to 14 is $16, with younger children free. 

This is a large traditional buffet with a huge spread of 
food including a seafood bar that would be enough 
for me by itself. 

Its views and outside seating are some of the nicest in 
the valley, too. 

Brix recently got a great review from San Francisco 
Chronicle  restaurant critic Michael Bauer, who had 
slammed the place under its former chef, ironically 
the ex-husband of current chef Anne Gingress-Paik. 

Brix is at 7377 St. Helena Highway just north of 
Yountville. The website is www.brix.com and phone 
number is 944-2749. 

Neela ôs bread  night  for  locals  

I’ve mentioned the locals’ Thursday Bread Night at 
Neela’s Indian restaurant, but didn’t give many 
details. 

The specialty is a selection of stuffed flat breads 
served with small salads and raita, such as keema 
naan (ground lamb with onions, ginger and garam 
masala), tikka naan (minced tandoori chicken), mooli 
ki roti (shredded daikon with ginger and chili), aloo 
paratha (potatoes with cumin and wild pomegranate) 
and palak puris (fried spinach-infused bread). 

The waiter suggested the $10 to $12 breads as 
appetizers, and they’re plenty for two or four people. 

It could also be a light supper for one. 

Get more information at www.neelasnapa.com. 
Neela’s is at 975 Clinton St. in Napa. Call 226-9988 
for reservations. 

Cocktail  special  at  Celadon  and  Coleôs 

Celadon offers women a Bella cocktail Wednesday 
nights from 5 to 7 p.m. at $5, half the usual price. It’s 

Absolut mango vodka with a splash of Cointreau, 
cranberry juice and fresh lime juice topped with 
Domaine Carneros Brut and finished with a lemon 
twist. 

And at Greg Cole’s other restaurant, Cole’s Chop 
House, all Ketel One drinks are $5 including the 
Velvet Kiss: Ketel One Citroen, pomegranate juice, 
sweetened lime juice, raspberry liqueur, shaken and 
served up. Another Cole’s special is its strawberry 
lemonade made from house-infused strawberry 
vodka made from Silverado Trail berries, sweetened 
lemon juice served on the rocks. They’re available 
Sunday through Thursday only at the bar – and not 
on holidays. 

Jeanty  at  Jack ôs closes  

Philippe Jeanty has ended his San Francisco 
adventure. After seven years, he closed Jeanty at 
Jack’s, his successor to venerable Jack’s Restaurant. 

I must admit that on my visits there, neither the food 
nor the service was that impressive, but it was a 
historic spot. Apparently some employees are trying 
to keep the restaurant open. 

Jeanty’s excellent Bistro Jeanty in Yountville remains 
open. Happily for fans, Philippe can concentrate on it 
once again. 

Destination  Council  hires  two  agencies  

The Napa Valley Destination Council, formerly the 
Napa Valley Conference & Visitors Bureau, has hired 
not one, but two agencies to promote Napa Valley. 

The agencies are Ypartnership and Burghardt+Doré.  

Ypartnership will develop media campaigns and 
oversee strategic media relations efforts designed to 
generate enhanced national and international 
exposure for the Napa Valley as America’s legendary 
wine and food capital. Media targets will include 
national print and broadcast outlets, online media, 
social networking and new media strategies.  

Burghardt+Doré of Napa will focus on Internet-
based marketing and special events.  

In the past, of course, Napa Valley eschewed tourism 
promotion as beneath it and unnecessary. 

How times change. Even St. Helena is courting 
visitors. 

See the website at www.LegendaryNapaValley.com. 

Boot  camps  at  the  CIA  

The Culinary Institute of America in St. Helena 
continues to expand its offerings for food and wine 
enthusiasts as well as the pros that were once its only 
target. 

Among the new classes are Boot Camp, which it bill 
as ―a culinary vacation you’ll never forget.‖ 

http://www.brix.com/
http://www.neelasnapa.com/
http://www.legendarynapavalley.com/


 6 

They’re probably right. I’ve found my culinary 
vacations great experiences. My friends are probably 
sick of my tales of the ―vegetarian‖ cooking school I 
attended in Tuscany where they served whole piglets, 
lambs and pheasants. 

A CIA Boot Camp is more than just a cooking class, in 
fact. Students learn to cook and bake like 
professionals with the guidance of talented chef-
instructors and energetic student assistants. They 
prepare and enjoy fabulous food and dining and meet 
fellow food lovers from across the country and 
around the world. 

They offer a number of five-day boot camps in St. 
Helena. 

¶ Culinary Boot Camp – Basic Training 

¶ Career Discovery Boot Camp – Culinary Arts  

¶ Career Discovery Boot Camp – Baking & 
Pastry Arts 

¶ Career Discovery Boot Camp  

¶ Flavors of Wine Country Boot Camp  

The next wine class, for example, is in mid June and 
costs $895. 

In addition, the CIA has many other classes and 
programs for fellow food nuts. 

Get more information at www.ciachef.edu or call 
(800) 888-7850. 

New  comedy  on  Wine  Train   

A new comedy has been added to the Napa Valley 
Wine Train’s dinner theater lineup. This new play 
debuts on the Train Saturday, June 19, and is a set of 
four one-act plays, appropriately titled ―trainplays.‖  

They include: 

―A Matter of Husbands,‖ where an earnest woman 
accuses a famous actress of having an affair with her 
husband.  

―The Kiss‖ -- Kent and Emma are holding a business 
conversation, however, a couple ise standing at the 
far end of the train car . . . kissing! and on it goes. 

Also, during June, the Train is discounting lunch or 
dinner in its Gourmet Express Dining cars by $20: 
Lunch will be $74 and dinner $79. 

Make a Reservation at (800) 427-4124. 

Suzy  Sansom  art  at  Napa  Community  Bank   

Napa Community Bank features an exhibition of 
artwork by local artist Suzy Sansom through June 30. 

The current exhibit features ―Wine Country Women,‖ 
a mixed-media series on paper, featuring the artist’s 
―shapely,‖ sometimes bawdy, always fun-loving gals, 
engaged in some of life’s simplest, most joyous 
pleasures!  

―If my art brings a 
smile to someone’s 
lips or a giggle, then 
I’ve done my job 
well,‖ says the artist.  

For more 
information or to see 
additional works 
visit 
www.suzysansom.co
m or contact her at 
265-6955. 

Every two months 
the bank showcases 
a different local 
artist. 

Napa Community Bank, founded in 2002, is at 700 
Trancas St. To learn more about the bank, visit 
www.napacommunitybank.com or call 227-9300. 

Roots  of  Peace raises  $¼  million  

Croatian-born Miljenko ―Mike‖ Grgich joined with 
Heidi Kuhn, Founder and CEO, Roots of Peace, to 
toss coins into the Roots of Peace Fountain at Grgich-
Hills Estate on the 33rd anniversary of the Paris 
Tasting to mark more than $250,000 raised for 
replacing land mines with grapevines in Croatia. 

Working together, Grgich and Roots of Peace 
recently raised more than $150,000 to remove land 
mines in Bastica (translated as ―Little Garden‖), 
Croatia. 

In spring 2009, more than 11,000 grape vines were 
planted with the help of the Rotary Clubs in San 
Francisco and Zadar, Croatia. 

In recognition of Grgich’s contributions, the 
University of Zadar has established the ―Miljenko 
Grgich Field of Peace.‖  

Roots of Peace is a San Rafael-based organization 
whose mission is to rid the world of land mines and 
other remnants of war by transforming toxic 
minefields into thriving farmland and communities.  

For further information, visit www.rootsofpeace.org 
or www.grgich.com 

News  of  Napa ôs wine  community  

Reduced  rates  for  ASEV  

The American Society for Enology and Viticulture 
(ASEV) has reduced the charge for the winery 
dinners during its upcoming conference, June 23-26, 
the first ever held in Napa Valley. 

All four winery dinners are now $200 per person. 
The dinners will be held at  

Angèle Restaurant, Opus One, Robert Mondavi 
Winery and Stag’s Leap Wine Cellars. 

http://www.ciachef.edu/
http://rs6.net/tn.jsp?et=1102594224397&s=33103&e=001CQB8275K1Qx9n6xqLOoQsaEfaC2J2K_awRkSbnz4cTvrC1vmYm2mraLYY0fRocoMijiOVqXJc4KXO2lR8axyRHQlM-FbjgUrxmOKhxTO7PEwqNTTDKhuSlpLN1n-TYbJ2HWoLdf3wv00X3FHgpMneJu8MJ38nB8-mf9WwkLx92_h2XKY6o54mLke7zNyAGCF-rz7aOTW0lX1JzBye49TqZ3YgGElsH8BUiChhJ6t3Z_WjEv9uRur8A==
http://www.suzysansom.com/
http://www.suzysansom.com/
http://www.napacommunitybank.com/
../../../../kmorris/Local%20Settings/Temporary%20Internet%20Files/OLKD/www.rootsofpeace.org
http://www.grgich.com/
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The Meritage Resort, one of the sites, has also 
reduced its home rates. The new rate is $185 
(inclusive of resort fee) plus tax per night.  

Click here to register or book a hotel room. 

Gamble  Family  label  launched,  plans  w inery   

Gamble Family Vineyards is releasing its first wines 
under the Gamble Family Vineyards label. 

Although the family has been farming Napa Valley 
since 1916, and Tom Gamble has been making wine 
since 2000 under the Source Napa label, this is the 
first time that his name will grace a bottle of wine 
other than as a vineyard designation.  

Gamble is also planning to build a winery on the 
eastern side of highway 29 in Oakville on the 
remaining 11 acres of a historical piece of land called 
Lincoln Ranch this summer. 

Source Napa will continue, too. 

Napa Valley native Gamble is a third-generation 
farmer who grew up on family farms and ranches. 
The Gamble family has been farming in the area since 
1916. Tom purchased his first vineyard in 1981. 

Under the supervision of Tom and winemaker Jim 
Close, Gamble Family Vineyards produces 
approximately 4,000 cases of wine per year.  

The current release is of 2008 Sauvignon Blanc, 
Yountville, Napa Valley (2250 cases, $28), 2006 
Gamble Family Vineyards ―Heart Block‖ Sauvignon 
Blanc, Yountville, Napa Valley (150 cases, $50), 2005 
Gamble Family Vineyards ―Paramount‖ Napa Valley 
(265 cases, $60), 2005 Gamble Family Vineyards 
―Family Home‖ Cabernet Sauvignon, Napa Valley 
(440 cases, $60) and Gamble Family Vineyards ―Old 
Vine‖ Syrah (200 cases, $36). 

Gamble Family Vineyards farms organically, and 
harvests its grapes in small lots, with most blocks 
picked multiple to times to ensure complex flavors.  

The new winery will feature turn-of-the-20th-century 
barn-style building with many eco-friendly elements, 
including passive air cooling, solar panels, natural 
lighting, advanced insulation, infrastructure and 
building materials manufactured with significantly 
less energy, and nearly 100 percent recycled water. 

The winery will also feature a farmhouse-styled 
tasting room where visitors can sample wines while 
enjoying the views from the wraparound porch. 

 The property will also maintain its heritage oak 
trees, along with planting numerous new oak trees 
and native plants.  

Also to be preserved is the existing well house and 
farm house, which is on the historic register.  

For information on Gamble Family Vineyards call 
968-9111 or visit www.gamblefamilyvineyards.com. 

Ex-Beringer  execs  launch  investment  group  

The ill wind blowing over the economy may do some 
good. 

In addition to Bill Foley and Ken Wilson vacuuming 
up distressed wineries, two former executives with 
Beringer, Walt Klenz and Pete Scott, have joined Bill 
Price, who co-founded the former Texas Pacific 
Group (TPG), to buy boutique California wine 
brands.  

TPG bought and managed Beringer and re-sold it to 
Foster’s at a large profit. 

The new company is called The Vincraft Group, and 
will invest in higher-end, low- volume wine 
companies in Napa, Sonoma and Central Coast.  

It has not yet bought a winery, but I’m sure their 
phone is busy as overextended wineries seek relief.  

It says it’s in talks with several prospects and is 
looking for ―established brands with demonstrated 
sales performance.‖ 

The phone number is 996-9931. 

I bet that phone is ringing nonstop. 

Aussies  mad  at  Freddie  

Fred Franzia, who long has championed wines from 
California – particularly from his company’s Bronco 
Wine Company and its 40,000 acres of vines, will 
now import cheap wine from Australia. 

You’d think the Aussies, whose wine business is in 
serious trouble, would be delighted. Instead, they’re 
up in arms, fearing he’ll damage their image. 

Hey, guys, it’s too late. Though Australia seemed 
headed toward upgrading its image a few years ago, 
Yellow Tail ended that. Australia is now firmly 
positioned as a low-end supplier.  

Of course, that’s where the market is right now 
anyway, so things aren’t necessarily so bad.  

Winemaker  Scholz  returns  to  St.  Supéry   

Michael Scholz is returning to St. Supéry Vineyards & 
Winery as winemaker. He returns after a stint at 
Wattle Creek Winery in Alexander Valley and 
succeeds winemaker Michael Beaulac, who left St. 
Supery last month to become general manager at 
Pine Ridge. 

Scholz was winemaker at St. Supéry from 1996 to 
2001 when he established the St. Supéry’s distinctive 
and tasty Sauvignon Blanc style.  

Oenologist and consultant Michel Rolland, with 
whom Scholz worked at St. Supéry, says, ―Michael 
Scholz is on my list of great winemakers from around 
the world.‖  

The Aussie Scholz is the sixth generation to grow up 
on his family’s vineyard in the Barossa Valley.  

http://rs6.net/tn.jsp?et=1102585502584&s=20434&e=001c2CLcubxwwYdPF_DJ0faPjQJzIlBLRsSpsyxzhGppcuZhZhyhuDQn1_uapg8BO7TpRhw0OYuiodrP6RtpNtmPbzxSdo2NKcP7CcG_dF5sK09stUkY4hkIv5xCs6xyJsCCXnoUSwzWfJHcOKqP1KHUVhNn9qL7sfJ
http://www.gamblefamilyvineyards.com/
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Meritage  Association  becomes  Alliance   

The Meritage Association, a wine industry 
organization dedicated to promoting wines blended 
in the tradition of Bordeaux, announced today that it 
has changed its name to The Meritage Alliance. 

The change reflects its transition from an 
organization of Meritage producers to exploit the 
rapid emergence of social media and communicate to 
consumers, making the organization an alliance 
rather than a governing body or trade group.  

Over the past year, the group has reshaped its 
marketing and public relations initiatives, developed 
a new website, a Facebook group and a promotional 
video, which will be officially launched in June.  

 The leadership team is also working with a nonprofit 
organization to develop a major Meritage 
promotional event for 2010. 

Industry membership in the group is now more than 
225 wineries, 10 times that of a decade ago.  

According to the most recent Neilson market study, 
Meritage and other blended wines are the second 
fastest-growing wine category, second only to Pinot 
Noir. 

AmCan  faces $38  million  in  wine  projects  

Developer R.H. Hess Development Co. of American 
Canyon hopes to build two large wine-related 
projects in American Canyon, a 287,000-square-foot 
wine warehouse in the industrial areas at the north 
end of the town, and a 56,000-square-foot winery 
condominium project on Oat Hill. 

The Oat Hill Winery Condos would include up to nine 
wineries or related businesses on the northeastern 
hill. They would have 33,600 sq. ft of. wine 
production or storage space plus up to 22,200 sq. ft. 
for offices and wine-tasting. 

The project could cost up to $8 million, including 
three acres of vineyards.  

R.H. Hess wants them ready for the 2010 harvest. 

The two-building Lombard Crossing Industrial Park 
warehouse could cost $25 million to $30 million. The 
developer is planning to build a rail spur from 
California Northern tracks along the northern edge of 
the property to serve the buildings.  

For more information, call R.H. Hess at 255-8075. 

TTB/ Vinquiry  seminar  on  compliance  

Vinquiry is teaming up with the TTB (Alcohol and 
Tobacco Tax and Trade Bureau) for a seminar on 
TTB Compliance. June 9 at 10 a.m. at the Napa 
Hilton Garden Inn.  

A representative from the TTB will cover wine label 
and COLA (Certification/Exception of Label/Bottle 

Approval) requirements for wines to be sold 
domestically and for export. The seminar will also 
discuss emerging wine markets and tips for using the 
TTB website. A Vinquiry representative will also 
cover the analyses needed for exporting wine to 
various countries. 

The cost is $40. Due to limited class size, advance 
registration is required. Call 838-6312 to reserve 
your space. 

Napa Hilton Garden Inn is at 3585 Solano Ave., 
Napa. 

New  books  received  

The  Rhine  House  

The Rhine House by photographer Chuck O’Rear and 
writer Daphne Larkin is a thorough look into the past 
and present of the historic building built by the 
Beringer Brothers in 1884 in homage to their home 
on the Rhein. 

It probably started the craze for wineries honoring 
heritage, leading to Darioush and Castello di 
Amorosa wineries, which do as well as the Rhine 
House. 

Partly history, most a small-size coffee-table book, 
The Rhine House is a glorious homage to the winery 
and the building. The photographs are glorious, as 
you’d expect of a famed former National Geographic 
photographer, and the text is crisp and concise. 

Part of the book is devoted to the extensive 
restoration of the property a few years ago, while the 
photographs include numerous interesting details, 
including the 41 stained glass panels. 

The book was published by Beringer, and I suppose 
copies are available at the gift shop. 

California  Wine  for  Dummies   

California  Wine for  Dummies is a line extension by 
Ed McCarthy and Mary Ewing-Mulligan, who wrote 
the highly successful Wine For Dummies. 

It’s a combination wine book and travel guide that 
would likely appeal to many newcomers to the area 
and visitors. 

A friendly guide like its fellow yellow brethren, it’s 
easy to read and understand. 

It covers the usual topics: how to appreciate these 
wines and how to taste them, select a good bottle, 
pair wine with food, and much more.  

It reviews the major wine regions of California and 
what makes each one special, from the soil to the 
climate. It explains why Napa is famous, too. 

It includes an overview of California wine today; wine 
recommendations for all budgets; explanations of 
labels, tips for collecting and aging California wines, 
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winery tasting etiquette, recent vintages and wine 
country travel destinations.  

Ed McCarthy writes for WineReviewOnline .com and 
Beverage Media . Mary Ewing-Mulligan is president 
of the International Wine Center in New York.  

The list price is $16.99, but it’s $11.55 at 
Amazon.com. 

Question s of  Taste : The  Philosophy  of  Wine   

Far removed from a Dummy’s treatment is Questions 
of Taste: The Philosophy of Wine edited by Barry 
Smith, a professor of philosophy at the University of 
London. 

Questions of Taste is the first book to tackle the 
philosophical issues surrounding our love of wine. It 
features essays by philosophers, a linguist, a 
biochemist, and a winemaker and wine critic, who 
apply their critical and analytical skills to answer — 
or at least understand — many thorny questions:  

This volume will be of interest to anyone who thinks 
seriously about the experience of enjoying wine, as 
well as those interested in seeing philosophy applied 
to the world of the everyday. The price is $27.95.  

Best  bets  this  week  

Exercitement  at  Jessel  Gallery  

Jessel Gallery hosts an Exercitement fun fitness class 
for men and women Monday through Thursday from 
6 to 7 p.m. 

D.J. Lipton will be a special guest Zumba instructor 
Monday, June 1, from 7 to 7:30 p.m. after the fitness 
class  

A suggested $10 donation will help pay for a new 
dance floor. 

Jessel Gallery is at 1019 Atlas Peak Rd, Napa. Call 
257-2350. 

Family  dinners  in  the  Cellar  at  Martini  

Martini House serves family meals in the Cellar every 
Monday through Thursday from 5 to 6:30 p.m. They 
also have specials on wine (and sometimes beer). 

The menu June 1 through 4: 

Monday: Grilled teriyaki salmon and asparagus 
steamed rice with scallions and sesame seeds $15.95 
(Don’t forget the half-off wine page every Monday.)  

Tuesday: Goat cheese and herb ravioli, violet 
artichokes and peas with saffron sauce $13. 

Wednesday: Grilled ½-lb. Snake River Farms Kobe 
beef burger, cheese, onions and onion rings $13.95.  

Thursday: John Gerber’s Texas-style chili with prime 
chuck beef, avocado, lime and sour cream $13. 

Martini House is at 1245 Spring St., St. Helena. 
Phone 963-2233. 

Winemaker  dinner  at  JoLe  

JoLe restaurant in Calistoga is having a winemaker 
dinner with Azur, Nicholson Jones & Cellar Arts 
tonight, Monday, June 1. 

¶ Tuna Niçoise, vegetable omelette and 
octopus, chorizo and new potato with 2008 
Azure Rosé  

¶ Scallop carpaccio and jalapeño and cucumber 
curry froth with Azure 2008 Sauvignon Blanc  

¶ Goat cheese ravioli and morels, mint and 
spring pea nage with Nicholson Jones 2007 
Chardonnay  

¶ Intermezzo with Solace Rosé Sorbet 

¶ Foie gras gougère with Santa Rosa plums, 
duck confit and baby arugula and 

¶ Cellar Arts 2005 Napa Cuvée  

¶ Wood roasted Rib Eye with Spring vegetable 
ratatouille, Parmesan fondue and Cellar Arts 
2005 Rutherford Reserve  

¶ Cheese course with Azure 2008 Rosé  

¶ Coffee and cookies 

French  regional  dinner  at  Bank  at  Westin  

The French regional dinner at Bank at the Westin 
Verasa in Napa from Monday to Thursday this week 
will feature food of the Côte D’Azur, the fabled 
Riviera. 

The menu includes  

¶ Soupe de poissons 

¶ Chicken with lemon and olives and ratatouille 

¶ Lemon tart with strawberries 

The prix fixe is $36. 

Farmers Market in downtown Napa  

The Napa Farmers Market has begun for the season, 
every Tuesday and Saturday morning at the Wine 
Train Station on McKinstry. 

It offers a wide variety of fresh produce with more 
coming every week, plus prepared items, crafts, and 
information booths. 

You can buy coffee and tea to drink with pastry and 
bread from at least two bakeries while you sit and 
talk with friends and listen to the music. 

Inside the Train Station, you will find the wine store, 
which has some attractive buys in Napa wines. 

There’s plenty of convenient parking next to the 
market. 

The market is also convenient to the Oxbow Market 
and nearby wine-tasting salons, so you can pick up all 
you need for dinner, including fresh fish and 
prepared and fresh meat. 
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Locals night at the Oxbow Public Market  

Tuesday is the regular Locals Night at Oxbow Public 
Market. Last week we listed all the specials, so we 
won’t repeat them 

Performing at 6:30 p.m. will be Jazz@7, part of St. 
Helena Choral Society led by St. Helena's well know 
high school music director, Craig Bond.  

This ensemble of nine St. Helena High School alumni 
singers and three instrumentalists play a wide variety 
of vocal jazz including blues, gospel, be-bop, swing 
and straight ahead jazz. 

Whole Spice will be offering up a demo and tastes of 
their Truffle Sea Salt on Tuesday night at Locals 
Night. They will be every half hour starting at 4:30.    

Viader at Tasty Tuesday  

a/k/a Bistro’s Tasty Tuesday will feature Viader 
winery June 2.   

Join members of the Viader family from 6:30 to 8 
p.m. and enjoy a personal pour of their 2005 Dare 
Cabeernet Franc, 2006 Dare Tempranillo and their 
2005 proprietary Viader Cabernet blend.  

It’s available either with dinner at your table or with 
snacks at the bar for just $9 a pour.     

The cost is $9 a pour. 

a/k/a Bistro is at 1320 Main St., St. Helena. 

Call 967-8111 or email akabistro@sbcglobal.net for 
reservations/.  

Half -bottle  party  at  Taylor ôs 

Scott Tracy of La Toque invites you to the annual half 
bottle party at Taylor’s Refresher at noon on 
Wednesday, June 3. 

It is open to all who care to enjoy wine.  

The party serves as a counterpoint to the exclusive 
Magnum Party held later that same day by the Wine 
Spectator at Tra Vigne. That party is only for invited 
guests, notably advertisers and important figures in 
the wine business.  

Since there are two Taylor’s in Napa Valley, there will 
be two half-bottle parties. La Toque chef Ken Frank 
will be at the Oxbow and Scott Tracy in St Helena. 

Everyone who likes wine and people is invited. 

Mustards  Pour -Off  Pair -Off  Dinner   

Mustards’ Pour-Off Pair-Off Dinner this Thursday, 
June 4, includes: 

Sopa de pescado with De la Guerra Chardonnay 

Bone-in rib-eye with Blackbird Paramour Red 

Check mustardsgrill.com for the full pour-off pair-off 
menu and more details. 

Mustards Grill is at 7399 Hwy 29, Napa. For 
reservations, call 944-2424. 

Trumpeter Robert Gastelum at Go Fish  

A rare, free live performance by multi-
instrumentalist Robert Gastelum is Thursday, June 4 
from 6 to 9 p.m. Hear this young trumpeter playing 
his latest originals and arrangements of pop 
standards as you enjoy the freshest fish and sushi at 
Cindy Pawlcyn's Go Fish.  

For reservations, go to www.gofishrestaurant.net,  
email info@gofishrestaurant.net or call 963-0700. 

Go Fish is at 651 Main St. in St. Helena. 

Chefs Market in d owntown Napa  

Thursday is Napa’s big party, Chefs Market, from 
about 5 to 9 p.m., with music, wine and beer, fresh 
produce, food and cooking demonstrations – and a 
chance to meet with many of your friends. 

Cullinane  exhibit  at  library  

Jean Cullinane will be the featured artist during June 
at the Napa City-County Library. 

You are invited to attend the artist’s reception and 
presentation on Friday, June 5 from 6 to 8 p.m.  

The event is free. Seating is limited and is on a first-
come, first-serve basis.  

Follow this link to see an example of her work. 

The Napa City-County Library is at 580 Coombs St. 

Cabernet  Franc  at  Back  Room  Wines  

Back Room Wines will present an international 
selection of Cabernet Franc Friday, June 5 from 5 to 
8 p.m.  

Try Cab Franc from California, Loire Valley, 
Bordeaux and perhaps elsewhere.  

The tasting is $15. Back Room Wines, 1000 Main St. 
(entrance on First) in Napa.  

Call 226-1378 or visit www.backroomwines.com. 

Pulse  tasting  at  Acme  feature s Lamb  

Jennifer and Herb Lamb will pour their EII Red 
Wine and EII White Wine, as well as HL Cabernet 
Sauvignon Friday Night, June 5, during the regular 
Pulse Tasting at Acme Fine Wines, 1080 Fulton Lane, 
St. Helena. It’s free. 

Call 963-0440 or visit www.acmefinewines.com. 

Cheers!  St.  Helena  returns  

The second Cheers! St. Helena community party 
returns this week Friday, June 5, from 6 to 9 p.m. 

The community event founded and organized by St. 
Helena resident and vintner Todd White encourages 
shops to open as wine is poured at over 45 locations 
on Main Street.  

The event is free, though naturally, you have to pay 
for wine tickets: $5 for a single taste or $35 per 
person for a nightly pass to taste everywhere, or $100 

mailto:akabistro@sbcglobal.net
http://www.gofishrestaurant.net,/
mailto:info@gofishrestaurant.net
http://www.co.napa.ca.us/Library/Uploads/Files/june09.pdf
http://www.backroomwines.com/
http://www.acmefinewines.com/
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for a season pass to taste wines everywhere at all the 
monthly Cheers! socials in the 2009 season.  

Attendees are invited to stroll the streets of 
downtown St. Helena and stop into the shops where 
vintners are sharing wines, restaurants are 
showcasing some of their fare, and live music echoes 
throughout the streets.  

Hunt Street will be closed at Railroad Ave. Cheers! is 
creating a friendship lounge on the street and two 
new music venues will be added. 

More is available at www.cheerssthelena.com . 

First  Friday  Business  Development  luncheon   

The Napa Chamber’s First Friday Business 
Development luncheon will be held on June 5 at 
Hilton Garden Inn. 

Held the First Friday of every month at 11:30 a.m., 
this luncheon will provide attendees with an 
opportunity to display their marketing materials on 
tables to promote their business.  

You may bring anything that will fit in a 1.5’ x 1’ area. 
Also included with lunch is the chance to present a 
―30-second elevator speech.‖  

Click here to register. You must register by 
Wednesday, June 3 to be included.  

Party  for  Pica  Pica  bar  

Pica Pica in the Oxbow Market will throw a ground-
breaking celebration for the Pica Pica Bar Friday, 
June 5, from 5 to 8 p.m. 

Enjoy Venezuelan-inspired fare from Pica Pica and 
learn more about  its Latin beverage bar featuring 
fruit shakes, beer, sangria and other wine cocktails, 
with ceviche on the menu. Guapachoso will play 
Latin-style lounge and danceable salsa music. 

It’s free, and open to the public, for all ages. RSVP to 
info@picapicakitchen.com. 

Basque Hirigoyen to sign  cookbo ok at Oxbow  

Basque chef Gerald Hirigoyen, owner of Piperade and 
Bocadillos. restaurants in San Francisco will appear 
at Oxbow Wine Bar Saturday, June 6.  

Chef Hirigoyen will team up with Oxbow Wine 
Merchant chef Miguel Sanchez, to create recipes from 
Hirigoyen’s new cookbook, Pintxos: Small Plates in 
the Basque Tradition. The creations will be matched 
with Spanish wines.  

Guests can meet and chat with both chefs, taste and 
discuss his distinctive Basque dishes, and purchase a 
signed copy of the new cookbook.  

The pairing menu will be available all day with book 
signing by Gerald Hirigoyen from , from 1 to 5 p.m.  

The price for the special food and wine pairing is $30 
and books will also be sold separately. 

Saturday  Opera  Night  at  Jarvis  Conservatory   

Saturday Opera Night at the Jarvis Conservatory will 
occur this week on June 6.  

This will be an evening of spontaneity, music and 
song.  

Kristin Pankonin will accompany singers who come 
from around the Bay Area and beyond to sing and 
showcase their talents.  

As always, the evening will be impromptu and the 
talent is sure to be exceptional. Andrew Moore will 
lead an audience sing-a-long, and Lou Zanardi will 
charm the crowd with his accordion before the show. 

Singers who show up to sing at Saturday Opera Night 
take the stage with sheet music in hand when called 
by the pianist. Each Opera Night is unique, as 
performing vocalists range in experience from 
student to diva. Guests will enjoy the acoustics of the 
theater from several vantage points. 

Ticket prices to Saturday Opera Night are $15 per 
person and are available at the event. The house 
opens for general seating at 7:30 p.m., and the 
singing starts at 8. Complimentary tapas and wine 
are offered at intermission.  

The Jarvis Conservatory is at 1711 Main St. near 
downtown Napa, at the corner of Main and Yount. 
For further information, call 255-5445. 

Napa  Valley  Contra  Dance  

The monthly Napa Valley contra dance will be held at 
the Tucker Farm Center, Saturday, June 6, as usual 
the first Saturday of each month. 

Please note: there will be no dance on July 4. 

Come at 7:15 for a beginner’s lesson; the dance starts 
promptly at 7:30 and runs till 10:30 p.m. 

Live music will be provided for this dance by 
Flashpoint, consisting of Rebecca King on piano, and 
Jon Berger and Howard Booster on fiddles. The 
dances will be called by Lynn Ackerson. 

The cost is $10, and supervised children are 
welcome. 12 and under and students pay $5.  

For information, call Celia Ramsay at 963-5667 or 
email celiaramsay@gmail.com. 

Family  Date  Night  on  the  Wine  Train  

Family Date Night on the Wine Train will be held 
June 6 and 27, at 5:30 p.m. 

Kids ride in their own special car with a professional 
child care provider and games, movies and a kid-
friendly menu, while the adults, in a nearby car, enjoy 
the elegance of the Wine Train’s gourmet experience.  

One child rides free per adult fare and each 
additional child is $15.  

The price is $99 per adult. Call (800) 427-4124. 

http://www.cheerssthelena.com/
https://napachamber.securesites.net/eventcart.html
mailto:info@picapicakitchen.com
mailto:celiaramsay@gmail.com
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Art  Opening  Sunday  at  Ceja  

Ceja Vineyards will have an opening reception for 
artist Paul Silva, June 7, 6 to 8 p.m. at its wine tasting 
salon and gallery in downtown Napa  

Paul Silva is an artist from Texas who works with 
metals such as stainless steel, aluminum and copper.  

This is his first exhibit in California.  

For more about Silva visit fusionmetalartwork.com.  

For more about Ceja, visit www.cejavineyards.com  

Making  an  old  home  green  

Napa County Historical Society and Preservation 
Napa Valley present a free seminar on making old 
homes green Sunday, June 7, at 2:30 p.m. 

Many homeowners love their old homes but are not 
sure where to begin with upgrades, maintenance and 
the desire to bring them up to a greener speed. 

A panel of experts will discuss a different aspect of 
historic home maintenance. 

Wendy Ward, director of Preservation Napa Valley, 
will talk about getting to know your home from your 
knees, with hammer and gloves in hand.  

Paul Kelley of Paul Kelley Architecture will talk about 
the balancing act of charm vs. space and antiquity. 
Bob Massaro C.E.O. of Healthy Buildings USA will 
talk about how to make your old home greener,  
healthier and more cost-effective. 

The talk will be at 1219 First St., Napa  

Visit www.napahistory.org to learn more. 

Full  Moon  Escape  on  the  Wine  Train  

Share the magic of the Napa Valley on Full 
Strawberry Moon, June 7, 5:30 p.m. as the sun sets at 
8:31 pm and the full moon rises in June.  

This moon is named the Full Strawberry Moon 
because strawberries are harvested during this time 
of year.  

The Moonlight Escape gourmet dinner takes place 
upstairs in the Vista Dome rail car with its almost 
180-degree view. Guests glide over the vineyards 
touched with the silver light of the rising moon.  

It’s a five-course dinner with wine for 24 couples. The 
cost is $154 per person. Call (800) 427-4124 or visit 
winetrain.com.  

óRootstock ô festival  to  benefit  local  charities  

Spring Mountain Vineyard is staging a wine country 
version of Woodstock, called Rootstock, to benefit St. 
Helena’s We Care Animal Rescue and the California-
based American Vineyard Foundation.  

Rootstock will take place from noon to 4 p.m., 
Sunday, June 7 on the winery lawn overlooking its 
vineyards. 

Three local winery bands – Hall 1, Wristrocket and 
the Gary Lee Yoder Band – will perform Classic ’60s 
Rock on a grand stage during the afternoon 
festivities. Each band includes winemakers or winery 
employees who love making music nearly as much as 
they love wine. 

Spring Mountain Vineyard’s Estate Grown Cabernet 
Sauvignon and Sauvignon Blanc will be poured. Also 
on the menu is Ben & Jerry’s ice cream, hand-thrown 
wood fired pizza — and of course, requisite, but 
virgin, homemade brownies. 

Hayrides, raffles for large format bottles and other 
casual activities are planned to entertain guests. 

Spring Mountain Vineyard is an 850-acre estate on 
the eastern slopes of Spring Mountain. Over 225 
acres of the estate are planted to vine, representing 
135 distinct hillside vineyard blocks with many soil 
types, exposures, and microclimates. Originally four 
individual 19th century Napa Valley vineyards, 
Miravalle, Alba, Chevalier and La Perla are now one 
vineyard producing estate-grown wines.  

Tickets at $25 per person are available from Spring 
Mountain Vineyard.  

Phone 967-4188 or email info@springmtn.com. 

Spring Mountain Vineyard is at 2805 Spring 
Mountain Rd. 

Future  events  

Brandi  Carlile  at  Lincoln  Theater  

Singer and songwriter Brandi Carlile will appear in 
an intimate acoustic evening at Lincoln Theater 
Tuesday, June 9,  

It’s a repeat for Carlile, who brought down the house 
last year after opening for The Indigo Girls. 

Described as a rock, folk, alternative country artist, 
Carlile is known for her stark emotive vocals and 
finely detailed songs. The performance will be at 7 
p.m.Tickets are $36 and $26. To purchase tickets, 
call Lincoln Theater at 944-1300 or go to 
www.lincolntheater.org. 

Lincoln Theater is at 100 California Dr. in Yountville. 

Comedian  Dan  Goodman  at  Brix  

Comedian Dan Goodman will appear at a special 
event in the gardens of Brix Restaurant on Tuesday, 
June 9 from 5:30 to 7:30 p.m. 

He will be autographing his latest book, My  Battery  
Loves Gin. It is a potpourri of zany banter, satirical 
wisdom and samples of the human experience.  

Brix is offering complimentary culinary delights as 
well as special drink prices in the garden.  

You can check out Goodman’s website at 
www.winsomedan.com. 

http://www.fusionmetalartwork.com/
http://www.cejavineyards.com/
http://www.napahistory.org/
mailto:info@springmtn.com
http://www.lincolntheater.org/
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Lincoln  Theater  youth perform ance program  

This summer, kids 5 through high school seniors take 
the stage at Lincoln Theater to act, sing and dance 
Monday, June 15 through Saturday, June 20.  

This summer session will be based on the popular 
show Grease. 

It features a guest faculty of professional performing 
artists (actors, singers, choreographers) who will 
teach acting, voice and dance.  

Ages 5 and 6 will attend from 8:30 a.m. to 1 p.m. and 
ages 7 and above will attend from 8:30 a.m. to 4 p.m. 
each weekday  

The program will lead to a production on Saturday, 
June 20 at 7 p.m. Tickets will be available at the 
Lincoln Theater box office.  

Tuition is $225 ($200 for ―early registrants‖ who sign 
up by Friday, June 5) 

To sign up call Teresa Cochran at Lincoln Theater 
Napa Valley at 944-5838 or send an email to 
teresa@lincolntheater.org  

White  Night  at  Cuvée  

Cuvée will be hosting its third annual ―White Night‖ 
(summer solstice party) on Friday, June 19.  

Band Sapo Guapo will be performing for the third 
year in a row.  

Call 224.2330 or visit www.cuveenapa.com for more 
details. 

Restaurant Cuvee is at 1650 Soscol Ave., Napa. 

Solar  wineries  celebrate  Solarbration   

This summer solstice, wineries with solar power will 
celebrate the second annual Solarbration wine tasting 
event to support the Land Trust of Napa County.  

Ten solar-powered wineries that also use sustainable 
farming practices will host the celebration at 
Bardessono resort in Yountville, itself powered partly 
by the sun, on Saturday, June 20, from 6 to 9 p.m. 

Guests will receive wine tastings, live entertainment 
and sustainably grown gourmet cuisine compliments 
of Bardessono’s kitchen, while soaking in the sun and 
learning about solar energy. All proceeds will be 
donated to the Land Trust of Napa County.  

Solar wineries hosting the Solarbration tasting are 
Flora Springs Winery & Vineyards, Honig Vineyard & 
Winery, Larkmead Vineyards, Long Meadow Ranch, 
Oakville Ranch Vineyards, Peju Winery, Saintsbury, 
Silverado Vineyards, Trefethen Family Vineyards and 
ZD Wines.  

The ten wineries, along with Bardessono, produce a 
combined 1,387 kilowatts of solar (1.8 million 
kilowatt-hours annually) on their properties that will 
eliminate the emission of nearly 29 million pounds of 

CO2 over the next 30 years – equivalent to the carbon 
captured by 462.4 acres of forest – while saving 
nearly $220,000 annually in electricity costs.  

To date, more than 40 Napa County wineries utilize 
solar power.  

Tickets for Solarbration are $50 and are available 
online at the Land Trust, Honig, Peju and ZD’s 
websites:  

¶ zdwines.com/Solarbration  

¶ honigwine.com/solarbration  

¶ peju.com/solarbration  

¶ napalandtrust.org 

Gay  and  lesbian  pride  month  and  weekend  

June is Gay and Lesbian Pride Month to recognize 
the impact that gay, lesbian and transgendered 
individuals have on our communities and in the 
world.  

The Napa Valley Unity League and its partners will 
participate in ―Napa Valley Pride 2009 – Come Out 
and Celebrate!‖ on the weekend of June 19 to 21 at 
various locations in Napa Valley.  

The celebration begins Friday, June 19, from 6 to 9 
p.m. at the Napa Guerilla Gay Pride Kick-Off Social 
and Cocktail Party at Bardessono resort, 6526 Yount 
St. in Yountville. 

On Saturday, June 20, the free friends, family and 
neighbor ―Come Out and Celebrate!‖ picnic will be 
held from 10 a.m. to 2 p.m., at Veteran’s Park, Main 
St. between 2nd and 3rd streets in downtown Napa. 
Join honorary Grand Marshal Kellie Fuller from 
KVON/KVYN’s ―Kellie in the Morning Show‖ as she 
starts the weekend and leads the Pride ―Walk Around 
the Block‖ sidewalk parade.  

Following the picnic is the ―Pride Tasting and Barrel 
Sampling‖ from 2:00 pm to 5:00 pm at Pride 
Mountain Vineyard, 4026 Spring Mountain Rd. in St. 
Helena. This event is limited and costs only $15. 
Make your reservation by calling Raney at 963-4949. 

―An Evening of Wine and Dancing in Celebration of 
Gay Pride Month‖ at Beringer Vineyards (2000 Main 
St. in St. Helena) follows, featuring the guest chef’s 
potluck supper from 4 to 6 p.m.  

Afterwards, the Beringer Twilight T-Dance features 
music by DJ Rotten Robbie on the historic 
promenade at Beringer Vineyards from 6 to 9 p.m. 
Tickets are $35 for VIP admission including access to 
the VIP Room and reserve wine tasting, $25 for 
general admission including wine tasting and are 
available at www.beringer.com/twilight or at the 
door if still available. Tickets are limited and advance 
purchase is highly recommended.  

mailto:teresa@lincolntheater.org
http://www.cuveenapa.com/
http://zdwines.com/Solarbration
http://honigwine.com/solarbration
http://peju.com/solarbration
http://napalandtrust.org/
http://www.beringer.com/twilight
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The day culminates with an after-party at Tra Vigne 
at 1050 Charter Oak Ave. in St. Helena. Enjoy a late-
night dinner and nightcap in its courtyard from 9 
p.m. to closing. 

On Sunday, June 21, from 10 a.m. to 3 p.m., relax at 
the recovery brunch at Oxbow Public Market, 610 
First Street in Napa.  

Special items in honor of Pride will be offered at 
many of the Market’s vendors. Register as a ―Friend 
of Oxbow‖ at any Pride Weekend event to receive 
special benefits and be entered in a drawing. 

A portion of the proceeds from the Pride Weekend 
will benefit the CARE Network at Queen of the Valley 
Medical Center.  

For information, visit www.napavalleypride.com. 

Moon  Over  Buffalo  at  Dreamweavers  Theatre  

Dreamweavers Theatre will present a special 
performance of Moon Over Buffalo  as a fundraiser 
for the Napa County Historical Society on Thursday, 
June 25, at 7 p.m.  

The comedic play is about an acting couple (not 
exactly the Lunts) on tour in Buffalo in 1953 with a 
repertory consisting of Cyrano  de Bergerac (revised; 
one nostril version) and Noel Coward’s Private  Lives.  

This backstage stars farce Charlotte Hay as an aging 
actors and her megalomaniacal, often drunk, 
husband and leading man, George.  

Fate has given these thespians one more shot at 
starring roles in The Scarlet Pimpernel  and director 
Frank Capra himself is en route to Buffalo to catch 
their matinee performance. Hilarious 
misunderstandings pile on madcap misadventures, 
all of which are magnified by Charlotte’s deaf mother 
who manages the theater. 

Attendees will enjoy a pre-show wine and cheese 
reception, raffle and an intermission snack. For more 
information, visit www.napahistory.org.  

The cost is $30. Tickets are available at 224-1739 or 
www.brownpapertickets.com/event/62045.  

Dinner  with  Joe  Briggs  at  Elements  

Executive Chef Charles Weber will pair his creations 
with the wines of August Briggs Winery crafted by 
Joe Briggs at a dinner Thursday, June 25, at 6:30 
p.m. at Elements Restaurant & Enoteca. 

The menu: 

¶ Amuse bouche: Bacalao with an potato crisp 
and seared day boat scallop, salad of apples 
and oranges with August Briggs 2008 
Carneros ―Leveroni Vineyard‖ Chardonnay 

¶ Ahi tuna ―au poivre‖ with piperade and Briggs 
2007 Napa Valley Pinot Meunier  

¶ Barbequed quail, warm summer salad and 
cherry vinaigrette with August Briggs 2006 
Russian River Valley Pinot Noir  

¶ Bittersweet chocolate terrine, gorgonzola 
dolce and candied pecan with August Briggs 
2007 Napa Valley ―Old Vines‖ Zinfandel  

August Briggs Wines featured at the dinner will be 
for sale at a special savings during the event. The 
price is $ 80 including tax and tip.  

Reserve at (415) 305-9111.  

Elements is at 1400 Second St., Napa. Call 224-4518 
or visit www.elementsnapa.com for information. 

Farm -to -table  cooking  classes  

Long Meadow Ranch Rutherford Gardens will host a 
farm-to-table cooking class on summer entertaining 
with fresh herbs and garden greens Saturday, June 
13, at 11 a.m. 

Each student will forage for organic herbs from the 
―clip & snip herb garden,‖  see a demonstration of 
LMR garden recipes and enjoy the prepared dish 
accompanied by LMR side dishes. 

The cost is $45, which includes class, a light 
luncheon, and a take-home LMR summer salad and  
herb entertaining kit.  

LMR Rutherford Gardens will also have a kid’s kabob 
cook off Saturday, June 27 at both 11 a.m. and 2 p.m. 

Sign up your young chef for a hands-on cooking class 
lead by LMR farmstead chef, Sheamus Feeley. 

Each young chef will forage for organic produce from 
the gardens, prepare the LMR grass-fed beef kabob 
and grill under supervision. Students then enjoy a 
meal accompanied by LMR side dishes. 

The cost is $35 per child ($15 per accompanying 
adult), which includes class, luncheon, and a take-
home LMR kabob starter kit. 

Register at rsvp@longmeadowranch.com. 

LMR Rutherford Gardens is at 1796 St Helena 
Highway So., Rutherford.  

Family  camp out  and  h ike  at  Wildlake   

Join the Land Trust for a fun-filled day and a star-
filled night during a family campout and hike at 
Wildlake Ranch, its newly acquired property in the 
mountains between Angwin and Mt. St. Helena.  

The campout will be Saturday and Sunday, June 27 
and June 28.  

Wildlake Ranch is one of the hidden treasures of 
Napa Valley. Pitch your tent at the old hunting camp 
and let Paul Hendricks guide you in an afternoon of 
hiking. Explore the oak woodlands and numerous 
trails that follow this four-mile ridgeline in the 
Howell Mountains.  

http://www.napavalleypride.com./
http://www.napahistory.org/
http://www.brownpapertickets.com/event/62045
http://www.elementsnapa.com/
mailto:rsvp@longmeadowranch.com
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Wildlake is just yards away from the campsite and 
Napa Valley Adventure Tours will provide several 
kayaks for a test ride.  

The family camping package includes:  

¶ Campfire dinner on Saturday, featuring 
hamburgers, hot dogs, s’mores and fixings!  

¶ Water, lemonade, coffee and tea  

¶ Full Sunday breakfast  

¶ Expert guide  

¶ Campsite, bathroom facilities and parking  

The price is $30 for each adult; $15 for each child  

Reserve Early!  

Get tickets www.napalandtrust.org  

Support the Land Trust With Your Donation! 

Festival  del  Sole  benefit  w ith  Robert  Redford  

Napa Valley  Festival  del Sole presents a unique 
evening of exquisite music, food and wine, July 21. A 
portion of the proceeds from the evening benefit the 
Redford Center.  

The evening starts with a concert at Castello di 
Amorosa at 6:30 pm. that features Antonio Vivaldi’s 
Four  Seasons performed by 14-year-old violinist 
Chad Hoopes and the Philharmonic Orchestra of the 
Americas under the baton of Alondra de la Parra.  

Robert Redford will narrate the four sonnets Vivaldi 
wrote to accompany this work. 

After the concert, artists and patrons enjoy dinner 
under the stars with Agustin and Valeria Huneeus at 
their home on the grounds of Quintessa winery. 

That day’s pre-concert vintner’s luncheon takes place 
at Hall Napa Valley, hosted by former ambassador to 
Austria Kathryn Hall and her husband, Craig Hall.   

Tickets for the July 21 concert range from $75 to 
$125. Tickets for the Redford Reserve benefit, which 
includes a reception, prime seats for the concert and 
the post-concert dinner at Quintessa, are $750.  

For tickets, call 888-337-6272 (888-FDS-NAPA). 

For further information and schedule updates, visit 
www.fdsnapa.org. 

Napa  Valley  Festival  del  Sole  

The fourth annual Festival del Sole takes place July 
17-25, and features world-class musical concerts 
followed by five-star meals and the finest wines at 
some of the most stunning venues throughout Napa 
Valley. Here’s the schedule of concerts. 

Saturday,  July  18 Grand Opening Event: Avia Napa 

Pre-concert Reception – Quent Cordair Fine Art 

Concert – Napa Valley Opera House with Sarah 
Chang, violin, and Conrad Tao, piano 

Dinner – Palmaz Vineyards 

Sunday, July  19  

Vintner’s Luncheon – Seven Stones Winery 

Concert – Lincoln Theater with Philharmonic 
Orchestra of the Americas, Alondra de la Parra, 
conductor and Sarah Chang, violin 

Dinner - Far Niente Winery 

Monday,  July  20 

Vintner’s Luncheon – Luna Vineyards 

Evening of Persian Fantasy – Darioush Winery, 
featuring a performance by Anoushirvan Rohani. 

The evening benefits the Juvenile Diabetes Research 
Foundation 

Tuesday, July  21 

Luncheon – Hall Napa Valley 

Concert featuring Robert Redford – Castello di 
Amorosa 

Dinner – Quintessa 

The evening benefits the Redford Center 

Wednesday, July  22 

Vintner’s Luncheon – Pride Mountain Vineyards 

Concert – Castello di Amorosa 

Philharmonic Orchestra of the Americas, Alondra de 
la Parra, conductor, and Nikolaj Znaider, violin 

Dinner – Rudd Vineyards & Winery 

Thursday,  July  23 

Vintner’s Luncheon – Round Pond Estate 

Concert – Castello di Amorosa with Renée Fleming, 
soprano, Leif Ove Andsnes, piano, Antonio Pappano, 
piano, Nikolaj Znaider, violin and Nina Kotova, cello. 

Dinner – The Napa Valley Reserve 

The evening benefits Napa Valley performing arts 
organizations 

Friday,  July  24 

Luncheon – The Orchard at The Carneros Inn 

Jazz Concert and Dinner – Robert Mondavi Winery 

Saturday,  July  25 

Bacchus the Rascal and brunch – Clos Pegase Winery 

Concert – Lincoln Theater with Philharmonic 
Orchestra of the Americas, Antonio Pappano, 
conductor, Leif Ove Andsnes, piano, and Nina 
Kotova, cello 

Closing Night Dinner – Signorello Vineyards 

In addition, the festival will include concerts as part 
of the Bouchaine Young Artist Series, VIP wine 
tastings at Bouchaine Vineyards, Pride Mountain 
Vineyards and other wineries and pre-concert 
receptions. 

http://cts.vresp.com/c/?LandTrustofNapaCount/c359ec1b26/01480a7074/328f2fdf19
http://cts.vresp.com/c/?LandTrustofNapaCount/c359ec1b26/01480a7074/5f32a26c7a/id=w0145710
http://www.fdsnapa.org/
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The official festival exhibition, ―Portals to the Past: 
California Art, History and Culture,‖ from the 
collection of The Society of California Pioneers will be 
on view at Napa Valley Museum. 

VIP packages offer exclusive access to gala events and 
other special activities, and prime seating for all 
concerts, lunches, dinners and special activities 
throughout the Festival. The price is $6,000 per 
person ($4,000 tax-deductible). 

Preferred four-day ticket is $2,950 per person 
($1,650 tax-deductible) and includes all concerts, 
lunches, dinners and special activities for days either 
July 18-21 or July 22-25 

A daily pass for a concert, lunch, dinner and special 
activities is $750 per person. Daily passes not 
available for July 23. 

Other tickets are as little as $35 (and free!) 

For information, visit www.fdsnapa.org or contact 
Martha Bredon at mbredon@pacbell.net. 

You can reach Napa Valley Festival del Sole at 
888.FDS.NAPA (888.337.6272), info@fdsnapa.org 
or www.fdsnapa.org.  

BBQ  at  Scully  Ranch  for Land Trust  

Land Trust of Napa County is having a BBQ at Scully 
Ranch, which is owned by Irene Scully, the former 
wife of former Apple Computer president John 
Scully. 

It is 10 minutes from the Oakville Market on Mt. 
Veeder Road. There is an old apple barn, orchards, 
gardens, green house, vines and lovely old 
farmhouses and several cottages with the interiors 
designed by Erin Martin. 

The event will be Saturday, Aug. 22, at 4 to 9 p.m. 

It will include an auction, music, dancing, hayride 
and drinks as well as BBQ.  

For more details, contact Janet Costner at 252-1135 
or janet@napalandtrust.org. Get more information 
about Land Trust at www.napalandtrust.org. 

 

 

Give a gift of NapaLife or subscribe today 
 

Subscribers to NapaLife can give their 
friends and colleagues half-price 
subscriptions. Itôs a very welcome gift so 
they receive all the latest insider news of 
Napa Valley each Monday morning by e-
mail. Itôs only $25 per year for 50 issues 
for gifts from subscribers, $50 otherwise. 

Good news: You now find a button for 
gifts on the web version of NapaLife (but 
not at www.NapaLife.com). 

The easiest way to subscribe otherwise 
is at the website, www.NapaLife.com, 
where you can get full instructions or use 
a credit card or PayPal. A button is 
provided for renewing. 

You can also send a check. Paul 
Franson paul@NapaLife.com. 

 

NapaLife 

2035 Oak St. 

Napa, CA 94559 

  

Renewal ___  New subscription ___  

Gift by subscriber ($25)_____ 

Enclosed is a check made out to Paul Franson. 

  

Name________________________________________  

Address_____________________________________ 

City __________________________ State ___ Zip ___ 

 

E-mail ______________________________________ 

 

Don’t forget the email on renewals! Most people do. 

http://www.fdsnapa.org/
http://www.fdsnapa.org/
mailto:janet@napalandtrust.org
http://cts.vresp.com/c/?LandTrustofNapaCount/56c8508098/01480a7074/ee481a26b4
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NapaLife’s calendar for the next two weeks
All telephone numbers are in area 707 
unless otherwise indicated.  

Often, children’s and members’ tickets 
are available.  

New  items are highlighted in red. 

SPECIALS  AT  RESTAURANTS  

Daily  

Allegria $8 Kobe beef burger 5-6:30 
pm 

barVino:  $19 3-course dinner  

Boon Fly Café. 3-course dinner $28. 

Brannan's, 3-course prix fixe menus 
$29 except on holidays. 

Brannnan’s Happy Hour 1/2 off well 
drinks, $2,50 draft beers, $5 wine 
specials. Special appetizers. 

Cuvée (except Saturday) Napa 
Cheesesteak fries and a pint of 
beer in bar for $8.50, 11:30 am-4 
pm. 

étoile at Domaine Chandon $29 tw0-
course lunch. 

FlatIron Grill, 3-course prix fixe 
menus $19  except on holidays. 

Go Fish Three-course holiday lunch. 
Soup, entrée and sorbet. $21. 

Hurley’s. Two-course lunch. $18 11 
am-4 pm. 

Silverado Brewing Co. Brewery tour at 
11 am $5 includes 10 oz choice of 
beer 

Silverado Resort featured appetizer 
with choice of draft beer $9 at the 
bar in The Grill 4-6 pm. 

Terra 4-course meal for $65 

Monday  - Friday  

Auberge Restaurant special fixe price 
lunch - two courses $35 or three 
courses $42. Daily dish in the bar 
$21-25 

Allegria $3 well drinks or beer – but 
not wine! --  at bar 5-6:30 pm. 

Boon Fly Café Happy hour. 3-5 pm. $3 
draft beer and drinks. Industry 
night: 20% off food. 

Bounty Hunter Happy House 3-7 pm. 
2 for 1 Bounty Hunter brand 
glasses; 2 for 1 draft beer; 20% off 
wine list for Bounty House 
brands; $5 rib & slaw appetizer; 
$10 BBQ taster. 

Bounty Hunter Pony Express lunch 11 
am-1 pm). A sandwich, a side and 

a nonalcoholic drink in 10 
minutes for $10. 

Brix Half-price cocktails and bar 
menu 4-6 pm. 944-2749. 
www.brix.com. 

Compadres Rio Grill, Napa, 
Progressive Margaritas 3-6 pm $1 
to $5 

Cuvée, Napa, Happy hour: 1/2-price 
cocktails and draft beers plus $5 
red and white wines and menu of 
appetizers and of the day 4-7 pm 

Downtown Joe’s Happy Hour. 4-6 pm. 
$3 pints, $4 well drinks. 

Firewood Free fountain drink 11 am–3 
pm  with entrée. 

Firewood Early evening special 3 -6 
pm.:  Any pizza or pasta, side 
Caesar or green salad and drink 
$9.95   

Fumé Bistro, Napa, Happy hour at the 
bar: $3 well cocktails, $3 draught 
beers and $5 Ketel One cocktails. 
4-6 pm. 

Squeeze Inn 4-6 pm. - $2 beers 

Zinsvalley, Napa, Happy hour 5-6 pm 

Monday -Thursday  

Bank Bar in Westin Verasa WWestern 
Unwind happy hour. Free wine 
tastes plus by the glass with 
appetizer. 

Bank Café in Westin Verasa 3-course 
French regional dinner $36. 

Piccolino’s, Napa, Happy hour: $3 
pints on draft. $4 glass of wine. 5- 
7 pm. Free munchies at bar 

Silverado Brewing Co. Happy Hour 4-
6 pm $3 pints & $12 pitchers of 
our beer; $8 fish & chips & $8 
pulled pork sandwich. 

Ubuntu Early Evening before 6 pm. 
Pre fixe three courses. $30.  

Monday  

Allegria No corkage. 

Bayleaf, Napa, No corkage for Napa 
County residents 

Bounty Hunter all day. 2 for 1 Bounty 
Hunter brand glasses; 2 for 1 draft 
beer; 20% off wine list for Bounty 
House brands; $5 rib & slaw 
appetizer; $10 BBQ taster. 

Compadres Rio Grill, Napa, Margarita 
madness--$5 all day 

Downtown Joe’s Pizza for $5 

Downtown Joe’s 2nd Happy House 10 
pm-close. 

Elements 50% off of second glass of 
same wine 

étoile at Domaine Chandon 50 % off 
select wines including all 
Chandon 

Fumé Bistro, Napa, 5 Buck Chuck 
burger and 5 Buck No-Chuck 
veggie burger with fries at bar 

Pacific Blues, Yountville. $10 burger 
with fries or steak sandwich. $10 
for a bottle of table red. 944-4455. 

Piccolino’s, Napa, No corkage for 
locals and pork osso bucco 

Silverado Main Lounge, Napa, Ladies 
night. Two for one Cosmopolitans 

Solbar locals night stop by for bocce 
and a brew. $5 well drinks. $3 
microbrews on tap. Lounge menu. 
Starts at 5 p.m. 

Solbar Thursday raw or roasted 
oysters shucked to order. $10 per 
½ dozen or $18 per dozen 

Zinsvalley fish & chip nights.  

Tuesday    

Compadres Rio Grill, Napa, Tacos $1, 
big Tecate $3 from 3-6 pm 

Cuvée, Napa, Ketel Tuesdays-- $5 
Ketel One Cocktail in bar 9-11 pm. 

Elements Tasting Tuesdays: 3-course 
prix fixe menu & a paired 3-wine 
flight $36. 

étoile at Domaine Chandon 50 % off 
select wines including all 
Chandon 

Fumé Bistro, Napa, No corkage and 
free amuse bouche 

Go Fish sake pairing dinners 

Hog Island Oyster. Oxbow Public 
Market. White wine $6. 5-7 pm. 

Little Gourmet Two Scoop Tuesdays: 
free ice cream for kids when you 
dine. 

Locals Night at Oxbow Public Market. 
Many food and drink specials. 5-8 
pm, music 6-8 pm. 
www.oxbowpublicmarket.com 

Market, St. Helena, No corkage  

Piccolino’s, Napa, No corkage for 
locals Ristorante Allegria. $7 
Kobe burger 5-6:30 pm bar only. 
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Silverado Grill, Napa, Sustainable 
Seafood. 4 courses, $35. 

Solbar Fried chicken dinner with 
seasonal sides. $34. 

Ubuntu, Napa, No corkage  

Zinsvalley $7 grass-fed chuck burger. 

Wed nesday  

Bayleaf, Napa, No corkage for Napa 
County residents 

Boon Fly Burger/Beer night. Burger 
plus draft beer for $15. 

Bounty Hunter after 5 pm. ½ lb. Kobe 
cheeseburger with side, $13.  

Brannan’s No corkage. 

Cc Blue, St. Helena, No corkage for 
locals. 

Cindy’s Backstreet Kitchen , St. 
Helena, Cindy’s Supper Club 
special four-course dinner for 
$40. 

Cuvée, Napa, No corkage and three 
courses for $33  

Elements No corkage 

Fumé Bistro, Napa, Comfort food 
including meat loaf 

Hog Island Oyster. Oxbow Public 
Market. White wine $6. 5-7 pm. 

Little Gourmet  Waive corkage on 
Wednesday 

Piccolino’s music and late happy hour. 
4-10 pm. Well drinks $3, House 
Brew Beer $2, house wines $4, 
Special appetizers $5 

Silverado Grill Lounge, Kobe Burgers 
$10 4-7 pm. 

Silo’s Local’s night, $5 glasses of wine, 
$5 cover. 

Solbar Wednesday BYOB with no 
corkage fee for dinner. 

Tra Vigne Cioppino liner. $19.95. $10 
carafes. 

Vercelli St. Helena. Free corkage all 
day. 

Zinsvalley, Napa, Bistro meal: 3 
courses plus a glass of wine, $30. 

Thursday   

Boon Fly Free corkage. 

Elements Thirsty Thursdays 50% off 
all beer and wine by the glass. 3-
6:30 pm  

Mustards Pour-Off Pain-Off Dinner. 
www.mustardsgrill.com. 

Napa Valley Grill, Yountville, Slider 
Night: Kobe beef slider and a beer 

for $5. All specialty cocktails $5.  
3 pm to close. 

Piccolino’s, Napa, Two for one pints 
and dinner (salad, choice of pasta 
entrée and spumoni) for $14.95 

Silverado Grill, Napa, International 
night. 4 courses for $35. Mexico 
in May. 

Zinsvalley, Napa, $6 Martini Night. 

Kelley’s No Bad Days Café. No 
corkage. 

Friday,  Saturday,  Sunday  

Ubuntu Three-course pre fixe lunch:  
Leaves and Things, Cauliflower in 
a cast iron pot, ―Cheesecake‖ in a 
Jar. 11:30 am–2:30 pm $25. 

Ristorante Allegria. $3 well drinks at 
bar noon to 6 pm. 

Friday  

Cantinetta Tra Vigne. Charbay 
Distiller Bar. 2-5 pm. Bites.  

Compadres Rio Grill, Napa, Aloha 
Friday: Mai Tais $3, tri tip skewer 
$3, free potato chip nachos 3-6 
pm 

Silverado Resort Brazilian Caipirinha  
in the Main Lounge or at the bar 
in The Grill 

Saturday  

Auberge brunch, $55 includes a glass 
of sparkling wine or bloody Mary. 

Compadres Rio Grill, Napa, Brunch 8 
am-2 pm $3 Bloody Marys 

Compadres Rio Grill, Napa, $3 Bloody 
Marys for brunch 

Silverado Resort Brazilian Caipirinha  
in the Main Lounge or at the bar 
in The Grill 

Sunday  

Auberge brunch, $55 includes a glass 
of sparkling wine or bloody Mary. 

Bank Café in Westin Verasa Brunch 
including alfresco 

BarBersQ, Napa, Fried chicken dinner 
for $14.95 

Brix Sunday brunch. 10 am-3 pm. 
$32.95. 

Brix Wine Social 4-7 pm 

Compadres Rio Grill, Napa, Brunch 8 
am-2 pm $3 Bloody Marys 

Cuvée Brunch 11 am-4 pm. 

étoile at Domaine Chandon. Waive 
corkage. 

Pacific Blues, Yountville. $10 burger 
with fries or steak sandwich. $10 
for a bottle of table red. 944-4455. 

Piccolino’s, Napa, Pollo frito alla 
Fiorentina, No corkage for locals. 

Silverado Grill, Napa, Free corkage 

Solbar 50% off member wines with 
dinner  

ON -GOING  PROGRAMS  

Wine Basics Class. 10:30-11:30 am. 
Free. Goosecross Cellars. 944-
1986. 1119 State Lane, Yountville.  

Estate winegrowing Tour. 2:30-4 pm. 
$20. Goosecross Cellars. 944-
1986. 1119 State Lane, Yountville 

First Tuesday of each month. Open 
forum at CIA. 1:30-3:30 pm. Free. 
967-2320. www.ciachef.edu.  

Tuesday Napa Farmers Market 7:30 – 
noon. Napa Valley Wine Train 
Station 

Wednesdays The Cancer Connection. 
12-2 pm. Pharmaca. 253-0970 
www.pharmaca.com.    

Tuesday Locals Night at Oxbow 
Market 

Wednesday Locals Night at Napa Mill 
starting June 3 

Thursday Chefs Market in downtown 
Napa Thursday May 21-July 30. 
Chef’s Market. 5-9 pm. Downtown 
Napa Association. 

First Friday of every month. Art and 
wine party. 5-7:30 pm. Folio 
Winemakers Studio. 256-2731. 
www.foliowine.com.  

Friday-Monday. Cooking demos at the 
Culinary Institute of America. 
1:30 and 3:30 pm Fri. & Mon. plus 
10:30 am Sat. & Sun. $15. 2555 
Main St., St. Helena. 
www.ciachef.edu. 967-2320. 

Friday Vista Dome Car Napa Valley 
Vintners Luncheons. Napa Valley 
Wine Train. 253-2111. 
www.winetrain.com.   

Friday St. Helena Farmers Market 8-
noon at Crane Park. 

Saturday Napa Farmers Market 7:30 
– noon. Napa Valley Wine Train 
Station 

CONTINUING  ART  EXHIBITS  

Through June 7  Biennial juried plein 
air exhibition. Napa Valley 
Museum, Yountville. 944-0500. 
www.napavalleymuseum.org. 

http://www.ciachef.edu/
http://www.pharmaca.com/
http://www.foliowine.com/
http://www.ciachef.edu/
http://www.napavalleymuseum.org/
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Through June 10  Gina Werfel’s 
Paintings. Robert Mondavi 
Winery, Oakville. Call 968-2200. 

Through June 13 (un)Natural. di Rosa 
Preserve: Art & Nature. 226-5991. 
www.dirosapreserve.org. 

Through June 30 Wine Country 
Women: Artwork by local artist 
Suzy Sansom. suzysansom.com. 
Napa Community Bank, 700 
Trancas St. 227-9300. 
www.napacommunitybank.com.  

June 12 – Sept. 6  Artifacts from the 
California Society of Pioneers. 
Napa Valley Museum, Yountville. 
www.napavalleymuseum.org. 
944-0500. 944-0500. 
www.napavalleymuseum.org.  

June 27–Sept. 19 Mike Henderson: 
New Work. di Rosa gallery. 5200 
Sonoma Highway, Napa.          
226-5991. www.dirosaart.org 

Sept. 11 – Oct. 25 Body Transparent. 
Napa Valley Museum. 
www.napavalleymuseum.org. 
944-0500., Yountville. 
www.napavalleymuseum.org. 
944-0500. 

Oct. 31 through Jan. 30, 2010 Altered 
States: The Collection in Context. 
di Rosa Preserve. 226-5991. 
www.dirosapreserve.org. 

Oct. 30 – Jan.  24   Art of Geology. 
Napa Valley Museum. 
www.napavalleymuseum.org. 
944-0500.. Yountville. 
www.napavalleymuseum.org. 
944-0500. 

CONTINUING  MUSIC  

Every night. Live jazz, blues or Latin 
music on the patio. 6:30-9:30 pm. 
Calistoga Inn Restaurant & 
Brewery. Calistoga. 

Monday and Wednesday night. Lou 
Zanardi on the Accordion. 
Allegria. 

Monday-Friday Happy Hour. 4-6:30 
pm. Pacifico Restaurante. 
Calistoga. 

Tuesday Locals Night. Music 6-8 pm. 
Oxbow Public Market. 
www.oxbowpublicmarket.com. 

Tuesday through Saturday Live music 
at Downtown Joe’s 

Tuesday Tommy Hill flamenco guitar 
in lounge. 6:30-8:30 pm.  Cuvée. 

Tuesday through Sunday. Live music. 
Downtown Joe’s. 

Wednesday through Saturday Silo’s, 
live music, various performers, 7-
10 or 8-11 pm open till midnight 
on Friday and Saturday. 

Wednesday Pandemonium steel band. 
6:30-8:30 pm. Compadres Rio 
Grill. 

Wednesday Piccolino’s Blues by 
Johnny Smith. 7-10 pm   

Wednesday Philip Smith and The 
Gentlemen of Jazz - big band/jazz. 
6:30-9:30 pm. Uva Trattoria. 
1040 Clinton St., Napa. 255-6646. 
www.uvatrattoria.com. 

Thursday Mike Greensill jazz piano 
duo on the patio at Go Fish. April 
9 through May 21. 6-9 pm. 963-
0700. www.gofishrestaurant.net. 

Thursday Alternating between Leo 
Cavanagh Trio and McShade - 
acoustic guitars and bass. 6:30-
9:30 pm Uva Trattoria. 1040 
Clinton St., Napa. 255-6646. 
www.uvatrattoria.com.  

Thursday night live guitarist/vocalist 
Doug Houser, 8-11 pm. 
Compadres Rio Grille, Napa. 

Thursday Tommy Hill flamenco guitar 
in lounge. 6:30-8:30 pm.  Cuvée. 

Thursdays in October Hall 1.6-9 pm. 
www.myspace.com/hallonemusic. 
Patio at Go Fish Restaurant, St. 
Helena. 

Friday and Saturday Wesla Whitfield 
with Mike Greensill on piano. 
Silo's. Napa River Inn. 8 & 9:30 
pm. $20. 251-5833. 
www.silosjazzclub.com.  

Friday Music by Kim Kelley. 7-10 pm. 
Piccolino’s. 

Friday & Saturday Dancing in the Pub 
to blues, rhythm & blues and rock 
bands from 9-midnight. Calistoga 
Inn 

Friday-Sunday featuring Herb Gibson 
on vibes. Brannan's. Calistoga. 

Friday-Saturday. Live music from 
rock to blues to swing 9 pm-1 am. 
Hydro Bar & Grill. Calistoga. 

Friday Pianist Don McCarroll – jazz. 
5:15-8:15 pm. Uva Trattoria. 1040 
Clinton St., Napa. 255-6646. 
www.uvatrattoria.com.  

Friday Philip Smith and The 
Gentlemen of Jazz big band/jazz. 

8:30-11:30 pm. Uva Trattoria. 
1040 Clinton St., Napa. 255-6646. 
www.uvatrattoria.com.  

Friday Live Mariachi music. Pacifico 
Restaurante. Calistoga. 

Friday & Saturday evening Hall 1. 
Main Lounge at The Mansion, 
Silverado Resort. 9 pm- midnight. 
www.myspace.com/hallonemusic 

Saturday Wesla Whitfield with Mike 
Greensill on piano. Silo's. 7 pm. 
$20. 251-5833. 2nd show 9-12 pm 
with various performers. $10 
cover for the rest of the night if 
you don’t attend Wesla show.  
www.silosjazzclub.com.  

Saturday music in the courtyard. 
Cuvée. 

Sunday Live On The River Music. 4 –7 
pm. Compadres Rio Grille, Napa. 

Sunday Mimi Fox jazz. 6:30-9 pm. 
Uva Trattoria. 1040 Clinton St. 
Napa. 255-6646. 
uvatrattoria.com.  

Sunday Swing & Dixieland 7-10 pm. 
Uva Trattoria. 1040 Clinton St. 
Napa. 255-6646. 
uvatrattoria.com. 

Sunday Swing & Dixieland 7-10 pm. 
Hydro Grill 1403 Lincoln Ave. 
Aalistoga. 942-9777. 

JUNE   

1 Chocolate and Wine: Experience 
the Ultimate Pair. 12-3 pm. $10. 
Goosecross Cellars. 994-1986. 
1119 State Lane, Yountville 

2 Napa Green Drinks. 5-7 pm.  
Downtown Joe's, 902 Main St., 
Napa.  www.napagreendrinks.org 

2  Saul Kaye and Friends, 
www.saulkaye.com. Downtown 
Joe’s. 902 Main St., Napa. 258-
2337. www.downtownjoes.com. 

2 Viader at Thirsty Tuesday at a/k/a 
bistro, St. Helena. 

2 14th Annual Vineyard Economics 
Seminar. Napa Valley Marriott. 
Wine Industry Symposium Group. 
www.winesymposium.com 

4  Ralph Woodson, 
www.ralphwoodson.com. 
Downtown Joe’s. 902 Main St., 
Napa. 258-2337. 
www.downtownjoes.com. 

4-7 Auction Napa Valley. Meadowood 
and other sites. napavintners.com.  

http://www.dirosapreserve.org/
http://www.suzysansom.com/
http://www.napacommunitybank.com/
http://www.dirosaart.org/
http://www.dirosapreserve.org/
http://www.uvatrattoria.com/
http://www.gofishrestaurant.net./
http://www.uvatrattoria.com/
http://www.myspace.com/hallonemusic
http://www.silosjazzclub.com/
http://www.uvatrattoria.com/
http://www.uvatrattoria.com/
http://www.myspace.com/hallonemusic
http://www.silosjazzclub.com/
http://www.uvatrattoria.com/
http://www.uvatrattoria.com/
http://www.napagreendrinks.org/
http://www.saulkaye.com/
http://www.downtownjoes.com/
http://www.winesymposium.com/
http://www.ralphwoodson.com/
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5  Mediterranean Dips with Your 
Wine Sips. 12-3 pm. $10. 
Goosecross Cellars. 994-1986. 
1119 State Lane, Yountville 

5 Jennifer & Herb Lamb of Herb 
Lamb Vineyards. Friday Night 
Pulse Tastings. 5-7 pm. ACME Fine 
Wines, 1080 Fulton Lane, St. 
Helena. 963-0440. 
www.acmefinewines.com. 

5  Cabernet Franc. 5 to 8 p.m. $15. 
Back Room Wines, 1000 Main St. 
(entrance on First) in Napa. 226-
1378. www.backroomwines.com. 

5  Fine Wine & Artisan Cheese. 4-6 
pm. $10. Wineries of Napa Valley. 
253-9450. 1285 Napa Town 
Center 

5 Napa City Nights starts. Music in 
Veterans Park. 6:30-10 pm. Free. 

5  4 Shots. Downtown Joe’s. 902 
Main St., Napa. 258-2337. 
www.downtownjoes.com. 

6  The Rhythm Cats, rockabilly and 
swing. Downtown Joe’s. 902 Main 
St., Napa. 258-2337. 
www.downtownjoes.com. 

6 Tri-tip with your Wine Sips. 4-6 
pm. $10. Wineries of Napa Valley. 
253-9450. 1285 Napa Town 
Center 

6  St. Supéry Behind the Scenes 
Tour. 1 pm. St. Supéry Vineyards 
and Winery. 800- 231-9116. 
events@stsupery.com. 
www.stsupery.com. Rutherford. 

6 Family Date Night on the Wine 
Train. 5:30 pm. Adult $99, 1 kid 
per free, others $15. Napa Valley 
Wine Train. (800) 427-4124. 

6-7  Wildcat 42nd Street Moon $30-
$35 Napa Valley Opera House 

7 Full Moon Escape Full Strawberry 
Moon. 5:30 pm. Napa Valley Wine 
Train. $154. (800) 427-4124 

7 Rootstock: 40th Napa Valley Style 
anniversary of Woodstock, for We 
Care Animal Rescue. 12-4 pm. 
Spring Mountain Vineyard. 
info@springmtn.com. 967-4188.  

7  Chocolate Decadence. 4-6 pm. 4-
6 pm.  $10.  Wineries of Napa 
Valley. 253-9450. 1285 Napa 
Town Center 

8 Healthy Travels. Jennifer Deir, 
ND. 5:30-6:30 pm. Free. 
Pharmaca Integrative Pharmacy, 

4020 Bel Aire Plaza, Napa. 253-
0970. www.pharmaca.com.  

8  Winemaker dinner with Azur. 
$100. Jole. 

8 Free Tours Included in Tasting. 
12-3 pm. $10. Goosecross Cellars.  
994-1986. 1119 State Lane, 
Yountville 

9  Author Dan Goodman My  Battery  
Loves Gin booksigning 5:30-7:30 
p.m. Brix Restaurant. 
www.winsomedan.com. 

9  Saul Kaye and Friends, 
www.saulkaye.com. Downtown 
Joe’s. 902 Main St., Napa. 258-
2337. www.downtownjoes.com. 

10  Brian Cline, www.briancline.com. 
Downtown Joe’s. 902 Main St., 
Napa. 258-2337. 
www.downtownjoes.com. 

10 Why Raw? (Presented in 
Conjunction with The Cancer 
Connection. Brenda Hinton, Raw 
Food Chef/Instructor. 12:30-1 
pm. Free. Pharmaca Integrative 
Pharmacy, 4020 Bel Aire Plaza, 
Napa. 253-0970. 
www.pharmaca.com.  

10 Hey Cupcake. Chef Krista Garcia. 
6-9:30 pm, $75. Upper Valley 
Campus Kitchen of Napa Valley 
College. Napa Valley Cooking 
School. 253-3070. 

11  Taj Mahal Trio benefits Rex 
Foundation. 6:30 pm.  $200 & 
$350. Silver Oak Cellars. 
www.Ticketmaster.com. 

11  Amber Estrada, 
www.amberestrada.com. 
Downtown Joe’s. 902 Main St., 
Napa. 258-2337. 
www.downtownjoes.com. 

11 Quintessential Quintessa benefit 
for Music in the Vineyards.  5 p.m. 
$175. Quintessa, Rutherford.   
www.napavalleymusic.org. 258-
5559. 

11 "Chef's Table."Chefs Adam Busby 
and Barbara Alexander. 6-9:30 
pm. $75. Upper Valley Campus of 
Napa Valley College. Napa Valley 
Cooking School. 253-3070. 

12  Benefit Auction & Artist 
Reception Arts Council Napa 
Valley Open Studios. 5-7 pm. 
Silo's Jazz Club 257-7016 · 
www.nvopenstudios.com 

12 Walk-around tasting. 5-8 pm. $15. 
Back Room Wines, 1000 Main St., 
Napa. Call 226-1378 or visit 
www.backroomwines.com. 

12  James Stewart pouring Stewart 
Cellars and Slingshot Wines. 
Friday Night Pulse Tastings. 5-7 
pm. Acme Fine Wines, 1080 
Fulton Lane, St. Helena. 963-
0440. www.acmefinewines.com. 

 12 Spotlight on Summer Whites. 12-3 
pm. $10. Goosecross Cellars. 994-
1986. 1119 State Lane, Yountville 

12  Battle of the Bands  $10. Napa 
Valley Opera House 

12 Vintner's  Lunch. Etude, 10:15 am. 
$154. Napa Valley Wine Train. 
(800) 427-4124.   

12  Murder Mystery on the Napa 
Valley Wine Train. 5:30 pm. $145. 
(800) 427-4124. 

12  Fine Wine & Artisan Cheese. 4-6 
pm. $10. Wineries of Napa Valley. 
253-9450. Napa Town Center. 

13 Farm to Table cooking classes. 11 
am. $45. LMR Rutherford 
Gardens, 1796 St Helena Highway 
So., Rutherford. 
rsvp@longmeadowranch.com.  

13 Opening reception: Portals to the 
Past: Work and Play in Napa 
County. 5-7 pm. Napa Valley 
Museum. 944-0500. 
www.napavalleymuseum.org. 

13  The Synthetics. Downtown Joe’s. 
902 Main St., Napa. 258-2337. 
www.downtownjoes.com. 

13 Pretty Plants for a Pretty Garden.  
Master Gardeners of Napa 
County. 9:30-11:30 am. Free. UC 
Cooperative Extension Meeting 
Room, 1710 Soscol Ave., Napa, 
253-4221. cenapa.ucdavis.edu, 
click Master Gardeners.   

13 Beringer’s 2nd Annual Wine & 
ARTisan Cheese Festival. 10 am–5 
pm. $25-$35. Beringer Vineyards, 
2000 Main St., St. Helena. 963-
8989 x2222.  www.beringer.com. 

13 Family Day at Connolly Ranch. 11 
am-2 pm.  Free.  
www.ConnollyRanch.org. 

13   Napa Comedy Night Big Brothers 
Big Sisters. Napa Valley Opera 
House. $55 to June 1 ($65 after). 
Tina Faulkner (415) 453-3800 
tfaulkner@bbbsnorthbay.org. 

http://www.acmefinewines.com/
http://www.backroomwines.com/
http://www.stsupery.com/
mailto:info@springmtn.com
http://www.pharmaca.com/
http://www.saulkaye.com/
http://www.brian/
http://www.pharmaca.com/
http://www.napavalley.edu/apps/comm.asp?Q=29
http://www.napavalley.edu/apps/comm.asp?Q=29
http://www.ticketmaster.com/
http://www.amberestrada.com/
http://www.napavalleymusic.org/
http://www.napavalley.edu/apps/comm.asp?Q=29
http://www.napavalley.edu/apps/comm.asp?Q=29
http://www.nvopenstudios.com/
http://www.backroomwines.com/
http://www.acmefinewines.com/
mailto:rsvp@longmeadowranch.com
http://cenapa.ucdavis.edu/
http://www.beringer.com/
http://www.connollyranch.org/
mailto:tfaulkner@bbbsnorthbay.org
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13  Pasta Appetizer. 4-6 pm. $10. 
Wineries of Napa Valley. 253-
9450. 1285 Napa Town Center 

13 Operation Chocolate. Pastry Chef 
Stephen Durfee. 10:30 am-2 pm. 
$95. Upper Valley Campus of 
Napa Valley College. 253-3070. 

13  Riedel Glass Tasting. 2 pm. $125 
includes four Vinum glasses. St. 
Supéry Vineyards and Winery. 
Rutherford. www.stsupery.com.        
800- 231-9116.  

13 7th Annual Walk Through the 
Vineyards for Pancreatic Cancer 
Action Network. 9 am. $30. St. 
Supéry Vineyards & Winery. 
www.vineyardwalk.com.     

13 & 14 150th Anniversary Tulocay 
Cemetery. 411 Coombsville Rd., 
Napa 10 am-5 pm. 
www.tulocaycemetery.org. 

14  Flag Day at Tulocay Cemetery. 11 
am. www.tulocaycemetery.org. 

14 Pasta Appetizer. 4-6 pm.  $10.  
Wineries of Napa Valley. 253-
9450. 1285 Napa Town Center 

14 5th Wine, Women & Shoes benefit 
for Planned Parenthood. 4-8 pm. 
St. Supéry Vineyards and Winery, 
Rutherford. $150. (925) 676-0505 
ppshastadiablo.org.  

15 Wine in the Summer Sunshine. 
12-3 pm. $10. Goosecross Cellars. 
994-1986. 1119 State Lane, 
Yountville 

 

http://www.stsupery.com/
http://www.vineyardwalk.com/
http://www.tulocaycemetery.org/
http://www.tulocaycemetery.org/
http://www.ppshastadiablo.org/

