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If a serious emergency occurs at 

Diablo Canyon Power Plant that 

requires you to take action, you 

will hear a steady siren for three 

to five minutes. This means you 

should tune to a local radio or 

television station, or Marine 

Channel 16 while at sea, to receive official information about what you should do.

County officials may also choose to use the Reverse 911 system to alert you 

should an emergency occur. This system could be used to alert you of any emer-

gency within San Luis Obispo County. You can register your cell phone by visiting  

www.slocounty.ca.gov/OES/Reverse911

On Saturday, August 24, the San Luis Obispo County Early Warning System sirens 

and the Reverse 911 system will be activated for an annual test. 

TSUNAMI/FLOOD                   NUCLEAR                              FIRE                               HAZMAT                      EVACUATION                SHELTER IN PLACE  

O U R  S I R E N S  M A Y  B E  U S E D 
D U R I N G  O T H E R  S E R I O U S  E M E R G E N C I E S

important 
EmErgEncy 
information

The Reverse 911 system will 

be activated for residents 

and businesses within the 

Emergency Planning Zone 

between the hours of 9 am 

and noon. Following the 

Reverse 911 test, the Early 

Warning System sirens will sound at noon and again at 12:30 and will last for 

3-5 minutes. During these tests, no action is required on the part of the public. 

Quarterly low-power growl tests will be conducted on the following dates:  

October 1 and 2, 2013; January 7 and 8, 2014; April 1 and 2, 2014; July 22 and 

23, 2014.

Complete emergency planning information regarding Diablo Canyon Power Plant 

is in the Customer Guide section near the front of your current SLO 

County YP phone book, and at www.slocounty.ca.gov/oes. 

about Diablo Canyon Power Plant for San luiS obiSPo County reSiDentS anD ViSitorS

http://www.slocounty.ca.gov/oes
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62 Discover Atascadero’s rich history

Templeton 64
65 12th Annual Wine & Roses Bike Ride

Paso Robles 66
70 Paso Robles art boom
72 Celebrate Paso Robles Pioneer Day
74 Take an “Outback” trail ride
76 La Cosecha Bar and Restaurant
78 Paso Robles Harvest Marathon
79 Crush and Roll West 2013
80 Paso Robles General Store opens
81 Roberts Restaurant earns Certificate of Excellence
82 Estrella Warbird Museum

San Miguel 84

Artisan Oils 85
85 Where you can taste artisan oils
86 Kiler Ridge Olive Oil

Wine Tasting 88
90 Looking to buy or sell a winery?
92 Eos Estate Winery
94 Mitchella Vineyard and Winery
96 Calcareous Vineyards
98 Hope Family Wines
100 Sarzotti Winery and Vineyard
102 Michael Gill Cellars
104 Get the local’s tour
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33 Arroyo Grande
37 Los Osos/Baywood Park
39 Morro Bay
44 Cayucos
46 Cambria
59 Atascadero
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  Events & Weddings - Music & Food - Picnic Hideaway in the Vines

1266 N. Bethel Rd - Templeton - 805.434.0319 - www.VerisCellars.com

Enjoy our Award Winning 
Ben Hogan Wines and take a swing 
from our one-of-a-kind

Ben Hogan Chardonnay Driving Range
Complimentary Clubs and Golf Balls Provided

http://www.veriscellars.com
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The city of San Luis Obispo has 
many faces. It is the seat of 

county government, a business and 
shopping center, and a traditional 
college town.

To sample the SLO life, as locals 
refer to their environment, put on 
your walking shoes and start at the 
San Luis Obispo de Tolosa mission, 
the fifth in the mission chain in 
California.

San Luis Obispo is alive with 
history and a walk around down-
town will expose you to many 
structures from the early days. 

Some must sees are the Ah 
Louis Store at 800 Palm Street. 
Constructed in 1874, it was the 
supply station for Chinese labor-
ers who built the railroad tunnels 
through the mountains of the 
Cuesta Grade. Sinsheimer store 
with an iron front, built in 1884, 
is at 849 Monterey Street. The Jack 
House at 536 Marsh Street was built 
in 1875 and is often open for tours. 

State Historical Landmark Dallidet 
Adobe at 1185 Pacific Street is open 
Fridays from 10am-1 pm 

Visit the San Luis Obispo 
County Historical Society Museum 
on Monterey Street where an exten-
sive collection of area artifacts are 
displayed. 

The museum is housed in the 
original Carnegie Library built 
in 1905 with granite from Bishop 
Peak, one of the legendary seven 
sisters. The sisters are a chain of 
volcanic peaks stretching from 
the city to the ocean at Morro Bay 
along Highway 1.

Drive across town to visit an 
architectural wonder, the Madonna 
Inn. Built by the late rancher, Alex 
Madonna and his wife, Phyllis, it 
sits in pink splendor by the side of 
Highway 101, exit Madonna Road.

Horses graze in the white-fenced 
fields on the property. A quality 
restaurant is on site and touring the 
public rooms is a must. You can see 

There are many things to discover around SLO
the dining room, the wine cellar 
and be sure not to miss the men’s 
restroom. Even women should take 
a peek to see the waterfall urinal. 

The Inn has 109 theme-based 
rooms and a stay here might have 
you sleeping in the Safari Room, or 
the Caveman Chamber, or even the 
Old Mill Room with its own water-
fall. A new addition to the property 
is the convention center where 
many special events take place.

After touring the Madonna Inn 
drive over to the largest open space 
in the city, Laguna Lake Park at 
504 Madonna Road. Here there are 
picnic tables and barbecues, large 
grassy areas, and of course, the lake. 
Feeding the many domestic and wild 
ducks and geese is a popular pastime. 

There is a nice walking trail 
along the lakeshore and a launch-
ing ramp for kayaks and canoes. 
Boating on the lake is fun, but best 
done in the morning hours before 
the winds come up.

A visit to California Polytechnic 
University’s agricultural center 
makes for an interesting time. 
Here there is a full-scale working 
dairy with Jersey and Holstein 
cows. There is also the swine unit, 
horse unit, and chicken house as 
well as the CalPoly farm. Students 
in the agricultural division supply 
produce and dairy products to 
many local families as well as local 
supermarkets.

Plant aficionados will enjoy 
seeing the San Luis Obispo Botani-
cal Garden on Highway 1 at Dairy 
Creek Road in El Chorro Regional 
Park. The gardens are a lovely quiet 
place to stroll or sit and meditate. 
Mediterranean plantings as well as 
California Natives are part of the 
landscape and a new educational 
facility is on site where a variety 
of programs take place. For more 
information, call SLO County Parks 
at (805) 781-5930.

— Ruth Ann Angus

San Luis Obispo
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Scott Yoo 
M U S I C  D I R E C TO R 

& V I O L I N

World-class music 

in spectacular, 

intimate settings.  
 

C H A M B E R  M U S I C 
W E E K E N D S 

N O V E M B E R  2 - 4 ,  2013

F E B R UA R Y  28 - M A R C H 
2,  2014

877.881.8899
FestivalMozaic.com

30+ Craft Beers on Tap
100% Small Batch Liquor Bar
Unique & Creative Burgers,  
Salads, Appetizers & More

Downtown SLO
1141 Chorro St.
San Luis Obispo, CA
805 903 1141
www.eurekarestaurantgroup.com

Full Menu until close
Open 11am - 11pm: Sun & Mon
Open 11am - Midnight: Tue-Sat

1040 Broad Street, San Luis Obispo • 805-542-9804
www.creeksidebrewing.com

LUNCH & DINNER 7 DAYS A WEEK
Lunch 11:00a-4:00p• Dinner 4:00p-9:30p

Bar Menu Sun-Wed 11:00a-11:55p, Thu-Sat 9:30p-1:30a

Hand-crafted
ales

Mon-Fri 4-6p
HaPPY 
HOUR$3.50 House Beer All Day

mOndaY

Pub-style 
COmFORT 

FOOd

Scenic Patio
dInInG

Local Wines
FUll BaRBanquet room

Catering available

http://www.festivalmozaic.com
http://www.eurekaburger.com
http://www.creeksidebrewing.com
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For a map of San Luis Obispo area
 wineries, please see page 21.

Antique Shops
Antiques on Monterey
Offering a wide selection of jewelry, furniture, silver, 
toys, glassware, pottery  and many other unique 
items. Layaway and gift certificates. Open daily 
from 11-5:30.  Free parking. 1599 Monterey Street, 
San Luis Obispo,  (805) 783-1599.

Art Galleries
The Gallery at the Network
Downtown gallery featuring over 40 artists. A fun 
way to experience handmade, exceptional artwork 
by award-winning artists of the central coast.  778 
Higuera St., Ste. B, near the Mission in San Luis 
Obispo. galleryatthenetwork.com,  (805) 788-0886

Attractions
Festival Mozaic
Five centuries of music on the Central Coast.  
Engaging musical experiences centered on  
great works of chamber music, featuring our  
Festival’s nationally-renowned guest artists.  
festivalmozaic.com  (877) 881-8899.

San Luis Obispo Symphony
Come for the view, stay for the music. Present-
ing classical concerts and popular music events 
throughout San Luis Obispo County for over 
51 years. 75 Higuera St., slosymphony.com, 
(805) 543-3533.

Dining
Buona Tavola
Antipasti, hand crafted pastas, generous main 
courses and truly inspired desserts, such as Chef 
Varia’s famous tirami su. The highest quality and 
freshest foods. 1037 Monterey St. Open for lunch 
11:30am-2:30pm  Open for dinner 5:30pm to 
9:30pm. btslo.com, (805) 545-8000.

Creekside Brewing Co.
Enjoy hand-crafted brews and scenic creekside 
views at this local favorite. Pub-style comfort food, 
local beers and wines, in addition to a full bar. Ban-
quet room and catering available. Serving lunch 
and dinner. 1040 Broad St., (805) 542-9804. 

3979 S. Higuera St.
San Luis Obispo
(805) 547-1733
whizkidsslo.com

Next to 
Trader Joe’s

Mon-Sat 10-6

Toys • Books
Music

25 Years of Fun!
ANTIQUES ON MONTEREY

1599 Monterey St. • San Luis Obispo • 805-783-1599

Furniture • Lamps • Silver
Pottery • Glass • Jewelry

& Much More!

Purveyor of 
Quality Antiques

http://www.festivalmozaic.com
http://www.btslo.com
http://www.whizkidsslo.com
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Residential, commercial, investment, 
relocation services, property man-
agement and rentals. farrellsmyth.
com (805) 543-2172.

Shopping
Finders Keepers
Fabulous designer fashions at incred-
ible prices.  Casual to elegant.  Browse 
through gently used fashions from 
designers like Chanel, Gucci, Prada, 
Louis Vutton and more.  Open Mon. 
to Sat., 10am-5 pm Located in the 
center of downtown at 1124 Garden 
St. between Marsh & Higuera.   
finderskeepersconsignment.com,  
(805) 545-9879.

Romp Italian Boots & Shoes
From well-known, established brands 
to fresh-on-the-scene designers, 
Romp offers a selection of footwear, 
handbags, and accessories that 
would make Carrie Bradshaw purr.
Romp owner and buyer, Karen Eng-
lish, tours Italy and beyond, searching 
out footwear artisans and design-
ers that meet her tough standard. 
714 Higuera St., rompshoes.com 
(805) 545-ROMP.

Whiz Kids
Celebrating over 25 years offering 
out-of-this-world toys. Science & 
nature, Lego, music, arts & crafts, mu-
sic, games, books, and much more. 
Mon- Sat 10-6. 3979 S Higuera St, 
whizkidsslo.com (805) 547-1733

Eureka! Gourmet 
Burgers & Craft Beer
A burger-centric gastro pub 
with a cult following. Known 
for unique burger and salad 
creations and sought after 
craft beer and whisky selec-
tions. Full menu until close. 
Open 7 days a week. 1141 
Chorro St., Downtown   
San Luis Obispo,  
eurekaburger.com, 
(805) 903-1141.

Louisa’s Place
Voted “Best Breakfast” in town. 
Family-style restaurant serves up a 
large selection of delicious meals 
for breakfast and lunch. Come and 
treat your taste buds. 964 Higuera St.,  
louisasplace.com (805) 541-0227. 

Mama Ganache Artisan 
Chocolates
Handmade organic fair trade choco-
lates right here in SLO.  An excellent 
choice of holiday gifts for friends, 
family and for yourself!  Enjoy a deli-
cious truffle, cup of hot chocolate or 
a chocolate shake while you shop. 
Mon–Wed 10-6, Thur–Sat 10-9,  
Sun 11-5.  1445 Monterey St, mama-
ganache.com, (805) 782-9868. 

Powell’s Sweet Shop
Walk down memory lane. Powell’s 
offers nostalgia with candy, flavored 
popcorn, gelato, novelty items, and 
sodas. Stop by and sample their daily 
offerings! 1020 Court St,  facebook.
com/powellsslo, (805) 543-7933

Splash Cafe  & Artisan Bakery
Breakfast, lunch and dinner. Comfort-
able, affordable & delicious. Full 
service bakery. Open daily 7am-8:30 
pm 1491 Monterey St. .  
splashcafe.com, (805) 544-7567.

Real Estate
Farrell Smyth, Inc. 
Serving the real estate needs of 
San Luis Obispo County since 1978. 

1445 Monterey St • San Luis Obispo • 805-782-9868
4 doors down from Splash Cafe • Mon-Wed 10-6, Thu-Sat 10-7, Sun 11-5

WE SHIP ANYWHERE IN THE U.S. AND CANADA

Organic.

Fair Trade.

One-of-a-Kind Gifts

Local Flavor
Universal 
Appeal

GalleryThe

at the Network

Fine Art and Crafts from premier
Central Coast Artists

Visit our beautiful Gallery at
778 Higuera St., Suite B

San Luis Obispo, CA 93401
805-788-0886

and our virtual gallery with distinctive artwork 
for home, garden,  and commercial settings

homeandgardenartlink.com

www.rompshoes.com
714 higuera st. , san Luis obispo • 545-romp

The Most Exclusive Collection of Italian Footwear 
and Accessories on the Central Coast

San Luis Obispo

http://www.farrellsmyth.com
http://www.farrellsmyth.com
http://www.finderskeepersconsignment.com
http://www.whizkidsslo.com
http://www.eurekaburger.com
http://www.louisasplace.com/
http://www.louisasplace.com/
http://www.mama-ganache.com
http://www.mama-ganache.com
http://www.splashcafe.com
http://www.mama-ganache.com
http://www.galleryatthenetwork.com
http://www.rompshoes.com


14 FALL 2013       slovisitorsguide.com

San Luis Obispo

It was the summer of 1983. 
Michael Jackson’s Thriller was on 

its way to becoming the all-time 
best-selling album worldwide. The 
“moonwalk” dance had fans in hys-
terics. Songs like “Billie Jean” and 
“Beat It” blared from boom boxes. 
And another Michael—the young 
conductor Michael Nowak—hair 
and goatee jet black, eyes bright 
with curiosity, wandered into 
the sleepy little town of San Luis 
Obispo. 

Ten years earlier, the young mu-
sician had moved to Los Angeles 
after studying at Indiana Univer-
sity under the legendary violist, 
William Primrose, and completing 
his first professional stint as As-
sistant Conductor with the Dallas 
Symphony. He had taken the helm 
at LA’s YMF Debut Orchestra from 
1973 to 1975, and was a mem-
ber of the Los Angeles Chamber 
Orchestra until 1980, when he 
began traveling and recording with 
Helmuth Rilling and the Stuttgart 
Bach Collegium.

He had quite a career under his 
belt. But now, a unique opportunity 
presented itself: The chance to build 
something from the ground, up. 

“I got a call from the people at 
the San Luis Obispo Symphony 
saying, ‘We’d like you to audition 
for our job of conductor,’” Nowak 
recalls. “Luckily, I was chosen.” 

Nowak remembers seeing the 
opportunity as the perfect fit for the 
kind of situation he was looking for. 
“It seemed like there was a lot of 
possibility and potential here. We 
could really make a lot of progress, 
and could also do some fantastic 
innovative ideas.”

The young, fresh-thinking 
conductor immediately infused 
youth and vigor into the program 
(which had started in 1954) by in-
augurating the SLO Pops by the Sea 
concert. A fun, accessible concert 
highlighting popular songs of the 
day in a symphony style, Pops was 
his way to introduce classical music 
to the masses, and it was a hit.

Also wishing to expose the 
symphony to the enriching experi-
ences of traveling and recording, 
he soon introduced touring to 

the program, leading the sym-
phony to Spain in 1996, New York’s 
Carnegie Hall in 2001, the Sydney 
Opera House in 2006 and Walt 
Disney Concert Hall in 2008, and 
recording six albums.

In all, Nowak has been respon-
sible for bringing symphony music 
to over 16,000 adults and children 
in SLO each year, transforming the 
local arts scene in time with the 
cultural transition that has brought 
ever more tourists and residents to 
the county in the last three decades.

“I think that’s it,” Nowak says 
thoughtfully of what has kept him 
so enchanted with his work. “I had 

the chance to make an imprint on 
the musical life of San Luis Obispo.”

And that imprint goes beyond 
concert halls. Nowak says the Youth 
Symphony, also celebrating its 50th 
anniversary this year, and programs 
like Strings in the Schools that pro-
vide children with a crucial window 
to the world of music, have meant 
the most to him. 

“A long time ago, before they cut 
it, you could go to school during 
the day and take a string class and 
learn to play violin in school. When 
I was a kid, that’s where I learned,” 
Nowak says sadly of the system that 
has since cut music out, as a result 

of Proposition 13. He notes proudly 
that the SLO Youth Symphony 
has worked hard to overcome the 
challenges and to bring music 
education back to local kids. “It’s 
great to see the children go through 
the program and come through on 
the other side as part of the adult 
symphony,” he says, listing several 
such former students-turned-pro-
fessional musicians.

And though his tenure has 
lasted long enough to watch el-
ementary kids blossom into soloists 
and recording artists, he has no 
notion of slowing down, nor has he 
lost that fresh approach to music. 
“I like whatever I’m doing,” he says 
simply: classical, pops, you name 
it. “I love being here. I love this 
orchestra and this community. As 
long as I’m standing, I’d love to be 
standing in front of them.”

And stand he will at this year’s 
30th Birthday Pops Concert in Avi-
la, on Labor Day, which will have 
an ’80s theme—reprising hits like 
“Thriller”—while also featuring the 
sounds of Café Musique, a unique 
band characterized by gypsy, wild 
classical, tango and folk influences. 
The beachside concert, Nowak says, 
will close with a booming rendition 
of Tchaikovsky’s “1812” featuring 
the Cuesta Chamber Singers under 
the direction of John Knutson. 

The 2013-2014 symphony 
season will also feature a number 
of orchestra, chamber, and youth 
events, culminating in the 50th an-
niversary Youth Symphony blowout 
in May 2014. Find details on the 
whole season’s lineup and buy tick-
ets at www.slosymphony.com, and 
www.sloyouthsymphony.com. 

— By Jamie Relth

30 years of Pops! San Luis Obispo Symphony  
celebrates anniversary

San Luis Obispo Symphony conductor Michael Nowak.

Michael Nowak circa 1983.
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NortherN ItalIaN CuIsINe 

created by 

experienced and 

skilled chef 

Antonio Varia
Antipasti, hand crafted pastas 

and generous main courses 
featuring the area’s freshest 

seasonal ingredients. desserts 
such as tiramisu or gelato.

LUNCH: MON-FRI 11:30-2:30 
DINNER: SUN-THU 5:30-9:30, FRI & SAT 5:30-10:00

San Luis Obispo 
805.545.8000

1037 MOnterey St.

Paso robles
805.237.0600
943 SPring St.

Visit the farmer’s market
San Luis Obispo’s Farmer’s Market 

is not just a market and not just 
an event, it’s an institution. Combi-
nation produce market and street 
fair, this Thursday night gathering 
has much to offer for a summer’s 
night stroll.   

Freshness is the key to the suc-
cess of every farmer’s market. Crops 
are usually picked on either the 
same day as the market or within 
a day. Tomatoes, strawberries, 
peaches, and avocados are offered at 
their peek ripeness. 

Variety is another reason to 
shop at farmer’s market where you 
may find several different kinds of 
vegetables and fruits as compared 
to what is found at the supermarket, 
and most are grown pesticide free. 

Higuera Street between Osos 
and Nipomo Streets becomes an 
olfactory heaven with the aroma of 
barbecue, and vendors offer the best 
in grilled tri-tip, a specialty of the 
Central Coast, as well as chicken, 
ribs, and sausage. Other food 

booths offer pizza and homemade 
cookies.

You will enjoy the variety of 
entertainment from belly dancers 
to rock and folk musicians to gym-
nasts to high school bands. There 
is something for everyone. And 
be sure to spot San Luis Obispo’s 
mascot, Downtown Brown, a six 
foot bear who gives out bear hugs 
and paw shakes.

Cars are not allowed on the five 
blocks of Farmer’s Market and park-
ing is available in the city parking 
lots on Palm and Morro as well as 
street parking on adjacent streets. 
Watch for the no parking signs on 
the meters though.

  Farmer’s Market takes place 
every Thursday except for Thanks-
giving or if it is raining. But it never 
rains in summer in San Luis Obispo 
so be sure to come out on Thurs-
days to enjoy the country’s best 
Farmer’s Market. For information 
call (805) 544-9570.

— Ruth Ann Angus

http://www.eventcetera.com
http://www.btslo.com
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The doors are locked. The win-
dows are boarded. The sign still 

bears the faded stain of Cold Stone 
Creamery, which formerly occupied 
the building, in a prime spot on 
busy Higuera Street in downtown 
San Luis Obispo. But the sound of 
hammer and drill can be faintly 
heard over the din of the bustling 
main street shoppers, and the telltale 
1950s era car parked out front, 
painted red and emblazoned with 
his name, assures anxiously awaiting 
fans that Doc Burnstein’s Ice Cream 
Lab is coming to San Luis Obispo.

The ice cream parlor, distin-
guished by the zany, white-haired 
Einstein-like cartoon ice cream 
inventor, has been a mainstay of 
the Village of Arroyo Grande for 
decades, if you count the years 
when it went under the moniker 
Burnardo’z Candy Kitchen & Ice 
Cream Parlour. Original owner, 
Chuck Burns, put the story in mo-
tion in 1976; but when subsequent 
owners let the quality of ice cream 
drop beneath Burns’ standards, 
modern-day owner Greg Stein-
berger stepped in to bring it back to 
its original glory.

With a grand vision in mind, 
Steinberger persuaded Burns to 
share his “secret recipes” and men-
tor him in the art of making memo-
rable ice cream. Thus, in 2003, Doc 
Burnstein’s (a blend of Burns’ and 
Steinberger’s names) was born, and 
with it came to life an old-fash-
ioned parlor that would capture the 
imagination and win the hearts and 
taste buds of thousands of children 
and adults. 

Known for the model train that 
whirs around the top perimeter of 
the store, and the weekly Lab Shows 
where guests learn the story of ice 
cream and help create an all-new, 
never-before-seen flavor, Doc’s Lab 
has been an iconic stop for locals 
and visitors alike for ten years. 

And now, the legend is growing. 
Solemn when it comes to the 

science of his craft, yet childlike in 
his tone of wonder and joy when 
he talks about the business and its 
involvement with the community, 
Steinberger is a character not unlike 
Willy Wonka. And the “factory” 

Doc Burnstein’s is coming to SLO

in the works behind closed 
doors in the center of SLO 
promises to be no less al-
luring than that fictional 
chocolate one. 

With Wonka-like enig-
ma, Steinberger says he won’t 
give away too much of the 
surprise that is on-schedule 
to be unveiled this autumn, 
but he can’t help but hint at a 
few delicious details. 

“Our goal is to make it 
feel a little bit like you are in Dis-
neyland,” he says with contagious 
excitement, explaining that the 
SLO location will play on youthful 
imagination and fantasy by bring-
ing to life the imagined home and 
lab of the Doc Burnstein character. 
“We’re going to play up a little bit of 
the back story about Doc being an 
inventor from the 1950s.” 

Steinberger says he anticipates 
that people will be impressed with 
the finished result, which will 
include a production room just like 
their Arroyo Grande location. Once 
up and running, the SLO shop will 
nearly double Doc’s production, 
with capacity for 60,000 gallons of 
ice cream a year, which he already 
has earmarked both for scoop-
ing and selling wholesale to other 
shops. But upping the scooping is 
not all he has planned. 

Steinberger is building a legacy. 
“This is going to become some-
thing that can translate to pretty 
much any location,” he says of the 

paradigm he is creating in SLO. 
“We plan to continue to grow to 
become a brand name as well-
known as Ben & Jerry’s. This is just 
our first real step in that direction.” 
Although still in mid-stride on the 
SLO project, he already has plans 
to add a commercial facility in the 
area to boost production and bring 
Doc’s Super-Premium ice cream to 
grocery stores far and wide. 

But Doc’s home will always 
be in SLO County. Steinberger 
has made sure of that by offering 
the company up for community 
ownership through a unique share-
holder program. Not only does this 
program allow for Steinberger’s 
planned expansions and improve-
ments to the company, but it 
ensures that, “No matter how big 
this gets—worldwide, hopefully, 
someday—it’s still going to all be 
rooted here,” he explains, refer-
ring to the blueprint for the system 
which he borrowed from his home-
town team, the community-owned 
Green Bay Packers. 

Steinberger also 
established the company 
as a Beneficial Corpora-
tion, a new business model 
adopted in California which 
stipulates that the for-profit 
company will also always 
include an aspect of giving 
back. “I’m really excited 
about getting the word out 
about that,” he says. Cur-
rently, 10 percent of profits 
are donated to local youth 

education programs; each location 
sponsors bi-monthly blood drives; 
and the company awards annual 
scholarships to employees. 

Of course, chief among the 
“beneficial” offerings to the com-
munity is simply incredible ice 
cream. Wise visitors to the soon-to-
open new shop will not fail to try 
the mouthwatering “Motor Oil,” the 
innovative “Merlot Raspberry Truf-
fle,” and the ever-popular “Birthday 
Cake” ice cream—all Doc’s origi-
nals—that have contributed to the 
company’s growing acclaim. And, if 
this story is going where visionary 
Steinberger thinks it is, you might 
want to grab up a triple-scoop of 
shares, while you’re at it. 

My gut tells me you’ll never 
regret an investment in Doc Burn-
stein’s ice cream. And it should 
know.

Learn more at docburnsteins.
com or visit the new shop at 860 
Higuera St. in San Luis Obispo.

— Jamie Relth

http://www.docburnsteins.com
http://www.docburnsteins.com
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1605 Calle Joaquin, San Luis Obispo, CA 93405

805-786-4200 • Fax 805-786-4210
Marriott.com/SBPCY

Luxurious Guest Rooms 
Amenities include luxury bedding and pullout sofas, 
flat screen high-definition televisions with On Demand 
movies, complimentary high speed Internet, coffee/tea 
in-room with microwave and refrigerator.

Meeting Spaces 
Each of our meeting rooms offer a wide selection of 
technologically advanced audio/visual equipment and 
services, appx. 4,000 square feet of flexible meeting 
space and full catering services.

Dining & Entertainment 
Our Café offers breakfast and dinner and a happy hour 
Monday - Friday from 4-6pm.

Please ask about Group Discounts.
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finders keepers 
consignment boutique

Dare to be as  
fabulous on 

the outside as 
you are

on the inside!

Amazing designer labels at prices that keep you coming back!
1124 Garden St. - Between Marsh & Higuera - San Luis Obispo

Monday - Saturday 10am - 5pm • 805.545.9879
Or shop online at www.FindersKeepersConsignment.com

http://www.savorcentralcoast.com
http://www.marriott.com/SBPCY
http://www.finderskeepersconsignment.com
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Real Estate Sales including:  
Residential • Commercial • Investment  

Relocation Services
Property Management and Rentals

Serving all of San Luis Obispo County
Since 1978

www.farrellsmyth.com

Two LocaTions To serve you:

sLo Main office:  
21 santa rosa street, suite 100

san Luis obispo ~ (805) 543-2172

aG Branch office:  
110 e. Branch street

arroyo Grande ~ (805) 904-6616

FREE

805-543-7933
www.powellsss.com 

VALID AT SAN LUIS OBISPO LOCATION ONLY
1020 Court St · San Luis Obispo

Receive a FREE gelato 
on your birthday 
when you sign up 
for our e-rewards.

Assortment of 
nostalgic candy 

and toys, �avored 
popcorn,  gelato, 

novelty items
and sodas.

To receive our periodic 
sale o�ers & coupons

With this coupon. Not valid with other o�ers or prior purchases. O�er expires  11-15-13 .

1/4 lb. bulk candy
buy 1/2 lb. bulk candy, 
get 1/4 lb. bulk candy free

FREE
With this coupon. Not valid with other o�ers or prior purchases. O�er expires  11-15-13 .

Tru�e
buy 3 tru�es and get an 
additional tru�e free

CANDYfrom your
childhood

Located in downtown San Luis 
Obispo, Mission San Luis 

Obispo de Tolosa is one place that 
cannot be missed when visiting the 
Central Coast. This historic land-
mark is an amazing blend of the old 
and the new.

While the mission has strong 
historic roots, it’s still a function-
ing Catholic church and visitors 
can walk through the gift shop and 
museum and then go into the sanc-
tuary to pray and light a candle. 

Many people think it’s just a 
building, but it’s so much more 
than that, says gift shop manager 
Minerva Soto.

The mission was the fifth Cali-
fornia mission founded by Father 
Junipero Serra. It was built between 
1773 and 1794 and was named after 
Saint Louis, the bishop of Toulouse, 
France. 

The first Mass was celebrated 
on Sept. 1, 1772 with a cross 
erected near San Luis Creek. The 
mission and Mission Plaza is 
situated along the creek and is the 
site of many events throughout 
the year.

Serra originally named the area 
La Canada de Los Osos, which 
means The Valley of the Bears, for 
the high number of bears he saw in 
the area. Later, he decided to found 

a mission at the site to supply bear 
meat to the other missions that 
were in need of food.

The local Chumash natives 
helped build the mission. The 
building was first made from poles 
and tree boughs, and after several 
fires, adobe and tile structures took 
its place. Early on, the mission 
was made up of several structures 
including storerooms, residences 
for single women, soldiers’ bar-
racks, mills and land for farming 
and raising livestock, as well as the 
church and priests’ residence.

By the time the Mexican War 
for Independence broke out in 
1810, all California missions were 
basically self-sufficient.  

Not long after, Mexico won 
its independence in 1821. The 
missions were secularized by the 
Mexican government, which meant 
that the priests no longer managed 
the missions. 

The mission is open on a daily 
basis for visitors to learn about 
the history of the mission and the 
people who lived here in the early 
years. The gift shop and museum, 
at 751 Palm St., is open every day 
from 9am-5 pm Mass is held every 
day. Call (805) 781-8214 for more 
information

— Heather Young

A large fountain greets Mission visitors.

Explore early  
California history

Mission San Luis Obispo

http://www.farrellsmyth.com
http://www.powellsss.com
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964 Higuera St., Downtown San Luis Obispo
541-0227 • www.louisasplace.com

Weekday Special
10% OFF YOUR ORDER
Mention you saw this ad.

Voted Best Breakfast 5 Years in a Row

HOME STYLE COOKING

Award-Winning Clam Chowder in a 
Freshly Baked Sourdough Bread Bowl

Seafood Specialties & Salads
Burgers & American Fare 

Handcrafted Beers & Local Wines
Fresh Baked Pastries, Cakes & Breads

Artisan Fair Trade & Organic Chocolates
Three Locations:

Pismo Beach (The Original)
197 Pomeroy Ave.

Upper Monterey, SLO
1491 Monterey St.

Downtown SLO Grill
893 Higuera St.

SplashCafe.com  

Open 7 days a week! BREAKFAST LUNCH DINNER

Splash Cafe opens a third location
Splash Cafe is opening a third location in 

San Luis Obispo. The popular eatery known 
worldwide for its award-winning clam chowder 
will debut the Splash Cafe Seafood & Grill in the 
CP Downtown Centre (893 Higuera St.), offering 
fresh grilled seafood and American fare, fresh 
baked goods, artisan chocolates and, of course, 
its popular clam chowder. Splash Cafe Seafood & 
Grill will open at 7 a.m. on Thursday, May 30th.

“We have been considering a third location 
for some time and when this location became 
available it seemed like a perfect fit,” says Joanne 
Currie, co-owner. “We are very excited to be 
a part of the downtown area and are looking 
forward to participating in the Thursday night 
Farmer’s Market!”

 Splash Cafe, under the ownership of Ross 
and Joanne Currie, has seen steady growth and 
the popularity of its clam chowder soar. The 
Curries perfected and improved the recipe when 
they bought the original Pismo Beach location 
(197 Pomeroy Ave.) in 1991. On any given day in 
Pismo, a line stretches out the door and around 
the building with customers waiting for the fresh 
clam chowder, seafood, burgers and a selection 
of breakfast fare. Customers are known for driv-

ing hundreds of miles – from the Central Valley 
of California, Los Angeles and points north – 
just to have dinner at Splash and return home.

The Curries opened their second location 
Splash Cafe & Artisan Bakery (1491 Monterey 
St.) in 2005. The location added pastries, breads, 
cakes and their signature sourdough bread 
bowls that compliment the clam chowder, all 
baked daily. They also began featuring organic 
and fair trade chocolates from Mama Ganache 
Artisan Chocolates, a company established by 
Joanne Currie’s brother Tom Neuhaus, a food 
science professor at Cal Poly University, San Luis 
Obispo.

Continuing to grow, Splash Cafe clam chow-
der made its debut in California Costco locations 
in 2009 and opened its catering division in 2010. 
Between the two locations, Splash Cafe sells more 
than 30,000 gallons of its clam chowder per year.

“The menu in the café and grill will feature 
all of our signature items but we are going to 
focus more on the grill and fresh, good for you 
fare,” added Joanne. “We wanted to offer new 
menu items so this location would have its own 
personality. We will be opening at 7:00am every 
day with our freshly baked pastries, breakfast 
burritos and breakfast sandwiches. “

Splash Cafe Seafood & Grill added new menu 
items for the downtown crowds will include 
flatbreads, panini sandwiches, salads and wraps, 
a selection of seafood tacos and deluxe grilled 
burgers. The newest Splash eatery is a sponsor of 
Concerts in the Plaza this summer and will offer 
a special “Fish Friday” each week when custom-
ers mention the concert.

Splash Cafe Seafood & Grill is open 7-days-
a- week from 7 a.m. to 9 p.m. Sunday thru 
Wednesday and 7 a.m. to 9:30 p.m. Thursday thru 
Saturday. Splash Cafe menus and catering options 
can be viewed at SplashCafe.com.

http://www.louisasplace.com/
http://www.splashcafe.com
http://www.splashcafe.com
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453 Laetitia Vineyard Drive, Arroyo Grande, CA 93420
805.481.1772  www.laetitiawine.com

Tasting Daily 11-5PM
Picnic Areas

Live Music Saturdays
Bocce Ball Court

Walking Trail
Ocean Views

Located directly o� the 101 in Arroyo Grande

Tasting Room, Gift Shop 
& Picnic Area 

Open Daily 11-5

2649 Carpenter Canyon Road
San Luis Obispo, CA 93401

ClaiborneChurchill.com  |  (805) 544- 4066

Fine Wines Since 1983

He is wearing a simple baseball 
cap in place of the signature, 

black, pork pie hat, but upon first 
encountering Steve Autry, Owner 
and Winemaker at Autry Cellars 
in SLO’s Edna Valley, I can’t help 
but draw an unlikely comparison 
with the now famed “Walter White” 
character of the show Breaking Bad, 
soon to air its final season. While 
White is a chemist-turned-meth-
cook in that show, the similarly vis-
aged Autry’s background is physics, 
and his poison of choice is the much 
more legal and noble production of 
wine—and soon, brandy. 

Nevertheless, the parallel contin-
ues as Autry tells me (with a slight, 
distant twang that is perhaps a ves-
tige of his blood connection to the 
country singer Gene Autry) of his former career 
in aerospace research and his passion-bordering-
on-obsession with the science of winemaking. 
“It’s very artistic, very scientific and it really toots 
my geek whistle,” he says happily. “Not a day goes 

Breaking good at Autry Cellars

by we don’t use the physics.”
Any questions about the intersection of phys-

ics and oenology quickly lead the uninitiated into 
uncharted waters, where Autry tosses around 
ideas on the topics of distilling spirits, vaporizing 

metals, and building insulation with 
the ease of a lab scientist. I quickly 
feel under-qualified to interview, 
and wonder if he is overqualified to 
be making wine. But he insists that 
there is no end to the applications 
of science to winemaking, nor to 
his ravenous curiosity which has led 
him by a seemingly gravitational 
force from a hobbyist making wine 
in his garage, to the go-to man at 
Doc’s Cellar (the local home-brew-
ing store), and finally to his own 
winery at Autry Cellars. 

His description of his former 
tasting room—in an industrial 
warehouse with a view of broken 
down cars and trucks, a two-story 
grey brick wall, a dog on a chain at 
a welding shop, and a meatpacking 

plant—makes the wine industry sound pretty 
tough, and indeed not so removed from the 
world of Walter White. But, by contrast, his new 
tasting room sounds almost too good to be true. 

With an aerospace engineer’s matter-of-fact-

Owner and winemaker Steve Autry.

http://www.laetitiawine.com
http://www.claibornechurchill.com
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San Luis Obispo &
South County
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ness and precision, Autry describes the setting 
just as an airplane makes an aptly-timed descent, 
directly over the tasting room, to the airport 
down the street. “Now we’re on the main wine 
trail between the two biggest wineries in the val-
ley, Tolosa and Edna Valley, with about a 30-mile 
view of mountains, a full panorama of the Santa 
Lucia Mountains, looking at thousands of acres 
of grapes.” He quickly lists off the wildlife in the 
vicinity—jack rabbits, brush rabbits, weasels, red 
tail hawks, red shoulder hawks, coopers hawks, 
peregrine falcons, four different species of blue-
belly lizards, alligator lizards, ring neck snakes, 
gopher snakes, king snakes—as he leads the way 
out onto the redwood decks, facing east and 
north, which, he says, during rainy afternoons 
provide a view of spectacular rainbows as well as 
a distant waterfall. “It’s kind of a cool little spot 
out here.”

From this new vantage point, and a large, 
2,000 sqft. facility, he now has the peace and 
space in which to carry out his passion, which is 
to preserve the greatness that other people have 
created in the vineyard. “One of the most beauti-
ful things about those grapes,” he says pointing 
out at the endless lined rows surrounding him, 
“is I don’t have to take care of them. They’re not 
mine. I buy all of my grapes.” 

In fact, he worked for years to pinpoint a fine-
tuned network of what he calls, “the rock stars 
of the growing industry: the passionate geniuses 
in the field that know how to bring a grape to its 
full potential.” So far, these grape growers span 
from Tres Ninos Vineyard in Arroyo Grande, 
to a Petit Sirah grower east of Atascadero, to 
the Bien Nacido Springs Camp vineyard south 
of Shandon, and to Paul Hoover at Stillwaters 
Vineyard in Paso Robles. Then, he says, “My job 
is pretty simple: Don’t mess it up. I do everything 
I can to get all the goodness out of the grape and 
into the bottle.” 

To do this, he runs his winery like he would 
his lab, doing the crushing, fermenting, pressing, 
barrel aging, and bottling himself for each of 
his 16 different award-winning wines. “It’s one 
of those things—if you want it done right, do 
it yourself,” he says. Not only does he apply a 
lifetime of research in science to his work, but 
he also stays abreast of the latest in the industry 
by attending every seminar he can find on topics 
like yeast strains and new winemaking tech-
niques.

His most recent research has led him from 
wine to brandy—the distilled form of wine, he 
explains. The only winery in Edna Valley licensed 
for brandy production, he has four brandies 
in the works, including a clear, raw grappa-
style brandy; an American oak aged brandy; a 
Hungarian oak aged brandy (which is a bit more 
minty and spicy due to the untoasted French 
oak, grown in the Zemplin Forest in Hungary, he 
notes), and an apple brandy program, which he 
has planned with a local apple orchard. “I might 
actually put an apple wine on the market, as well. 

We’ll see,” he says, with an almost mischievous 
gleam in his eye. “There are a lot of possibilities, 
plenty of room to play.”  

Unfortunately, 
if you want some of 
the good stuff Autry’s 
putting out, it’s not 
easy to come by. Autry 
wines are only available 
from four restaurants 
outside of his tasting 
room. However, his 
doors are open “every 
day ending in ‘y’” and 
you can also get in on 
regular distribution by 
joining his wine club. 

Pay a visit and get 
a taste at 5450 Edna 

Road in San Luis Obispo, or find more at www.
autrycellars.com.

— By Jamie Relth

Handcrafted
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Open Daily 11am-5pm  •  www.autrycellars.com
5450-B Edna Rd. (Hwy 227), San Luis Obispo • 805-546-8669

Come learn about wine from the source
Meet the Winemaker

New - exclusively for 2013
Autry cellars Brandy

http://www.autrycellars.com
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Situated off the beaten path of 
Highway 101 and Highway 1, Avila 

Beach is set back from the rest of the 
beach communities.  The small town 
rests in a bay at the mouth of Diablo 
Canyon and is a great place to go for 
a nice afternoon or evening out.

Attractions
Avila Beach Sea Life Center
Get up close and personal with 
marine life, an exciting opportunity 
to engage with amazing animals that 
call Avila Bay home, while learning 
about the unique local history. Sum-
mer camps available as well. 50 San 
Juan St., sealifecenter.org,  
(805) 595-7280.

Dining
Gardens of Avila
Serving the finest in fresh California 
fusion cuisine. Romantic, intimate 
setting. Breakfast, lunch & dinner. 
Try renting a hot tub before or after 
your meal. 1215 Avila Beach Dr. at 
Sycamore Mineral Springs Resort.  
(805) 595-7302.

Hot Springs
Sycamore  Springs Resort
All rooms/suites with private hot 
tubs. Top-rated spa and wellness 
center offers a wide variety of mas-
sages and facials. Hourly hillside hot 
tub rentals. Daily yoga, Pilates, tai 

chi classes, hiking. Gardens of Avila 
Restaurant. 1215 Avila Beach Dr., 
sycamoresprings.com,  
(800) 234-5831.

Shopping
Avila Valley Barn
The perfect outing for the whole fam-
ily! An open-air produce stand, gift 
shop, bakery, deli and sweet shoppe. 
Come experience an afternoon of 
fun, farm-fresh produce, BBQ, roasted 
corn & hay rides. 560 Avila Beach Dr., 
avilavalleybarn.com, (805) 595-2816.

Avila Beach

1215 Avila Beach Drive
San Luis Obispo
805.595.7302    

www.sycamoresprings.com

Authentic

Spa Resort
California

Private Hot tub SPring rentalS
award-winning day SPa

daily yoga ClaSSeS
Farm to table CuiSine

mineral SPring roomS & SuiteS

http://www.sealifecenter.org
http://www.sycamoresprings.com
http://www.avilavalleybarn.com
http://www.sycamoresprings.com
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Avila Beach
Avila Beach

DO YOU SEA

what I sea?
The Central Coast Aquarium 
welcomes you to experience 
the ocean, not just the beach.

Go Beyond the Beach! Dive in!

50 San Juan St., Avila Beach, CA 93424

www.centralcoastaquarium.com   (805) 595-7280

The Point San Luis 
Lighthouse, thanks 

to a dedicated group of 
volunteers, is now open 
for public tours. 

The Lighthouse is 
currently accessible 
through a docent led 3.5 
mile round-trip hike on 
the Pecho Coast Trail. 
Guided hikes only. 

 The original foghorn 
is gone but the two that 
followed and replaced it are still in 
the building. The older of the two, 
dating from 1924, is refurbished 
and is on display. 

You can experience this fine 
docent led tour every first and third 
Saturday of the month when both 

trolley and van tours are available. 
The fare is $20 per person and trips 
leave at 12 P.M., 1 P.M., and 2 P.M. 
with return trips on the half hour. 
There is also a hiking trail to the 
lighthouse and docent led tours by 
the trail cost $5.

For info call (805) 540-5771.

Sentinel of the sea
Tour Point San Luis Lighthouse

2899 See Canyon Rd.
San Luis Obispo

(805) 595-2646 
Mon-Sat 9:00am-6:00pm

Sun open at 10:00am

560 Avila Beach Dr 
San Luis Obispo

(805) 595-2810 
 Open Daily 9:00am-6:00pm
www.avilavalleybarn.com

We grow over 60 varieties 
of apples from late July 

to mid-November

www.gopherglen.com
Try our freshly pressed cider!

Bakery, Produce, Gourmet 
Foods and Gifts

http://www.sealifecenter.org
http://www.avilavalleybarn.com
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The beach cities of Shell Beach, 
Pismo Beach, Oceano and Grover 

Beach run along the coast connected 
by first Highway 101 and then High-
way 1. It is difficult to tell where one 
city ends and the next begins. The 
four cities attract visitors year round 
for their proximity to the ocean and 
the variety of activities individuals 
and families can enjoy. 

The main attractions in Shell 
Beach are the vistas of the Pacific 
Ocean. Drive down to Ocean Boule-
vard where parking and a set of stairs 
provide access to the sandy beach 
below. There’s a perfect lookout 
gazebo in Margo Dodd park. 

Take a picnic basket and enjoy 
breathtaking sunset views.  Fisher-
men love to cast lines from the 
stretch of cliffs. Also popular in Shell 
Beach is kayaking.

Attractions
Dinosaur Caves Park
Located at the corner of Cliff Street 
and Shell Beach Road, Shell Beach. 
This 11-acre park is popular with 
walkers, photographers, dog lovers, 
joggers and fishing enthusiasts. 
Observe dolphins, whales, sea otters 
and other sea life as well as sea and 
shore birds such as gulls, cormorants, 
and Peregrine falcons. 

Pismo Beach 
Shell Beach & Oceano

59

Oceano Dunes
Thousands flock to the Oceano Dunes 
State Recreational Park to camp along 
the ocean in tents and RVs every 
week. You can rent and ride dune 
buggies and ATVs on the beach and 
enjoy riding for the entire afternoon. 
There is a small cost per vehicle to 
drive on the beach and it is recom-
mended you have a larger vehicle 
before attempting to drive on the dry 
sand; you don’t want to get stuck in 
the dunes.

Pismo Beach Pier
This 1,200-foot pier is a major fishing 
attraction. For serious recreation, try 
kayaking, surfing, or scuba diving. For 
a more relaxed afternoon walk the 
pier and then head to the downtown 
area for shopping.

Beer
HotShots Family  
Entertainment Center
HotShots! Voted best fish and chips 
in town. All ages, open late offering 
14 pool tables, air hockey, arcade 
games and 30 beers on tap! Try our 
handmade pizza or our fresh ground 
burgers. Located just one block 
from the beach. 250 Pomeroy Ave., 
Pismo Beach, hotshotspismo.com, 
(805) 773-4542.

http://www.hotshotspismo.com
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Pismo Beach, Shell Beach, Oceano

Dining
Brad’s Restaurant 
Award-winning clam chowder, best tri-tip sand-
wiches in SLO County, BBQ Buffalo Clams. Dine 
inside or on the patio. 1 block from the ocean. 209 
Pomeroy, Downtown Pismo Beach, (805) 773-6165.

Marie Callenders Restaurant
Dine with spectacular ocean views. Join them 
for Sunday brunch 9am - 2 pm for their famous 
quiche, omelettes, eggs benedict and mimosas. 
Try our famous pies. 2131 Price St., Pismo Beach, 
(805) 773-0606.

Splash Café
This restaurant is a must-stop and is popular with 
the locals. There is often a line out the door to 
get clam chowder in a bread bowl. Pismo Beach 
is called the “Clam Capital of the World,” so you 
shouldn’t leave without trying a bowl. 197 Pome-
roy, Pismo Beach.  (805) 773-4653.

Outdoor Activities
Skydive Pismo Beach
The ultimate skydive experience! Jump out of a 
perfectly good airplane and freefall over the Pacific 
Ocean at 120 mph--take in 10,000-foot views of the 
California Coastline as you descend over legend-
ary Pismo Beach. Located at 201 W. Grand Ave. in 
Grover Beach. skydivepismobeach.com,   
(805) 481-JUMP (5867)

Shopping
Thomas Kinkade Gallery
A showcase of Thomas Kinkade’s famous works 
both new and classic.  Ask to see his lesser known 
pieces as well. Experience the many beautiful styles 
of Kinkade’s artwork. 500 Cypress St., Pismo Beach.  
(805) 773-9424. 

Seaside Gallery
Always changing and affordable original paintings, 
sculpture and gicleé art by local and globally-
acclaimed artists presented for sale in a warm and 
friendly atmosphere. Fine art in the heart of Pismo 
Beach. Daily 10 am-5 pm, Sunday 11 am-5 pm 580 
Cypress Street, Pismo Beach, 
theseasidegallery.com,  (805) 773-8057.

Picnics, bluffs, caves and more
In the misty past tribal members of the Chumash 

held a yearly gathering on the bluffs above the 
ocean in Central California. Here the males carried 
on tribal business while the women collected shells 
on beaches below. These meetings were possibly 
the first time people picnicked in Shell Beach. You 
too can enjoy a day’s outing by stopping at some of 
the parks perched atop these cliffs.

Drive down to Ocean Boulevard at Cliff Avenue 
and stop at Margo Dodd Park. Here you can enjoy 
the gazebo and gaze out to sea and search for pass-
ing whales or watch the brown pelicans, cormo-
rants and gulls that use the cliff sides and sea stacks 
as resting places. There are barbecues and picnic 
tables here for your use also.

Continue on Ocean Boulevard and you will 

come to Eldwayen Park, a great place to watch the 
sunset. Here too, you can climb down the stairs to 
the beach and at low tide explore the tidepools. Pic-
nic tables and benches are located along the cliffs.

Memory Park is a small patch of pleasant green 
with beautiful coastal views. Spyglass Park is next at 
Spyglass Road and Solano Road. This is a good spot 
to watch surfers who take advantage of the nice 
offshore swells. 

In the Sunset Palisades residential area, Palisades 
Park has picnic tables, barbecues, and benches for 
you to enjoy the views of San Luis Bay.

The newest park in Shell Beach is Dinosaur 
Caves Park, an 11-acre site. This spot is popular with 
joggers, fishermen, and folks walking dogs. A great 
children’s play section is located here. Every first 

Sunday of the month an outdoor art show sets up 
in the park.

Kayakers love to carry their boats down the cliffs 
and launch here so they can explore the caves. Cen-
tral Coast Kayaks or Pismo Beach Dive Shop can take 
you on a cave expedition where you will paddle 
through arches, caves, and rock gardens. Guides 
assist paddlers with instruction on basic strokes and 
will assist you with a surf entry. Sea lions, harbor 
seals and sea otters often swim around the caves.

After a nice day of kayaking or just enjoying the 
coastal views from the parks stop in and sample 
the western atmosphere of F. Mc Clintock’s while 
enjoying a steak or try ribs grilled over an oak-wood 
fire at Alex’s Bar-B-Q or maybe you’ll want to visit 
the beer garden at Old Vienna and dine on some 
schnitzel. Whatever your choice, you can’t miss by 
spending time at Shell Beach.

— Ruth Ann Angus

http://www.skydivepismobeach.com
http://www.theseasidegallery.com
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Pismo Beach, Shell Beach, Oceano

Seaside Gallery

Fine Art in the  Heart  of Pismo Beach

   580 Cypress Street, Pismo Beach,                                Phone : 805-773-8057
Open 10 -5 Daily, and 11-5 Sundays                            www.theseasidegallery.com

How did a folksy beach town 
like Pismo Beach end up 

having the best fine art gallery on 
the Central Coast? Tom Burgher, 
President and CEO of Seaside Gal-
lery, has the answer to that. 

Burgher may appear at first 
glance to be the most unlikely 
person to own an art gallery. He has 
a degree in physics and spent all of 
his working years in the aerospace 
industry with positions at Westing-
house, Northrop, and Raytheon. 
Along with these technical skills, 
Burgher also has a creative side and 
took up photography many years 
ago. “I guess I use both the right 
side and left side of my brain well,” 
he joked. 

“People told me I should do 
something with my photographs,” 
he said, “so after visiting the Central 
Coast many times I found this gal-
lery and brought my photography 
portfolio in to show Jeannine Smith, 
the owner at that time. Somehow in 

The go-to fine art gallery

our conversation I mentioned that I 
thought it would be great to own a 
gallery when I retire. That was my 
undoing,” he laughed. A few years 
later Burgher was called by the new 
gallery owner asking if he would be 
interested in buying the place. Bur-
gher couldn’t believe it. Apparently 

Smith had given Burgher’s number 
to the person who bought the gal-
lery from her. “I wasn’t really ready 
as I had a few more years before 
retirement,” he said, “but sometimes 
life presents you with an opportu-
nity you can’t turn down.”

Burgher bought the gallery in 

2008 and inherited the stock which 
at that time was made up of more 
gift type art for the tourist trade. “I 
wanted to make it a quality fine art 
gallery,” he said. He realized that 
there really were no multiple artist 
fine art galleries between Laguna 
Beach in the south and Carmel in the 
north. “I saw an opportunity to make 
this a destination fine art gallery 
serving art collectors seeking signifi-
cant art from artists with internation-
al reputations,” he commented.

Purchasing a gallery at the start 
of the recession may seem like a 
foolhardy thing to do and Burgher 
laughed when asked what his wife, 
Sherie thought of the idea. “It was 
a great time to buy,” he said, “but a 
terrible time to own.” Still, it appears 
to be a success for the couple.

A walk through the gallery 
shows off, in individual sections that 
flow from one to the other, a variety 
of works and media. Seaside Gallery 
represents approximately 40 artists 

Tom Burgher, owner of Seaside Gallery.

http://www.theseasidegallery.com


slovisitorsguide.com    FALL 2013           27

Pismo Beach, Shell Beach, Oceano

2131 Price St., Pismo Beach • 805-773-0606
Mon-Thu 7am-10pm, Fri & Sat 7am-11pm, Sun 9am-10pm

Banquet Room
Seats 180 people

Weddings
Family Reunions

Meetings
Church Retreats

 Join us for

Sunday  
Brunch

9-2
Our Famous Quiche

Omelettes
Eggs Benedict

Mimosas Ocean-view DiningFamily Fun

250 Pomeroy Ave • Pismo Beach • 805-773-4542
www.hotshotspismo.com • OPEN LATE ‘TIL 1AM

Pismo’s Best Fish & Chips • Burgers • Pizza

EAT • DRINK • PLAY
30 Beers on Draft

14 Pool Tables
Restaurant
Air Hockey

ArcadesAll Ages Welcome!

whose works are rotated throughout 
the 1200 square foot area thereby 
affording customers a good review 
of a body of work of each artist. 
“We have about 70% original oils, 
acrylics, sculpture and fine art pho-
tography,” Burgher said, “and 30% 
high-quality giclees.” The range of 
art covers impressionism, expres-
sionism, abstract, and photo-realistic 
representational art.

Burgher retained a few of the art-
ists that already were represented by 
the gallery and then set out to hand 
pick artists with a variety of styles 
and price points. Some of the better 
known artists showing their works 
are: Cao Yong, a Chinese-American 
artist, Leon Oks, a Ukrainian-
American artist, Robert Copple, 
from California, Robert Richert, 
from Southern California, Sergey 
Bagramyan, an Armenian-Amer-
ican artist, and local artists Jayne 
Behman and Elaine Thompson

 One area of the gallery is 
devoted to Western Art and Burgher 
holds the Slopoke Western Art 
Show every year. “We are the only 
gallery on the Central Coast that 
specializes in Western Art,” Burgher 

commented. The pieces in this col-
lection are vibrant and alive with 
historical scenes and classic cowboy 
and horses. The giclees of these 
images look like originals and are 
superb. Burgher would love to hold 
a Western Art Show at the yearly 
Taste of Pismo and is working with 
the Pismo Beach Chamber of Com-
merce and the City to hopefully 
achieve this.

“One of the things we’d also like 
to do is have a public arts program 

in Pismo,” he said. “This would 
involve a sculpture show sponsored 
by the town with the city purchasing 
the sculpture voted best by the pub-
lic.” Plans would be for the entire 
show to be juried by a well-known 
sculpture artist with first, second 
and third place awards. These pieces 
would then go on display on the 
streets of the town. “Seaside Gallery 
would cooperate with the city on 
a project like this,” Burgher said, 
“and the city and the gallery would 

retain a percentage.”
Along with art and sculpture 

Seaside Gallery offers a line of 
beautifully crafted Rhythm Clocks 
that play 18 tunes (including some 
Christmas favorites), have lights, 
moving parts, and lovely wood 
trims.

Burgher said for the first few 
years while he still worked a full 
time job, he spent 50 to 60 hours a 
week working. “Now I am retired 
and run the gallery and I still work 
50 to 60 hours a week!” Burgher 
is joined by his wife, Sherie, Vice 
President of Gallery Operations, 
Karen Peterson, Art Sales Associ-
ate, and Giovanna Schaefer, Sales 
Consultant.

“We are the Go To Fine Art Gal-
lery on the Central Coast,” Burgher 
said, “offering the best quality at 
more affordable prices.” For col-
lectors, art lovers, or just those who 
want to see fine art, Seaside Gallery 
will more than satisfy you. 

Come to Pismo Beach and stop 
in and say hello – 580 Cypress 
St., theseasidegallery.com, (805) 
773-8057.

— Ruth Ann Angus

Karen Peterson, art sales consultant.

http://www.hotshotspismo.com
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Pismo Beach, Shell Beach, Oceano

THE IDEAL BEACHFRONT GETAWAY
guestrooms with private balcony spas  |  panoramic ocean view dining

beach weddings  |  special events  |  local wines  |  small plates
sundays on the deck  |  live music wednesdays  |  massage

three blocks from the pier in pismo beach

There’s more than dunes in Oceano

Maybe it’s not well known and probably it gets passed by often, but the 
Pismo Nature Center and the Oceano Lagoon are hidden gems. Spend a 

day exploring this serene natural setting and you are guaranteed a wonderful 
experience.

The Pismo Nature Center and Oceano Lagoon are ideally situated in a 
natural setting that is unique in California. A visit to the lagoon and the Nature 
Center should be on your calendar of things to do.

The Pismo Nature Center is located at the Oceano Campground, 555 Pier 
Avenue, Oceano, CA 93445.  For more information see www.ccnha.org

Mallard ducks are one of the many variety of waterfowl that can be seen.

Come see what’s new at your 
Central Coast Thomas Kinkade!

www.kinkadecentralcoast.com

Ask about our 100% interest-free financing

@ 2013 Thomas Kinkade Studios, LLC, Morgan Hill, CA   Disney Elements © Disney

PISMO BEACH • 500 Cypress • (805) 773-9424
SOLVANG • 1576 Mission • (805) 693-8337

Coming soon look for us at our new address: 1634 Copenhagen Dr., Ste. C, Solvang

The Ultimate Skydiving Experience

Jumps Starting at
$169*

Freefall at 120mph
Above Pismo Beach
Breathtaking Views

SkydivePismoBeach.com
805-481-JUMP

(5867)

*Prices subject to change

http://www.seaventure.com
http://www.kinkadecentralcoast.com
http://www.skydivepismobeach.com
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Grover 
Beach

Don’t miss the hidden gems, dunes, 
golf and parks of this laid-back  

beach town

Grover Beach is an outdoor lover’s 
dream that offers numerous 

recreational activities. It also offers 
dining, night life and a card room. 
The town rests between Pismo 
Beach, Oceano and Arroyo Grande 
and covers a roughly two-mile area. 
The streets are named after popular 
beachside resorts, and the town fea-
tures several parks for visitors to take 
in the great weather year round. 

You can drive along the beach in 
your car, truck or ATV, or rent one. Or 
you can ride horses on the coastline. 
Grover Beach hosts the only train 
station for the Beach Cities and has a 
Visitors Center there at 180 Hwy. 1.

This is one of the last affordable 
beach towns for buying real estate. 
It has been called an up and com-
ing Santa Cruz or Malibu. Hilton is 
constructing a new hotel soon and a 
convention center is being planned.

Oceano Dunes State  
Vehicular Recreation Park

Located at the end of Grand 
Avenue. This is undeniably one of 
Grover Beach’s main attractions. 

Thousands flock to the Oceano 
Dunes State Recreational Park to camp 
along the ocean in tents and RVs every 
week. You can rent and ride dune bug-
gies and ATVs on the beach and enjoy 
riding for the entire afternoon. 

There is a small cost per vehicle 
to drive on the beach. Several ATV 
rental shops are located within 
Grover Beach. Overnight camping 
is allowed on the beach and scenic 
boardwalk leads visitors to the 
Monarch Butterfly Grove in nearby 
Pismo Beach. 

Pismo Beach Golf Course
This nine-hole executive course 

is located within feet of the ocean. 

27 par. Open dawn to dusk daily. The 
course also offers a great seaside lo-
cation, which means golfers rarely get 
too warm. You are almost guarantee 
a perfect golf day. 9 La Sage Drive. 
(805) 481-5215.

Attractions
Central Coast Casino 
Visitors feel like locals and locals 
feel like guests! Voted “Best Overall 
Gaming Experience” by SLO county 
players! 359 W. Grand Ave., slopoker.
com, (805) 474-8500. Play responsi-
bly: 800-GAMBLER.

Dining
Station Grill
Great family dining for breakfast, 
lunch and dinner. Serving traditional 
breakfasts for around $5. Lunch is 
served all day including burgers, 
sandwiches, salads, and wraps. 
Dinner served from 3pm-8pm. Great 
homemade comfort food like, meat-
loaf and lasagna. Plus daily specials. 
Enjoy watching the trains go by. 170 
W. Grand Ave,  (805) 489-3030.

Parks
S.C. Skate Park
1750 Ramona Avenue between 
16th St. and Oak Park Blvd. Open 
to skateboarders and inline skaters. 
Helmets, knee pads and elbow 
pads are required. Onsite staff.   
(805) 543-8235 or (805) 473-4580.

16th Street Park
At South 16th St. and Menetone 
Ave. Areas to barbecue, restrooms, 
a large covered picnic table area 
and two play structures. The park 
also boasts horseshoes, softball and 
a grass volleyball court.

Come and 
watch 
trains 
while 

you dine.

170 W. Grand Ave., Grover Beach
805-489-3030 

Join us for Great Food 
at Low Prices! 

Open 7 Days a Week
Breakfast • Lunch • Dinner

www.StationGrill.net

STATION GRILL

http://www.slopoker.com
http://www.slopoker.com
http://www.stationgrill.net
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A casino might be the last place 
on earth where you’d expect to 

learn words to live by. Nevertheless, 
after an hour or two with Central 
Coast Casino Owner Dave Stea-
rns—a one-time world champion 
poker player who once turned a $60 
buy-in into $130,000—the priceless 
life lessons gained trump any mon-
etary winnings you might earn. 

The constant click and clack of 
chips and the intermittent whir of 
shuffling cards provide a tantalizing 
musical score for the scene, next 
door to Mongo’s Saloon in Grover 
Beach, where, beneath the high 
ceilings of an impressive Victorian-
style building, focused players line 
the four, wide tables, deeply en-
grossed in the casino’s most popular 
game, Texas Hold ’Em.  

Although once a formidable 
opponent around a card table, 

Playing cards on the Central Coast
Grover Beach’s Central Coast Casino is the place for Texas Hold ‘em

Stearns greets 
us warmly and 
in a laid-back, 
approachable 
style. With a 
surfer’s tanned 
appearance 
and a broad 
smile, he has 
no poker face 
when it comes 
to discussing 
his life-long 
love of the 
game and the 
15th anniver-
sary which 
his casino will 
celebrate this 
November. He 
says, for his 
usual customers, who like the cast 
on Cheers, are a fun and motley 

crew of char-
acters from all 
walks of life, 
the casino is 
like their sec-
ond home and 
one common 
factor unites 
them: love for 
the thrill of 
poker. 

For the 
newcomer, the 
quiet, inscru-
table games 
going on all 
around seem 
grave and 
intimidating. 
But Stearns 
maintains that 

learning poker is simple, and his 
eyes brighten at the opportunity to 

divulge some secrets of the game he 
now plays more by instinct than by 
mathematical calculation. In a slow, 
deliberate tone, he deals us a hand 
of tips that anyone—gambler or 
not—would be wise to hold on to. 
Have as much fun as you can 
without getting hurt

Stearns starts off every poker 
lesson by saying, “Poker is for two 
kinds of people: kings and fools. 
Which one are you?” He explains 
that the most important thing in his 
card room is to keep it recreation-
al—have fun, and, as his large sign 
of rules posted in the center of the 
room states, never play with money 
you can’t afford to lose. “I really 
emphasize responsible card play-
ing,” he says, noting that for this 
reason he does not keep an ATM 
on site, and buy-ins are lower than 
the typical casino. “There are pit 
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4th and Grand Ave., Grover Beach
(805) 474-8500

slopoker.com
Play Responsibly 800-Gambler

• More Give-a-Ways!

• 6 Weekly Tournaments

• Freshly Remodeled!

Best Poker around!
Blackjack
coming soon!

4th and Grand Ave., 
Grover Beach

(805) 474-8500
slopoker.com

Celebrate Veteran’s Day early

Sunday
nov 10

4pm
All proceeds benefit

$50 buy-in with one re-buy

$500
prize 
money
for top finishers  

sponsored by CCC!

Wounded Warrior project

poker
tournament

Play Responsibly 
800-Gambler

Where

Visitors
feel like 

LocaLs!

and 

LocaLsfeel like 
guests!

falls to getting involved too deeply,” 
Stearns cautions, but if you’re able 
to control yourself, poker can be an 
immensely enjoyable pastime.
There’s no luck like 
 experience

Stearns says that, in the short-
run, poker is 90 percent luck and 10 
percent skill; but in the long-run it’s 
just the opposite. For that reason, 
he advises beginners to stick to a 
very simple game plan: Don’t be 
afraid to fold. 

When it comes to Texas Hold 
’Em, “The most important decision 
you make is whether to play or not 
play the first two cards,” Stearns 
says definitively. He tells beginning 
students that if their first two cards 
are each ten or higher, play them; 
if not, throw them away. While 
this can be a tough one to stick 
to when dealt a tempting ace or 
two low cards of the same suit, the 
simple principle pays off in the end. 
“While you’re throwing away cards, 
it doesn’t cost you anything…But 
you’re gaining table time”—experi-
ence that is invaluable to boosting 
your chances in the long term. 

right time to leave is when … you’re 
the worst player there. You have to 
be able to evaluate yourself.” He ex-
plains that in the poker world, the 
player at a table who continually 
loses is referred to as a “live one.” 
“If you look around at the table and 
you don’t see a ‘live one,’ it’s prob-
ably you!” he laughs. 
Sooner or later,  
everyone has to lose

The simple reality of gambling 
is that there is no guarantee of 
winning; risk is always involved, 
regardless of skill level. With this 
basic fact in mind, Stearns tells 
players that rather than coming in 
to win, “Your goal should be to win 
or lose a little bit. You’re not going 
to win consistently. Even if you’re 
really good, you’re not going to win 
all the time,” he cautions, telling of 
his own slumps. “If it’s not your day, 
go see a movie. This game will be 
here tomorrow.”

And after fifteen years of 
sensible, strategic success, Central 
Coast Casino is sure to be here for 
many days ahead. 

— Jamie Relth

Grover Beach

Janet Kahanu presenting a trophy to a lucky winner.

Know your limits
“If you play better than the rest 

of the people at the table, you will 

win, slowly, over time,” Stearns says. 
This can be a reassuring thought; 
but it’s also double-edged. “The 

http://www.slopoker.com
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Arroyo Grande

The beautiful Village of Arroyo 
Grande offers a variety of activi-

ties and retail stores to visit when in 
South San Luis Obispo County. 
Additionally, the small community 
showcases its history through the 
variety of historical buildings, the 
historical society and local business 
showing off its roots with historic 
photos and information. On Saturday 
afternoons, the village comes alive 
with wine tasting, restaurants, coffee 
shops, shopping, the farmers’ market 
and more.

History
The Barn Museum

Located next to the schoolhouse, 
this museum houses agricultural and 
mercantile artifacts of the area along 
with vintage carriages and vehicles, 
including a 1925 Model T truck and a 
1923 LaFrance fire truck. 

Heritage House 
Located at 126 S. Mason Street, 

the Heritage House is a restored 
Victorian home built in the late 
1890’s. It sdisplays depict home life 
and costume for the last hundred 
years in permanent and changing 
exhibits. All three of these museums 
are open most Saturdays 12-3 and 
Sundays 1-4.

Photo courtesy Vivian Krug

1275 N. Thompson Ave.
Arroyo Grande, CA

www.windmillfarms.org

Open Daily
805.489.1000

Gourmet Foods
Farmer’s Mkt.

Gifts
Pottery

Succulents
Roses

Fountains
Benches

Garden Art
and much more!

Critter Corral
The kids love to feed the 
sheep, goats, donkeys, 
pigs, goose, turkey and 
miniature horse. Fun for 

the whole family!

   Three Locations   
Original Parlor in Village of Arroyo Grande

  Downtown SLO           Old Town Orcutt

http://www.windmillfarms.org


slovisitorsguide.com    FALL 2013           33

Arroyo Grande IOOF Hall
The multi-function IOOF Hall, on the National 

Register of Historic Places, is used for membership 
meetings, monthly speaker programs open to the 
public, and changing exhibits.   Free, one-hour his-
toric theatre is presented on Saturdays all summer 
at 2PM, bringing local history to life onstage. 

Paulding History House
This house, located at 551 Crown Hill, is the 

preserved family home of Arroyo Grande’s first 
permanent doctor. It open the first Saturday of the 
month from 1-3 or by special arrangement.  

Dining
Doc Burnstein’s Ice Cream Lab
The ice cream created on-site are delicious and in-
ventive. Every Wednesday at 7 pm, Doc Burnstein’s 
has its Ice Cream Lab Show, a 30-minute comedy 
show with audience participation. The audience 
creates a unique flavor that will make its debut the 
following weekend. Open at noon. 114 W. Branch 
St.  (805) 474-4068.

Klondike Pizza
Located in the basement of the building, the floor 
is dirt and covered with discarded peanut shells. 
Quality pizza takes time and the average wait for 
orders is 20 minutes, but it’s worth the wait. Open 
Mon. to Fri. 11 am-9 pm and Sat & Sun. till 10 pm 
104 Bridge St. (805) 481-5288.

Farms
Windmill Farms
Come explore the daily farmers market with 
huge selection of fresh produce, an assortment 
of gourmet goods, gifts, and garden items.  Kids 
will love the  “critter corral” petting zoo area.  More 
than a farm, it’s a great family outing! Just north 
of Nipomo off Hwy. 101,1275 N. Thompson Ave. 
windmillfarms.org, (805) 489-1000.

Golf Courses 
Cypress Ridge Golf Course
Come experience the way golf should be at Cypress 
Ridge. This Peter Jacobsen Signature Course is as 
challenging as it is beautiful. Mature cypress trees, 
lush green fairways and cool, fresh ocean air make 
this a golfer’s paradise. 780 Cypress Ridge Parkway, 
cypressridge.com,. (805) 474-7979.

Shopping
Village Papery & Gifts
Village Papery has a wide selection of Pandora, Firefly and Crislu jewelry. They 
also have invitations for all occasions (weddings are a specialty), fine papers 
and stationery, unique greeting cards, gift wrap, wedding accessories and 
seasonal gifts.  
Open Mon-Sat 10am-5:30pm, Sun 12pm-4pm.  
110 1/2 Branch St, (805) 489-1162.

Wine Tasting
Phantom Rivers Wine
Be sure to stop by their beautifully remodeled 100 year old tasting room.  
Enjoy award winning wines by the flight, glass or bottle.  Summer: Open daily 
weekdays 12pm-5pm, Fri. 12pm-8pm & Sat. 12pm-6pm. Winter: Closed Tues. & 
Wed., open Thu., Sun. & Mon. 12pm-5pm, Fri. 12pm-7pm, Sat. 12pm-6pm. 211 
E. Branch St., phantomrivers.com, (805) 481-9463.
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805.489.1162 • www.villagepapery.com
110 1/2 E. Branch Street, Arroyo Grande, CA 93420

Wedding Invitations • Stationery • Greeting Cards • Gifts
Baby Announcements • Laser Compatible Card Stocks 

In-House Printing

Pandora Jewelry • Firefly Jewelry • Holly Yashi Jewelry

http://www.windmillfarms.org
http://www.cypressridge.com
http://www.phantomrivers.com
http://www.villagepapery.com
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SALADS • BURGERS • GRILLED SANDWICHES    

ALL YOU CAN EAT! EVERY TUESDAY NIGHT: 5 TO 9 P.M. 
Pizza - Salad - Pizza - Garlic Bread - More Pizza  

104 Bridge Street • Arroyo Grande Village • 805-481-5288 
2059 S. Broadway • Santa Maria • 348-3667 

Open Daily 
at  

11 a.m. 

See our Menu and more stories! klondikepizza.com 

THE KLONDIKE PIZZA STORY 
WARNING:  This story is really stupid. 

Founders, Mike and Pam Dennis (a.k.a. Musher Mike and 
Polar Pam), met in 1958 while working on the sitcom, Leave 
it to Beamer. Mike, was Berry Gather’s* (Beamer) stunt-double 
and Pam played Trudy, an obnoxious kid in Beamer’s class-
room. Mike’s big break came in 1960, winning the part of Dopie 
on the new Andy Grinnit show. Two days before shooting the 

first episode, Mike was doing his final stunt for Berry in the hilarious episode, “In the 
Soup”, where Beamer climbs onto a billboard and falls into a 
giant fake bowl of soup. Unfortunately, Mike fell off the bill-
board and broke his big toe. The Dopie part had to be recast 
and lucky, little Donnie Howard got it. 
When Pam was 10, her family moved to Wasilla, Alaska. In 
1973, she was crowned Miss Wasilla; her operatic version of “The Gettysburg Address” 
had wowed the judges. Pam used her prize money to attend the University of Alaska, 
becoming a child psychologist. 
Mike continued playing bit parts on shows such as Bonanza and 
The Munsters.  At 12, he transitioned to the big screen, as Moon- 
doggie’s kid brother in Gidget Goes Hawaiian. In 1965, he was 
cut from Beach Blanket Bingo due to bad acne. Mike kept audi- 
tioning for parts, but sadly, adolescence hadn’t been kind to him 
and he was no longer cute. Washed up at 17, he left Hollywood 
to become a crab fisherman in Kodiak, Alaska. Years passed and 
Mike enjoyed crabbing until Don Howard’s movie Splash was 
released in 1984 to rave reviews. Suddenly, Mike’s repressed 
rage at losing the Dopie part erupted. His crabbing career seemed dull compared to 
the glitzy life he would’ve had if he hadn’t fallen into that darn soup bowl.  Mike 
became a bitter man, hanging out in donut shops, swilling free coffee refills all day 
long while annoying everyone with stories of how Beamer and Dopie had ruined his 
life.  Eventually he sued Don Howard on the grounds that his broken toe was the 
reason for Howard’s Hollywood success. The lawsuit was thrown out of court and 
Mike was ordered into therapy at the Gary Coleman Clinic for Aging Child Stars in An-
chorage, Alaska, which ironically was run by Pam. Her patients included Danny Bona-
duce, Dickie Roberts, Shirley Temple, Berry Gathers, Clint Howard, and Dennis the 
Menace. During a group therapy session, Berry confessed that he’d pushed Mike into 
that soup bowl because he was sick of being “The Beamer” and wanted the Dopie part 
for himself. Mike sued Berry, which led to an appearance on Oprah, a book deal and a 
whole bunch of money, and as luck would have it, a reunion movie for Leave it to Beamer.    
Mike’s mood eventually improved (the money helped) and he and Pam fell in love and 
married.  Since Pam was really sick of snow and whiny old child stars, they moved to 
Arroyo Grande and opened the first Klondike Pizza in 1988 and the second in Santa Maria 
in 1996.  *Some names have been changed to protect the innocent ;) 

MIKE PAM 

Paso Robles and Santa Barbara 
garner plenty of attention when 

it comes to wine, but insiders 
know the Arroyo Grande Valley as 
an up-and- coming hot spot that 
tourists often miss. Equal parts 
down-home charm and polished 
sophistication, the Arroyo Grande 
Valley Wine Trail is a fantastic get-
away for anyone seeking a change 
of pace...and some seriously good 
wine.

Spanish for “big creek,” the 
village of Arroyo Grande stretches 
along Branch Street just east of 
the 101 Freeway, and is a terrific 
jumping-off point for a day of 
exploring and tasting. Grab coffee 
and a muffin at bustling Café An-
dreini, or for something heartier, 
hit up Klondike Pizza. Doc Byrn-
stein’s Ice Cream parlor makes for 
a fabulous treet. Then explore the 
boutiques of the village, including 
elegant home store, Willis & Ben-
nett, kitchen shop and Le Creuset 
dealer, Vera’s Gourmet, stationery 
at Village Papery and Buttons ‘N 
Bows for children’s clothing, toys 
and gifts.

For the first wine tasting of the 
day, head out to Talley Vineyards, 
about five miles east of the village 
through lush farmland. The Talley 
tasting room is situated on a slight 
hill overlooking their Rincon Vine-
yard, and surrounded by inviting 
lawns and picnic areas. The Talleys 
have been a respected farming 
family in this valley for over 25 
years, and their wine demonstrates 
why: plush Pinot Noir, complex 
cuvées and Chardonnay that is the 
stuff of legends. Tastings include 
wines from Talley Vineyards, 
Bishop’s Peak, and Mano Tinta, 
the family’s charitable wine brand. 
Estate tours are also available for 
a fee.

Next up? Lunch. Drive back 
into the village of Arroyo Grande, 
and, if it’s a Saturday, pick up pro-
visions for a picnic at the farmer’s 
market, 12-2:30pm or Windmill 
Farms for fresh foods just a bit 
south on Highway 101. Otherwise, 

Indulge yourself 
in Arroyo Grande

stop in at the Branch Street Deli 
for fresh sandwiches, wraps and 
salads on your way to picturesque 
Laetitia Vineyard & Winery. This 
beloved hilltop spot just alongside 
Highway 101 south of Arroyo 
Grande commands some of the 
best views on the Central Coast, 
including rolling hills, the glitter-
ing Pacific Ocean, and miles of 
vineyards in between. 

Laetitia’s welcoming tasting 
room samples a tempting selec-
tion of wines from both the estate 
winery and their high-end NADIA 
brand, sourced from the sought-
after Santa Barbara Highlands 
Vineyard. Known best for their 
classic sparkling wines and coastal-
influenced Pinot Noir, Laetitia 
offers a bocce ball court, vineyard 
walking trail, and comfortable 
picnic area for tucking into a 
sumptuous lunch.

For the last wine tasting stop, 
try Phantom Rivers Winery, back 
in downtown Arroyo Grande. 
Phantom Rivers Winemaker John 
Thunen uses fruit from coveted 
sources like Larner Vineyard and 
Wolff Vineyards to make award-
winning Rhône-varietal, Pinot, 
Chardonnay and Zinfandel wines. 
Each of these is poured in the con-
verted Victorian house that serves 
as Phantom Rivers’ attractive tast-
ing room.

If dinner is on your mind, 
walk across the street to the styl-
ish Rooster Creek Tavern, whose 
rustic-hip ambiance pairs nicely 
with everything from pub food like 
nachos and wings to more elegant 
fare like bacon-wrapped filet 
mignon and artisan pizzas. And if 
you still have the bandwidth for an-
other glass of wine, take a few more 
steps up the street to Gather Wine 
Bar. This favorite spot is known 
for its carefully-curated wine list, 
which includes bottles from the 
Central Coast’s best and bright-
est up-and-coming winemakers. 
House- made breads, cheeses and 
charcuterie are also available, and 
live music is often on the bill.

http://www.klondikepizza.com
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Nipomo

The Luffa 
Farm
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Free Tours 
Wed-Sun 10-4
1457 Willow rd., Nipomo
805-343-0883 • www.theluffafarm.com

Come & explore 
our unique 
farm, sponges 
& gift shop

Shopping
Shabby Chic Boutique 
This boutique brings you some of 
the finest antique, vintage and col-
lectible items on the Central Coast. 
Open Sat-Sun 10am-4pm. 188 W. 
Tefft St., facebook.com/ShabbyCB, 
(805) 868-7951.

Nipomo is a small city on the mesa 
in the southern area of San Luis 

Obispo County that is known for its 
stands of eucalyptus trees, expansive 
golf courses, upscale homes, and one 
of the largest swapmeets anywhere. 
The name Nipomo is derived from a 
Chumash word, nepomah, meaning 
“foot of the hill,” and Chumash were 
the original inhabitants of the area 
going back 9,000 years.

Nipomo is known for the histori-
cal home of Captain William G. Dana 
whose descendants populated 
the area and started the town. His 
adobe house still stands near the 101 
Freeway. The Dana Adobe Nipomo 
Amigos has been restoring the prop-
erty and many historical events and 
festivals are held here throughout the 
year. www.danaadobe.org 

Other attractions in the city are 
the Nipomo Native Gardens where a 
forest of native plants and trees are 
maintained by volunteers from the 
Nipomo Native Gardens Society. The 
Nipomo Native Garden is a twelve 
acre site located between Pomeroy, 
Camino Caballo and Osage. The site 
is in the final stages of being restored 
to a native botanical garden which 
will feature native plant communi-
ties endemic to the Nipomo Mesa 
and dunes complex. www.nipo-
monativegarden.org

Along the country roads through-
out town are even rows of thousands 
of blue gum eucalyptus trees that 
were planted here in 1908 in anticipa-
tion of developing a timber industry. 
The wood of eucalyptus turned out 
not to be of the quality necessary for 
building.

A bit south on Highway 1, at the 
end of Oso Flaco Lake Road is the 
Oso Flaco Lake Natural Area. There is 
a boardwalk across the lake and this 
is an excellent spot for birdwatching. 
The trail from the boardwalk leads 
into the dunes. 

The huge Nipomo Swapmeet 
and Fleamarket are on the grounds 
adjacent to the 101 Freeway at the 
Teft Street offramp. The Nipomo 

Swapmeet & Fleamarket combines 
great family entertainment with 
old school swapmeet atmosphere. 
There is a miniature outdoor railway 
nestled in a bonsai garden with a 
waterfall, trestles, tunnels and other 
miniature marvels. Oil Pan Alley is 
dedicated entirely to auto enthusi-
asts, complete with Hot Wheel races. 
For the kids there are free miniature 
pony rides every Sunday, this plus 
over 300 vendors offering their 
wares. The Nipomo Swapmeet & 
Fleamarket is the largest swapmeet 
on California’s central coast and is 
open Friday, Saturday, and Sunday 
from 6am to 6pm It’s free but there is 
a fee to park.

— Ruth Ann Angus

Attractions
The Luffa Farm 
Come and see how luffas grow at the 
Luffa Farm. These natural sponges  
grow like squash. Take a free tour and 
see all their products at the gift shop. 
Open Wed. to Sun. from 10am-4 pm, 
1456 Willow Road., theluffafarm.com, 
(805) 343-0883.

Real Estate
Nipomo Properties 
Whether you are looking for  
your dream home, an investment 
property or commercial real estate, 
Nipomo Properties is the full service 
agency to call.  Contact Diane or  
Anita for all of their latest listings.  
543 W Tefft St.,,  
nipomoproperties.com,  
(805) 929-4970.

 
 

 
 

 

188 West Tefft St., Nipomo, CA
(805) 619-7398

www.facebook.com/shabbycb

Bringing you some of the finest 
Antique, Vintage and Collectible items 

on the Central Coast!

http://www.theluffafarm.com
http://www.theluffafarm.com
http://www.nipomoproperties.com
http://www.facebook.com/shabbycb
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Is your dream home a cozy cottage or a
multi-acre estate with country or ocean views?

We’ll expertly and patiently guide you through one 
of the biggest decisions of your life.

Please Call Today! You’ll be glad you did!

543 West Tefft Street • Nipomo, CA
In the Miners Hardware Shopping Center

A Full Service  
Real Estate Company

805.929.4970
www.NipomoProperties.com

A luffa is a plant with an at-
titude.” That’s the statement 

that Deanne starts off with on the 
tour of The Luffa Farm in Nipomo. 
She says this with conviction and 
repeats it. “A luffa is a plant with an 
attitude, not unlike an orchid,” she 
explains. “You know how it is with 
orchids. They don’t do what you 
expect.” It seems luffas are like that 
too. Of course for most people find-
ing out that they are a plant and not 
a sea creature is their first surprise. 
“But they’re sponges, right?” That’s 
what Deane and her family hears 
over and over.

There was a time when Deane 
didn’t know what a luffa was. Her 
introduction came from receiving 
a bunch of seeds from a college 
professor when she lived in the Bay 
area some years ago. She and other 
members of her family took the 
seeds but had no idea what they 
were. “We all thought they might be 
watermelon seeds,” she says as she 
tells the story. “We went to the li-
brary and we looked through books 
to try and find out what they were.” 
Finally deciding that they were 
some kind of Chinese cucumber 
plant, each family member planted 
the seeds in their gardens. 

Deane’s sister was thought to 
be the one with the green thumb, 
but her plants came up and then 
withered and rotted away. For some 
reason Deane decided to plant hers 
up against some fencing and as they 
grew she attached fishing line to 
the fence, the vines took to them, 
and the gourds began to form. Then 
she forgot about them. Some time 
passed and when she did finally 
check on the plants she found that 
the gourds had turned brown, dried 
out, and appeared dead. She picked 
one, heard the seeds rattling inside, 
peeled off the outer skin, and be-
hold, there was a luffa. This began 
her long journey as a luffa farmer.

Nowadays Deane grows her 
plants in pots in two large green-
houses. “I tried growing them here 
in the ground but the gophers just 
attacked them,” she says, “then 
when the afternoon winds came up, 
as they do in Nipomo, it blew the 
blossoms right off the plants. No 
blossoms, no luffas.”

Come see luffas growing on the vine

The luffa gourd develops at 
the base of the flower. They grow 
down at one-half inch a day and 
more than one gourd grows on a 
vine. When some magical moment 
occurs inside the gourd, it turns 
off its growing mechanism and 
begins to change from bright green 
to yellow and finally to brown. By 
this time it is hard and dry. Shaking 
the gourd at this point allows the 
seeds to rattle inside. “That’s when 
you know you can pick it,” Deane 
comments.

In 2009, a freak freeze that only 
affected her property destroyed all 
of Deane’s plants and she had to 
start over again. Fortunately she 
harvests the seeds which she used 
to begin new plants. She also sells 
the seeds to anyone who wants to 
try growing luffas. 

A tour of the Luffa Farm begins 
with a comparison of commercial 
luffas grown in other countries and 
imported here. Because these plants 
have to be chemically handled it 
affects the feel of the luffa and they 
are quite stiff and abrasive. Deane’s 
luffas have just a slight amount of 
stiffness, but are essentially soft. 
“You can use them to wash the car 
if you want to,” she says. “Our luffas 
won’t give you raw skin, just a good 
clean feeling.” They can be used on 
dishes and can be put in the dish-
washer or the washing machine. 
“Just don’t put them in the dryer,” 

she warns, “as this will make them 
dry and scratchy.”

After a tour, a stop in the gift 
shop is a must. Along with growing 
luffas, Deane also grows a variety 

of aromatic and healing herbs and 
uses them in products she creates 
such as hand poured glycerin 
soaps, lotions, bath salts, sachets, 
bath fizzlers and teas, eye masks, 
and neck wraps. She also makes a 
type of fabric coaster with lavender, 
peppermint, spearmint, and rose 
inside. When you rest a hot bever-
age on them it releases the scent 
to drift around you. Luffa Farm 
products are available online at 
www.theluffafarm.com.

Groups, bus tours, and school 
groups are welcome at the Luffa 
Farm and they can enjoy a choice 
of a catered lunch or cookies and 
tea. Reservations are necessary for 
group tours. Call (805) 343-0883.

The Luffa Farm is open Wednes-
day through Sunday from 10 A.M. 
to 4 P.M. A free tour requires no 
scheduling. Find them at  
1457 Willow Road in Nipomo. New 
offramp, Willow Rd off Hwy 101, 3 
miles to the West.

— Ruth Ann Angus

Luffa on the vine. Luffas ready to be peeled.

Nipomo

http://www.nipomoproperties.com
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Los Osos
Los Osos, Spanish for “Valley of the Bears”, is off 

the beaten path and the gateway to Montana 
de Oro, an amazing state park along the ocean.  The 
town has many quaint places of interest for visitors 
to stop on their way to and from the state park. Try 
one of the many restaurants or grab something to 
take with you for a picnic at the beach or one of the 
nearby forests.

Montana de Oro 
Los Osos Valley Road leads right into the state 

park. The park, popular for day visitors, has 50 
primitive sites. The park is well-used with daily visi-
tors throughout the year who go there to hike, pic-
nic, fish, camp, surf, take a dip in the ocean or visit 
the tide pools. The park’s visitor center is located at 
Spooner’s Ranch House Museum above Spooner’s 
Cove. The cost to enter the park is free. (805) 528-
0513. For camping call (800) 444-7275.

Elfin Forest
The forest has nearly 200 species of plants, 

more than 100 varieties of birds, and many species 
of mammals and reptiles and amphibians. The for-
est includes a 1-mile boardwalk that is wheelchair 
accessible at the north end of 16th Street. Guided 
tours are given on the third Saturday of each month 
at 9:30 am starting at the north end of 15th Street 
off Santa Ysabel. (805) 528-0392.

Baywood Pier
The pier, at the intersection of 2nd Street and 

El Morro Ave., overlooks the shores of the back bay 
of Morro Bay. It is a quiet place to sit and enjoy the 
estuary. Grab something to eat and enjoy watching 
the many species of birds in the bay.

The Los Osos Oaks State Reserve
Half-mile east of South Bay Boulevard on the 

south side of Los Osos Valley Road. The reserve has 
an easy one-mile trail through the “Pygmy Oaks”, 
which are dwarfed coast live oaks. The low canopy 
reserve is on the site where Chumash Indians once 
lived.

Los Osos Community Park
Located at the corner of Los Osos Valley 

Road and Palisades Avenue. The park includes a 
17,000-square-foot skate park, three tennis courts, 
playgrounds and restrooms. The park is ideal for 
walking or picnicking and is the site of the Los 
Osos Valley School, one of five original one-room 
schoolhouses between San Luis Obispo and the coast. Of those five, only two 
still exist today, both in Los Osos.

Sweet Springs Nature Preserve
Located on the north end of Ramona Avenue between Broderon and 4th 

Street. The park is open from dawn to dusk and has trails that wander through 
the Monterey cypress and eucalyptus trees around two freshwater ponds and 
a salt marsh to the edge of Morro Bay. The preserve is managed by the Morro 
Coast Audubon Society. Monarch butteries are plentiful in this preserve from 
late October to March.

Baywood Park  Farmers’ Market
On Santa Maria Avenue between 2nd and 3rd streets. The market takes 

place every Monday from 2-4:30 pm The market offers fresh, local, in-season 
produce. (805) 748-1109.

Bear statues
On your way into Los Osos notice the large grizzlies stationed as guards into 

the town at South Bay Boulevard and Los Osos Valley Road. The statues were 
created by local artist Paula Zima.

Golfing
Sea Pines Golf Resort
The resort includes a golf course with tournaments, private lessons and pro 
shop, lodging and a clubhouse grill. 1945 Solano Drive.  (805) 528-5252.
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Morro Bay
A sightseers delight

Explore the natural beauty of Morro 
Bay, the town famous for its fog 

and fishing. Whether for a day or a 
week this small town by the Rock has 
something for everyone. 

Morro Bay is bursting with excit-
ing activities to try. There’s deep sea 
fishing, whale watching, world-class 
surfing, hiking, biking, and kayaking, 
and camping under the stars.

When it comes to birdwatching, 
there’s little doubt that Morro Bay 
provides the best chance for seeing a 
great variety of species. It’s an incred-
ible birding spectacle. And birds 
aren’t all. There are harbor seals, sea 
lions, and sea otters. .

Looking to take a slower pace? 
Stroll down the Embarcadero and 
browse gift shops and art galleries. 
Explore the local cuisine and dine on 
fresh caught fish. Find the perfect 

wine to complement your meal from 
area wineries.

Sit on a bench in Tidelands Park 
and watch the boats leaving the 
harbor or take a walk on the beach 
and watch the waves. Walk out the 
harbor boardwalk to Morro Rock, the 
576-foot volcanic plug that looms 
over the bay and seashore. Keep an 
eye out for sea otters that rest in the 
kelp beds near the shore. 

Head into Old Town and you will 
find a variety of specialty shops, an-
tique galleries, restaurants, and coffee 
shops. Book a stay at one of the fine 
motels. And take in a movie at the 
town’s first rate theater.

Venture into Morro Bay State Park 
and visit the Natural History Museum 
that has interactive exhibits, offers 
guided nature walks and informative 
lectures.

Located on the Boatyard Dock, just behind the Shark’s Grin
845 Embarcadero, Morro Bay • 805-772-2906 • rockkayak.com

RENTALS • SALES • LESSONS

STA
ND UP PADDLEBOARDS (SUP)NOW OFFERING: 

Bay CruisersElectric Boat Rentals

www.baycruisers.com

Up to 8 people
$75 per hour

Bring a picnic & drinks

845 Embarcadero, Morro Bay
Located on the waterfront 

behind The Otter Rock Cafe

805-771-9337

Lost Isle Cruises

805-771-9337Leaves on the hour 
from 845 Embarcadero

Located on the waterfront 
behind The Otter Rock Cafe

Full Bar
Cruise the bay and 

have a cocktail

$10 Adults • $5 under 12

Tee up and enjoy an afternoon 
hitting the greens at the 18-hole 
championship golf course where 
every hole has a view of the bay.

No matter what you choose to do, 
a stay in Morro Bay is always excep-
tional and sure to make you want to 
return again and again.

http://www.rockkayak.com
http://www.baycruisers.com
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A central coast favorite
in Morro Bay
Open for lunch daily • Dinner Thursday - Sunday
Across the road from State Park  
campground entrance on 
State Park Road

(805) 772-1465

BAYSIDE CAFE
at the marina

Morro Bay
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Dining
The Bayside Café
Located at the State Park Marina it’s the best kept 
secret on the Central Coast. Seafood dinners, such 
as fresh fish, steamers and fish and chips. Meatloaf 
served Thursday nights. Lunch daily starting at 11 
am, Dinner Thursday-Sunday 4-8:30 pm. Located 
across the street from the State Park Campground 
entrance. (805) 772-1465.

Blue Skye Coastal Cafe
Waterside location with casual dining indoors or 
out. Fresh fare & comfort food for breakfast, lunch 
& sunset dinners. Fresh seafood with south of the 
border selections and clam chowder bread bowls.  
Open daily from 8 am  Happy hour 4-6 pm Pet 
friendly & WIFI. (805) 772-8988.

Outdoor Activities
Bay Cruisers Boat Rentals
Rent an electric boat that you can easily cruise on 
Morro Bay, no experience required.  Bring a picnic 
and drinks and spend some wonderful time on the 
water. 845 Embarcadero on the dock, baycruisers.
com, (805) 771-9337.

Lost Isle Cruises
Relax, have fun and leave all your worries on the 
shore with a cruise around the bay. They even have 
a full bar onboard. $10 adults, $5 under 12, leaves 
on the hour from the waterfront behind Otter Rock 
Cafe, (805) 771-9337.

Morro Rock
Take a walk and explore the beautiful Morro Rock. 
Follow Embarcadero Blvd North to Coleman Drive. 
The Rock provides habitat to the peregrine falcons. 
Otters sometimes raft in the channel. Climbing the 
Rock is illegal.

Rock Kayak Rentals
Where your adventure begins! Their knowledge-
able and friendly staff will help you with rentals, 
sales or lessons.  845 Embarcadero, Morro Bay,  
(805) 772-2906.

Vacation Rental
Morro Bay Luxury Rentals
Stay at the nicest ocean view homes in Morro Bay.  
Golf Stay & Play packages available.  Offering per-
sonalized service to help you make your vacation a 
great success.  Ask about their weeknight specials.  
(805) 704-1169.

540 Main St., Morro Bay • 805-772-7503

morrobaysandpiper.com

BOOK DIRECT & SAVE!

Visit our website via the QR code  
for latest prices and availability.

http://www.baycruisers.com
http://www.baycruisers.com
http://www.morrobaysandpiper.com
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Morro Bay

The City of Morro Bay observes 
the fall season with three 

colorful and fun festivals, one that 
celebrates locally grown produce, 
one that celebrates locally raised 
shellfish, and one that celebrates the 
local fishing industry. What are 
they? The Avocado & Margarita 
Festival, the Oyster Festival, and the 
Harbor Festival.

Avocado & Margarita  
Festival

2013 brings us the seventh an-
nual Avocado & Margarita Festival 
on September 14th and 15th with 
hours from 10:30 A.M. to 7 P.M. on 
Saturday and 10:30 A.M. to 4 P.M. 
on Sunday.  The location is at the 
corner of Pacific and the Embar-
cadero.

This festival is one of the newer 
and most popular events in the 
town by the Rock. Admission is a 
mere $2.00 per person and part of 
that money is donated to the Morro 
Bay High School Music Boosters. 
The ticket price includes admis-
sion and entertainment. Food and 
drinks are sold separately.

Visitors will enjoy delicious 
dishes utilizing all variations of 
locally grown avocados along with 
refreshing and tangy margaritas 
while they listen to live music. Over 
70 vendors offer food, drinks, art 
and crafts, and more. Five local avo-
cado growers have special booths.

“We’ll have raffles and people 
can win prizes from participat-
ing vendors,” commented Nancy 
McKarney, Event Coordinator. “Just 
fill out an entry coupon and toss 
it in the barrel. Drawings will be 
held throughout the event and the 
winners can choose what prize they 
want.”

Other fun is had with the Best 
Sombrero and Best Fiesta Costume 

Fall is festival time in Morro Bay
contests. On Saturday entrants in 
the Best Sombrero will strut across 
the stage. “It doesn’t have to be an 
actual sombrero, McKarney said, 
“Any decorated hat will do.” The 
audience will pick the winner by 
applause. This contest is sponsored 
by Mission Community Bank. On 
Sunday the Best Fiesta Costumes 
get up on stage and do their parade. 
Again audience applause picks the 
winner. Both events can be entered 
by anyone regardless of age and 
winners will receive a special raffle 
prize. You can register for these 
contests online at avomargfest.com 
or at the festival.

It’s the peoples’ choice for the 
best avocado dish presented by 
participating food vendors and the 
winner will receive a special award 
to display at their place of business.

Sunday afternoon a special 
drawing is held and that winner 
gets a year’s supply of avocados. The 
grower ships the winner a certain 
amount every month similar to fruit 
of the month clubs.

So if you like avocados and you 
crave a refreshing margarita, or cold 
beer, along with some great music 
and fun shopping, come on out 
to Morro Bay for the Avocado & 
Margarita Festival.

The Morro Bay Harbor 
Festival

Celebrate at the water’s edge 
with the 32nd Annual Morro Bay 
Harbor Festival. This longest run-
ning outdoor event is probably the 
most popular festival of the season 
what with fresh seafood, the Com-
mercial Fishermen’s BBQ, locally 
brewed beer, and wine from area 
wineries, as well as great musical 
entertainment and fun for the kids.

The Harbor Festival runs on 
Saturday, October 5th and 6th this 
year and has been totally rede-

signed. “Our new logo and web 
site tells it all,” commented Don 
Doubledee, Event Coordinator, “a 
new site layout was also completed 
for this year.” 

The Seafood Wine and Beer 
Court will be in front of the Great 
American Fish Restaurant and 
features a colorful “Sail” cover 
designed by Spin Cycle instead of 
an enclosed tent. Seafood restau-
rant booths, breweries, and over 
30 local wineries will be located on 
three sides of this cover. Giovanni’s 
Restaurant is sponsoring a Wine 
Pub and Libertine Pub is sponsor-
ing a Beer Pub. The annual clam 
chowder cook-off with chowder 
from area restaurants will take 
place here.

Access to the restaurants (Great 
American Fish Company, Dockside, 
and Harbor Hut) surrounding the 
perimeter of the festival does not 
require festival entry and they are 
offering special BBQ and seafood 
meals.

The center of the festival will 
have the Main Stage and entertain-
ment includes the Young Dubliners, 
Hot Buttered Rum, Lakes, Danielle 
LoPresti and the Masses, Tropo, 
Fast Times and Mother Hips, the 
Bay News Hawaiian Shirt Con-
test, and Giovanni’s Oyster Eating 
Contest. Roaming entertainment 
includes belly dancers, minstrels, 
and other fun acts.

Kids Cove will have the popular 
Bubble Fun Ride, the Bounce 
House, and the Discovering Science 
Exhibits including a “Sail” cover for 
the kids’ outdoor exhibits.

The Checkerboard Stage will 
showcase dancers from Pacific 
Dance, music by the White Caps, 
and other local youth entertainers.

The South T-Pier houses the 
maritime exhibits including some 
hands-on fun with a touch tank and 
fish painting for children.

Shopping bargains are avail-
able from a variety of more than 
100 vendors offering arts and crafts 
and commercial sales. Non-profit 
organizations will have booths with 
information and items to purchase.

Admission to the Harbor 
Festival is $10 for adults and $5 
for children five years and older. 

Pre-sale tickets for $8 are available 
at Albertson’s market, the Harbor 
Festival office, and local motels. You 
can check out several ticket pack-
ages on the web site at mbhf.com. 

The Morro Bay Harbor Festival 
serves as a fundraiser for 30 San 
Luis Obispo County non-profit 
organizations.

The Central Coast Oyster 
Festival

Returning for their second year 
in Morro Bay is the Central Coast 
Oyster Festival. This new event 
was a spectacular success last year 
and promises even more this time 
around. On Saturday, October 
19th the greens at Morro Bay Golf 
Course will be lit up from 12 noon 
to 8 p.m. Sweet, succulent Pacific 
Gold oysters are the star of this fes-
tival all provided by the Morro Bay 
Oyster Company, widely recognized 
as one of the greatest suppliers on 
the West Coast.

The festival will feature a range 
of amazing oyster preparations, the 
best area wines and brews, and full 
lineup of knockout bands to play 
throughout the day. 

“There are so many great wine, 
food, and entertainment events on 
the Central Coast,” said Jacqueline 
Delaney, Event Coordinator, “that 
we’re really concentrated on creat-
ing an experience unlike any other 
to equally highlight entertainment 
and art right alongside the food and 
wine experience.”

Dozens of chefs from across the 
Central Coast will go head-to-head 
for the “Best Oyster of the Central 
Coast Chef Award,” and the audi-
ence will get to taste their sumptu-
ous efforts.

Local oyster shuckers will get to 
demonstrate their speed and skill in 
the oyster shucking competition at 

http://www.avomargfest.com
http://www.mbhf.com
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Morro Bay

M o r r o  B ay  
Luxury rentals
805-704-1169

WWW.MorroBayLUXUryrENTaLS.CoM
STay & pLay goLf • diSCoUNT oN SaiLiNg • WiNE TaSTiNg • WhaLE WaTChiNg

Beautiful Vacation Homes
For superior personalized service, beautiful 
and comfortable homes and spectacular 
locations.  We do the work to make your 
vacation a great success!

Weekday 
Rental 

Specials

Blue Skye
Food, Fun & Friends

Happy Hour Daily 4-6pm
Local Beer and Wines

Located at 699 Embarcadero at Marina Square on the “Waterfront Walk”

Coastal Cafe
Breakfast All Day &  

Best View on the Bay

(805) 772-8988
blueskyecafe.com

“The Best Breakfast, Burgers, Fish Tacos, Clam Chowder & Seafood”
Open Daily from 8am • Dog Friendly Patio • Free WiFi • Kid’s Menu

MORRO BAY

MORRO BAY TOURISM BUREAU
www.morrobay.org

www.morrobay.org
MORRO BAY TOURISM BUREAU

Visit our new Tourism Bureau and Visitors Center at 
255 Morro Bay Boulevard where you’ll find the latest 
information on specials and current events. Give us a call at  
(805) 225-1633 or Toll-Free (800) 231-0592.

Upcoming Events
Avocado & Margarita 

Festival
AvoMargFest.com

September 14-15: Enjoy the 
best California avocados in 
all variations with margaritas, 
beer, wines, live entertainment, 
art and crafts vendors.

Morro Bay 
Harbor Festival

mbhf.com

October 5-6: Experience and 
enjoy the 32nd Annual Morro 
Bay Harbor Festival. It’s one 
of the premier events on the 
Central Coast featuring fresh 
seafood, beer, wine & all-day 
entertainment.

Central Coast
Oyster Festival

CentralCoastOysterFestival.com

October 19: Come experience 
a full-day music festival along 
with amazing art and fresh 
oysters.

2 pm and the Peoples’ Choice Oyster 
winner will be announced at 5pm.

The Aphrodisiac Lounge will 
feature a raw oyster bar, sparkling 
wine, chocolates and cheeses.

While oysters are the main 
attraction, food vendors will offer 
many delectable dishes to delight 
the foodies in the audience.

All of this takes place under the 
design installations by SpinCycle, 
a locally based event art instal-
lation company, which includes 
special features such as whimsical 
structures. The DoLab, an event 
production and creative lighting 
design company will showcase their 
organic design approach utilizing 
natural materials, found objects, 
and sustainable resources.

Entertainment includes Vokab 
Kompany, Diegos Umbrella, TRO-
PO, He’s My Brother She’s My Sister, 
and Forrest Day on the festival mu-
sic stage. The headliner entertain-
ment will be announced soon.

It’s more than just a one-day 
festival this year. On Thursday and 
Friday, October 17th and 18th a golf 
tournament takes place at the golf 

course with one type of prize being 
an oyster tasting at each hole. On 
Friday evening an exclusive five-
course Abalone dinner with Star 
Chef Bradley Ogden takes place 
and includes a raw oyster bar at the 
Inn at Morro Bay. Entertainment 
that night is by William Close and 
the Earth Harp Collective. Sunday, 
October 20th people can enjoy a 
bay cruise with brunch.

Tickets are $24 and include an 
earth friendly souvenir water bottle 
if purchased by September 1st. 
Tickets can be purchased online 
at CentralCoastOysterFestival.
com.  Be the first 1000 to purchase 
tickets and you will be entered to 
win amazing wines, brews, oysters, 
t-shirts and other prizes. This event 
benefits Options Family of Services, 
a non-profit serving the disabled 
or persons with developmental 
disabilities, and persons with trau-
matic brain injuries.

Karin Moss, Executive Director 
of the Morro Bay Tourism Bureau 
says, “These events showcase the 
essence of Morro Bay.”

— Ruth Ann Angus

http://www.morrobayluxuryrentals.com
http://www.morrobay.org
http://WWW.CentralCoastOysterFestival.com.
http://WWW.CentralCoastOysterFestival.com.
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Cayucos 
Enjoy this scenic seaside retreat

A quiet town, Cayucos invites folks 
to slow down, smell the ocean air, 

pick up sand dollars and never take 
life for granted. The broad main street 
recalls the days of stagecoaches 
and cowboys, and the Saloon is still 
a great place for after-hours drinks. 
You can also play a game of pool or 
a hand of poker there. For a drink 
with a view, try Schooner’s across the 
street.

The livery station gave way to 
Nelson’s Garage, but the Cayucos 
Barbershop still keeps coiffures in 
order. Cayucos is a town in tune with 
its past, but is also preparing for its 
future. 

Cayucos is the number one 
destination on the Central Coast for 
antique shoppers, and a great place 
to just cool down and get away from 
the heat. It is the perfect beachside 
town for renting a beach house and 
enjoying a week of sand castles, 
sunsets and relaxation.

 Tourism is the local economy’s 

largest industry, and Cayucos offers 
many nice hotels and beach house 
rentals for the weary traveler.   

State Beach & Pier
The coastline has several access 

points. Free parking, bathrooms, 
showers at the pier. Lit for night fish-
ing. Nearby you will find surfboards, 
wetsuits, kayaks and lessons avail-
able. Great childrens playground and 
volleyball. 

Antique Shops
Its hard to miss all the lovely antique 

shops in downtown Cayucos. There 
is a lot of fun to be had and treasures 
to be found when exploring the 
nooks and crannies of these fine 
shops.

American Pie Antiques
Expect the unexpected at the corner 
of Ocean Ave and 9th St. in non-
glitzy Cayucos. Operating since 1972. 
Now open Fri. and Sat. 10 a.m. to 4 
p.m. and by chance. 890 S. Ocean 
Ave., Cayucos.  (805) 995-1101.

Dining
Hoppe’s Garden Bistro
This is a true five-star restaurant. 
Expect the best in beef, poultry and 
seafood. Try the abalone. Outstand-
ing wine list. Highly recommended 
for a special night out. Open Wed. 
to Sun., lunch and dinner. 78 North 
Ocean Ave, Cayucos. (805) 995-1006. 

Shopping
McLean Jewelry Design
Handmade gold, silver and platinum 
jewelry, gemstones from around the 
world. Tahitian, South Sea and fresh 
water pearls, jade, diamond engage-
ment, wedding and anniversary rings. 
Mens stainless jewelry. Owner Tim 
McLean has over 36 years experience 
in jewelry design. 180 N. Ocean Ave., 
mcleanjewelry.com, (805) 995-1212

Highway One Vacation Rentals

Vacation
and Beach Rentals

www.highwayonerentals.com

805-995-3678
148 N. Ocean Ave., Cayucos

http://www.highwayonerentals.com
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Two or More 
Nights*

GARDEN 
BISTRO

LUNCH: WED-SAT 11AM-2PM DINNER: WED-SUN 5PM-9PM
BRUNCH: SUN 11AM-2PM  BAKERY: WED-SUN 8AM-3PM

CLOSED MON & TUES

78 N Ocean Ave, Cayucos
805-995-1006 • hoppesbistro.com

“One of the Central Coast’s 
top restaurants”

SunSet Magazine

Looking for a romantic seaside getaway? Then 
book a room at On The Beach Bed & Break-

fast in Cayucos. This upscale 14-room hotel is 
located right at the foot of the historic Cayucos 
Pier and steps away from sand and surf. Cayucos 
is well known as one of the last true California 
beach towns and thanks to a moderate climate 
visitors can enjoy sunbathing on the sand, swim-
ming in the calm Pacific, surfing, kayaking, and 
fishing from the pier.

Richard and Debbie Shannon and Rick 
Rongel purchased the bed and breakfast seven 
years ago and set out to make it the most ro-
mantic beach-front hotel around. “The hotel was 
built nine years ago by a couple from Southern 
California,” Richard explained, “and it had a 
Victorian décor. At that time there was just a 
continental breakfast served, but we put in a 
commercial kitchen and serve a full hot break-
fast every morning.” Chef Maureen Handshy 

Discover romance in Cayucos
Stay at On The Beach 

Bed & Breakfast

On The Beach Bed and Breakfast is conveniently located in the heart of Cayucos.Continued on page 44

Cayucos

http://www.californiaonthebeach.com
http://www.hoppesbistro.com
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Cayucos

whips up creative dishes such as creme brulee 
French toast, eggs benedict, frittatas, Belgian 
waffles, and more.  There is a different menu 
every day.

The owners have changed out the Victorian 
style to a more Mediterranean look and the spa-
cious rooms contain king and queen singles as 
well as queen doubles. Nine of the rooms have 
a full ocean view. The others have mountain or 
town views. Each has a gas fireplace, mini-fridge, 
microwave, TV with DVD and free movies, 
oversized Jacuzzi tub, double sinks, hair dryer, 
luxury bath amenities, iron and ironing board, 
and luggage racks. The luxury bedding includes 

beds with pillow top mattresses and 100% cotton 
linens and feather/down comforters and pillows. 
The hotel is two stories, but is handicapped 
accessible via elevator and outside ramps, and 
there is underground parking.

Upstairs there is an outdoor ocean view deck 
with lounge chairs and tables next to the hot tub 
spa. An outdoor barbecue grill is also located here.

The rooms lend themselves to the romantic 
theme. The honeymoon suite contains a huge 
four poster bed. “A lot of people get engaged 
here,” Richard said, “and there are honeymoon 
couples, as well as folks celebrating anniversa-
ries.” Recently a senior couple stayed with them 
for their 64th wedding anniversary.

“We also get a lot of people visiting the area 
for wine tasting,” Richard commented, “and we 
supply special wine tasting cards entitling them 
to free tasting at more than 30 area wineries.” 

Every evening between 5 and 6 P.M. they show-
case wine from an area winery as well as locally 
brewed beers with a selection of hors d’ouevres 
in the lobby area of the hotel by the fireplace.

Shannon offers special two-night stay get-
away packages that run from Sunday through 
Thursday nights with a beach level ocean view 
room and a complimentary bottle of wine. Infor-
mation on special packages is available by email, 
subscribing to their newsletter, on Facebook, 
and on the web site, californiaonthebeach.com.

Perhaps not that well known is the fact that 
locals from San Luis Obispo County can enjoy 
a Friends and Family Discount for a stay at 10% 
off on weekends and 20% off on weekdays.

You are sure to enjoy a wonderful roman-
tic escape with a stay at On The Beach Bed & 
Breakfast.

— Ruth Ann Angus

King town-view room.

King ocean-view room.

Ocean views from the upstairs deck.

On The Beach chef Maureen Handshy.

Continued from page 43

http://www.californiaonthebeach.com


slovisitorsguide.com    FALL 2013           45

Cambria, San Simeon & North Coast

Nestled in a forest of coastal pines, 
Cambria rests along a rugged 

coastline, offering spectacular views, 
top-notch cuisine and quaint shop-
ping. 

The town is charming and filled 
with boutique shops and roads lined 
with wildflowers. Walking through 
Cambria is like revisiting the quiet, 
isolated community that flourished in 
the early 1900s.

Today, Cambria is the biggest 
settlement on the North Coast with 
two village areas filled with small 
shops, restaurants, motels and sea-
side cottages.

It is also the gateway to the 
California State Parks most popular 
attraction — Hearst Castle.

Cambria is about 35 miles north 
of San Luis Obispo on scenic Highway 
1 and about 30 miles west of Paso 
Robles at the end of the wine coun-
try’s Highway 46 West.

On your drive you’ll first notice 
the smell of the magnificent pine 
trees. Then follow them, as they grow 
right up to the coastline. 

Cambria boasts some of the 
finest restaurants in San Luis Obispo 
County. They run the gamut of tastes 
from California cuisine to seafood, 

but share a common goal of absolute 
freshness.

Hearst Castle
See story & photos on page 54.

San Simeon
San Simeon is the last stop on the 

road to Hearst Castle. The state beach 
here is a favorite camping site for 
tents and RVs. 

It’s a great place to watch kite-
boarders ride the ocean and fly high 
in the breezes, when the wind is right. 
Or take a hike through the nature 
surrounding you.

Antique Shops
Rich Man Poor Man  
Antique Mall
2-floor antique and collectible mall 
filled with vintage picks from over 30 
dealers. 2110 Main St. RichManPoor-
ManAntiques.com, (805) 203-5350.

Art Galleries
Teresabelle Gallery
Handcrafted fine arts like jewelry, 
crafts, sea glass, beads, and gifts. 766 
Main St. (805) 927-4556.

Moonstone American  
Craft Gallery
Since 1981- Finely crafted artwork, 
moonstone jewelry, fashion accesso-
ries, intricate hardware jewelry boxes, 
kinectic sculptures, wind & garden 
scultures, colorful kaleidoscopes and 
other beautiful handmade creations. 
Open 10am-8pm. 4070 Burton 
Dr., Historic East Village, Cambria, 
(805) 927-3447, (800) 424-3827.

Dining
Allocco’s Italian Bakery
A unique Italian bakery, specializing 
in fresh baked bread,Taralli Italian 
gourmet pretzels, Italian pastries, 
house sandwich & Italian coffee. 
Open 7 day a week. Come see them 
at North County Farmers Markets. 
1602 Main Street, Cambria,   
Alloccos.com, (805) 927-1501.

Cambria Pines Lodge  
Restaurant
A casual, relaxing lodge environment 
with beautiful garden views. Indoor 
and outdoor seating is available. Fea-
tures organic produce hand picked 
from the Lodge’s organic kitchen 
garden. Open for breakfast, lunch and 

dinner. Reservations are recommend-
ed for dinner. 2905 Burton Drive,  
(805) 927-4200 ext 2111. 

Cambria Pub & Steakhouse
Fresh seasonal food served in a casual 
atmosphere. Featuring Harris Ranch 
beef, fish, poultry and vegetarian 
dishes. A full bar serves cocktails, local 
beer and wine. The outside covered 
patio is heated and pet friendly. Open 
Thur-Tues for lunch and dinner. 4090 
Burton Drive, thecambriapub.com, 
(805) 927-0782

Las Cambritas
Family-owned local favorite serving 
creative Mexican home cooking and 
unique daily specials. Happy hour 
includes margaritas, well and beer. 
Central Coast wine list and live music 
on our pet-friendly patio on Sundays. 
2336 Main St., (805) 927-0175.

Madelines Restaurant
Try some fantastic local boutique 
wines of the Central Coast in the 
wine shop. Enjoy an intimate 
American-French influenced dinner 
in the restaurant! Serving only the 
best organic meats and produce. 
Restaurant 5-9pm, Wine Bar 11-6pm. 
788 Main St., madelinescambria.com, 
(805) 927-4175.

http://www.RichmanPoormanAntiques.com
http://www.RichmanPoormanAntiques.com
http://www.Alloccos.com
http://www.thecambriapub.com
http://www.madelinescambria.com
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Horseback Riding
Outback Trail Rides
Discover the true romance of horse and rider as 
you enjoy spectacular ocean and mountain views 
and an inside look at an exclusive private working 
ranch. Just south of Cambria. All rides are personally 
guided by an Australian Stockman. Specializing in 
small group and private rides. All rides by reserva-
tion, (805) 286-8772.

Outdoor Activities
Nitt Witt Ridge
Nitt Witt Ridge, is a hilltop home transformed  by 
one man into what has been described as an “as-
semblage of sculpted junk.” Arthur Weal,  spent 
many years collecting items fellow Cambrians were 
throwing away in order to create the home, which 
has been named a California  Historic Landmark as 
a true example of a folk art environment. Tours.  881 
Hillcrest Drive, (805) 927-2690.

Tour Piedras Blancas Lighthouse 
From June 15-August 31 tours are offered on 
Mondays-Saturdays except federal holidays. From 
September 1-June 14 tours are offered on Tuesdays, 
Thursdays, and Saturdays, except federal holidays. 
Call for details (805) 927-7361.

Salons and Spas
Diva Day Spa
A welcoming spa and salon. Specializing in pam-
pering and treatments for both men and women. 
Massage, face and body, nails, hair, weddings, 
special events. Located ocean front, minutes from 
Hearst Castle and Cambria. 250 San Simeon Ave #4, 
DivaDaySpaOnline.com, (805) 927-4252.

Therapy by the Sea Day Spa 
As soon as you enter you are transported with a 
sense of calm in this peaceful, intimate space. They 
have a variety of massage treatments, spa facials 
and spa packages to choose from. Best value for 
your dollar. 816 Main Street, Suite F, Cambria,  
therapybythesea.com, (805) 927-2956.

Shopping
A Matter of Taste
Cambria’s gourmet and culinary shop. Featuring 
gourmet kitchen items and gadgets, spices, de-
signer cookware, truffles and chocolate, cookbooks, 
special order shortbread tarts. 4120 Burton Dr.,  
amatteroftastecambria.com, (805) 927-0286.

The Ball & Skein & More 
A wide variety of unique yarns, knitting and crochet 
supplies, buttons, and kits. Something for everyone, 
from the beginning knitter to the serious fiber 
artist. Unique gifts and offerings to remember your 
trip to Cambria. 4210 Bridge St.  cambriayarn.com 
(805) 927-3280.

Cambria Nursery and Florist
Display gardens, flower shop, rare plants, home fur-
nishings and gifts. Open Mon. through Sat. 9 am- 5 
pm,  and Sun. 9 am- 4:30 pm  Fri. and Sat. extended 
hours through the holidays. 2801 Eton Road, Cam-
bria. cambrianursery.com  (805) 927-4747.

The Marketplace at the Garden Shed
A collective of unique and creative shops. It offers 
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something for everyone. From art to antiques, gifts 
and garden, winetasting and so much more. All in 
a beautiful location at 2024 Main St., East Village, 
(805) 927-7654.

Vacation Rentals
Cambria Vacation Rentals
An independent property management company 
offering amazing vacation rental homes with ocean 
views and stunning sunsets. 784 Main St. in the 
West Village, cambriavactionrentals.com, (800) 545-
5079 or (805) 927-8200.

The Pickford House
Experience a once in a lifetime opportunity to 
stay at Cambria’s largest mansion for your family 
reunion or friends gathering. 9 bedroom, 9 bath, 
1920s film star theme. Reserve now to book exclu-

sively for your family or group. thepickfordhouse.
com, 1 (888) 270-8470.

Wine Tasting
Fermentations
Great wine tasting bar specializing in local wines. 
Enjoy a glass while you browse our selection of 
unique gifts and home decor. Taste the fig lemon 
balsamic vinegar and other treats. 4056 Burton 
Dr., in the East Village. fermentations.com (800) 
446-7505.

Hearst Ranch Winery
Taste remarkable wines, enjoy the beautiful sites 
of Old San Simeon Village and relive a little history 
by visiting the coastal tasting room in Sebastian’s 
General Store & Café. Open Daily 11 am-5 pm,  
442 SLO San Simeon Rd., San Simeon,  
HearstRanchWinery.com , (805) 927-4100.

http://www.divadayspaonline.com
http://www.therapybythesea.com
http://www.cambriayarn.com
http://www.cambrianursery.com
http://www.thepickfordhouse.com
http://www.thepickfordhouse.com
http://www.HearstRanchWinery.com


slovisitorsguide.com    FALL 2013           47

Cambria, San Simeon, North Coast

http://www.cambriagardenshed.com
http://www.deerruncambria.com
http://www.grownursery.com
http://oceanheirestatecompany.com
http://www.twincoyoteswinery.com
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When I was growing up we 
weren’t allowed to drink 

grown up beverages like wine. Milk 
was the drink of choice, but not 
plain. Mixed with a double dose of 
chocolate, milk became our wine 
and we reveled in it. As we attained 
the proper age we were of course 
introduced to the elixir of the grape 
and forgot about our favorite juve-
nile drink. But all those pleasurable 
memories came rushing back as I 
sipped a selection from the Temper-
ance Distilling Company in Michi-
gan carried by Fermentations, the 
great wine bar in Cambria. Think of 
it – Chocolate Milk Cabernet! Wow!

That’s why Fermentations is the 
place to go to experience the variety 
of wine selections that you really 
cannot get anywhere else. In April 
of 2013, owner Erik Fredrickson 
moved his 18 year old business 
from Burton Drive around the cor-
ner to Main and Bridge Streets and 
set up shop in the former Cambria 
Pharmacy location.

“The property became available,” 
Fredrickson said, “and the owner of 
the building offered help with our 
renovation, so we jumped at it.”

The move enabled Fredrickson 
to expand his merchandise since 
the space is much larger. The bar is 
three times bigger than what was 
in the previous location. He also 
brought in bistro tables and chairs 
so you can sit and relax while you 
try some of the 25 wines that are 
always open at Fermentations. “We 
carry a lot of wines from wineries 
without tasting rooms,” Fredrickson 
said. There is also a variety of Port 
and Sparkling wines. While the 
majority of the selections are from 
California and the Central Coast, 
there are also one or two imported 
wines on the list. “We change the 
tasting list weekly so whenever you 
come in there will always be some-
thing different,” he said.

Wine merchant suppliers come 
in on Mondays with new varietals 

It’s not just chocolate milk
Check out 

Fermentations 
wine bar

come. A variety of racks are offered, 
some made from wood, some from 
wrought iron, and a few that are in 
the shape of a lady’s snazzy high-
heeled shoe.

“A popular item in the shop is 
the hand blown, handmade crystal 
wine glasses from Romania,” Fred-
rickson pointed out. And there is 
an assortment of glassware for you 
to choose as well as elaborate bottle 
stoppers, stemware brushes, wine 
coolers and decanters, Port sip-
pers, and clocks dubbed “Wine-O 
Clocks.” There is even a wine game 
– Wineopoly!

Fredrickson offers a Fermenta-
tions Food & Wine Club of three 
bottles of wine with three ship-
ments a year in January, May, and 
October. You get to pick the com-
binations of reds, whites, sweets, 
and ports and they select the wines 
for you. One of the combinations 
includes a food item with a recipe. 
Members enjoy a 20% discount 
and the average cost is from $55 to 
$79 and will not exceed $85. Six or 
more bottles are also available at a 
higher price.

Fermentations is located at 2306 
Main Street in the East Village of 
Cambria and is open from 10 to 8 
daily year round. You can also order 
from them online at fermentations.
com

— Ruth Ann Angus

Fermentations owner Erik Fredrickson.

The shop carries wine-related merchandise and gourmet foods.

and Fredrickson tastes all of them 
to assure the quality that he is look-
ing for. “It’s a good job,” he said with 
a smile.

A large section of the shop 
is devoted to a variety of wine 
related merchandise and gourmet 
food selections. “We have private 
label foods consisting of olive oils 
and grapeseed oils for tasting,” 
Fredrickson commented.  There is 
Basil Garlic Grapeseed Oil, Roasted 
Garlic and Lemon Olive Oil, Citrus 
Cilantro Grapeseed Oil and Fig 
Lemon Balsamic Vinegar, good over 
cooked vegetables, or on a spinach 
salad, or even as a substitute for soy 
sauce over rice.

Other gourmet food selections 
include Zinfandel mustard, some-

thing called Frog Balls, Popeye’s 
Passion, a garlic and spinach dip, 
and Taralli Italian Gourmet Pret-
zels. These are not the beer pretzels 
you are used to. These are low in 
salt and fat and are cholesterol and 
sugar free. In Italy they dip them in 
red wine. Then there is the decadent 
Pinot Noir Chocolate Cherries and 
Fer’s Olallieberries with Cabernet 
Sauvignon.

As you sip and munch be sure 
to look over all the interesting and 
fun merchandise. An artist from 
Morro Bay has found a wonderful 
use for those wine corks and made 
them into a variety of art objects, 
some to hang on the wall, and 
others as free standing art. Looking 
for a wine rack? This is the place to 

Chocolate Milk Cabernet.

http://www.fermentations.com
http://www.fermentations.com
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Sand Pebbles Inn is a perfect destination for anyone looking for a warm, 

friendly environment in comfortable surroundings.  Rooms are spacious, 

accommodating and tastefully appointed. Our full oceanfront rooms pro-

vide extensive views of the Pacific Ocean and Moonstone Beach.  Amenities: 

Deluxe continental breakfast, free Wi-Fi, fireplace in every room, coffee and 

tea, in-room cookies, free DVD viewing, complimentary newspaper.

Castle Inn is a throwback destination ideal for families or friends looking for 

simple accommodation adjacent to a beautiful stretch of California coast-

line.  Built in the 1950’s, Castle Inn offers a perfect location to enjoy the 

nightly sunsets and fun activities poolside or seaside.  Amenities: Heated 

pool and hot tub, kids stay free 16 and under, continental breakfast, spa-

cious grounds, pet rooms, free Wi-Fi, flat panel TV.

Blue Dolphin Inn offers the most luxurious accommodations on Moonstone 

Beach.  This property is for guests over the age of 18. Steps away from the 

sand, a blissful escape awaits. The six full oceanfront rooms showcase parts 

of the world where dolphins are found in abundance.  Amenities:  Fireplace 

in each room, robes and slippers, luxurious beds and pillows, breakfast de-

livered to your room, gourmet coffee and tea, bedside chocolates, free Wi-Fi.

Moonstone Cottages are three individually designed, freestanding cottages 

all with oceanviews and nestled in a grove of cypress trees.  Each captures 

the stunning seascapes of the beach from within the cottage or outside from 

a private sitting area. Amenities: Complimentary breakfast delivered to your 

cottage, gas fireplace, Jacuzzi tub, flat panel TV, daily housekeeping service, 

private setting, and beautiful gardens.

Reservations: 800.222.9970
guestservices@sandpebblesinn.com

Reservations: 805.927.8605
guestservices@cambriacastleinn.com

Reservations: 800.222.9157
guestservices@bluedolphininn.com

Reservations: 800.222.9157
guestservices@moonstonecottages.com

For more information, please visit www.cambriainns.com

Stay and Play in the Winter!
Receive 25% Off* 

Mention this ad in SLO County 
Visitors Guide to receive 25% off 

rack rates for your entire stay.
Discount NOT valid with 

any other offers.

*Visit our Inns during the months of: November 2013, December 2013, January 2014, February 2014. (Holidays excluded and other restrictions apply) 
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Howl at the moon. That’s the 
motto of twin brothers Steve 

and Stu Thompson of Twin Coyotes 
Winery. You will howl when you 
sample their Vermentino wine. 
This Silver Medal Winner at the 
2011 San Francisco Chronicle Wine 
Competition is grown on their 32 
acre Coyote Moon Vineyard in 
Paso Robles.

Steve and his wife bought the 
vineyard in 2007 and two years 
later brother Stu joined Steve in 
starting the winery. While most 
of the farming and winemaking 
operation is in Paso Robles, in 
October of 2012 they opened their 
tasting room in the complex called 
The Shops at the Garden Shed in 
the East Village of Cambria.

The winery produces 600 cases 
a year and is growing. Both red and 
white grapes are grown including 
the aforementioned Vermentino, 
an aromatic, fragrant white that is 
light and crisp. Vermentino is an 
Italian grape and Twin Coyotes’ 
vineyard manager Neal Rob-
erts, started it by grafting it onto 
existing Sauvignon Blanc vines. 
Roberts, who is well known as the 
owner of Paso Robles Labor Con-
tracting and Clavo Cellars, is SIP 
Certified (Sustainable In Practice). 
Twin Coyotes believes in sustain-
ability and good stewardship of the 
land to preserve it for future gen-
erations. They use healthy biologi-
cal processes rather than relying 
on chemical inputs. This not only 
protects the environment but also 
the people working with it.

Howl at the moon Enjoy Twin Coyotes Winery

“We have owl boxes and the 
owls help us keep control over 
rodents like gophers and squirrels,” 
Thompson commented. Squirrels, 

which abound in this area, are very 
detrimental because they dig tun-
nels through the vineyard, chew the 
grapes, and even chew through the 

irrigation lines. Red Tail and Red 
Shouldered hawks also help to keep 
the squirrel population down.

Other varietals grown are 
Sauvignon Blanc, Grenache Blanc, 
Cabernet Sauvignon, Tempranillo, 
and Petit Sirah, their flagship wine, 
as well as Verdejo, a Spanish grape. 
“We get Chardonnay and Primitivo 
from vineyards on the west side of 
Paso Robles and in the Templeton 
Gap,” Thompson said.

Twin Coyotes winemaker is 
Signe Zoller, one of the pioneer-
ing women in winemaking. “Signe 
still climbs up on the barrels in 
the winery and drives the forklift,” 
Thompson said, “she is remark-
able.” Zoller is an award winning 
winemaker who has worked in 
most of the California wine regions 
as well as in Australia. She has won 
Best of Show at the California State 
Fair, and the Long Beach and Mon-
terey wine competitions. “We credit 
her with our win for Vermentino,” 
Thompson said, “as she helped craft 
that grape into the wine it is even 
though she had never worked with 
this grape before.”

Both Steve and Stu, who are 
identical twins, came into this 
industry after more than 24 years 
in two other careers. Stu was a 
Captain with the Upland Fire 
Department before retirement and 
Steve was a ship’s Captain affiliated 
with NOAA (National Oceanic and 
Atmospheric Administration).

“A week after we were born, 
the movie studios contacted our 
mother looking for twins to be in a 

Twin Coyotes’  Vermentino wine.

784 Main Street in the West Village of Cambria
800.545.5079  •  805-927-8200

www.cambriavacationrentals.com

www.RichManPoorManAntiques.com

Jewelry • Furniture
Glass • tools • Knives

Pottery & More

2110 Main St., Cambria
(805) 203-5350

Open Daily 10am-5pm
or by appointment

ANTIQUES MALL
riCH Man-Poor Man

http://www.cambriavacationrentals.com
http://www.RichmanPoormanAntiques.com
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Dinner 5-9pm
Steaks, seafood, vegan,

featuring vegetables & herbs from 
our organic kitchen garden.

Nightly dessert specials!

Bar Munchies ‘til 10pm 
Live Nightly Entertainment

Lunch 11:30am-2pm 
Soup & salad bar, burgers, 
sandwiches, and specials

Breakfast Buffet
Mon-Fri 7:30-10:30am

Sat-Sun 7:30-11am 

Outdoor Pet Seating!
Dinner reservations recommended 

805.927.4200
2905 Burton Drive, 93428

Your Place to Dream 

Picturesque 25-acre wooded 
setting; lush garden landscapes

152 guest rooms and suites

Charming gazebo, lawn areas 
and banquet rooms for wed-
dings, social events, and meetings

Outdoor heated pool & spa
Sojourn Massage and Day Spa

Mention this ad to receive 
20% off rack rate!

Subject to availability; 
some restrictions may apply

CambriaPinesLodge.com
Visit our website for
packages & specials!



major motion picture,” Thompson 
said. “We were stars in the movie 
“Strategic Air Command” and 
Jimmy Stewart played our dad.” 
Already famous at such a young 
age, they were sure to be a success 
at whatever they tackled.

In the tasting room the décor 
lends itself to a rustic theme which 
blends in with the other shops. Out 
back is a large deck with a bar table 
and stools. “During the summer 
months we pour out here,” Thomp-
son said. On Saturdays they pour 
in the garden adjacent to the deck 
area. Then on the second Saturday 
on each of the summer months, 
they are joined by musicians while 
they pour in the garden. You can 
find them there sometime between 
one and five in the afternoon. The 
deck is handy for small parties 
and wine tour operators bring 
their clients out there. “We’ve done 
small bridal showers and parties,” 
Thompson commented, “and we 
have the availability for use of the 
garden.”

Inside, standing tall along the 
wall, is a female figure with grapes 
in her hair and two little twin 

coyote pups in her arms. She is 
one of the iconic scarecrows that 
were created by a local artist for the 
tasting room to put out during the 
annual Cambria Scarecrow Festival 
that runs through the month of 
October. Twin Coyotes is one of 
the wineries included on the Pacific 
Coast Wine Trail and they will take 

part in the Scarecrow Festival’s 
kickoff party on October 3rd.

On August 17th from 4:30 to 
6:30pm, along with the other six 
wineries on the Pacific Coast Wine 
Trail, they will participate in a 
Garden Party at the Shops at the 
Garden Shed to benefit Project Surf 
Camp, a local charity that teaches 

surfing to disabled youngsters. 
This wine and cheese pairing will 
also feature live music and raffles. 
Tickets are $20 and are available 
online at Pacific Coast Wine Trail.
com/tickets. 

“We have two wine clubs,” 
Thompson said, “our regular 
Coyote Howler Wine Club, and a 
new one just starting that is just 
for twins.” Wine club members 
get a choice of reds or whites or 
mix of three bottles, two or four 
times a year, all at a 20% discount. 
“The twins club will probably get 
a special gift also,” Thompson 
said. Club membership also offers 
complimentary tasting for the 
member and three guests, discounts 
at special events and parties, and 
discounts at select local hotels.

Twin Coyotes Winery tasting 
room is open at 2020 Main Street in 
Cambria on Friday and Saturday 
from 12 noon to 6pm, and Sunday 
and Monday from 12 noon to 5pm, 
Thursdays 12 noon to 5pm during 
summer months, or by special ap-
pointment. So stop in and howl at 
the moon with them!

— Ruth Ann Angus

Steve Thompson and his daughter at Twin Coyotes tasting room.

http://www.cambriapineslodge.com
http://WWW.Pacific Coast Wine Trail.com/tickets
http://WWW.Pacific Coast Wine Trail.com/tickets
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4210 Bridge St • Cambria
(entrance on Main St)

www.cambriayarn.com
(805) 927-3280

Open 7 days a week from 10 - 5

Visit our
New Expanded Location

featuring the 
Largest Selection of 

Yarn & Fiber Supplies
on the Central Coast!

Over 90 Brands

Books, Buttons, 
Yarn, Roving... 

You Have to See it!

A California Tradition
Since 1978

Stop in,
Call us, or
Shop On Line

THE PREMIER HORSEBACK RIDING EXPERIENCE 

ON THE CENTRAL COAST  

OUTBACK

www.outbacktrailrides.com

HORSEBACK RIDING, WAGON RIDES & WINE TOURS

(805) 286 - 8772
All rides are by reservation only.

Come discover the true romance of horse and rider as you enjoy a unique look 
at the Central Coast.  With locations in both Cambria and Paso Robles, 

Outback Trail Rides boasts a variety of horseback packages.  Offering both 
private ranch and vineyard trail rides, wagon wine tours, day excursions, and 
camp-out rides, on some of the Central Coast’s premier properties.  Give us a 

call for information on our current ride locations, and summer schedule!

Did you ever wonder where the 
term scarecrow came from 

and why they were created? Well, it 
seems these eclectic figures found 
in farm fields throughout the world 
originated to actually “scare crows.” 
Crows are very advantageous birds 
and know how to benefit from 
a farmer’s efforts in spreading 
seeds. In olden times these birds 
consumed not only the seeds being 
planted but the eventual crops, 
and they ate so much corn and 
wheat that often farmers lacked 
enough food to get through the 
winter months. Thus, the ingenious 
field laborers constructed life-size 
figures made with pieces of cloth or 
old clothing stuffed with straw to 
stand out in the fields and discour-
age the ravenous crows.

Scarecrow Festival is Cambria tradition
Come see over 

300 scarecrows in 
October

Scarecrows have been made 
famous in movies, some of them 
in rather sinister roles, but the 
most well-known is the scare-
crow searching for a brain in the 
“Wizard of Oz.” Today we can 
see famous scarecrows too. Just 
visit the coastal town of Cambria 

during the month of October for 
their successful Scarecrow Festival 
presented by the Cambria Histori-
cal Society.

In 2009 the first festival 
presented 30 scarecrows lining 
the sidewalks and streets of town. 
People loved them and by 2012 the 

festival boasted 370 scarecrows. 
Each year locals and visitors alike 
can’t wait to see what new and 
unique creations will show up. 
Thousands of folks pour into town 
and stroll up and down taking 
photos of the artful creations. 
Even along the beachfront, motel 
owners have joined the fun and 
decorate their properties with 
their scarecrow figures. For those 
who find walking a bit difficult, 
the scarecrows are easily visible by 
driving slowly along the route.

“It all started with people view-
ing the scarecrows we had at the 
museum for the annual Harvest 
Festival,” Sue Robinson said. Rob-
inson, a Festival volunteer is up to 
her neck in straw bales processing 
new applications for this year’s 
festival. She explained that after so 
many people commented on the 
scarecrows at the museum, the So-
ciety decided to take it global. And 
global it goes because this year the 
festival is expanding into the little 

A couple of surfing scarecrows.

http://www.cambriayarn.com
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Our mission is to deliver the utmost  

in pampering and treatments  

for both men and women in a  

relaxed atmosphere.

250 San Simeon Ave., #4
San Simeon

(805) 927-4252
DivaDaySpaOnline.com

We are a welcoming, 

understated spa and salon 

located oceanfront only 

minutes away from Hearst 

Castle and Cambria.

Massage

Swedish • Hot Stone 
Aromatherapy • Pre-natal

Face & Body

Facials • Specialty Peels • Make-up
Microdermabrasion • Waxing Services

Nails

Manicure • Pedicure

Hair

Hair Cuts • Color • Perms • Weaves

custoM services

Weddings • Special Events

GALLERY

Open 10am to 9pm every day
Cambria’s Historic District

4070 Burton Dr., Cambria, CA
800.424.3827 • moonstones.com

town of San Simeon. Scarecrows 
will line the frontage streets of the 
San Simeon strip just off of High-
way 1 and will also be at Sebastian’s 
store in Old San Simeon across 
from the Hearst Castle entrance.

Merchants and individuals who 
want to create a scarecrow attend 
classes that the Festival Committee 
holds. Volunteers, including an art 
teacher and a professional artist, 
guide learners in making the papier 
mache figure, doing the paint-
ing, building the body frame, and 
dressing the scarecrows.

2013 brings something new 
to the festival. Technology has 
caught up to the simple scarecrow 
and each one is equipped with a 
QR code enabling users of smart 
phones and tablets to scan the fig-
ures and find out fascinating details 
about them such as the name of the 
figure, the inspiration for it, and 
the sponsor. You’ll be able to rate 
them, post their picture to Face-
book and even create your own 
custom map of your top choices.

On October 3rd people can at-
tend the Cambria Scarecrow Festi-
val Kick-off Party held at the Cam-

bria Nursery and enjoy vintages 
from wineries on the Pacific Coast 
Wine Trail and food from San 
Simeon Beach Bar & Grill. Win-
ners of the scarecrow festival will 
be judged by a panel of celebrity 
judges in these categories: one win-
ner in Best of Show, and three win-
ners each in Most Whimsical, Most 
Unique and Creative, Most Lifelike, 
Most Likely to Scare You, and Best 
Animation. Only new scarecrows 
placed in the festival each year 
are eligible to win. Tickets for the 

Kick-off Party can 
be purchased for 
$15 at the Cambria 
Chamber of Com-
merce, or online at 
brownpapertickets.
com. Attendance 
is limited to 200 
people.

The public can 
also participate in 
judging. Straw bal-
lots for one dollar 
apiece will be for 
sale and people 
can indicate their 
choices. Supplying 

an email address when purchasing 
a straw ballot will enter the ballot-
ers into a contest to win a two-day 
stay in Cambria.

The Cambria Scarecrow Festival 
now joins with other scarecrow fes-
tivals world wide as one of the most 
successful and fun fall festivals. So 
be sure to travel up Highway 1 to 
the pine-laden town of Cambria 
from October 1 through October 
31, 2013 and become acquainted 
with Cambria’s scarecrows.

— Ruth Ann Angus

The Singing Nuns scarecrows.

Cambria, San Simeon, North Coast

http://www.divadayspaonline.com
http://www.HearstRanchWinery.com
http://www.moonstones.com
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Come and join the millions who 
have visited this hilltop San 

Simeon estate to explore the archi-
tecture, art, and gardens of “The 
Enchanted Hill,” and absorb the 
stories that accompany them.

Hearst Castle opened to the 
public as a California State Park 
in 1958, but before that it was the 
home of publisher, movie pro-
ducer, and art collector William 
Randolph Hearst (1863-1951). 
History

In 1865, George Hearst, 
a wealthy miner, purchased 
40,000-acres of ranchland that 
included the Mexican Ranchos of 
Piedras Blancas, San Simeon and 
Santa Rosa. In 1919, his only son, 
William Randolph Hearst, inher-
ited the land from his mother, 
Phoebe Apperson Hearst. By then 
the ranch had grown to encompass 
250,000 acres.

Originally known as “Camp 
Hill,” its wilderness offered a place 
for family members and friends 
to “rough it” on camping trips. 
Despite elaborate arrangements 
with separate sleeping and dining 
tents, Hearst envisioned more 
comfortable accommodations. His 
simple instructions to famed San 
Francisco architect Julia Morgan in 
1919: “Miss Morgan, we are tired 
of camping out in the open at the 
ranch in San Simeon and I would 
like to build a little something.”

Hearst and Morgan’s collabora-
tion was destined to become one of 
the world’s greatest showplaces. As 
they were planning and construct-
ing his dream home, Hearst re-

named the rocky perch from which 
it rose “La Cuesta Encantada” - The 
Enchanted Hill. By 1947, Hearst 
and Morgan had created an estate 
of 165 rooms and 127 acres of gar-
dens, terraces, pools and walkways.

The estate’s magnificent main 
house, “Casa Grande,” and three 
guest houses are of Mediterranean 
Revival style, while the impos-
ing towers of Casa Grande were 
inspired by a Spanish cathedral. 
The blending of the architectural 
style with the surrounding land, 
and Hearst’s superb European and 
Mediterranean art collection, was 
so seamless that world-renowned 
architectural historian, Lord John 
Julius Norwich, was moved to say 
that “Hearst Castle is a palace in 
every sense of the word.”
Museum

The William Randolph Hearst 
exhibit located in the Visitor Center 
offers guests an insightful look 
into the Castle, its architect Julia 

Morgan, and its owner W.R. Hearst. 
Family histories, vintage photo-
graphs, and historical documents 
provide a more intimate look at Mr. 
Hearst’s personal life. Admission 
is free.

Beautiful works of art from his 
collection give a glimpse of the 
treasures seen on tour. A display 
dedicated to Mr. Hearst’s career 
in media, publishing, and politics 
features an audio recording of a 
political address he made. A short 
video highlights the film career of 
Marion Davies.

Young visitors to the Castle 
can explore the exhibit with a free 
Treasure Hunt map provided at the 
desk inside the exhibit doors. A 
prize is awarded to participants.

Children and adults alike will 
enjoy the “touch gallery” - a display 
of tiles, marble, textiles, and other 
materials used in the art and ar-
chitecture of the Castle that allows 
guests to experience the collection 

Tour historic Hearst Castle

2306 Main Street • East Village of Cambria
805-927-7141• fermentations.com • Open Daily

Shop while you taste!
Unique Gifts • Wine & Gourmet Food Tasting

Home Accessories with a Wine Theme

Come visit 
our new, larger 

location on  
Main Street

in a tactile way not allowed on tour.
Tours Available

Tour One is recommended for 
first-time visitors as it provides 
a broad overview of the many 
facets of Hearst Castle and it is the 
least strenuous of the tours. Tour 
duration is 1 hour and 45 minutes 
which includes the bus ride to and 
from the castle.

Tour Two focuses on the 
architectural elements and vast 
art collection in the main house, 
or Casa Grande. Featured rooms 
on this tour include; the Doge’s 
Suite, “The Cloisters” which are 
four guest rooms flanked by open 
walkways, the Library, the Gothic 
Suite which occupies the entire 
third floor and includes Hearst’s 
impressive private suite, library 
and office, and the Kitchen. Tour 
duration is 1 hour and 45 min-
utes, which includes the bus ride 
to and from the castle.

Tour Three provides an 
overview of the construction and 
development of the Hilltop by 
contrasting the earliest guest house 
with the most recent addition, 
the North Wing. Tour duration 
is 1 hour and 45 minutes, which 
includes the bus ride to and from 
the castle.

Tour Four not only concen-
trates on the beauty of the botani-
cal gardens, but also provides a 
glimpse into some of the less 
familiar aspects of Hearst Castle. 
Tour duration is 1 hour and 45 
minutes, which includes the bus 
ride to and from the castle.  
(800) 444-4445. 

http://www.therapybythesea.com
http://www.fermentations.com
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They lie like slugs on the beach, 
continuously flipping sand 

over their backs and now and then 
two or more rear up challenging 
each other with mock battle roars. 
This is how it is in elephant seal 
breeding season at Piedras Blancas 
Lighthouse on the Central Coast of 
California.

Elephant seals began hauling 
out on a secluded beach just south 
of the lighthouse in 1990. It was 
an extraordinary occurrence that 
delighted the public traveling High-
way 1 north of San Simeon.

By the end of the 1880’s they 
were thought to be extinct. Whal-
ers and sealers had hunted them 
for their blubber. A small colony, 
between 20 to 100 individuals 
managed to survive and took up 
residence on Guadalupe Island, off 
Baja, California.

All of the elephant seals on the 
West Coast of the continent are 
descended from this group.

Some elephant seals are always 
present at Piedras Blancas, but the 
most interesting time to visit is 
during breeding season from No-
vember through February. Beaches 
are jammed with chubby females 
giving birth, little black pups

suckling, and huge blubbery 
males doing battle.

Male seals begin to arrive in 
late November and stake out their 
positions on the beach. Dominant 
bulls, the ones that have the best 
chance to mate with the most 
females, threaten away lesser males 
and take up residence waiting for 
the females to arrive.

One of the most exciting things 

Stop and visit the elephant seals

to witness is a battle between 
two of these large bulls. When 
approached by another male, the 
resident bull will rear up on his 
hindquarters, throw his head back, 
and roar out a threat. His large 
bulbous nose dips down into his 
gaping mouth. Then each bull rears 
up and with great force they slam 
their bodies at each other, slashing 
away with their large canine teeth. 
Fights can last a few minutes or 
go on for hours. Usually the battle 
ends with one bull being forced 
into the water or backing away 
submissively.

Pregnant females arrive on the 
beaches in December and, after 
four or five days, give birth to one 
pup that arrives thin, wrinkled and 
black. Most pups begin to suckle 
soon after birth. Elephant seal 
milk is the richest of all mammals 

with a high percentage of fat. The 
pups gain weight quickly on this, 
doubling and quadrupling their size 
in less than a month.

Nursing lasts for about 28 days. 
In the last three to five days the fe-

males are ready for breeding. Now 
the alpha bull takes advantage of 
his position to mate with the most 
females. Within a month after giv-
ing birth, females are impregnated. 
A little more than a month after 
arriving at the rookery, the female 
heads out to sea leaving her now 
plump, molting pup on shore.

Bull elephant seals fight over 
territory on the seashore north of 
Cambria.
How to find the elephant seals

The Piedras Blancas Elephant 
Seal Colony is located on scenic 
coast Highway 1 approximately 
45 miles north of San Luis Obispo 
near the Piedras Blancas Light-
house and south of Big Sur. The 
site is open all year round with 
docents present every day from 10 
a.m. to 4 p.m. during breeding sea-
son and on weekends and holidays 
at other times. Seals are viewed on 
the beaches from a boardwalk bluff 
above. Parking and entrance are 
free. www.elephantseal.org.

4090 Burton Dr.
East Village Cambria
(805) 927-0782
thecambriapub.com
Open Thursday-Tuesday
Lunch & Dinner

Harris Ranch Beef
Fish • Poultry •Vegetarian Dishes

Great Food
Comfortable Atmosphere

Madeline’s

Elegant Dining
Organic Meats & Produce

Wine Tasting
Hard-to-find Local Wines

Catering

788 Main St., Cambria
(805) 927-4175
madelinescambria.com
Open Daily: 5-9pm Wine Bar 11-6pm

RESTAURANT • WINE SHOP

Allow me to help you...

Jan Lloyd
                           Broker Associate

www.CambriaCoastalProperties.com

805-203-5136

Sell your property or find the right property for you in 
SLO County, Specializing in Coastal Properties

35+ Years of Experience in the Real Estate Industry
TOP Designations Earned; CRB, CRS, GRI, SRES, e-PRO

Each office is independently  
owned & operated.

CA BRE Lic. #01142335

http://www.elephantseal.org
http://www.thecambriapub.com
http://www.madelinescambria.com
http://www.cambriacoastalproperties.com
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Santa Margarita is an oasis of rural 
country life nestled in the heart 

of the county just off Highway 101 
and Highway 58. It’s a little taste of 
the old west.

Spend the day at Santa Margarita 
Lake, fishing, hiking, relaxing and 
then finish the day in downtown with 
wine and beer tasting, dining, and 
antiquing before heading to your 
next destination.

Santa Margarita Lake
Located off Highway 58. The park of-
fers a variety of services year round. 
Some services include fishing and 
boating, hiking and trails, picnics, 
camping, and swimming. The park 
is located on several thousand acres 
of land that has been designated as 
open space. Two camping areas are 
open and backcountry campgrounds 
are accessible by boat. The swim-
ming area is open from Memorial 
Day through Labor Day. Be sure to 

Santa Margarita
Explore this slice of the old west

its own with its lavish grounds that 
are nice to walk through on a sunny 
afternoon. Enjoy the atmosphere or 
pick out a plant or garden decoration 
to take home. While there, be sure 
to visit Chicken John, the resident 
rooster. 22210 El Camino Real. 
(805) 438-4250.

stop at the one gas station in town 
before driving out to the lake, as 
there are no gas services once you 
leave town. (805) 788-2397.

Antiques
The Barn Antiques
Previous home of historic Santa Mar-
garita Antique Auction Barn, Enjoy 
the treasures of exquisite antique 
furnishings, collectibles, fine china, 
country, cottage and vintage. RUSTic 
room and tools too. Open 7 days a 
week 10am-5pm. 22390 El Camino 
Real, TheBarnAntiquesMall.com, 
(805) 438-5329

Outdoor Activities
Margarita Adventures
Tour Historic Santa Margarita Ranch 
and Ancient Peaks Vineyard via 
zipline. This 2.5 hour tour features 
four ziplines, ranging in length from 

500-1300 feet and a very unique per-
spective of the Central Coast. 22720 
El Camino Real, margarita-adventures.
com. (805) 438-3120.

Shopping
The Educated Gardener
This nursery is an attraction all on 

Book Your Thrill Today! www.Margarita-Adventures.com . (805) 438-3120

paso robles wine country

zipline 
canopy Tours
at the historic santa margarita ranch

• Soar Over Vineyards 
& Oaks on 4 Different Ziplines

• Includes Ranch, History & Nature Tour
• Guided Hikes, Kayaking & Wine Tasting Available

Try the zipline at Margarita Adventures.

http://www.margarita-adventures.com
http://www.margarita-adventures.com
http://www.margarita-adventures.com
http://www.margarita-adventures.com
http://www.margarita-adventures.com
http://www.margarita-adventures.com
http://www.margarita-adventures.com
http://www.margarita-adventures.com
http://www.margarita-adventures.com
http://www.margarita-adventures.com
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Specialty NurSery & GardeNer’S Store
22210 El Camino Real

P.O. Box 564, Santa Margarita, CA 93465
805-438-4250

www.educatedgardener.com
celebrating our 20th year 

22390 El Camino Real, 
Santa Margarita •(805) 438-5329

TheBarnAntiquesMall.com

Exquisite Antique Furnishings, Collectibles, Vintage

Santa Margarita

Santa Margarita has had a front-
row seat to the unfolding of 

American and Californian history. 
It was a meeting place for Native 
Americans; the chosen site for a 
Spanish asistencia to the Mission in 
nearby San Luis Obispo; a Mexican 
land grant; and finally a U.S. town, 
in prime position to watch the 
development of the railroads and of 
the eventual Highway 101. 

It boomed for the five-year 
window when it was the last stop 
going south from San Francisco on 
the Southern Pacific. And when the 
Cuesta Grade’s tunnels were com-
pleted in 1894, the train whistled by 
as it left the town in the dust. 

But just after the turn of the 
century, Santa Margarita was ready 
to shine again. 

“We had a lot of building in be-
tween 1900 up until the depression,” 
says Cheri Roe of the Santa Mar-
garita Historical Society, explaining 
that the First World War spurred a 
flurry of development, and the onset 
of the American automobile age fu-
eled that fire. Positioned as it was on 
the El Camino Real, Santa Margarita 
was poised to profit. The town, at 
this time, sported a motor inn, a 
hotel, six gas stations, garages, pool 
halls, restaurants, fraternal organiza-
tions, taverns, a new schoolhouse 
and a baseball team, according to 
the Historical Society.

Among these boom-time build-
ings was one large wooden facility in 

An authentic antique experience
The Barn in 

Santa Margarita

particular, which at different periods 
over the years has served as a dance 
hall, a stage coach stop, a garage, 
a Sunday school, a Star Shell gas 
station, and a Greyhound bus depot, 
and which still stands today, looking 
much the same as ever.

Roe pulls out an old, dog-eared 
picture of the building, now called 
simply “The Barn,” pointing out 
the tiny form of a “Mrs. Proud” in 
the foreground, saying that she and 
Mr. Proud owned it when it was the 
Star Shell gas station. Back then, she 
says with a smile, “People had to 
hand-pump the gas into a glass jar 
and then [let] gravity flow [it] into 
the car, usually one or two gallons at 
a time.” Faded from black and white 
to a spectrum of golden grays, this 
photo tells of a different era, a time 
that seems long gone. 

But if you walk through the 
doors of that same building today, 
the past comes vividly back to life.

The Barn Antiques & Unique 
poetically preserves the legacy of 
the building it’s housed in by fill-
ing its 6,000 square-foot interior 

with every imaginable artifact 
of the past. For the collector, the 
history-buff, or merely appreciators 
of American culture, the Barn is a 
treasure trove. 

Its signature 1921 Model T, 
which greets entering visitors, 
starts the engines of imagination 
and nostalgia, paying tribute to the 
edifice’s role in the golden days of 
the first automobiles. From there, 
bits and pieces of Americana peer 
out from every nook and cranny. An 
old stoplight signals those interested 
in auto memorabilia to slow down, 
while others accelerate past it into 
an area devoted to ornate European 
furniture or to a section packed with 
antique and vintage kitchen items. 

“You never know what you’re 
going to find, a little bit of ev-
erything,” says Barn Antiques & 
Unique Owner Cathy Hendrix, 
who purchased the former Antique 
Auction Barn a year and a half ago. 
Hendrix says many of her customers 
start out as window shoppers. “A lot 
of them are just reminiscing. They’ll 
spend hours in here. It’s like going in 

a museum maybe. So many of them 
say, ‘Oh, I remember my mom had 
that…’” 

She also notes that the hobby of 
antiquing and collecting seems to be 
passed down from one generation 
to the next, just as the antique trea-
sures themselves are. Hendrix sees 
a lot of mothers-and-daughters, or 
whole families, shopping together, 
and many older people tell her 
that they used to go with their own 
parents as children. 

An ever-busy entrepreneur who 
has dabbled in numerous fields 
over the years from bail bonds to 
trucking, Hendrix says this is what 
she loves best about the antique 
business: the people. 

“The people are always happy. 
It’s just a fun business,” she says, 
describing how she gets to witness 
again and again each day that mo-
ment when a shopper finds that 
magical item. “They’ll come in and 
they don’t know what they’re going 
to buy, so when they find their 
treasure they’re really happy. It’s 
exciting.” 

And so, while the town outside 
the barn develops once again into a 
booming tourist destination fixed 
on the future, Hendrix, a proud 
curator of cultural history, works 
tirelessly to ensure that the Barn 
will always be a place where people 
can come together, pick up and turn 
memories over in their hands, and 
take home a bit of the past. 

Find your treasure at 22390 El 
Camino Real in Santa Margarita, or 
learn more at thebarnantiquesmall.
com.

— Jamie Relth

http://www.educatedgardener.com
http://www.thebarnantiquesmall.com
http://www.thebarnantiquesmall.com
http://www.thebarnantiquesmall.com
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Outdoor family activities abound 

Atascadero was purposely situat-
ed halfway between Los Angeles 

and San Francisco on Highway 101, 
only 20 miles from the ocean by the 
city’s founder, E.G. Lewis in the early 
1900s. The city is full of history with 
its numerous colony homes, many 
of which have been restored to their 
original grandeur. 

Atascadero Lake and Park
Located on Highway 41 next to the 
zoo. The park is open from dawn 
to dusk and is open to the public. 
Paddle boats and kayaks are avail-
able for rent during the summer and 
depend on the water level of the 
lake. Recreational fishing is available 
around the lake. A pedestrian path 
loops around the lake and is about 
one mile.

Atascadero Historical  
Society
The Atascadero Historical Society Col-
ony House, 6600 Lewis Ave. behind 
the city parking lot across the street 
from the City Administration Build-
ing, is open every Wednesday and 
Saturday from 1-4 pm Talk to a docent 
about the history of Atascadero.

Atascadero Zoo
9100 Morro Rd., Atascadero, just off 
Highway 41, about one-and-a-half 
miles west of Highway 101.

Admission is $5 for adults, $4 for chil-
dren 3 to 11 years old and $4.25 for 
seniors 65 and older. The zoo is open 
during the summer from 10 am-4 pm 
daily. The zoo is one of only 211 zoos 
accredited by the American Zoo and 
Aquarium Association since 1991. The 
park was founded in 1955 by Charles 
Paddock, who was a park ranger who 
came to the aid of injured wildlife.  
(805) 461-5080.

Antiques
Central Coast Antique  
Marketplace
The newest antique mall, this multi-
dealer showroom is filled full with 
collections of fine furniture, clocks, 
linens, toys & dolls, art, jewelry, 

Memorabilia, glassware, shabby chic, 
re-purposed and more. Open Mon-
Sat10am-5pm Sunday 11am-4pm
3905 El Camino Real,  (across from 
K-mart), antiquemarketplace.vpweb.
com, (805) 462-8382

Art Galleries
Envisions Gallery 
Home to Thomas Kinkade and Robert 
Copple art, local area artists Bonnie 
Wilkins, Patricia Newton and others. 
Photography by Joe Schwartz, Bob 
Wilkins, Laura Dienzo, Bob Kelley, 
Josh Sewell, Joseph James and Nancy 
Koren. Western art and bronze sculp-
tures by Vel Miller.  envisionsgallery.
com, 5975 Traffic Way, (805) 466-5850.

Antique Marketplace
Central Coast

3905 El Camino Real, Atascadero
(805) 462-8382

UniqUe and eclectic 
antiqUes and 
collectibles

PATCHPUMPKIN

CORN MAZE
HAUNTED HOUSE

Blue Sky Gardens

OPENING DAY
Saturday, Oct. 6

OPEN DAILY 9AM-DARK

19505 Walnut Ave., Atascadero
Garden Farms

Just North of Santa Margarita
off El Camino Real, Follow the Signs

805-438-5801 or 805-610-6330
School Groups call for Reservations

Farm
Animals

Picnic
Area

http://www.antiquemarketplace.vpweb.com
http://www.antiquemarketplace.vpweb.com
http://www.envisionsgallery.com
http://www.envisionsgallery.com
http://www.antiquemarketplace.vpweb.com
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Dining
The Barrel Room
Fine wine-tasting comes to downtown Atascadero. 
Cozy, colorful, comfortable ambiance in the heart 
of the historic Colony District. Close to local res-
taurants, galleries and shopping. Experience fine 
local boutique wines. 5985 Traffic Way, next to the 
Carlton Hotel, (805) 462-9200.

Guest House Grill
Best full bar and grill in Atascadero. Classic grilled 
choice steaks, Hearst Ranch burgers, pastas, 
seafood, salads and much more! Dine in the cozy 
dining room with 20-foot mural and other art 
pieces. 8783 El Camino Real, guesthousegrill.com, 
(805) 460-0193.

Overland Stage & Card Room
Open 7 days a week, this steakhouse features a 
large dining room with a TV to watch your favorite 
sporting event. Full menu available. 9850 E. Front 
St, Atascadero, (805) 466-2000.

Farms
Blue Sky Gardens Pumpkin Farm
Bring your family to this small off-the-road farm, 
for a haunted house, corn maze, and farm animals. 
Pumpkins, gourds, tomatoes, zucchini, eggplant, 
peppers are available. Open daily during October 
9 am-dark. Reservations recommended for small 
groups.  19505 Walnut Avenue, (Garden Farms), 
blueskygardens.sanityonline.com, (805) 610-6330.

Salons & Spas
Salon 62
A Premier Salon in the heart of Atascadero where 
they pride themselves on giving you the best 
service, leaving you feeling relaxed, pampered, 
nourished and beautiful! They are open Monday 
through Saturday 8:30am-7:00pm, Walk-ins wel-
come, 6895 El Camino Real, Atascadero. Visit-
salon62.com or call (805) 461-3262.

Shopping
Bella Cose Boutique
The boutique that will keep you and your friends 
coming back for more. Not only are the prices 
great but the customer service can’t be beat. They 
carry a wide variety of clothes. 5992 Entrada Ave., 
(805) 462-2673.

Apparel, Accessories and Gifts

6195 El Camino Real
Atascadero

805-462-2673

5975 Traffic Way, Atascadero • 805-466-5850

Masterpieces by Thomas Kinkade  
“The Painter of Light”

“Great place to check out higher-end art.”
— yahoo.com

Unique artistry…
Uniquely yours!

“This small boutique in Atascadero has a wide variety of 
unique, reasonaly-priced clothing and accessories. As a bonus, 

the owner tries to buy articles that are made in the U.S.  
The owner is very friendly and helpful.”

— insiderpages.com

Featuring tastes from several local  
boutique wineries in the Atascadero area.

5985 Traffic Way next to Envisions Gallery
Atascadero • 805-462-9000 • Open 4-9pm Apparel, Accessories and Gifts

6195 El Camino Real
Atascadero

805-462-2673

5975 Traffic Way, Atascadero • 805-466-5850

Masterpieces by Thomas Kinkade  
“The Painter of Light”

“Great place to check out higher-end art.”
— yahoo.com

Unique artistry…
Uniquely yours!

“This small boutique in Atascadero has a wide variety of 
unique, reasonaly-priced clothing and accessories. As a bonus, 

the owner tries to buy articles that are made in the U.S.  
The owner is very friendly and helpful.”

— insiderpages.com

Featuring tastes from several local  
boutique wineries in the Atascadero area.

5985 Traffic Way next to Envisions Gallery
Atascadero • 805-462-9000 • Open 4-9pm

http://www.guesthousegrill.com
http://www.salon62.com
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Every third weekend of October, 
the annual Atascadero Colony 

Days celebration is held.  It starts 
on Saturday, Oct. 19 at 7 a.m. with a 
pancake breakfast put on the Lion’s 
Club in Sunken Gardens, which is 
located in front of the historic City 
Administration Building.  

The Colony Day Parade and 
Festivities begins at 10 a.m. a little 
south of Morro Road and ends at 
the Sunken Gardens.  At 11 a.m. a 
Freedom Street Rods Vintage Car 
Show Begins at the corner of West 
Mall and El Camino Real. At 2 p.m. 
a Band Field Show and Drum Line 
Competition will be held at the 
Atascadero High School Football 
Stadium. The entire afternoon is 
filled with vendors, entertainment 
and a historical recreation of the 

Atascadero celebrates Colony Days
Saturday 

Oct. 19, 2013

1914 Tent City.
Atascadero was began in 1914 

when E.G. Lewis purchased the 
land that is now Atascadero from 
the Henry’s.  At that time, the land 
was being used by the U.S. Army 
for maneuvers.  Lewis planned out 
his new city, his second planned 
city—the first being University City, 

HOLIDAY INN EXPRESS & SUITES OF ATASCADERO

All rights reserved. 
This hotel is independently and locally owned and operated.

Stay | Explore | Savor 
The Best of the Central Coast

#1 in our Region since 2009

Now Featuring: Evening Local Beer + Wine Receptions
for our guests each Tuesday, Thursday and for special events 

9010 West Front Road | Atascadero, CA 93422 
t: 805.462.0200  or 1-800-HOLIDAY
hieatascadero.com 
facebook.com/hieatascadero

• Complimentary Hot Breakfast Bar - 
Now with Pancakes!

• Wi-Fi and Wired Internet Included
• Heated Outdoor Pool + Spa
• Fresh cookies at check-in time
• Refrigerators & Microwaves in all rooms

• In Paso Robles Wine Country
• Under 15 minutes to San Luis Obispo
• Fitness Center + Business Center
• Priority Club Rewards points /miles
• Meeting & Event Space
• #1 at TripAdvisor.com

TripAdvisor.com’s Certificate of Excellence - 2013
Award-Winner each year since 2010 

Luxurious Guestrooms

6005 El Camino Real, Atascadero, CA
805-461-5100   8   the-carlton.com

The Carlton 
is dedicated  
to one goal:  
Creating an

unforgettable 
experience 

for you

Mo.  People all over the world pur-
chased homes on spec. and in 1914, 
the first Atascadero residents lived 
in a tent city near where the current 
Bank of America is located now. 
These people were not roughing it 
by living in tents, they had electric-
ity in their tents, and some of the 
tents included a grocer, ice cream, 

hardware and more. 
Lewis did not allow any homes 

to be built until 1915 when the 
city’s infrastructure was complete.  
That included roads, electricity, 
water and more.  The first residents 
moved into their new homes in 
1915.  These new residents were 
enticed to move to Atascadero by 
Lewis’ superior marketing skills.  
He sent out brochures through the 
mail to people around the globe.

Lewis chose the location for 
Atascadero based on its proximity 
to the ocean and once Atascadero 
was built, he built a road—High-
way 41—to the ocean.  While it 
gets hot in Atascadero, residents 
are able to get to the coast in about 
20 minutes.

For more information about 
the historical society, call 805-466-
8341. For more information about 
Colony Days, call 805-462-0177 or 
go to www.colonydays.org.

— Heather Young

http://www.hiexpress.com/hotels/us/en/atascadero/ataca/hoteldetail
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Apparel, Accessories and Gifts

6195 El Camino Real
Atascadero

805-462-2673

5975 Traffic Way, Atascadero • 805-466-5850

Masterpieces by Thomas Kinkade  
“The Painter of Light”

“Great place to check out higher-end art.”
— yahoo.com

Unique artistry…
Uniquely yours!

“This small boutique in Atascadero has a wide variety of 
unique, reasonaly-priced clothing and accessories. As a bonus, 

the owner tries to buy articles that are made in the U.S.  
The owner is very friendly and helpful.”

— insiderpages.com

Featuring tastes from several local  
boutique wineries in the Atascadero area.

5985 Traffic Way next to Envisions Gallery
Atascadero • 805-462-9000 • Open 4-9pm

BEFORE

AFTER

http://www.salon62.com
http://www.visitatascadero.com
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Most people who are new to the 
area can’t pronounce it at first 

and no one is sure what it means. 
But that hasn’t bothered Atascadero, 
pronounced ah-task-a-dare-oh, a 
Spanish name that is roughly trans-
lated as “a place of much water” or 
“a muddy place.” 

The reason for the name stems 
from the early days when travelers 
on what is now Highway 41 discov-
ered that the surrounding country-
side turned into a bog during the 
rainy season.

This is part of what you will 
learn from docents of the Atascade-
ro Historical Society with a visit to 
the Colony House at 6600 Lewis 
Avenue. It is open on Wednesday 
and Saturday from 1:00 to  4:00pm

Atascadero has a most interest-
ing past. Originally home to the 
Native American tribe called the 
Salinas; the area came under the ju-
risdiction of Franciscan Friars when 
Missions San Miguel Archangel and 
San Luis Obispo de Tolosa were 
built. Ownership of what became 
Rancho Atascadero changed hands 
a few times until eventually a man 
named J. H. Henry owned the vast 
acreage.

In 1913 visionary Edward 
Gardner Lewis set out to de-
velop a planned utopian colony at 
Atascadero.  Lewis, a successful 
magazine publisher from the east, 
who had developed such a com-
munity in Missouri, purchased the 
acreage from Henry together with 
investors from across the country. 
The acquisition was celebrated on 
July 4, 1913.

Lewis employed city planners, 
engineers and experts in agriculture 
to make his dream colony a reality. 
He anticipated 30,000 residents. 
The early settlers had to suffice with 
living in a tent city while land was 
surveyed and subdivided. Orchards 
were planted, a water system 
installed and the first 18 miles of 
Highway 41 constructed.

The crowning jewel of Lewis’ 
planned town was an Italian 
Renaissance-style building that has 
been home to Atascadero City Hall 
and the Historical Museum. This 
unique building has become one 
of California’s Historical Land-

marks, Number 958. It was severely 
damaged in the 2003 earthquake 
and is now being restored. In the 
meantime, much of the Historical 
Museum artifacts are housed at the 
Colony House.

Today Atascadero approaches 
the population number Lewis en-
visioned and many of his ideas for 
the colony are included in the city’s 
general plan. Preservation of open 
space, large lot sizes, protection of 
trees and hillsides and the keeping 
of domestic animals make this a 
special rural community.

Over the years the downtown 
area lost its charm but the forma-
tion of the Atascadero Main Street 
Organization has worked to change 
that. Downtown is now referred 
to as the Colony District and the 
organization is comprised of busi-
ness owners, property owners and 
community volunteers dedicated 
to transforming downtown into 
the historical, cultural, social and 
economic center of Atascadero. 

The Carlton Hotel in downtown 
was refurbished and although it 
was not part of Lewis’ Colony it 
became one of the most significant 
structures in the downtown area. 
The Carlton, originally named The 

Annex, was a luxury hotel attract-
ing visitors traveling between Los 
Angeles and San Francisco. After 
a humble beginning it changed 
hands and in 1931 new owner, Nola 
Tunks, renamed the establishment, 
the Carlton, a name associated 
with distinctive hotels in the east. 
Personalities such as Bette Davis, 
Fred Mc Murray, Jack Benny, 
Dick Powell, and Ralph Bellamy 
regularly stayed here while visiting 
the Central Coast. The hotel now is 
the height of luxury with 52 guest 
rooms with all the comforts of a fine 
residence.

There is much to see in Atas-
cadero and visitors can enjoy the 

Atascadero Lake Park Complex, 
including the Charles Paddock Zoo, 
and the Veterans Memorial Tribute. 
Many events are held year round 
such as Hot El Camino Nite and 
Mid-State Cruizers where hun-
dreds of classic cars cruise down 
El Camino Real. Colony Days is 
held in October with a parade to 
commemorate the beginnings of 
the town. In June the Atascadero 
Lakeside Wine Festival occurs with 
more than 80 area wineries partici-
pating. Christmas time brings 50 
tons of manufactured snow to play 
in and Santa is in residence in the 
Christmas Castle.

— Ruth Ann Angus

Discover Atascadero’s rich history

Atascadero City Hall is a California Historical Landmark.

Colony House - Atascadero Historical Society Museum.
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9850 E. Front Rd • Atascadero • 466-2000

at Outlaws Card Parlor

Tes
t Your Poker Skills!
No Limit Texas Hold ‘Em Tournaments
Sat. & Sun. 3pm. $10 Buy-In with $20 Re-Buys
For more details of games offered call 466-7950  
after 6pm Mon.-Fri., after 2:30pm Sat. & Sun.

We now offer Blackjack
Hungry?
We serve only USDA Choice Beef!  
Enjoy a juicy ribeye steak or hamburger.
Live game players receive a discount off the menu.

Thirsty?
Have an ice-cold beer or  
Beverage from our full bar.

Play a Game of Pool
while you listen to the jukebox

Please play  
responsibly.  
For help call  
1-800-GAMBLER.Guest House Grill

8783 El Camino REal, atasCadERo

805-460-0193
www.guesthousegrill.com

Come try the best 
full bar and grill in 
Atascadero and see 

what everyone  
is raving about!

Choice Steaks
Hearst Ranch Burgers

Pastas
Seafood
Salads

Open 7 days a week: 11:00am-8:30pm
Sunday Brunch 10:00am-2:00pm  •  Happy Hour 3:00pm-5:00pm

http://www.guesthousegrill.com
http://www.atascaderocentennial.com
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Templeton is the epitome of small 
town charm.  If you are looking to 

escape the hustle and bustle of city 
life then you are in the right place.  
A visit to the historic Main Street of 
Templeton will transport you back to 
a time when you could safely wander 
the boardwalks while eating an ice 
cream cone, having a glass of local 
wine, dining out, shopping at little 
boutiques, and best of all spending 
time with the family.

Dining
McPhee’s Grill 
Fresh seasonal menus. A special 
place to go for lunch or dinner.  
The macadamia crusted Alaskan 
halibut is exquisite. 416 S Main St., 
(805) 434-3204.

Museums
Templeton Historical  
Museum Society
Incorporated as a nonprofit orga-
nization in 1989, the realization of 
a dream of nearly 25 years earlier. 
The Horstman house, built by Albert 
Horstman, a prominent businessman 
in the 1920s, was donated to the soci-
ety in 1994 and serves as the museum 
where local memorabilia and pho-
tographs are displayed. Templeton’s 

original railroad warehouse (behind 
the house) contains a 1925 Model T 
in original condition, an antique car-
riage and other items too large to put 
into the house. Open Fri. - Sun. 1- 4  
pm 309 Main St. (805) 434-0807.

Shopping
Adelaide Floral and Kid 
Corner
A hidden treasure in downtown Tem-
pleton for one-stop shopping. Fresh 
flowers, plants, deliveries, weddings 
and special events. Unique indoor 
and outdoor gifts. New children’s 
boutique adorned with 0-4T clothing, 
educational toys and books.
300 S. Main St., adelaidefloral.com, 
(805) 434-2997.

W NE
R SES

bicycle ride

and

Ready to Ride?

Saturday Oct 5, 2013

Join us as we celebrate our 
12th Annual Wine & Roses Bike Ride

Register now!
100-Mile Century Ride
62-Mile Metric Century
30-Mile Ride

Templeton Chamber of Commerce

524 S Main St, Templeton, CA 93465

(805) 434-1789

wineandrosesride.com
for more information  
and to register

Welcome to the premier boutique 
wine country ride on the Central 
Coast. Come enjoy the beautiful 
scenery and outstanding terrain. 
The Central Coast offers some of 
the best rides available to cyclists.

When you are finished, come 
celebrate your ride with a scrump-
tious BBQ and enjoy premier 
wines from Wild Horse Winery. 

This is a place to be among 
friends, old and new. Afterwards, 
enjoy the beautiful Templeton 
downtown park and explore our 
quaint downtown with unique 
shops and amazing eateries. 

You can also explore our world 
class wineries just minutes away. 
The Templeton Wine and Ros-
es Bicycle Ride is limited to 350 
participants and usually sells out.
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805-434-2997
300 S. Main St., Templeton, adelaidefloral.com

10% Off any item*
*in either store, with this ad. Not valid with any other offer.

Fresh flowers, plants, delivery & FTD
Weddings and Special Events

Cards, Candles, Lotions and Unique Gifts
Children’s Boutique, USA made clothing

Books, Puzzles, Toys and More

Registration is open for The 
12th Annual Templeton Wine & 
Roses Bike Ride scheduled for 
Oct. 5, 2013. It is the premier wine 
country ride on the Central Coast. 
Cyclists are welcomed to come and 
enjoy the beautiful scenery and 
outstanding terrain. Register early 
because this ride has sold out the 
last three years.

Three rides are available to 
meet every ability level: The classic 
30-Mile Ride, the 62-Mile Metric 
Century and 100-Mile Century 
Ride. The Templeton Wine and 
Roses Bicycle Ride is limited to 
350 participants and usually sells 
out.

This Central Coast ride offers 
some of the best routes available to 
cyclists. Every year, the ride attracts 
tourists and locals. When rides 
are finished, participants celebrate 
with a scrumptious BBQ and enjoy 
wines from Wild Horse Winery in 
the beautiful Templeton downtown 

Templeton hosts 12th annual 
Wine & Roses Bike Ride

Templeton

park.
Registration received after July 

1, 2013. is $65 per rider, tandem 
must register individually. Day of 
Registration sign ups are $75 per 
rider, and may not be available if 
ride is sold out.

Please note: due to the popular-
ity of this ride, we have increased 
our rider limit to the first 350 riders 
who register online. Sorry, no mail 
in registrations will be accepted. 
Registration fee includes a rider 
gift, rest stop refreshments, BBQ 
lunch, souvenir wine glass, Wild 
Horse Winery wine, and a rose for 
the ladies.

To register for the Bike Bash 
Party and/or the ride, please visit 
Active.com and search for the Tem-
pleton Wine & Roses Bike Ride. 

Proceeds from the ride will 
benefit the Templeton Chamber of 
Commerce and local non-profit or-
ganizations. For more information, 
visit wineandrosesride.com.

416 S. Main Street, Templeton
(805) 434-3204 • www.mcpheesgrill.com

Lunch Mon-Sat 11:30am - 2 pm / Dinner nightly at 5pm

In Beautiful Downtown Templeton since 1994

http://www.adelaidefloral.com
http://www.wineandrosesride.com
http://www.mcpheesgrill.com
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Paso Robles
Shopping • Fine Dining • Wine Tasting

Paso Robles is bursting at the seams with at-
tractions for tourists. Wine tasting, fine dining, 

shopping, visiting the lakes, seeing local Missions 
and visiting museums top the list of things to do in 
and around Paso Robles.

Wine Tasting
See special section on Page 89. The biggest 

attraction for tourists is the local wine country. 
There are more than 180 wineries in North County, 
many with tasting rooms open for your enjoy-
ment all week long. This area is the fastest growing 
American Viticultural Area in California with 26,000 
acres planted. It has one of the longer and most 
consistent growing seasons for wine grapes in 
California. 

Studios on the Park
If art is what you’re looking for,  Studios on the 

Park is sure to please. A nonprofit open studios 
art center in the heart of downtown at 1130 Pine 
Street. The center has nine studios with 24 working 

artists in a variety of media. Make art a part of your 
life by witnessing the creative process in action, 
enrolling in a class or workshop or viewing quality 
themed exhibitions.

Antique Shops
Vineyard Antiques
Underpriced treasures is our reputation in our 
10,000 sq.ft. antique mall. Antique furniture from 
primitive to elegant. Old tools, glassware, pottery, 
artifacts, toys, wine accessories, jewelry and more. 
Garden art in our 2,000 sq.ft. patio. Mon-Sat 10 
am-5 pm, Sun 11am-5 pm. 2320 Ramada Dr., Ste. A, 
(805) 237-4012.

Attractions
2014 Paso Robles Festival of the Arts 
Join us in Paso Robles over Memorial Day weekend 
for the biggest and best FREE art festival you’ve 
ever experienced. Art show, live music, stilt walkers, 

kids art zone, food, wine, fun and more! It all hap-
pens Saturday, May 24, 2014 in the Downtown  
City Park from 10 am to 4pm.  
pasoartfestival.com

Mission San Antonio de Padua
Third in the chain of California’s 21 missions San 
Antonio offers the perfect experience of stepping 
back into the past for those interested early-Cali-
fornia and Native American cultures. Available for 
both private and group retreats. Please call ahead 
for reservations. End of Mission Road, Jolon, CA, 
(831) 385-4478.

Redwings Horse Sanctuary
This sanctuary rescues horses that have been 
abandoned, neglected or abused.  Their mission is 
to eliminate the causes of equine suffering through 
education and community outreach programs.  
Located at 47240 Lockwood-Jolon Rd., Lockwood, 
CA 93932 the sanctuary is open for visitors from 
Tuesday-Saturday, 10 am- 3 pm.  (831) 386-0135.

YANAGI
S U S H I  &  T E P PA N  G R I L L

1221 PARK ST., PASO ROBLES
805.226.8867

www.yanagisushigrill.com
Offer good at Paso Robles location only.  
Not good with any other discounts. One offer per table. 
Must present this ad. Expires 11/30/13.

any purchase of $30 or more OR

any purchase of $60 or more.

Call for Teppan Table reservations.

$5 OFF 
$10 OFF

Paso Robles

PIONEER
MUSEUM

Artifacts from early-day homes and businesses
Vehicles • Carriages • Paderewski Memorabilia

Barbed-Wire Collection • Schoolhouse

Free Admission
Open Thu-Sun 1:00 - 4:00

PasoRoblesPioneerMuseum.org

2010 Riverside Ave., Paso Robles
805-239-4556

http://www.yanagisushigrill.com
http://www.PasoRoblesPioneerMuseum.org
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Beer
Paso Robles Brewing Company
With 21 taps offering beer brewed on-site as well 
as from around the U.S., Paso Brewing is the place 
for the local ex-beer-ience! Live music and gourmet 
food available from local caterers most nights.  
525 Pine St., pasobrewing.com, (805) 239-1000.

Pine Street Saloon
Chances are outlaws like Jesse James huddled 
within these walls. The saloon is one of the oldest 
and most unique false-front buildings in the area. 
Enjoy your visit to this historic saloon and raise your 
glasses to the spirit of Jesse James. 1234 Pine St., 
(805) 238-1114.

Dining
Big Bubba’s Bad BBQ
Big family fun is what you’ll find at this western-
themed restaurant. Belly up to the full bar. Don’t 
miss the onion rings or the mechanical bull.  
1125 24th Street, (805) 238-6272. 

Estrella Restaurant
“Latin Riviera Cuisine” on the park. A vacation 
experience in down town Paso. Sit on the front 
patio, munch a shrimp taco, sip a beer from Brazil, 
or a glass of wine from Chile, and watch the 
world go by!  815 12th,  estrellarestaurant.com,  
(805)  226-5406

Jaffa Café
The place to go for healthy mediterranean cuisine 
made with the freshest ingredients – all at an 
affordable price. International delights that top 
the menu include: Baba ganoush, tabbouleh, pita 
bread, falafe, gyros, baklava, hummus, shawarma, 
kifta patties… and much more. 1344 Park St, Paso 
Robles, (805) 239-3366. 

La Cosecha Bar & Restaurant
Offers culture-specific cuisine, specializing in au-
thentic Latin flavors including fresh local produce, 
meats and cheeses. The restaurant also features a 
craft cocktail menu using garden fresh ingredients.
835 12th Street, Suite A, LaCosechabr.com, 
(805) 237-0019

Odyssey World Cafe
Cozy, casual, comfortable!  Gourmet sandwiches, 
salads, burgers, steaks, stir fry, desserts. Outdoor 
seating available. Open daily  11 am-8:30 pm 
(Friday & Saturday til 9 pm). Downtown, 1214 Pine 
Street, odysseyworldcafe.com (805) 237-7516.

For a map of Paso Robles area
 wineries, please see page 89

Vineyard Antiques
“Underpriced Treasures”

Over 10,000 sq. ft. of antiques!
7,500 sq.ft. Inside, 2,500 sq.ft. Outside

2320 Ramada Dr., “A”
Paso Robles • (805) 237-4012
Hours: M-S 10-5, Sun 11-5
vineyardantiques@gmail.com

Invest in Your Future While Collecting the Past

Wine-Related Antiques & Collectibles
Buy & Sell Antiques, Furniture, Coins, Jewelry, Gold & Silver Approved

805-239-3030
2745 Spring St., Paso Robles

Newly Remodeled •High-speed Internet
Swimming Pool • Cable • HBO

DD Phones • Non-smoking Rooms
Handicap Accessible • No Pets

Close to Wineries & Downtown Paso Robles

http://www.pasobrewing.com
http://www.LaCosechabr.com
http://www.odysseyworldcafe.com
mailto:vineyardantiques%40gmail.com?subject=
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Steakhouse & Lounge

Fresh, Local Produce & Ingredients                      
from our Chef ’s Kitchen Garden

Champagne Sunday Brunch
Prime Rib Wednesdays

805-238-2660 | 1103 Spring Street, Paso Robles

Complimentary
Corkage on Your 1st
San Luis Obispo Co. 

Bottle of Wine!

Breakfast | Lunch | Dinner

Discover Why
Paso Loves Italian!

Discover Why
Paso Loves Italian!

Discover Why
Paso Loves Italian!

Dining Alfresco
Fine Italian Restaurant

Dinner 7 nights a week

www. ilcortileristorante.com

608 12th Street  |  Paso Robles CA  |  805.226.0300

Vivant Fine Cheese
With over 150 cheeses to choose 
from, expert staff will assist you with 
wine pairing or creating a gourmet 
picnic box.  Charcuterie and local 
food products.  Lovely outdoor patio.  
840 11th St, (805) 226-5530.

Yanagi Sushi & Grill
Voted best sushi in the county, it’s a 
feast for the eyes and the taste buds. 
Call to reserve a teppan table, or sit 
at the fresh sushi bar, either way, you 
get to watch your chef in action.  
1221 Park St.. (805) 226-8867.

Golf Courses
Paso Robles Golf Club
This 18-hole championship golf 
course is the hidden gem of SLO 
County. Relax in the restaurant, 
bar or veranda after your round of 
golf. Sharpen your game with a golf 
lesson from one of our PGA Profes-
sionals and enjoy our expansive 
practice facilities.1600 Country 
Club Dr., pasoroblesgolfclub.com, 
(805) 238-4722.

River Oaks Golf Course
A unique “6-Hole Player Develop-
ment” course offering 3 sets of tees. 
Perfect for advanced, intermedi-
ate, beginners, juniors, seniors and 
women golfers. River Oaks Golf 
Course is ideal for golfers looking for 
a quick round. 700 Clubhouse Dr., 
(805) 226-8099.

Hot Springs Spa
River Oaks Hot Springs Spa
Done wine tasting? Take an hour and 
come relax in the historic natural 
mineral springs. Private indoor and 
outdoor tubs start at $12/hour. Full 
service spa offering therapeutic 
massage and facial treatments. 
riveroakshotsprings.com,  
800 Clubhouse Dr. (805) 238-4600.

Museums
Pioneer Museum
The Pioneer Museum is fun for all 
ages! Get a glimpse of what local 
life was like in the “Good Old Days.” 
View Paderewski memorabilia, 
vintage farm equipment, pioneer 
artifacts, a one-room schoolhouse 
and much more. 2010 Riverside Ave. 
Open Thursday-Sunday 1pm-4pm, 
Free Admission, pasoroblespioneer-
museum.org, (805) 239-4556.

RV Resorts
Vines RV Resort
Nestled in the fabulous wine country 
of Central Coast California,  premier 
luxury RV resort sought out by the 
serious RV travelers.This is the best 

Paso Robles

Panolivo Family Bistro
Tasty and healthy French-inspired 
California cuisine in a casual chic at-
mosphere. Breakfast, lunch & dinner 
served all-day, everyday. Spectacular 
desserts and French pastries. Reason-
ably priced wines. Extensive kids 
menu. Patio dining. 1344 Park St., 
(805) 239-3366.

Paso Robles Inn  
& Steakhouse
Escape into history and delectable 
cuisine. Classic steakhouse with a 
contemporary twist, using fresh 
local products and produce.  Enjoy 
the updated seasonal menu with 
sandwiches, pastas and more in addi-
tion to your favorite steaks. Features 
extensive local wine list. 1103 Spring 
Street, pasoroblesinn.com,  
(805) 238-2660.

Paso Terra
Chef Andre’s menu is filled with the 
freshest seasonal ingredients.  They 
specialize in seafood but offer other 
amazing choices and make both the 
bread and pasta by hand.  Quality 
is the focus here.  Ask about the art 
on the walls, Chef is a painter too. 
Downtown, 1032 Pine St.
(805) 227-4100 

Ristorante Il Cortile
The town’s newest fine dining Italian 
restaurant. Seasonal menus created 
with fresh, locally-sourced ingre-
dients. Homemade pastas, fresh 
seafood, meats and antipasti. Dinner 
served 7 nights a week. 608 12th St. 
ilcortileristorante.com,  
(805) 226-0300.

Robert’s Restaurant  
& Wine Bar
Downtown off the park. American 
classic fine dining. Sensitively-priced 
menu. Abundant portions, using 
locally-grown produce and proteins. 
Beautiful, stylish dining room with an 
uptown,  yet cozy, ambiance. 1218 
Pine St, robertsrestaurantpaso.com., 
(805) 226-5556.

Thomas Hill Organics Bistro
From our farm to your table. A 
creative menu featuring organically-
grown produce and natural proteins. 
Enjoy local wines, lunch or dinner in 
our dining room or outdoor patio. 
Located downtown in the alley at 
13th St. 1305 Park St.  
thomashillorganics.com,  
(805) 226-5888.

Vic’s Cafe
A family diner serving the best 
breakfast in town and homemade 
mouth-watering desserts. Call ahead 
and order your box lunches for wine 
tasting. A downtown Paso tradition. 
Don’t miss it. vicscafepaso.com,   
841 13th St. (805) 238-3988.

http://www.PasoRoblesInn.com
http://www.ilcortileristorante.com
http://
http://www.RiverOaksHotSprings.com
http://www.PasoRoblesPioneerMuseum.org
http://www.PasoRoblesPioneerMuseum.org
http://www.PasoRoblesInn.com
http://www.ilcortileristorante.com
http://www.thomashillorganics.com
http://www.vicscafepaso.com
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choice for scenic beauty and luxury 
accommodations. 88 Wellsona Rd., 
vinesrvresort.com, (855) 467-2100.

Wine Country RV Resort 
Whether you are looking for relax-
ation, exciting activities or a romantic 
setting, we’ve got it all! As a family-
owned and operated business we’re 
dedicated to making your stay a most 
enjoyable one. 2500 Airport Rd.,  
winecountryrvresort.com,  
(805) 238-4560.

Salons & Spas 
Serenity Spa at Kennedy 
Club Adenture
Offering a unique blend of services 
that make it a wellness spa. Pilates, 
skin care, natural air-brush spray 
tanning, massage, functional medi-
cine chiroprator, orthopedic/manual 
therapy. 500 S. River Rd.,  
serenityspaatkennedyadventure.com, 
(805) 226-4800.

Twist Studio Spa
A full service salon and elite spa 
in the heart of downtown, twist 
studiospa offers everything you need 
to feel pretty and pampered in a 
warm and luxurious setting. Our goal 
is always to offer an impeccable, fun 
environment with a talented team of 
educated professionals.1421 Spring 
St., twistway.com, (805) 239-3222

Shopping
Country Farm & Craft Market
Local farm fresh produce, quality 
crafters, food vendors and fresh eggs 
in season.  Saturday, 9am-1 pm, at the 
downtown park in Paso Robles.

EarthTones Gifts, Gallery  
& Massage
Explore Conscious Living with one-
of-a-kind gifts and jewelry. Nourish 
mind and body with aromatherapy, 
incense and candles. We carry fair 
trade and artisan handicrafts that are 
inspired by nature. Focus on tranquil-
ity with crystals, books and statuary. 
1319 Park St. For events visit: earth-
tonesgifts.com. (805) 238-4413.

General Store Paso Robles
Grab a gourmet picnic or gifts to take 
back home at General Store Paso 
Robles, with provisions for picnic, 
pantry and home. Tasteful fun foods & 
local goodies. Open daily 10am-7pm, 
841 12th St., generalstorepr.com

Jardine Ranch  
Country Nut Store
Rustic outside with yummy local 
products inside!  Lots of tasty treats 
to choose from.  Many varieties and 
flavors of nuts, dried fruits, sweets, 
and local honey. Open daily 8:30-6 
and they ship.  (805) 238-2365.

Naughty But Nice 
Flirt with style! Featuring lingerie, 
shoes, books, sleepwear, club wear, 
lotions & potions and so much more! 
One-stop love boutique for women 
and couples. Open Sun-Thur 10 am - 
10 pm, Fri -Sat 10 am - 11 pm.  
1319 Spring St., nbnstores.com,  
(805) 238-2787.

Rocky Mountain Chocolate 
An experience providing visitors 
with hundreds of chocolate treats, 
just as unique as the store. Located 
in downtown Paso Robles right next 
door to the movie theatre. 1106 Pine 
St.,  (805) 226-7598.

Siegel’s Jewelry
Explore Paso’s largest jeweler and 
pawnbroker. Designer and one-of-
a-kind estate jewelry, watches, col-
lectibles, coins and handbags at huge 
savings.  739 12th St., (805) 239-4367.

The Sole Tree
The Sole Tree boasts what could be 
called the “anti-department store” 
vibe With a low-pressure atmosphere, 
surround yourself with gorgeous 
leather shoes, lots of gab and even 
fresh coffee and cupcakes from Two 
Birds Bakery. 835 12th St., Ste. B, 
thesoletree.com. (805) 238-SOLE

Tours
Epic Limousine Service
Your local limousine expert. They 
specialize in wine tours but also pro-
vide services for weddings, bachelor/
ette parties, birthdays, or any special 
occasion. Or try the Personal Driver 
Service and hire a friendly, knowledg-
able chauffeur that drives your own 
personal vehicle around. PasoRobles-
LimoTours.com  (805) 423-6838

Revel Rides Limousines
Revel Rides will provide the environ-
ment that best suits your mood or 
event while you leave the driving up 
to one of their courteous chauf-
feurs. Many options to choose from 
and competitive pricing. Serving 
all of SLO county revelrides.com 
(805) 591-9190 

Uncorked Wine Tours 
Private, personalized, and customiz-
able wine tours. They specialize in 
birthdays, anniversaries, weddings, 
family reunions, and any day you want 
to make special. Call  today to book 
your tour! uncorkedwinetours.net, 
(805) 459-4500.

Let’s Go Ballooning!
Offers flights on the Central Coast, 
experience wine country like never 
before, from the skies! Flying seven 
days a week! For more information, 
visit sloballooning.com or call 
(805) 458-1530.

Paso Robles

Memorial Day Weekend

Downtown
Fine Art Show

Plein Air Quick-Draw

Hands-on Art Stations

Live Music

Dance Performances

Stilt Walkers 

SATURDAY

May 24, 2014
www.pasoartfestival.com

SAVE THE DATE!

http://www.winecountryrvresort.com
http://www.twistway.com
http://www.earthtonesgifts.com
http://www.earthtonesgifts.com
http://www.nbnstores.com
http://www.thesoletree.com
http://www.PasoRoblesLimoTours.com
http://www.PasoRoblesLimoTours.com
http://www.revelrides.com
http://www.pasoartfestival.com
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Odyssey World Café

1214 Pine St., Paso Robles
805-237-7516

Downtown near the Park
Open Every Day - All Day 11:00am-9:00pm

odysseyworldcafe.com

Check out  
Night Riots! 

Download CD & Videos at 
NightRiots.com

eurOpean Café ambianCe
COzy, Casual, COmfOrtable
Lunch All Day • Dinner • Dessert
Join us Downtown…
• Nightly Dinner Specials
• Angus & Lamb Burgers
• Pasta Dinners
• Steak Dinners
• Grilled Salmon
• Paso Robles Wine List

• Fish Tacos
• Gourmet Salads
• Sandwiches, Wraps & Gyros
• Oriental Bowls
• Homemade Soup
• Family-Owned Since 1997

Locals Love Us!

Paso Robles or EL Paso de Robles, as I 
refer to it, because it sounds way cool-

er, has developed into world-class wine, 
culinary, and as of recent, a fine art desti-
nation. It was only a matter of time before 
Paso Robles would become a dominant 
player in the evolution of the San Luis 
Obispo County visual arts landscape.

I moved to SLO County in 1980. 
Fresh out of the Army, I embarked on my 
educational journey at Cuesta College. In 
an effort to augment my GI bill income, I 
began to sell my wood carvings. My first 
gallery sale was out of a small gallery in 
Cambria in 1982. That was essentially the 
beginning of my more than three decade 
art and design career.

At that time Cambria was the most es-
tablished art community in SLO County, 
and arguably still is today, but all that is 
about to change. Paso Robles is intrinsi-
cally ripe for the visual arts because of a 
unique blend of its historical, hospitable 
agrarian roots, and a non-pretentious 
wine industry.

Now enter, Paso Robles art boom. The 
boom actually started long before now 
and here is why: Many world-class artists 
had already based their national and 
international careers out of North County 
SLO.  The late John Jagger comes to my 
mind first because he was one of my main 
inspirations. Paso was home to the likes of 
the amazing Lisco family of painters. The 
list goes on and on: John Cosby, ‘Matriart’ 
Anne Ladden… Dennis Curry, Randy 
Stromsoe; all very serious professional 
artists. Let’s face it, if you can create art 
anywhere and make a good living at it, 
why wouldn’t it make perfect sense to base 
your studio out of Damn-near Paradise: 

Paso Robles is in an art boom
The evolution of art in San Luis Obispo County 

California’s Central coast region.
Rewind eight years: I was based out of Morro Bay, 

another burgeoning art market, but all the buzz was about 
the future of Paso. About that time I began a long distance 
love affair with Paso Robles. Ironically, there was not one fine 
art gallery in Paso then, but I smelled blood in the water.  I 
was certain that Paso was ripe for a vibrant new visual arts 
renaissance.

I moved my studio operation to Templeton in 2007 

into the exact building that the Barrel 
House Brewery is in today. Then in 2011, 
I moved again to current location at 
1000 Park Street, one block off the park 
downtown, Paso Robles. The park is just 
amazing and it had an unequaled charm 
that of anywhere in SLO County. It was 
Jackie & Dianne sucking on a chilidog and 
sipping a smooth 2004 pinot. 

 The problem at that time was that 
there needed to be a pioneer to start a fire 
under the visual arts. As it turned out, the 
‘queen-pin’ in all of this would be, none 
other than, the tenacious, mountain-mov-
ing ‘Matriart’ Anne Ladden dozing the 
way with her working-studio vision: Stu-
dios On The Park. Anne converted the old 
Napa Auto Parts store into a grand vision 
that would later pave the way for, well an-
other one of her visions, the Paso Robles 
Art Festival. Then after Ann’s super-bril-
liant-daughter, Sasha Irving, graduated 
from Georgetown; she came along side 
mom and added a fresh component to the 
equation. 

In Anne’s wake two new art galleries 
opened: Pierce Modern and Vale Fine Art 
on 12th Street. During this period, many 
wineries and restaurants were hosting 
exhibitions. In Fact, Vino Robles Winery 
actually opened a fine art gallery on their 
premises. But the visual art grand daddy 
of all in my opinion was Sculpterra Vine-
yard. It was John Jagger’s legacy project, 
and was it ever.  It is a mind- numbing 
display of talent. The Sculpture Garden at 
Sculpterra is a must see.

The Paso Robles art boom is not just 
a bunch of galleries popping like Carmel 
and Palm Springs; it has a much broader 
creative base  a strong diverse foundation.  

Author Dale Evers working on a metal sculpture.

http://www.odysseyworldcafe.com
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841 13th St. • Paso Robles • 805-238-3988

VIC’S CAFE
A Family Restaurant

Breakfast • Lunch • Dinner • Catering • Homemade Pies & Desserts
See full menu at  www.vicscafepasorobles.com • We deliver through Menu Club

Just good downhome cookin’!

Prime Rib  

Dinner

$14.95
Saturday night MON-SAT 

6AM-8PM  
SUN 7AM-2PM

Paso Robles

Here is the math 
that makes Paso’s 
current renais-
sance a distinct 
and formidable 
movement: Artist 
having working 
studios, art on 
display at win-
eries, youth art 
education pro-
grams in place 
and now new 
galleries opening. 
In fact, there are 
two new galleries 
opening on 13th 

Stroll… Shop…Socialize…
WHERE EVERYBODY

COMES TOGETHER

AUGUST

SEPTEMBER

OCTOBER

www.pasoroblesdowntown.org

Fri. 16th  Pre-Olive Social 
6-8pm, Downtown City Park. Call 238-4103 for tickets.
Sat. 17th  10th Annual Olive Festival 

10am-5pm - City Park. Olive Oil & Wine Tasting,  
Cooking Demos, Artists & more!

Sun. 8th  Pajama Party Movie Night
Oceans 11 - Original ‘60s version, 7pm  

Park Cinemas, 1100 Park St. Call for tickets 238-4103.

Sat. 21st Taste of Downtown & Art de Tiza
8am - City Park. Taste of Downtown 11-4. Call for tickets 238-4103.

Sat. 19th 17th Annual Golden Oak Festival
9-3 - City Park. Antiques, Crafts, Battle of the Garage Bands, 3-7pm

Thur. 31st Safe & Fun Halloween
3-6pm, Trick or Treat with Downtown Merchants,  

Carved Pumpkin Contest, 5pm

Downtown
Paso Robles

UPCOMING EVENTS

new Dale Evers 
Fine Art Gallery 
at 840 13th St. is 
owned and oper-
ated by Tim and 
Nitzi Joannes.

These are 
exciting times in 
Paso Robles for 
those of us who 
value the arts. It 
has been a long 
time coming, but 
it is safe to say, 
the train has left 
the station.

— Dale Evers

Dale Evers Fine Art Gallery 
840 13th St, (805) 314-0777

Earthtones Gifts  
& Gallery  
1319 Park St, (805) 238-4413

Firefly Gallery
839 12th St, (805) 237-9265

Heritage Gallery West  
840 13th St, (805) 227-4676

Sculpterra Winery
5015 Linne Rd, (805) 226-8881

Studios on the Park  
1130 Pine St, (805) 238-9800

Vale Fine Art Gallery  
619 12th St, (310) 795-4680

Vina Robles  
Hospitality Center  
3700 Mill Rd, (805) 227-4812

Paso Robles Art Galleries

Tour de force: Anne Ladden and her daughter Sasha.

The work of silversmith Randy 
Stromsoe.

Street: the Heritage Collection 
and my own Dale Evers Fine Art 
Gallery. 

In fact, there are two new gal-
leries opening this summer on 13th 
Street: the Heritage Collection and 
Dale Evers Fine Art Gallery.  The 

Author 
Dale Evers is an 
American artist 
and a pioneer 
in the area of 
functional art 
and design.

http://www.vicscafepaso.com
http://www.rmcfpasorobles.com/shop
http://www.pasoroblesdowntown.org
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Paso Robles Pioneer Day is Oct. 12

Gifts, Gallery & Center for Healing

… Original Local Art … Inspirational Books & Music
… Handcrafted Jewelry … Aromatherapy & Incense Supplies
… Crytals and Minerals … Yoga, Tai Chi & Massage Therapy

 Downtown Paso Robles    1319 Park St.,  Paso Robles
805.238.4413    CAMTC #31325    EarthTonesGifts.com

Heal    Dream    Aspire

Pioneer Day 
Schedule

7:00 am - Bean Feed Preparation
Paso Robles City Park

7:30 am - Antique Classic Car 
Judging
King Oil Tools
2235 Spring Street

8:00 am - Children’s Pet Show
12 years and under
Paso Robles City Park Gazebo

8:30 am - Little Cowboy/Cowgirl 
Contest
Paso Robles City Park Gazebo

10 :00 am - Pioneer Day Parade
Starts at 17th & Spring Street
Continues around City Park

12 Noon - Free Bean Feed 
Paso Robles City Park

12  Noon - Carnegie Library 
& Historical Museum opens in 
City Park

1:00 pm - Horseshoe Pitching 
Contest
Paso Robles City Park

1:00 pm - Band Concert
Paso Robles City Park

1:00 pm - Pioneer Museum opens
2010 Riverside  Avenue

1:00 pm - Old Gas Engine Show
Pioneer Park
(Next to Pioneer Museum)

1:00 pm - Wagon, Tractor and 
Steam Engine Display
Dutch Oven Cookin’
Mule Packing Demonstration
at the Pioneer Museum
2010 Riverside Avenue

Come celebrate Pioneer Day in 
Paso Robles with Pioneer Day 

Parade starting promptly at 10 am 
on Saturday, October 12th in down-
town Paso Robles. The parade route 
starts at 17th and Spring Street and 
ends surrounding the Paso Robles 
City Park.

It is fun for the entire family. 
Bring your favorite lawn chairs, 
hats and sunscreen and plan on a 
memorable experience. You can ex-
pect to see Antique Tractors, Horse 
Drawn Wagons, Marching Bands, 
Mounted Equestrian Groups, Youth 
Groups, Church Groups, Civic 
Groups, Floats, vintage cars, fire 
engines, military vehicles and more. 

The first Pioneer Day was held 
on October 12, 1931. It was orga-
nized by community volunteers 
working with generous donations 
of time, materials and money from 
individuals, businesses, churches 
and service organizations. Their 
goal was to provide a day of com-
munity friendship and a commem-
oration of the heritage of the Paso 
Robles area. 

It would also become a day 
set aside to say “Thank You” to 
all of the people who support the 
business and professional com-
munity of the area throughout the 
year. Most businesses closed so 
that their employees could enjoy 
and participate in the activities and 
family reunions. There were to be 
no charges for any of the events, no 
commercial concessions and lunch 
would be provided at no cost.

The entire day is free and en-
tirely funded by the business people 

and dedicated citizens of our area 
who say: “Leave Your Pocketbook 

at Home” Come, celebrate in 
friendship!

Photos courtesy Rex Thornhill

http://www.earthtonesgifts.com
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120 S. Vine Street, Paso Robles, CA 93446
(805) 239-9700 - Main
(805) 239-5511 - Sales

www.courtyardpasorobles.com

Restaurant & Bar On-site – Meeting & Banquet Rooms – Complimentary Wireless Internet
24-Hour Fitness Center – Outdoor Heated Pool & Spa – Extended Stay & Group Rates Available

We’ve got just the 
room you need. 
The only thing 
missing is you.
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HWY 46EN

DRY CREEK RD

The Pride of Paso Robles
An Aviation Museum 

that is Educational & Fun for All Ages

4251 Dry Creek Rd., Paso Robles
805-227-0440 • www.ewarbirds.org

Honoring the Past • Inspiring the Future
Many Unique Planes, Artifacts & Vehicles on Display

Thu - Sun & Monday holidays 10-4 • There is an admission charge
Group Tours Available, Monday-Thursday 
(2 weeks notice required)

Test Your Flying Skills in the FA/18 Simulator

WARBIRD MUSEUM & AUTO DISPLAY

Extraordinary Seafood
from Local,
Sustainable Farmers and Fisherman

Now Open!  

Tues. - Sat. at 5:30pm

Call (805) 227-4100 for reservations. 
www.PasoTerra.com

http://www.panolivo.com
http://www.courtyardpasorobles.com
http://www.ewarbirds.org
http://www.pasoterra.com
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The Central Coast’s natural beau-
ty inspires visitors and locals to 

explore their surroundings in many 
ways. Hiking, cycling, walking and 
running are all great ways to get out 
and see what the Central Coast has 
to offer. Horeseback riding is an-
other way to hit the trail. Outback 
Trail Rides offers rides for anyone 
interested in seeing the area from 
the back of a horse.

Mick Harper, owner and guide 
at Outback Trail Rides has worked 
with horses for most of his life. His 
family breeds and grazes Brahman 
cattle and Australian Stockhorses in 
the Northern Rivers region of New 
South Wales, Australia. Mick was 
raised on this property and learned 
horsemanship from his father at a 
young age. He says, “I have been 
in the saddle all my life. Some of 
my fondest memories include days 
riding, mustering cattle (rounding-
up), and sleeping out under the 
stars with my Dad.”

Mick’s experience in the saddle 
continued as he got older and 
competed in the Australian sport of 
camp drafting, as well as rough rid-
ing rodeo events such as bull riding. 
Mick came to California in 1999 for 
a job in Parkfield at the V6 Ranch, 
where he say, he “enjoyed a great 
experience working for the Varian 
family” while “starting and training 
young horses.” It was during this 
time that he met and married his 
wife, a native Paso Roblan. Mick 
and his wife moved to Australia a 
spent a few years ranching before 
returning to settle in Paso Robles 
and start their family and their 
business.

Mick says that the Central Coast 
is the perfect place for his business. 
Mick says of their location, “Since 
first visiting many years ago, I sur-
mised that the beautiful coastline 
around Cambria would be an great 
location for a tourist horseback des-
tination. We were excited to obtain 
such an ideal property to host our 
trail rides, and to collaborate with 
the Fiscalini family in 2009.”

He continues, “Since we first 
began Outback Trail Rides we’ve 
had unbelievable support from 
the township of Cambria. Looking 

Take an “Outback” trail ride

to give guests additional ride op-
tions, we looked to expand to our 
hometown of Paso Robles. With so 
many requests for wine rides, we 
have been excited to add Cass and 
Calcareous Vineyards in 2013. Paso 
Robles is truly becoming a tourist 
destination, and with it’s strong 
ranching background, guests get a 
great taste of this with a horseback 
experience… along with some 
fantastic wines!”

Riders of all experience levels 
will feel comfortable with an 
Outback Trail Ride experience. 
Mick describes what a rider will 
experience at the beginning of a 
typical ride, “Upon arrival our staff 
will assist guests to fill out some 
preliminary paperwork, help guests 
get fitted out with helmets and 
boots if desired, and ascertain each 
guests riding experience and ability. 
We endeavor to match each guests 
with a horse that is suitable for their 
riding level.” Mick says, “The pace 
of the ride is determined by the 
groups riding experience, and most 
guests can enjoy some trotting and 
cantering on their ride. We try to 
optimize the riding experience for 

our more seasoned guests, by giv-
ing them some additional freedom 
on the rides.”

Outback Trail Rides takes 
advantage of the varied terrain of 
the Central Coast with its three 
trail locations. Mick describes the 
Cambria trail, “The terrain on our 
coastal trail rides is fairly moun-
tainous, and the longer trails enjoy 
spectacular views of the coast. 
These rides are suitable for begin-
ner to advanced riders, and we can 
take little guys 
and gals down to the age of 6 
[years].” Mick says of the Cass 

Vineyard trail, “[It] has a gentle 
ride through the rolling hills of 
the vineyard, and is suitable for all 
levels, even very beginner riders.” 
He says that the ride at Calcareous 
Vineyards is “the most rugged of 
any of our rides” and is “more suit-
able for more experienced riders, 
and those up for a more adventur-
ous ride.”

Mick adds that both winery 
rides include complimentary wine 
tasting and that they will soon be 
adding a picnic lunch to the ride at 
Calcareous and horse-drawn wagon 
tours at Cass. Outback Trail Rides 
offers an adventure and a great 
perspective on the beautiful terrain 
of the Central Coast—as Mick says 
“Outback style!”

For additional information on 
Outback Trail Rides visit www.
outbacktrailrides.com or call 
(805) 286-8772. The Cambria ride 
season runs from May – September, 
and rides take place 7 days a week. 
The Paso Robles vineyard rides are 
offered year round on featured days. 
Contact Outback Trail Rides for 
their current ride schedule.

— Kate Joyce

Owner Mick Harper.
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805.237.8700 • www.PasoOaks.com 
3000 Riverside Ave., Paso Robles, CA 93446 

Newly Built 90-Room Hotel
• Complimentary Full Hot Breakfast

• WiFi Throughout Hotel

• Heated Outdoor Pool & Spa

• Complimentary Electric Vehicle 
Charging Stations

• Fitness Center & Business Center

• Dog Friendly

• Two Blocks from Paso Robles  
Event Center

• Meeting Room

A N D  S U I T E S

815 12th Street 
On the Park • Downtown Paso Robles

805.226.5406 • estrellarestaurant.com
Open Daily 11-2 Lunch, 5-10 Dinner  

Extended Weekend Hours

Latin Riviera Cuisine
 Spanish, Caribbean & South American Style Cuisine

Extensive List of Imported & Local Wine & Beer

Upstairs available for parties of up to 20 people

http://www.nbnstores.com
http://www.pasooaks.com
http://www.estrellarestaurant.com
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Watches
739 12th St., Paso Robles • 805-239-4367

www.diamondsRforever.com

Designer • Custom
Estate Jewelry

Jewelry & Watch
Repair

Beautiful Jewelry, Beautiful Prices

Bridal Rings & Bands Estate Jewelry

Collectibles 
& Coins

Open 7 Days
525 Pine St, Paso Robles 

805-239-1000
pasobrewing.com

21
BEERS
ON TAP

Live Music 
Happy Hour 2-6

A new restaurant from ac-
claimed chef, Santos MacDonal, 
called La Cosecha Bar + Restaurant 
is opening this week. This new hot 
spot just off Paso Robles’ charming 
City Park will open July 5.

You may know Chef Santos’ 
first “baby,” the incredible Italian 
Il Cortile Ristorante. La Cosecha, 
whose name means “the harvest,” is 
a celebration of Latin cuisine, boast-
ing flavors from Spain, Central and 
South America.

“By trade, I’m an Italian chef,” 
said Chef Santos, “but I’m Hon-
duran by birth.  Developing La 
Cosecha has immersed me back 
into the tastes, textures and aromas 
I know best.”

Along these lines, Chef Santos 
has crafted a rotating menu inspired 
by seasonal local produce, pro-
teins and grains; and accented by 
imported fruits, roots, herbs and 
spices from Latin America and 
Spain.  From small plates, entrees 
to desserts, guests can expect the 
quality of ingredients and creative 
cuisine for which Chef Santos is rec-
ognized, and many will be treated to 
their first experience with authentic 
flavors and recipes, including:

Peruvian assorted fresh ceviches 
and Bistecca a la Pobre, a hangar 
steak over rice with fresh sautéed 
plantains in Peruvian spices and 
topped with poached egg and lime

Rare imported hams, sausages 
and chorizo prepared in a variety of 

Owners of Il Cortile open new eatery
La Cosecha Bar 
and Restaurant

ways from Spain
Honduran pollo asado, pasture-

raised chicken marinated in re-
gional Honduran spices, roasted and 
served with plantains

Monfongo, a traditional Puerto 
Rican dish of mashed sweet plan-
tains and Caribbean spices, crispy 
pork and fresh local fish

In the kitchen, the culinary team 

consists of Chef Santos, his brother 
and longtime collaborator, Jorge 
MacDonal, and Chef de Cuisine, 
Fernando Bedolla, Jr., who arrives 
fresh from Santa Monica where he 
was Executive Chef at farm-to-table 
restaurant West 4th & Jane.

Chef Santos has also partnered 
with mixologist Eric Carfagnini, 
to develop a cocktail menu that 
includes specialty drinks made from 
garden-fresh ingredients, imported 
herbs and spices and artisanal 
spirits. A sampling of La Cosecha’s 
signature cocktails includes:

Botanicos Espumosos made 
from fresh thyme, lemon, rhubarb 
and gin, topped with cava

Seasonal Caipirinha with fresh 
berries, lime, simple syrup, St. 
Germain elderflower liqueur and 
cachaça. 

With its ideal location, La 
Cosecha’s ambiance is casual, 
sophisticated and engaging.  Per 
MacDonal’s commitment to sus-
tainably-sourced décor, the wood 
used to shape the beautiful bar was 
reclaimed from Paso Robles’ Wind-
fall Farms and built by carpenter 
Peter Smith. “I love taking classic 
architectural elements and applying 
them to reclaimed, rustic materi-
als,” said Smith. “In this case, we 
took 30-year-old pasture fencing 
from Windfall Farms and com-
bined it with good solid design and 
traditional craftsmanship, making 
for a beautiful, inviting finished 
product.”

The rest of the design elements 
followed suit, with hand-crafted 
light fixtures by Jon Wommack 
of Wommack Electric and PB&J 

http://www.diamondsrforever.com
http://www.pasobrewing.com
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NOW OPEN FOR LUNCH & DINNER 7 DAYS A WEEK

Mission san Antonio  
de Padua

Museum/Gift Shop
831.385.4478

Open Daily 10am-4pm
www.missionsanantonio.net

Join us for an  

Evening in the Garden
Our Elegant Wine Tasting Event

Call for 
presale tickets 

and room 
reservations.

The Mission that time forgot…

November 2, 2013 – 4-8pm

A full service 
salon and 
elite spa 
in the heart
of downtown 
Paso Robles.

studiospaspa
twist

1421 Spring Street, Paso Robles     805.239.3222
www.twistway.com

truly advanced haircare. color. make up. skincare. massage. 

manicures. pedicures. spray tanning and more. 

Featuring Bumble and bumble, AVEDA and Colorescience. 

Custom Lighting in Paso Robles, 
using reclaimed and leftover materi-
als, including slate floor tiles, copper 
conduit from discarded refrigera-
tors, among others. The glass used 
in the scones was hand-blown 
by Eric Dandurand of Harmony 
Glassworks.

“The overall effect is very rustic-
meets-modern,” says Wommack. 
“I’ve gotten much more into the 
artistic side of things in the past few 
years with a concentration on going 
green, using solar and LED when-
ever possible. I was allowed to have 
artistic freedom, collaborating with 
Eric, and the result is fantastic.”

In designing the restaurant’s in-
terior, Chef Santos’ wife and partner, 
Carole MacDonal, said, “Our goal 
was to honor tradition while mixing 
it up with a fun and inviting ambi-
ance. The reclaimed wood reflects 
our belief in sustainable and reus-
able goods, while the hand-blown 
glass sconces provide a modern, 
clean edge and demonstrate our 
commitment to local artisans.”

La Cosecha Restaurant is located 
at 835 12th Street, Suite A, in Paso 
Robles. Business hours are lunch 

Monday through Friday, 11:00-
2:30pm, brunch Saturday and 
Sunday, 10-2:30pm, dinner Sunday 
through Thursday, 5-10pm, and 
dinner Friday and Saturday, 5-11pm 
with a late night menu 11pm-12am.  
Please visit www.LaCosechaBR.
com or call (805) 237-0019 for more 
information.

La Cosecha’s mixologist, Eric 
Carfagnini, puts the finishing 
touches on a signature cocktail.

http://www.thomashillorganics.com
http://www.missionsanantonio.net
http://www.twistway.com
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805-238-2099We come to your home or work  
and change your oil.

Experience Excellence
On the California Central Coast

Your Premiere RV Resort

Paso Robles C California

855.467.2100
VinesRVResort.com

88 Wellsona Road, Paso Robles, California, 93446
H

AA

Offering old-fashioned value along with elegant living; 
privacy, cleanliness and all the modern amenities.

When Alex Ho, a personal 
trainer based in San Fran-

cisco, won the Paso Robles Harvest 
Marathon last year with a time of 
3:01:06, it couldn’t have been too 
big of a shocker. He had trained for 
two or three months, and had just 
come off of training for an Ironman 
70.3 triathlon. He has also taken 
first place in the Sierra Recon Mud 
Run, and recently came in ninth 
place in a 100-mile race.

“The funny thing, is I used to 
hate running up until three years 
ago,” he says. “It wasn’t until I start-
ed taking an outdoor fitness class 
that I got into running and fitness 
as a lifestyle.” And that’s when the 
competitive nature he developed 
in high school—playing tennis and 
baseball—kicked in, he says, and 
pushed him to beat the person in 
front of him.

Hidden in his story lies the crux 
and motivating factor behind this 
year’s Harvest Marathon, to be held 
on October 27. The race, which has 
merged with the Wine Vine Run 
half-marathon race to offer both 
26.2- and 12.1-mile distances in 
addition to a 5K and a Kids Run, is 
a benefit for the ailing Paso Robles 
High School Athletic Department. 
The hope is that enough people will 
register to offset some of the major 

Racing for the future of racing
Paso Robles 

Harvest Marathon
October 27

funding cuts that have put the 
school’s teams at risk.  

Paso Robles High School 
Athletic Director Tom Harrington, 
who is also directing the race this 
year, is counting on adult athletes 
to remember the early roots of their 
competitiveness and give back to 
the next generation of adult athletes 
still getting their start as Bearcats. 

“We’re hoping that a lot of 
people who are athletes still—who 
are running marathons and half-
marathons—were athletes in high 
school, and that it benefited them 
as a part of their education in high 
school, and that they’re going to 
want to continue that through this 
generation of athletes,” Harrington 
says.

The event organizers hope to 
raise as much as $20,000 this year, 
which Harrington claims won’t 
make up for recent budget cuts, 
but “will go a long way to keep the 
program afloat.” Some general uses 
of funds will include equipment 
like timing systems for swimming, 
tennis balls, volleyball nets and 
uniforms.  

“Most of our sports have had to 
go without for the past two years. 
Teams have had to fundraise to pay 
coaches and sometimes [to cover] 
team travel, so they often forgo uni-
forms and new equipment. Those 
smaller sports like golf and tennis 
are most at risk.” 

Luckily for those adult athletes 
interested in racing for the cause, 

the Harvest Marathon offers more 
than a few perks. The course is a 
Boston Marathon qualifying race; 
it begins and ends at Le Vigne win-
ery; and it offers spectacular views 
of vineyards throughout. Staying 
almost entirely on paved roads, the 
route is also fit for the novice mara-
thoner thanks to its not-too-steep 
rolling hills, starting at nearly 800 
feet in elevation, topping out just 
above 1,000 feet (at mile nine) and 
descending again before offering 
one last climb at mile 21. 

Ho, who will return to the race 
this year with some of his own 
clients who he has trained for the 
event, says he’d suggest to this year’s 
runners to do some heat-training 
(although he claims the weather 
was nearly perfect last year) and, 
in anticipation of that last hill, to 
add some elevation to the end of 
training runs. 

As for Ho, he is headed for Bos-
ton in 2014, thanks to his qualify-
ing time at the Harvest Marathon 
last year. And he is unfazed by the 
recent Boston Marathon bombings. 
“After this year’s race [in Boston], I 
didn’t really have any hesitations,” 
he says. “It actually makes me want 
to run it a little bit more just to 
show more support.”

And in that sense, you might 
say the Paso Robles Harvest 
Marathon is working to protect the 
future not just of local athletes, but 
of marathoners nationwide. 

Find more details and register at 
pasoroblesmarathon.com.

— Jamie Relth

http://www.mobileoilchangers.com
http://www.vinesrvresort.com
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Come on in!  
Have a cold one 

& experience some  
California history!

Raise your  
glasses to the  

spirits of  
Frank & Jesse  

James!

Live Music
Karaoke

Pool Tables
Lottery

Safe Rides
Open Mike Night

Jam Night

North County Line Series

Thursday nights with

national and local acts

1234 Pine St., Paso Robles • 805-238-1114
www.pinestreetsaloon.com • 10am-2am daily

 

The Children’s Museum at the Paso Robles Volunteer 
Firehouse is an interactive educational facility for 
children, families, and educators in our community. 
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❉  Interactive Exhibits
❉  Birthday “Fun Room”
❉  School/Youth Group Fieldtrips
❉  Arts and Crafts
❉  Fun for Everyone!

623 13th St., Paso Robles, CA 93446
www.PasoKids.org

Call for hours and information (805) 238-7432

Free Child
Admission

with this ad and
paid adult admission

For the 5th year in a row, cigar 
connoisseurs and wine enthusiasts 
will gather in Paso Robles for the 
Central California Coast’s premiere 
festival, Crush & Roll West. This 
celebration of premium cigars, pre-
mium wine and the good life, takes 
place Sept. 6-7, 2013 in the heart of 
the Central Coast wine country. In 
addition to sampling world-class ci-
gars and wines, attendees will learn 
the finer points of both from expert 
vintners and cigar manufacturers.

This year once again, both the 
Friday evening and Saturday events 
will be held at the Paso Robles 
Event Center. The Event Center is 
right off the 101 freeway and is eas-
ily accessible from any of the fine 
Paso Robles hotels and motels. Cost 
for the two-day event is $140 and 
there are separate prices for Friday-
only, Saturday-only and an Early-
bird special. Activities include 

complimentary cigar and wine tast-
ing, cigar rolling demonstrations, 
seminars, raffles, auctions, poker 
tourney, music, and much more.

This year’s charity is the North 
County Women’s Shelter & Re-
source Center. A portion of our 
proceeds will go to the Women’s 
Shelter.

For tickets and more informa-
tion, visit crushandrollwest.com

Cigar celebration
Crush & Roll West  September 6-7

http://www.pinestreetsaloon.com
http://www.pasokids.org
http://www.bigbubbasbadbbq.com
http://www.crushandrollwest.com
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Country Farm 
&

Craft Market
Certified farmers market

fresh Hot food: 
Hot dogs • tamales

fish tacos
salsa & Chips • desserts

Saturdays - Paso Robles City Park
9am-1pm • 11th & spring st. • Open all Year

Thank you for supporting your Local Farmers & Vendors 

805-237-0345
for information

Local farm fresh Produce  
& fresh eggs in season

Local Quality Crafters

Local food Vendors

Paso Robles

An historic building, for over 
a century a bustling part of 

downtown Paso Robles, now has a 
new tenant to add to its long history: 
General Store Paso Robles opened 
over the summer.  Offering provi-
sions for picnic, pantry and home, 
the store specializes in Central Coast 
goods. It faces the park at 841 12th 
Street, next to Artisan Restaurant.

Erin Stuck, Jillian Waters and 
Joeli Yaguda, proprietors of General 
Store Paso Robles, bring a combined 
25 years of Paso Robles food, farm 
and retail experience. “Moving here 
from Portland, I was used to amaz-
ing food purveyors. Paso blew me 
away with how much access there is 
to farmers and artisans, in addition 
to incredible wine,” says Ms. Stuck. 

The team worked for months 
with local partners to create offer-
ings for the shop, and are especially 
excited by the picnic goods dreamed 
up by Trumpet Vine catering for the 
store. 

Paso Robles General Store now open

“The concept is a perfect fit for 
downtown,” said Trumpet Vine 
owner, Jennie Sturgeon. “I’m sure 
this trio will make General Store 
the next ‘go to’ spot for tourists and 
locals alike.”

“Mr. Tompkins (owner of the 
building), has an incredible vision 
for that corner,” says Ms. Waters. “I 
live downtown, and there’s so much 
energy with the construction in the 
park and new businesses opening. It’s 

a beautiful place to live.”
General Store Paso Robles is 

open everyday 10am to 7pm. To join 
the mailing list for General Store 
Paso Robles, or to learn more, visit 
generalstorepr.com. 

http://www.generalstorepr.com
http://www.generalstorepr.com
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Open to the Public Tues-Sat 10am-3pm
47240 Lockwood-Jolon Rd., Lockwood, CA 93932   
831 386 0135 • www.redwingshorsesanctuary.org

Our Mission: Eliminate the causes of equine 
suffering through education and community 

outreach programs, rescue abused and neglected 
equines & provide permanent sanctuary 

Tour our 160 acres and meet 
the 85 horses, ponies, and 
donkeys who have found a 
loving home on our ranch! 

You’ve “herd”
about us!

You’ve “herd”
about us!

VISIT • VOLUNTEER • SPONSOR

Come and enjoy the taste of Paso Robles 
while staying at  Wine Country RV Resort!

2500 Airport Rd.,Paso Robles

Full Hook-ups
WI FI/TV • Long Pull-thrus 

Big Rigs Welcome • Club Rates
Heated Pool/Jacuzzi’s

BBQ Areas/Horseshoes
Store/Laundry/Fitness Room
3 Clubhouses with Kitchens

Over 150 Winery Tasting Rooms
11 Golf Courses within 45 Minutes

Less than 30 Minutes from Beaches
For a Tour, Visit our Website:

winecountryrvresort.com

For reservations call (805) 238-4560
Toll Free (866) 927-8669

10% OFF for  
Good Sam or  

AAA Members

Wine CountryWine Country

Robert ’s
  A Fresh Approach To Classic American Cuisine

Also Offering Wedding Production 
& Catering Services

Lunch 11:00a-2:30p, Dinner 5:00p-10:00p
1218 Pine Street, Downtown Paso Robles, 805.226.5556

robertsrestaurantpaso.com

Miz Mooz, Gentle Souls, Gee Wa Wa, Fidji, Frye,  
Corso Como, Fit Flop, Khrio, Everybody, Tsubo, Vintage,  

Audley, Wonders, Pikolinos, Bed Stu, Jambu & more!

$5 off
when you bring 

 in this ad!

Additional

Robert’s Restaurant and wine 
bar announced that it received 

a TripAdvisor Certificate of Excel-
lence award for the second year 
running. The accolade, which 
honors hospitality excellence, is 
given to establishments that achieve 
outstanding traveler reviews on 
TripAdvisor, and is extended to 
qualifying businesses worldwide. 
Only the top performing 10-per-
cent of businesses listed on Trip 
Advisor receive this award.

To qualify for a Certificate 
of Excellence, a business must 
maintain an overall rating of four 
or higher, out of a possible five, as 
reviewed by travelers on TripAdvi-
sor, and must have been listed on 
the site for at least 12 months.

“Robert’s is pleased to receive 
a TripAdvisor Certificate of Excel-
lence” said, Brenda Clouston, co-
owner of Robert’s Restaurant, and 

director of marketing and public 
relations. “We strive to offer our 
customers a memorable experience, 
and this accolade is evidence that 
our hard work is translating into 
positive reviews.”

“TripAdvisor is delighted to 
celebrate the success of businesses 
around the globe, from Sydney to 
Chicago, Sao Paulo to Rome, which 
are consistently offering TripAd-
visor travelers a great customer 
experience,” Said Alison Copus, 
Vice President of Marketing for Tri-
pAdvisor for business. ”The certifi-
cate of Excellence award provides 
top performing establishments 
around the world the recognition 
they deserve, based on feedback 
from those who matter most- their 
customers.”

Robert’s Restaurant and wine 
bar is located at 1218 Pine St. in 
downtown Paso Robles.

Roberts Restaurant earns 
Certificate of Excellence

http://www.redwingshorsesanctuary.org
http://www.winecountryrvresort.com
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Paso Robles

For more than twenty years, 
Paso Robles’ nonprofit Estrella 

Warbird Museum has grown, 
constructing new buildings and 
acquiring new exhibits from a 
MIG-15 jet fighter to a variety of 
tanks, munitions, and missiles.

One of the major attractions of 
the museum is the Woodland Auto 
Display, which houses an extensive 
collection of vehicles that show-
case both automotive and racing 
history. The always-changing 
displays showcase vehicles of both 
local and national interest. The 
primary display features Midgets, 
Sprint, Modified and Indy racecars 
along with Street Rod and Classic 
automobiles.

A particularly special vehicle is 
the #86 Winston West Champion 
car, which was driven by Richard 
Woodland, Jr. This vehicle was 
recently chosen to be featured in 
a display at the Ronald Reagan 
Presidential Library’s “Start Your 
Engines: American Race Cars at 
the Reagan Library” exhibit. In 
1984, President Reagan was the 
first sitting U.S. President to attend 
a NASCAR race, giving the com-
mand at Daytona from Air Force 1: 
“Gentlemen, start your engines”.

This unique collection of 
automobile history also includes a 
1929 REO Speed Wagon – which 
would be known as a motor home 
today. This vehicle, which appears 
to be a very large car, provides 
an intriguing look back in time. 
The collection also includes a 
Mercedes Benz 300SL “Gull Wing” 
and a 1951 Jaguar Mark V to name 
just a few of the cars available for 
viewing.  

Each year, the museum opens 
its doors for the Warbirds Wings 
and Wheels Car Show. The annual 
show attracts many individual car 
owners and auto clubs. Admission 
is free for the car show, and the 
museum and auto display fees are 
waived for the event. It is a fun day 
for families that includes a silent 
auction, raffle, food, music and 

Great stop for transportation enthusiasts 
Estrella Warbird 

Museum

The Museum showcases a 1929 REO Speed Wagon – otherwise known as 
an old-fashioned motor home.

vendors along with the 300 or so 
beautifully restored cars that are 
parked alongside military planes 
and vehicles.

Simulator rides are available 
enabling you to be the pilot in 
command in one of 35 different 
planes, including a FA/18, P51, C5 
Galaxy or Russian SU-35. There 
will be tours of the C47 available 
the day of the car show. The C47 
derived from the DC3 family of 
commercial aircraft remained 
the most versatile aircraft before 

(805) 238-2365
Mon-Sat 9-6, Sun 9-4

Local Products
Nuts • Dried Fruit • Sweets

Honey • And More!

WE SHIP!910 Nacimiento Lake Dr       24th St
Adela

ida Rd Hw
y 

10
1

Paso Robles

sporting war paint and playing a 
vital part during the WWII Nor-
mandy landings.

Estralla Warbird Museum is 
located at 4251 Dry Creek Road in 
Paso Robles and is open Thurs.-
Sun. 10 am-4 pm, and Monday 
holidays 10 am-4pm. Group Tours 
available with two weeks advance 
notice. Admission is $10 for adults, 
$5 for children 6 – 12 (under 6 no 
charge) Family maximum charge 
$20 and active military are free.

— By Carol Verstuyft

Spa Packages
Therapeutic Massages

Tailored Skin Care
Natural Warm Mineral Springs

Gift Certificates

RiverOaksHotSprings.com

(805) 238-4600
800 Clubhouse Dr., Paso Robles 
Hwy 46 East to Buena Vista Dr. 

to River Oaks Dr.

http://www.jardineranch.com
http://www.RiverOaksHotSprings.com
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840 11th St.  
Paso Robles  

Corner of 
Pine St.

226-5530

 Gourmet picnic boxes for  
local wine tasting

 Charcuterie, fresh bread,  
local food products

 Over 150 cheeses 
 Expert staff to assist  

with wine pairing
 Enjoy our patio

vivantfinecheese.com

Visit Vivant…

(805) 226-4800
500 S River Rd, Paso Robles

SerenitySpaAtKennedyAdventiure.com

Step into Serenity and  
Leave a Happier,  
Healthier “you”

Serenity Spa offers a unique blend of services  
that truly make it a wellness spa. 

Adjoining the Kennedy Club Fitness complex,  
we offer services to both club members and  

the general public

Pilates Studio
Skin Care • Natural Nail Care

Custom Air-Brush Spray Tanning
Massage 

Functional Medicine/Chiropractic
Orthopedic/Manual Therapy

Pain Relief/Resorative Bodywork

The Premier 
Cigar & Wine Event!

September 6 – 7, 2013

CRUSHANDROLLWEST.COM

Friday, September 6
Time: 6 – 11PM

Cocktail hour starts at 6PM
Raffles, Silent &  

Live Auction, Food  
Poker Tournament at 8PM
Music, Spirits, Wine, Beer,

Port, Cigars and Raffles

Saturday, September 7
Time: 1 – 6PM
Educational Seminars
Grape Stomping Sessions
Cigar Rolling Demonstrations
Raffles, Silent Auctions, Food,
Beer, Wine, Cigar Sampling,
Lifestyle Vendors and More!

At Paso Robles Event Center
2198 Riverside Avenue • Paso Robles, CA 93446 • (805) 474-1133

$140 for 2-Day Cigar Ticket
$75 for 2-Day Social Ticket (No Cigars)

Park
Place

A Vacation Rental Suite

935 12th Street, Suite B - Upstairs
Beautiful Downtown Paso Robles

(805) 423-9174
PasoRoblesVacationRentals.com

By its location “on the park”,  

Park Place affords its guests easy 

walking to most of Paso Robles’  

best restaurants, bars, art galleries 

and downtown wineries.

• LCD Flat Screen TVs in  
Bedroom and Living Room

• Cable TV, Music and Wireless Internet

• Luxurious California King Bed

• Down Comforters and Pillows

• Bath with Custom Travertine Finishes

• Luxury Bath Products

• Fully Equipped Kitchen

• Furnished Roof-top Deck

http://www.vivantfinecheese.com
http://www.serenityspaatkennedyadventure.com
http://www.crushandrollwest.com
http://www.pasoroblesvacationrentals.com
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Come discover this tiny mission 
town, just 10 minutes north of 

Paso Robles on Highway 101.  It’s 
population is just 1,400.

See the historic Mission San 
Miguel Archangel, which has been 
restored and is open to the public. 
The grounds include a museum 
shop, church and other outbuild-
ings.

Take a drive around the rolling 
hillsides and you will find acres 
and acres of wine grapes growing 
a dozen wineries sprinkled around. 
See the Wine Country Map a few 
pages ahead for more details. You’ll 
also enjoy the views of active cattle 
ranches, almond orchards, and 
horses. 

Attractions
Mission San Miguel
Mission San Miguel was founded on 
July 25, 1797. It was the 16th mission 
founded in the 21-mission chain in 
Alta California. The mission is named 
for Saint Michael the Archangel. The 
museum & gift shop are open daily 
10am - 4:30pm. 775 Mission St.,  
missionsanmiguel.org, 
(805) 467-3256

Museums
Rios-Caledonia Adobe
A century-old inn and stage stop on 
the old mission trail between San 
Francisco and San Diego, this adobe 
is located on grounds that once 
belonged to Mission San Miguel and 
is now part of the San Luis Obispo 
Parks Department. The “Friends of 
the Adobe” provides members the 
opportunity to support and keep 
in touch with history of the area. 
The Adobe is California Historical 
Landmark #936. Open Fri. - Sun. 
11 am - 4 pm 700 S. Mission Street, 
(805) 467-3357 

Camp Roberts  
Historical Museum
 Many military vehicles from WWII 
to the present are on display. Other 
interesting exhibits on the Salinan 
Indians, the Camp Roberts Railroad 
Station, the Vietnam War, the 
historic SATCOM station, a Korean 
War Room, a new D-Day exhibit, and 
an exhibit on the famous entertain-
ment stars who trained at the Camp. 
The Museum offers video viewing 
rooms, a military library, a picnic 
area, and a gift shop. Red Skelton’s 
barracks area is recreated in the Mu-
seum Annex. Enter at the main gate 
off Highway 101 and check in at the 
MP station for a visitor pass. Building 
114, Camp Roberts, Open Thurs. and 
Sat. 9 am - 4 pm  (805) 238-8288.

Museum & Gift Shop
Open Daily 

10:00am-4:30pm
www.missionsanmiguel.org

Saving the 

Irreplaceable

Mission San Miguel
Archangel

old

775 Mission St., san miguel • 805-467-3256

Mission San Miguel Arcangel is 
a must stop in San Miguel for 

both its beauty and historical value. 
The mission was founded in 1797 
by Father Presidente Fermin Fran-
cisco the Lasuen. It was the 16th of 
the California missions, built to be 
a link between the San Luis Obispo 
and San Antonio missions, which 
were each a day’s journey away.

The sanctuary was damaged 
in the San Simeon Earthquake in 
December 2003 and was unusable 
until this past September. Mass 
services are once again being held 
in the sanctuary rather than in the 
main museum room that had been 

converted into a temporary chapel 
in 2003.

The first church that was built 
was meant to be temporary and was 
destroyed by fire in 1806. Prepara-
tion for the new church then began 
and it was completed in 1816. 

The interior frescos by Esteban 
Munras, which visitors can still see 
today, were completed by 1821 and 
are the only untouched originals 
left in California.

The mission was secularized in 
1834 after Mexico became indepen-
dent. At that time the mission was 
put under the control of a civilian 
administrator. Petronillo Rios and 

Tour takes you back in history
William Reed took possession of 
the mission buildings on July 4, 
1846. In 1859, the mission building 
and the surrounding property were 
returned to the Catholic Church. 

In 1878 a resident priest was 
assigned to the mission and the 
mission parish was established. 
The mission was returned to the 
Franciscans in 1928.

Today, there are 14 Franciscans 
that live at Mission San Miguel.  

They are in different parts of 
their education to become Fathers 
or Brothers. While visitors have 
the opportunity to visit the main 
church building and go through the 
museum and old living quarters, 
the current living quarters are not 
open to visitors.

The museum and gift shop are 
open daily from 10 a.m. to 4:30 
p.m. for self-guided tours. The 
church closes at 5 p.m. Weekday 
Mass is held Monday through 
Friday at 8 a.m., Saturday Mass is 
held at 9 a.m. and a Saturday Vigil 
is held at 5 p.m. Sunday Mass is 
held at 7 and 11 a.m. and at 6 p.m. 
in Spanish.

For more information, call  
(805) 467-3256.

—Heather Young

San Miguel

http://www.missionsanmiguel.org
http://www.missionsanmiguel.org
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Artisan Oils

Kiler Ridge Olive Farm
Producing award-winning, organic 
olive oils.  Sample Tuscan-style 
olive oil and food pairings while 
enjoying panoramic views of 
Westside orchards and vineyards.  
Tour environmentally sustainable 
frantoio and olive mill.  1111 Kiler 
Canyon Road, only 2 miles from 
downtown Paso Robles. 
By appointment, (805) 400-1439.

Limerock Orchards
Discover roasted walnut oil 
pressed from our estate walnuts! 
We offer walnut butter, walnut 
brittle and more at our gorgeous 
tasting room complete with porch 
and pond. Find us on the corner of 
Vineyard Drive and Peachy Canyon 
Road, Paso Robles. limerockor-
chards.com, (805) 238-6887.

Olea Farm
A wonderful olive farm and 
olive oil tasting room located in 
Templeton. Taste award winning 
olive oils, balsamic vinegars and 
gourmet delights. Tasting Room 
is open Sat & Sun 10am -4:30pm. 
2985 Templeton Rd., oleafarm.com, 
(805) 610-2258.

Here’s where you can 
taste local artisan oils

Olivas de Oro Olive Co.
We moved 2000 century old trees 
from our orchard in Northern 
California to our ranch in Creston. 
Taste our award winning, sustain-
ably grown olive oils and vinegars. 
Open Fri - Mon 11 am – 5 pm or by 
appointment. 4625 La Panza Rd 
off Highway 41 and Creston Road. 
olivasdeoro.com, (805)227-4223

Olive U Olive Oil
Wholesale prices available on site. 
Come taste our product and chat 
with us.  Bring a lunch and enjoy 
the fantastic view, country garden 
and free coffee.  By appointment 
only.  Products available online 
at oliveuoil.com. 21255 Hwy. 41E, 
Cholame, (805) 712-8537

Pasolivo Olive Oil
World-class producer of organic 
and estate-pressed extra virgin 
olive oils. Come taste handcrafted 
olive oils and delicious artisanal 
foods on your Westside winery 
tour. Open daily 11 am - 5 pm 
8530 Vineyard Dr., Paso Robles. 
pasolivo.com, (805) 227-0186.

We Olive 
A retail shop & tasting spot at 
1311 Park St., Paso Robles. Huge 
selection and friendly knowledge-
able  staff.  (805) 239-7667.

! "# $ %

olive oil tasting 
11-6  Th-M 

olive oil 
production tour

at 11 Th-M

panoramic views 
of westside 

wine country

 only 2 miles 
from downtown 

Paso Robles

805/400/1439
1111 Kiler Cyn Road
www.kilerridge.com

Kiler Ridge Olive Farm
Paso Robles

http://www.limerockorchards.com
http://www.limerockorchards.com
http://www.oleafarm.com
http://www.olivasdeoro.com
http://www.pasolivo.com
http://www.pasolivo.com
http://www.pasolivo.com
http://www.kilerridge.com


86 FALL 2013       slovisitorsguide.com

At Kiler Ridge Olive Farm it isn’t 
only the olives that are green; 

it’s a way of life for owners Gregg 
Bone and Audrey Burnam. Their 
journey into the world of olives be-
gan with a bicycle tour through the 
Tuscany region of Italy. While exert-
ing the effort it takes to pedal up the 
steep road grades of that area they 
took in the expansive views that 
included olive trees. When Bone, 
who has an extensive technical and 
engineering background, was ready 
for a totally different career, they 
decided to look for property on the 
Central Coast of California. Maybe 
it was luck or was just plain seren-
dipity, but they found an impressive 
60 acres at the top of a hill on the 
west side of Paso Robles. Here they 
planted five varieties of Italian olive 
trees and built an environmentally 
friendly processing mill and tasting 
room.

Approaching the hilltop you are 
greeted with a 360 degree view of 
the surrounding terrain. It is like 
standing on top of the world and 
is hard not to be impressed. There 
at the pinnacle is the Frantoio, a 
large straw-bale-based building that 
Bone and Burnam built. You can tell 
that it is not made from the usual 
construction material as you look 
at the surface of the building and 
see that it is wavy, not flat. Inside 
it is refreshingly cool on a hot day 
and cozy warm on a cold one. The 
Frantoio is where all the important 
activity of the olive oil business is 
conducted.

The major part of the building 
holds the massive Pieralisi milling 
equipment that the couple had 
imported from Italy. Bone, using 
his engineering skills, has recently 
created a machine that will raise the 
hopper in which the olive crop is 
loaded and dump it inside into the 
first processing machine. There were 
ways to do that utilizing a forklift 
but requiring about five individual 
steps. “I wanted to cut that down,” 
Bone says, “and get my olives into 
processing as quickly as possible.”  
Bone gives daily olive oil production 

tours, taking visitors through all the 
steps of making high quality extra 
virgin olive oil.

Speed is somewhat essential in 
making olive oil. To get the best 
flavor and be assured of making that 
coveted extra virgin oil, it is impera-
tive to get the olives into processing 
within 24 hours. The temperature is 
also an important element. It is ideal 
to mill at no more than 40 degrees 
centigrade or 104 degrees Fahren-
heit. Olives, as they sit in the hopper, 
generate their own heat.

An olive oil tasting will have you 
learning everything you ever wanted 
to know about olive oil and will 
most likely change the way you shop 
for it. Burnam conducts the tasting 
and begins by explaining the types 
of olive oils. “There is mild, medium 
and robust,” she says. “Greek and 

cancer.
Kiler Ridge Olive Farm uses 

sustainable growing practices. The 
facility is totally solar powered mak-
ing this a completely green business. 
There is a full commercial kitchen 
on site and this is used to prepare 
Mediterranean-style dishes that are 
paired with olive oil and available 
for lunch.

“We have about 2700 Italian 
olive trees” Burnam says, “and 
all are Italian varieties” The five 
varieties grown are frantoio, leccino, 
maurino, pendolino, and coratina. 
Starting on the first weekend in No-
vember, relatives and friends come 
to the farm and begin hand harvest-
ing the olives. “I’m the farmer in the 
family,” Burnam says, “and I check 
every day to see when the olives are 
ready for picking.” The ideal time 
has the fruit just beginning to turn 
a darker shade, almost black. “But 
they are still green inside,” Burnam 
comments.

Stop by for olive oil tasting, or 
call ahead to reserve an olive oil 
production tour or food pairing. It 
is well worth it. You won’t want to 
miss the ultimate olive oil tasting 
treat that Burnam and Bone offer. 
“Have you ever had olive oil on 
ice cream?” Burnam asks. You are 
skeptical. Then she serves up a small 
cup of vanilla ice cream. She drizzles 
the extra virgin olive oil over it as 
if it were a caramel sauce. She adds 
just a touch of sea salt. You gingerly 
try some and surprise! Your mouth 
is full of the most interesting tastes 
of sweet pungency. You chuckle and 
are a bit embarrassed for having 
thought, “I am going to hate this.” 
You go on to consume the whole 
cup, adding more oil and sea salt as 
you go. Who would have thought to 
mix these ingredients?

The farm is open for olive oil 
tasting, production tours, and food 
pairings Thursday through Monday.   
Tours start at 11:00am and take 
about an hour.  Tasting is available 
11:00am-6:00pm.  Call for reserva-
tions for food pairings (805) 400-
1439.  You can also find Kiler Ridge 
Olive Oil locally at We Olive in Paso 
Robles or you can order it online at 
www.kilerridge.com. 

— Ruth Ann Angus

Olive oil producers are green all the way
Kiler Ridge  
Olive Farm

Italian olives tend to be more 
medium and robust. Flavors to look 
for are fruitiness, bitterness, and 
pungency.” All three of these flavors 
should be balanced in each oil.

An oil called Olio Nuovo is 
available right after harvest when 
the extra virgin olive oil is very 
fresh. The olives are picked and 
quickly pressed and bottled. Olio 
Nuovo is not stored in tanks for any 
time which would allow the fruit 
particles to settle. Much of that stays 
in the oil and that is why it must be 
consumed in two to three months 
as these particles would begin to 
ferment. The term olio nuovo means 
“new oil” in Italian. It is strong, 
peppery, and fruity and contains 
a greater amount of polyphenols 
which are thought to be helpful 
in warding off heart disease and 

The Frantoio straw-bale building at Kiler Ridge.

Artisan Oils
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Olive Oil Tasting Daily
Olive & Gourmet Foods

Gifts of the Olive

weolive.com

Downtown 
 Paso Robles
1311 Park Street 
Paso Robles, CA 93446  
(805) 239 -7667
Open 7 days a week

You’re Invited

 taste 
the finest California Extra Virgin olive oils,  

vinegars and gourmet foods that inspire culinary 
adventure for every palate

sHoP oUR  onlIne  stoRe...

Downtown 
 san lUIs obIsPo
958 Higuera Street 
San Luis Obispo, CA 93401  
(805) 595 -1376
Open 7 days a week

http://www.weolive.com


88 FALL 2013       slovisitorsguide.com

Wine Tasting
Your journey begins at one 
of more than 200 wineries

  farmhouse
atmosphere

historic cupola 
caboose & boxcar

Open 7 days a week, 
11:00-5:00 & by 

appointment.

EST. 2001

http://www.pomarjunction.com
http://www.augustridge.com
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Wine Tasting
Your journey begins at one 
of more than 200 wineries
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Blending local commercial real estate exper-
tise with wine industry resources to bring 

buying a winery from a lifestyle choice to a 
smart investment.

Ah, the romantic notions of owning a win-
ery: Wandering through vineyards in the early 
morning light; sipping the fruits of your labor 
as the gentle laughter of visiting wine lovers, 
mingled with a classical concerto, floats through 
the air. 

Passion? You may have plenty of that, but if 
you dream of owning a winery or vineyard, de-
sire eventually takes a backseat to the reality that 
this is a very competitive business that requires 
large amounts of hard work, determination 
and capital. To be successful you need expert 
resources, good advice and a solid plan.

Enter Pacifica Commercial Realty, the 
Central Coast’s market leader in commercial 
real estate.  Pacifica has been in operation in the 
Paso Robles market for more than 30 years, and 
has additional offices in Santa Maria and Santa 
Barbara.  In response to growing demand for its 
advisory services and transactional experience, 
the Paso Robles office recently launched its Wine 
Properties Division to represent buyers and 
sellers of wineries and vineyards throughout the 
Central Coast region. 

Newlin Hastings, a Pacifica partner, Broker 
and owner of the long-successful Hastings 
Ranch Vineyard, summarized the new division’s 
charter: “It is our primary responsibility to bring 
together buyers and sellers of wine properties, 
and to facilitate successful transactions that ac-
complish the objectives of both parties.”. 

“We’re offering professional commercial 
services to buyers and sellers of wine proper-
ties using the same disciplines we have applied 
to commercial real estate over the last three 
decades,” said Steve Meixner, Managing Direc-
tor of Pacifica’s new Wine Properties Division. 
Working together, this duo brings decades of 
commercial real estate experience and vast wine 
industry resources to share

“We’ve created an online guide designed 

Looking to 
buy or sell 
a winery?

Pacifica Commercial 
Realty launches new 

wine properties division

Steve Meixner, left and Newlin Hastings.
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Wine Tasting

Like us on facebook for 
up to date event and 
winery information 

Tasting Room
Open Daily 
11am - 5pm

5115 Buena Vista Drive
Paso Robles, CA 93446

805.227.4000 or 800.891.6055
www.levignewinery.com or 

email: info@levignewinery.com
Tasting Room Open Daily Winter 10-5 Summer 10-6

3443 Mill Road, Paso Robles     RobertHallWinery.com

Join Us Soon For a 
Fun Wine Experience

Daily Cavern Tours
Complimentary with tasting

Wood Fired Pizzas
Every Friday & Saturday, $12/pizza

Wine Aroma Station
Every Friday-Sunday in August

Wine Seminar & Luncheon
August 17, $25/person

Vino + Therapy Spa Day
September 21

Salt Lick Cookbook Signing
October 18

Salt Lick BBQ & Music
October 19, $95/person

Port & Cigars
October 20, $25/person

Call 805.239.1616 x 24 for details.

specifically for those thinking about getting 
involved in the industry, but who aren’t familiar 
with the wine business here in Paso Robles, and 
who also need to understand the politics of San 
Luis Obispo County,” explained Newlin. 

The Winery Buyer’s Guide, available on 
Pacifica’s Wine Properties Division website www.
pasowinerealestate.com, is an extensive resource 
created by local industry specialists that covers 
everything from accounting and permits to 
winemaking and bottling. Pacifica’s unprecedent-
ed access to wine industry experts gives aspiring 
winery and vineyard owners a clear overview of 
the ins and outs of the wine business, preparing 
them for personal and commercial success.

“With the continued growth of the wine busi-
ness here in Paso Robles, we recognize that the 
trend is moving away from winery and vineyard 
ownership as a lifestyle choice, to one of being a 
smart business investment,” said Steve. 

With 250 winery operations and over 300 
vineyards in Paso Robles, making informed 
choices and decisions has never been more criti-
cal to the financial success of a wine property 
investment. Careful research and planning is key 
to survival in this highly competitive market-
place. 

Their advice? Buyers of wine properties first 
need to engage in careful due diligence in order 

to understand the market and their property’s 
role in it. To create a sustainable business model, 
knowing where you are today and where you 
want to go is critical. Other components for suc-
cess include short and long-term business and 
financial analysis and projections; recognizing 
trends that offer potential over those that have 
already run their course; marketing, distribution 
and sales planning; tasting room operations, and 
developing a solid succession plan.  

“There are still more small family wineries 
than corporate operations, and we often find that 
small winery owners have not planned for their 
future, including succession,,” remarked Newlin. 
Both he and Steve  have acted as consultants in 
succession planning, and emphasize the need for 
such a plan, especially  for smaller, family-owned 
operations.

“Owners should be asking themselves, ‘If 
I decide to sell in the foreseeable future, what 
should I do to make my wine property more at-
tractive to a buyer?’” explained Steve. “Under-
standing the factors that drive valuation, and 
taking the right steps in advance are the keys to 
achieving a successful transition.”

Sellers of wine properties often have con-
flicting desires. One is to find a buyer for their 
property; the other is to maintain their cur-
rent business. “ In many instances, owners are 

concerned that an announcement of a desire to 
sell their property may cause the loss of loyal 
customers and employees,” said Steve. Not sur-
prisingly, many available wine properties are not 
publicly listed. 

Steve and Newlin emphasize the need for 
confidentiality, something they’ve had plenty 
of experience with in commercial transactions. 
“That’s one of the reasons we created the Pacifica 
Wine Properties Division and the Winery 
Buyer’s Guide,” Steve explained. “Someone con-
sidering buying or selling a wine property here 
in Paso Robles can easily see who we are and 
what we have to offer,” he continued. “Our first 
step is to establish confidentiality, and then share 
our market knowledge to help our clients find 
the best property or bring them the right buyer.”

Although not for the faint of heart, dreams 
of owning a winery or vineyard need not wither 
on the vine. Those interested in wine properties 
as a smart business investment need to do their 
homework to understand the complexities of 
the industry. Pacifica’s Wine Properties Division 
website featuring the Winery Buyer’s Guide is a 
great place to start.

For more information on buying and selling 
wine properties in the Paso Robles area, visit Paci-
fica’s Wine Properties Division website, pasowine-
realestate.com or call (805) 237-4040.

http://www.levignewinery.com
http://www.roberthallwinery.com
http://www.pasowinerealestate.com
http://www.pasowinerealestate.com
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Visitors to the expansive Eos Es-
tate Winery Hospitality Center 

can satisfy their appetites for great 
wines in a variety of venues. 

According to ancient Greek my-
thology, Eos, the winged Goddess 
of the Dawn, rose each morning 
to open the gates of heaven for 
the sun to rise. A passionate and 
beautiful goddess, Eos was known 
to have had many affairs including 
a tryst with Aphrodite’s sweetheart, 
Ares, the God of War. As punish-
ment, Aphrodite cursed Eos with 
an insatiable appetite for handsome 
young men.

With a passion that its namesake 
implies, Eos Estate Winery has an 
insatiable appetite to produce great 
California wines from dense reds 
to complex whites. Owned by Foley 
Family Wines, a company that 
produces several brands including 
Firestone, Eos is best known for 
their seductive sweet wines.

Great wines & gracious hospitality 
Eos Estate Winery The expansive and elegant Eos 

Estate Winery Hospitality Center, 
located just off highway 46 East, is 
a unique and accessible venue for a 
host of activities and special events. 
The lively public tasting room with 
high-beamed ceilings, soft wood 
tones and modern concrete bar 
offers visitors a chance to indulge 
their senses in one of three tasting 
flights. Each harmonious collection 
features six Eos Estate wines that 
range from the more mainstream 
market varietals to exclusive reserve 
selections and indulgent dessert 
wines.

Along with the full line of Eos 
Estate wines, visitors can also 
sample vintages from Foley Family 
Wine’s sister properties.

“Being part of a large family of 
world-class wineries and vineyards 
allows us to offer our tasting room 
customers the same varietal, grown 
in different regions,” said Katy 
Smith, Hospitality Manager for 
Eos Estate Winery. “For example, 
a customer can taste a Zinfandel 

produced here in Paso Robles and 
compare that to one produced in 
Napa, Sonoma or even Washington 
State.” 

The Eos Estate Winery Hos-
pitality Center also offers private 
tastings in the exclusive under-
ground barrel room, accessible 
through a separate “cave” entrance 
that is surrounded by large rock 
formations. The warm, intimate 
room features giant oak wine 
casks and hosts small groups for a 
variety of functions from corpo-
rate meetings to standing cocktail 
receptions. A dedicated and 
knowledgeable tasting attendant is 
on-hand to pour and describe each 
wine served.     

The Paso Robles facility offers a 
variety of outdoor settings includ-
ing an intimate veranda, well-man-
icured vineyard lawn and indoor/
outdoor rustic pole barn for larger 
gatherings, weddings and events. 

For indoor parties, the banquet-
sized Heritage Room provides 
sweeping views of the rolling 

countryside and features a built-in 
sound system and bar. This venue is 
adjacent to a full, health depart-
ment certified kitchen for private 
lunches and dinners. 

The Center also holds free 
public events including the “Win(e)
d Up for the Weekend,” concert 
series featuring live music, wine 
and exceptional cuisine provided by 
local favorite, Stein’s Catering. For 
a schedule of upcoming concerts, 
visit Eos Estate Winery’s website.

Members of the Eos Wine 
Club are first to know about all 
the exciting events going on at the 
Hospitality Center. They also enjoy 
complimentary tastings, special 
discounts on wine and tasting room 
merchandise, eligibility to stay in 
the winery’s on-site, two bedroom 
loft and access to limited produc-
tion and library wines. 

“Wine club members enjoy re-
ciprocal benefits at our other Foley 
Family Wine properties,” said Katy. 
These include Chalk Hill Estate 
Vineyards & Winery, Firestone 
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Wine Tasting

Complimentary
Tasting

Fri
Sat & Sun

12-5

Mon-Thurs
by appt.

805-467-9490
6640 Von Dollen Rd., San Miguel

tackittfamilyvineyards.com

Dia Muertosde losAu
the

nti
c

altar
VISIT OUR TRADITIONAL ALTAR OCTOBER 11 - NOVEMBER 1

Via Vega
VINEYARD & WINERY

2378 Adobe Rd., Paso Robles
805-423-2190 • viavega.com

11-4 Fri-Sat or by appt

7725 Vineyard Drive
Paso Robles

(805) 239-0930
hammersky.com

Open Thu-Sun 11-5
or By Appt.

Complimentary Tasting
on Sundays for

Paso Robles Locals

Bordeaux Centric
Hand Crafted

Small Lot
Estate Grown

Vineyard, Foley Estates, Foley John-
son Wines, Kuleto Estate, Lancaster 
Estate, Langtry Estate & Vineyards, 
Lincourt Vineyards, Sebastiani 
Vineyards & Winery and Three 

Rivers Winery. 
Bring your passion for world-

class wines, beautiful scenery and 
special events to Eos Estate Winery 
located at 2300 Airport Road in 

Paso Robles. They are open daily 
(except major holidays) from 10am 
to 5pm. Call (805) 591-8050, or 
visit the website at eosvintage.com.

— Cynthia Shaheen

Inside the spacious tasting room.

http://www.tackittfamilyvineyards.com
http://www.viavega.com
http://www.hammersky.com
http://www.eosvintage.com
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Darren and Angela Mitchell 
have been making wine at 

their Paso Robles winery on the 
east side of Paso Robles since 1997. 
Mitchella is a small, family-owned 
winery where the work is shared by 
this husband and wife team. Angela 
says that she and Darren make 
the wine together, but that “he is 
responsible for getting the process 
started.” She adds that Darren “has 
a very hands off approach” and tries 
“to capture the essence of the fruit.”

Mitchella is “committed to 
making small lots of premium 
handcrafted Paso Robles wines 
and believe it starts by attentively 

From wine drinkers to winemakers
Mitchella Vineyard and Winery: “Life is an Adventure, Drink Wine”

cultivating qual-
ity wine in the 
vineyard.”

The Mitch-
ells describe 
“Mitchella’s mis-
sion” as striving 
to “produce and 
sell outstand-
ing estate wines 
by balancing 
Environmentally 
Sound Practices 
with Economic 
Feasibility and Socially Equitable 
principles.” They say that they 
“believe that sustainable agriculture 

rests on the prin-
ciple that we must 
meet the needs of 
the present with-
out compromis-
ing the ability for 
future generations 
to meet their own 
needs.”

The Mitchells 
say that the cur-
rent list of favorite 
Mitchella wines 
among visitors 

includes their Tempranillo, their 
“Shameless” (a blend of Grenache, 
Syrah and Mourvèdre) and their 

Innuendo Noir (a Bordeaux blend). 
In the recent heat the Grenache 
Blanc has also been a big seller. 
However, the also say that many of 
their visitors say that “they love all 
of our wines and that it is hard for 
them to pick a favorite.”

Darren and Angela got into the 
wine business first as wine drinkers. 
They credit a Paso Robles red—a 
bottle of 1987 Eberle Cabernet 
Sauvignon—as the wine that really 
inspired them to seek out similar 
big red wines. Soon, they began 
to make their own wine. Darren 
continued to expand his knowledge 
with courses at Cuesta College, 
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Complimentary 
Wine Tasting for Two

10% Off Purchase with this ad

NEW LOCATION
3502 B-1 Dry Creek Rd., Paso Robles

(805) 237-0138 • NormanVineyards.com

UC Davis, and Allan 
Hancock, while Angela 
studied at Aspen School 
of Wine, Copia, Cal Poly 
San Luis Obispo, and 
International Wine & 
Spirits Education Trust 
earning her Advanced 
Certificate.

The Mitchells de-
scribe their vineyard as 
“a family owned estate 
vineyard and winery 
proudly located in the 
rolling hills east of Paso 
Robles, sitting a top the 
Huerhuero Creek which 
brings morning fog 
and cooling afternoon 
winds.”

Mitchella produces 
2000 cases each year and 
Darren and Angela say 
that “anything that is not 
estate grown is sourced from the 
best vineyards in the Paso Robles 
AVA.” They continue to say that it 
is their long-term goal “to make 
only the finest wines and to remain 
a small winery, producing no more 
than 5000 cases per year.”

The Mitchells describe the 
Mitchella tasting room as being 
“nestled amongst the vines” and 
say, “We invite you to come and 
relax on the back patio which offers 
sweeping views of the vineyards for 
which Paso Robles is known. Wan-
der through our gardens and relax 
at a picnic table in the vineyards.” 
The Mitchells grow Cabernet Sauvi-
gnon, Syrah, Mourvèdre, Grenache, 
Tinto Cao and Touriga Nacional in 
their estate vineyard.

The Mitchells also produce Rous-
sanne, Viognier, Cabernet Franc and 
Tempranillo. Angela also says that 

Mitchella has a “line of port-style 
wine,” including “a Riportella Bianco 
which is their first white port-style 
wine, a tawny that is made from 
multiple vintages as well as single 
vintage offerings.” The Mitchells also 
note that, “With the Tinto Cao and 
Touriga grapes grown on the prop-
erty” they “are able to make a true 
Portuguese style dessert wine.”

The Mitchells have made a 
winery that reflects their outlook 
on winemaking and on enjoying 
wine. They believe so much in the 
wine that they make that they have 
trademarked their own expression, 
“Life is an Adventure, Drink Wine”™

Find Mitchella Vineyard & Win-
ery at 2525 Mitchell Ranch Way in 
Paso Robles, CA, from 12pm to 5pm 
Thursday through Sunday and by 
appointment. More information at 
(805) 239-8555 or mitchella.com.

— Kate Joyce

Darren Mitchell pressing grapes.

Wine Tasting

http://
http://www.normanvineyards.com
http://www.mitchella.com
http://www.hopefamilywines.com
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Calcareous Vineyards, on the 
west side of Paso Robles, is 

the realization of a vision of the 
winery’s founders, Lloyd Messer 
and Dana Brown. Winemaker Jason 
Joyce relates their discovery of 
the Paso Robles wine region thus: 
“Calcareous vineyards was started 
by Lloyd Messer and his daughter 
Dana Brown. Together they oper-
ated a beer and wine distributor 
based in Iowa. They discovered the 
wines of Paso Robles in the early 
90’s and were early supporters of the 
region. They made frequent trips to 
the area to discover new wineries to 
distribute. During these visits they 
fell in love with the idea of creating 
their own wines and in 1998 sold 
their business and bought property 
on the westside of Paso Robles to 
pursue their new dream.”

Jason continues, relating the 
next part of the Calcareous story, 
“Lloyd passed away in 2007, the 

From calcareous earth come 
Calcareous wines

same year the winery building was 
finished. Dana, with the help of her 
sister Erica, was determined to ful-
fill their family’s dream and carried 
on the produc-
tion of Calcare-
ous wines.” 
Winemaker 
Jason Joyce says 
that he has been 
with Calcareous 
since 2007, join-
ing as assistant 
winemaker and 
becoming head 
winemaker in 
2010.  

It was the land of Calcareous 
Vineyards that first inspired Lloyd 
and Dana, and it is the land that 
continues to inspire the winemak-
ing there now. Jason says, “The 
overriding philosophy behind the 
production of Calcareous wines is 
to stay true to the land. The exact 

location of the vineyards, with their 
unique combination of soil and cli-
mate, is what makes for the possibil-
ity of producing a unique wine. The 

limestone rich 
soils produce 
small yields that 
in turn creates 
intense fruit with 
concentrated 
flavors, tannins 
and acid.” The 
winery’s name, 
Calcareous, 
refers to a type of 
limestone soil.

Jason gives 
credit to the land of Calcareous for 
determining much of what defines 
Calcareous wines. He says, “This 
land gives us the ability to produce 
muscular wines, and we don’t want 
to shy away from that. There are 
risks involved in pushing the enve-
lope to achieve proper vine stress, 

ripeness, extraction, and concentra-
tion in the wine. But our philosophy 
is to embrace that risk and produce 
the best possible wine we can each 
time we get the chance.”

According to Jason, Calcareous 
has “established a reputation” for 
their Rhone blends, both red and 
white, their Cabernet Sauvignon 
and Bordeaux blend as well as their 
Zinfandel.” They grow Cabernet 
Sauvignon, Cabernet Franc, Merlot, 
Malbec, Syrah, Grenache, Mourve-
dre, Zinfandel, Pinot Noir and 
Chardonnay on their estate vine-
yards. They also produce Petit Ver-
dot, Marsanne, Viognier, Grenache 
Blanc from grapes purchased from 
the area. Calcareous currently pro-
duces 12,000 annually: 5,000 cases 
of Calcareous Estate wines and 
7,000 of their second label, Twisted 
Sisters wines.

Jason describes the experience 
that a visitor can expect from a visit 

This land gives us the 

ability to produce 

muscular wines, and we 

don’t want to shy away 

from that.” 
Jason Joyce
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WINE DIVISION

(805) 237-4040
pasowinerealestate.com

Love Wine?

Have a
Vineyard?

Call us for help with the 
Real Estate of the 

 Wine Industry

Buyer and Seller 
Representation

Property Valuation

Succession Planning

Newlin Hastings  DRE 00784461
Steve Meixner  DRE 01317479 

Would you like to own your  
own winery or vineyard?

Would you allow us to evaluate  
or market your property?

to Calcareous: “Our mountain top 
tasting room in open everyday from 
11 to 5, usually tasting 5-6 wines. 
We have a beautiful grounds with 
panoramic views of the Salinas 
Valley. Tasters are expected to come 
and take their time once they have 
arrived.” Jason suggests that people, 
“Enjoy the wine, the atmosphere, 

the company and feel for yourself 
the land that produces the wine.”

Visit Calcareous Vineyards at 
3430 Peachy Canyon Road in Paso 
Robles, CA. The tasting room is open 
daily from 11am to 5pm. Call (805) 
239-0289 or visit calcareous.com for 
more information.

— Kate Joyce

Calcareous winemaker Jason Joyce.

http://www.pasowinerealestate.com
http://www.calcareous.com
http://www.brokenearthwinery.com
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Hope 
Family 
Wines 

dedicated 
to family

Winemaker Austin Hope
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Wine Shipping for the International Tourist
WINEFLITE SHIPS DOOR-TO-DOOR WORLDWIDE

wineflite.com

800-285-1135

client.services@wineflite.com

W
IN

EFLITE

100%

 REPLACEM
EN

T

LEAVE EMPTY HANDED,

SHIP YOUR WINE HOME!
Wine�ite Does the Lifting
We pick up your wine at any winery, 
wineshop, or hotel and deliver it 
directly to your door.  Worldwide

6950 Union Rd.
Paso Robles

(805) 286-5835
BarrEstateWines.com

FRi-SUn 11-5 oR By aPPt.

Austin Hope, President and 
Winemaker at Hope Family 

Wines, says of his introduction to 
winemaking, “I grew up in the wine 
world.” He continues, “I grew up 
helping in the vineyards, learning 
from my father and uncle. Later, 
during college, I studied crop sci-
ence and was helping manage the 
family vineyard.”

The vineyard that Austin grew 
up in has a history of its own, tied 
to the Hope Family’s history. Austin 
describes his family’s ties to the 
wine region of Paso Robles, “My 
family started out as wine grape 
growers. We planted apples and 
grapes when we moved here in 
1978. After about ten years of grow-
ing, we started making wine under 
the Hope Farms label. We saw the 
potential in the area and kept at 
it – planting more vineyards and 
learning more about winemaking.”

This dedication paid off and the 
family winemaking business grew. 
Austin says “Eventually, legendary 
winemaker Chuck Wagner from 
Caymus Winery (Napa) started 
buying our fruit for the Liberty 
School label. After a few years 
of growing and selling fruit to 
the Wagner family, we agreed to 
purchase the label from him and 
make it a Paso Robles wine. The 
same year, in 1995, we also started 
the Treana brand. Since then, we’ve 
added the Candor, Troublemaker 
and Austin Hope wines.”

Austin became winemaker dur-
ing this period of growth. Austin: 
“When we decided to not just grow 
grapes and actually make wine, I 
ended up taking the lead role. It 
has been an amazing roller coaster. 
It changes constantly, yet it’s still 
about growing great fruit and mak-
ing a good bottle of wine.”

Paso 
Robles’ 
uniqueness 
as a grape-
growing 
region has 
helped to 
shape Hope 
Fam-
ily Wines. 
Austin 
says, “The 
diversity of 
Paso Robles 
is what sets 
us apart. 
Because 
of our size 
and diverse 
micro-
climates, we 
can grow 
world class 
Rhones, 
great Cabernets, memorable Zin-
fandel and Tempranillo and then 
a few miles away, grow impressive 
whites – Roussanne, Grenache 
Blanc and Chardonnay. We haven’t 
been pigeon-holed into only mak-
ing certain varietals and that is a 
good thing.”

Austin’s training included 
exploring wine regions in Italy and 
France. He says he “spent time in 
the both the northern and southern 
Rhone and really loved that style of 
wine” and “enjoyed seeing the Old 
World style of winemaking.” Austin 
also “worked for and studied under 
Chuck Wagner at Caymus,” of 
whom Austin says “He is an open-
minded teacher, always encourag-
ing me to try new things to see 
what happens.”

Austin also works with Hope 
Family Wines head winemaker 
Jason Diefenderfer. Austin says 

that he and 
“JC” are a 
good team, 
“JC and 
I went to 
high school 
together so 
we practi-
cally grew 
up together. 
Later, we 
hired him 
to help 
design and 
build the 
winery and 
he ended up 
becoming 
our wine-
maker. Our 
palates are 
just differ-
ent enough 
to make it 

fun.” Austin says that they work as a 
team, which he believes “makes the 
wines better.”

 Austin says that the Hope Fam-
ily Wines tasting room is “about 
the wine.” He describes the tasting 
room as a converted barrel room 
that is “rustic, yet modern.” He also 
says, “We don’t charge a tasting fee 
for the initial tasting for those who 
just want to experience our wines. 
We’re pretty sure with our prices 
and quality, you’ll quickly be a fan” 
and that visitors “should expect 
an authentic experience, delicious 
wines and leave knowing about the 
diversity of our wine portfolio – 
from our everyday wines (Liberty 
School Cabernet) to special occa-
sion wines (Treana Red or Austin 
Hope Syrah).”

Austin says of Hope Family 
Wines, “For being such a large 
winery with five brands and dif-

ferent projects, we are amazingly 
close-knit and family oriented. 
Even though we have people and 
distributors in place to sell wine 
nationwide, we still operate as a 
family owned business.” This stems 
largely from the family’s connec-
tion to Paso Robles. Austin says, 
“One of the things that makes us 
unique is the amount of small 
vineyards that we buy fruit from 
in Paso Robles. We work with over 
50 growers here to make our Lib-
erty School wines. We’re also in a 
fortunate position not to solely rely 
on tasting room business, as the 
majority of our wines are sold in all 
50 states and around the world.”

Austin says of his winemak-
ing, “My philosophy is to create 
a new world wine with old world 
style - balanced with finesse, but 
with fine tannins and real acidity.”  
When asked what he hopes people 
say about his wines, Austin says, 
“My goal is for people to say that 
we over-deliver for the price. That 
we are consistent and make great 
tasting, quality wines at the right 
prices. I hope they say they love it.”

Hope Family Wines is open to 
visitors Friday and Saturday from 
10am to 4pm and by appointment. 
Find them at 1585 Live Oak Road in 
Paso Robles or at hopefamilywines.
com or call (805) 238-4112 for more 
information.

Also visit Hope Family Wines for 
their fourth annual Bacon & Wine 
event at the tasting cellar this Paso 
Robles Harvest Wine Weekend - Oct. 
19.  Austin says, “We take our favor-
ite bacon and pork products (arti-
sanal bacons, pulled pork, Jamon, etc) 
and pair them with our wines – it’s a 
blast. People just can’t get enough – 
it’s our busiest day of the year.”

— Kate Joyce

Hope Family Wines tasting room.

http://www.wineflite.com
http://www.barrestatewines.com
http://www.hopefamilywines.com
http://www.hopefamilywines.com
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Sarzotti Winery and Vineyard 
serves as the Sarzotti family’s 

vehicle for sharing what they love 
to do—make wine. The winery 
is owned and run by the Sarzotti 
family, and they see it as a way to 
do what their family has been doing 
for generations: to make wine that 
can be enjoyed with friends and 
family.

Jim Sarzotti and his wife Cheryl 
as well as their son James and his 
wife Jenne, all live and work on 
the Sarzotti Winery and Vineyards 
property in beautiful Templeton, 
CA. James and Jenne’s children also 
live on the property. The Sarzottis 
have farming in their blood—fif-
teen years ago they relocated to 
Paso Robles from Southern Cali-
fornia at James’ suggestion. James 
knew that his father had always 

Making wine for friends, family and visitors
Sarzotti Winery 
and Vineyard

loved to grow grapes and make 
wine, and saw in Paso Robles an 
opportunity to do this together as 
a family.

The Sarzottis take pride in the 
fact that they built their winery 
as a family. All the vines on the 
property are hand-planted by the 
Sarzottis, and they continue to 
run the business together. Jim and 
James are the winemaking team, 
while Cheryl and Jenne work to 
run the other aspects of the winery 
and tasting room. They opened the 
winery in 2008, and 2006 was their 
first vintage.

In fact, Jim’s feelings about 
winemaking are very much influ-
enced by his family’s history with 
the pursuit. For Jim winemaking 
is something that his Italian family 
did to produce wine to be shared 
with friends and family. It is in this 
tradition that the Sarzottis make 
small-lot wines to be sold out of 
their tasting room.

Jim says that he strives to make 

“old world style” wine, “based on 
family history.” He notes that he 
began helping his grandfather 
make wine in their family’s cellar 
at the age of nine. Jim also at-
tended Chaffey College in Rancho 
Cucamonga, CA and studied agri-
culture at Cal Poly San Luis Obispo. 
Now, he is happy to be making 
wine with his son, and watching 
as his grandchildren see the family 
business in action.

All the wine that the  Sarzottis 
make is produced on their property. 
The Sarzottis grow Cabernet Sauvi-
gnon, Zinfandel and Chardonnay 
in their estate vineyard and produce 
other wines from locally sourced 
grapes. Visitors to Sarzotti Winery 
and Vineyards get a peek into the 
production facility along with their 
wine tasting, as the tasting bar is 
located in the production facility, 
among the barrels and winemaking 
equipment.

The Sarzottis produce more 
single-varietal wines than blends, 

and are known especially for their 
“Vin Tavola,” a wine they make 
each year with 80% Cabernet 
Sauvignon and 20% Syrah from 
their estate vineyards. Their wine 
list also contains varietals such as  
Zinfandel, Sangiovese, Tempra-
nillo, Mourvedre and Touriga 
Nacional.

Visitors to Sarzotti Winery and 
Vineyard get a glimpse into one 
family’s story, and into their experi-
ence making each bottle of wine. 
The Sarzottis continue making 
wine to be enjoyed with friends and 
family, and offer visitors a chance to 
drink their wine with friends and 
family of their own.

Visit Sarzotti Winery and Vine-
yard at 180 Bella Ranch Road in 
Templeton, CA. They are open 11am 
to 5pm Thursday through Sun-
day and by appointment Monday 
through Wednesday. Call (805) 226-
2022 for more information, or visit 
their website at sarzottiwinery.com.

— Kate Joyce

James, Jenne, Jim and Cheryl Sarzotti in their tasting room.

http://www.sarzottiwinery.com
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House-Of-Reds

Winery & Tasting Room
• Family-owned and operated since 1996
• Small, Boutique, Estate, Dry-farmed, Limited Reserved Wines only
• Big Reds: Zinfandel, Syrah, Mourvedre, Tannat, Tempranillo, Malbec, Merlot
• Dessert Wines: Zinfandel Port, Late Harvest Syrah

Bed & Breakfast / Lodging
• Five Private Casitas (suites) Carved into the Mountain Top
   — Gourmet Breakfast delivered privately to each room
   — Outdoor Jacuzzi, Fireplace and Lookout with Panoramic Views
• Guest House (House-of-Zin) Vacation Rental for Families or Groups

3775 Adelaida Rd. 
Paso Robles
(805) 610-1311
www.wildcoyote.biz

Open Daily 11-5
Limos & Tours 
by appointment

Complimentary 2 for 1 Tasting
or 10% Off with this ad

estate wine tasting
weekend wine & cheese flights
chef-taught cooking classes
live & local music saturdays

2400 highway 46 west • paso robles
805.239.2233 • open daily, 10-5pm

ninerwine.com

Harvest Weekend Open House
Friday - Sunday, October 18-20, 11am-5pm

Sunday – Mixed Grill and Music with J Street Slim
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7340 Drake Road, Paso Robles
(805) 467-2138 • vdrvineyards.com

• Multi-Year Zinfandel & Barbera Tasting
• Smoky JIm’s BBQ Chips & barrel products
• 36° Olive Oil tasting & sales
• Private Label Artisan Condiments
• Wine Country Art, Books & Carved Gourds

Winery Tasting & Vineyard Tours 
most Sundays from 11am-5pm 

and by appointment.

http://www.wildcoyote.biz
http://www.ninerwines.com
http://www.vdrvineyards.com
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A hunter, a dentist and wine-
maker walk into a bar, and the 

bartender pulls out just one glass. 
Why? Because, in this case, all 

three roles belong to the same man: 
Michael Gill, owner of the epony-
mous winery, Michael Gill Cellars, 
who also draws from his experience 
in each for his present mission: 
making award-winning wines. 

With precision, instinct, 
patience and determination, Gill 
seems to have narrowed in on the 
perfect property, the ideal Rhone 
varietals, and best methods to craft 
wine unlike any other. 

And there is now no question 
he has a palate for the art. In his 
first year entering the Central Coast 
Wine Competition, he entered four 
wines and came home with four 
awards: he swept the Syrah compe-

Gold in the Gills’
Michael Gill Syrah wins best in class and gold medal

tition, winning the impressive Best 
in Class and gold medal for his 2010 
Tuxedo Syrah, along with a silver 
for his Big Rock Syrah and a bronze 
for his Black Tie Syrah. Additional-
ly, he won a bronze for his Tantrum 
Tempranillo. 

“Personally, I think our Tempra-
nillo is a gold medal,” says Michael 
Gill’s wife, Shelley, with a laugh. 
“But they didn’t ask me.”

She says they were happily sur-
prised by their strong showing at this 
year’s competition. “We just opened 
15 months ago,” Shelley explains, 
saying that some tasting room guests 
who were judges at other competi-
tions had encouraged them to enter 
their wines. But still, the Gills had 
not been sure what to expect. “We 
were completely blown away.”

Shelley, who runs the tasting 

room and helps her husband pour 
on the weekends, says she hopes 
the recent accolades will help put 
their winery on the map. With less 
than 1,000 cases and being relatively 
new on the winemaking scene, their 
brand is currently enjoying a bit of 
the off-the-radar mystique. Even 
Marketing Director Chris Taranto 
at Paso Robles Wine Country Alli-
ance admitted that he didn’t know 
the winery first-hand. 

But guests who do make their 
way to the tasting room, tucked into 
the wild wine country of the west 
side on Peachy Canyon Road, need 
not fear finding an untamed facility 
in the early, awkward stages of de-
veloping its brand. On the contrary, 
Michael Gill Cellars’ property is as 
surprisingly mature, sophisticated 
and spectacular as their award-

winning Syrahs. 
Shelley explains that her 

husband has owned the property 
since the mid-1970s. “He credits 
our neighbor Robert Nadeau with 
planting Syrah,” she says, adding 
that Nadeau’s sage insight led Gill to 
plant the variety back in 1998. 

For ten years, Gill grew the 
grapes, sold the juice and let other 
people win the awards. “He began 
noticing that no matter who the 
winemaker was, his juice had a 
distinct nose and taste to it,” Shelley 
says. So, in 2008, he decided to put 
his own label on the wine, building 
a winery and introducing his first 
vintage in 2008. 

And considering the type of 
person Michael Gill is, it’s not really 
so surprising that just a few years 
later, he left the awards ceremony 
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Winery & Tasting Room

Directions: Highway 101 to 46 east. 
Continue east for six miles, right on Branch Road.

3380 Branch Rd, Paso Robles, CA 93446 
805.226.9922   www.bianchiwine.com

2010 Zinfandel
Award Winning Wines

Gourmet Foods and Gift Shop
Picnic Grounds · Bocce Ball
Weddings & Special Events

Your intimate getaway in the  
heart of wine country awaits!

5325 Vineyard Drive
Paso Robles, CA

805-227-6585
www.thecreeksidebb.com

Let us spoil you in our  
recently renovated  

luxury guest suites.

PASSIONATE WINES
FROM CALIFORNIA’S CENTRAL COAST

  TASTING ROOM OPEN 10:00 AM TO 5:00 PM

2300 AIRPORT ROAD, PASO ROBLES, CA 93446

TASTING ROOM | 805.591.8050

EOSVINTAGE.COM

  TASTING ROOM OPEN 10:00 AM TO 5:00 PM

2300 AIRPORT ROAD, PASO ROBLES, CA 93446

TASTING ROOM | 805.591.8050

EOSVINTAGE.COM

PASSIONATE WINES
FROM CALIFORNIA’S CENTRAL COAST

laden with medals. 
“He’s an amazing guy, a 

man of many talents,” Shelley 
says, without even a note of 
personal bias. She explains 
simply that when he does 
something, he does it well. 
She points out that he is a 
world-class, much-decorated 
hunter, and a practicing 
dentist with a degree from 
USC Dental School. 

The hunting theme is 
ever-present in the tasting 
room, which is adorned by 
a striking taxidermy display, 
while the dental influence 
can be seen more in the surgical 
care with which he inspects his 
vines, and blends his wines. “I like 
to say, ‘He was a hunter and then he 
became a gatherer,’” she laughs. 

Yet, when you taste one of the 
“big, big” Syrahs at Michael Gill 
Cellars, it’s clear that there is more 
than simple berry picking involved 
here. That he uses words like “raw,” 
“wild” and “chewy” to describe the 
deep and complex ruby-hued wines 
reminds you that Gill is not your 

average maker of wine. This is a 
hunter and a doctor of wine. 

And whether you see him at his 
private practice in Bakersfield or at 
his winery in Paso, there’s one thing 
you can count on: your toothache 
will be cured.

Meet the mystery man behind 
Michael Gill Cellars for yourself, on 
Saturdays and Sundays from 11a.m. 
to 5 p.m. at 4125 Peachy Canyon 
Road in Paso Robles, or visit gillcel-
lars.com to learn more.

— Jamie Relth

Wine Tasting

Owner-winemaker Michael Gill.

http://www.bianchiwine.com
http://www.thecreeksidebb.com
http://www.eosvintage.com
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Get the local’s tour

Epic Limo’s Chrysler 300.
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You’ve just arrived in San Luis Obispo 
County, a destination your wine connoisseur 

friend promised you is the new it wine country, 
with placid, pastoral vistas; down-to-earth wine 
makers; and elegant, world-class wines. Brim-
ming with expectation and thirsty for proof, you 
begin to survey the scene, when the first real 
doubt enters your mind.

What you have before you is a wide swath of 
wine territory, twisting its way over the rugged 
hills and canyons of Paso Robles. Taking the 
shape of a roughly 35 mile by 25 mile rect-
angle, it contains more than 200 wineries and 
26,000 vineyard acres, producing more than 40 
varietals. The prospect of covering the territory 
suddenly seems overwhelming.

Panic sets in. 
You strategize: You’ll simply limit yourself 

to the wineries making your favorite varietal, 
Syrah. A respectable tactic, but, according to 
PasoWine.com, that would mean choosing from 
117 wineries in just the Paso area alone. 

Fine. You’ll just jump in the car and see what 
you find. Your shoulders relax and you breathe 
easy at this thought—until you remember that 
the terrain is unfamiliar; some of the greatest 
wineries are undoubtedly tucked away off wind-
ing, bumpy roads through overgrown woods and 
on steep cliffs. A trickle of sweat forms on your 
brow as you compound those risks with the in-
evitable rise of blood alcohol levels at each stop. 

You’re doomed. 
Or are you? Luckily, San Luis Obispo’s wine 

country is also known for a unique band of 
friendly, helpful locals. These good-natured 
natives will arrive at your hotel, offering to trans-
port you personally to their favorite hidden-
away tasting rooms. They’ll crack open a bottle 
of champagne for you as they navigate the wild 
West Side, expounding upon the calcareous soil 
and the unique micro-climate of the Templeton 
Gap. After your private cellar tour, they’ll intro-
duce you to the winemaker herself—they went 
to grade school together, after all. When you’ve 
tasted to your heart’s content, they’ll suggest you 

Take a relaxing Paso Robles wine country tour

Let’s Go Ballooning!

805-458-1530
www.sloballoon.com

Treat yourself or a friend!

sit back, put your feet up on the smooth leather 
seats of their shiny limousine, and enjoy the view 
of the twisting vines and gnarled, mossy oak 
trees as they deliver you to the finest restaurant 
in town—don’t worry, they already made your 
reservations. 

Call it small-town hospitality. Call it luck. But 
be sure to call for reservations. Helpful locals like 
this are in high demand. 

These local wine country guides have the 
knowledge to make your tour memorable:
Isaiah Streamland 
Epic Limo

For Isaiah Streamland, who has lived in Paso 
Robles since he was 10, a day of work used to en-
tail the back-breaking pursuits of doing dry wall 
construction. But when the building industry 
went bust six or seven years ago, he did the next 
logical thing: he bought a limo. “I figured I had 
to do something, so I ended up driving a limo 

for a local limousine company, and of course I 
realized I didn’t want to go back to dry wall.” Go 
figure. He purchased a Super Stretch Limousine 
to start his own touring business and has since 
added a Chrysler 300 Sedan and a 14-passenger 
party bus to his quiver, in addition to personal 
driver 
services. 
“You 
meet so 
many nice 
people 
from all 
over the 
world,” 
he says of 
his work 
that now consists primarily of wine tasting tours. 
“And it definitely beats doing construction,” he 

Revel Rides offers a limousine as well as a party bus.

Isaiah Streamland.

Continued on page 106

805-459-4500
uncorkedwinetours.net

Private, Personalized, Customizable  
Wine Tours

with this ad. Not valid 
with other discounts.

$
20

O F F

http://www.sloballoon.com
http://www.uncorkedwinetours.net
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Great Journeys 
Begin with Donatoni

Donatoni Winery
Since 1979

Open Sat., Sun. and by Appt.
3225 Township Rd., Paso Robles

805-226-0620
donatoniwinery@aol.com

donatoniwineryandvineyards.com

Flights of gold-medal,  

best-of-class wines are served  

with some airline humor and smiles. 

So buckle up, lean back and  

enjoy the ride!

On Paso Robles’ beautiful westside, just one mile west of Hwy 101

1595 Arbor Road, Paso Robles, CA 93446
(805) 238-2809 • www.fratelliperata.com

Open Thursday - Monday 10:00am - 4:30pm, and by appt.

W I N E R Y

Full Bodied Italian Style Wines

Estate grown and dry-farmed since 1987

Come try our Italian varietals  
Barbera, Charbono, Sangiovese and more

Fratelli Perata

laughs. He enjoys taking care of the 
details for his guests, and sharing 
his broad knowledge of the area. 
“I grew up with a lot of the people 
working for the wineries,” he says, 
and he is always happy to turn 
his connections into special deals 
and exclusive tours for his guests. 
(805) 423-6838, pasorobleslimo-
tours.com
Roger & Melinda Whitney 
Revel Rides 

Two years ago, Roger Whitney 
and his wife Melinda were just 
regular 
wine-lov-
ers, trying 
to enjoy 
the fruits 
of their 
home town 
to the full-
est. It was 
Melinda’s 
birthday, 
and she 
wanted to hire a tour company. 
“We had a heck of a time trying 
to find a wine tour company that 
could fit our needs and our budget,” 
she explains. “We didn’t want 
people to have to get in and out of 
a van.” Happily, she discovered the 
limo-bus option at Revel Rides. 
Even more happily, a year later, the 
company sold the business to her 
and Roger. Today, they offer an 
8-passenger Lincoln Stretch Lim-
ousine, the unique 22-passenger 
limo party bus, a “green” natural 
gas-powered 14-passenger party 
shuttle, and a Chevy Tahoe. Roger, 
who grew up on the Central Coast, 
handles most of the business, 
claiming that he loves the customer 
service aspect. “He says, every time, 

Uncorked Wine Tours has a two vans and a bus for large groups.

Robert Whitney

the people on the tours make his 
day,” Melinda says. And Revel Rides 
does everything possible to provide 
the luxuries, leg room and service 
that will make your day, as well. 
(805) 591-9190; revelrides.com
Katie Hayward 
Uncorked Wine Tours 

Distinguished by her signature 
Captain’s hat, Katie Hayward is an 
Atascadero 
native, a 
certified 
sommelier 
and a born 
adventurer. 
When she 
is not busy 
acting as 
First Mate 
to her 
Captain 
husband 
on a 50-
foot cata-
maran in the Virgin Islands, she 
is steering visitors in the right 
direction through the wild waters 
of local wine country. A sweet, 
bubbly “people-person,” she enjoys 
“traveling” vicariously through her 
customers’ tours, offering them a 
six-passenger luxury conversion 
van; a 10-passenger van; and, most 
recently, a 14-passenger turtle-top 
bus, to cater to private parties of up 
to 30 people. More than an aver-
age chauffeur, she says she enjoys 
helping to plan out the route, take 
fun photos of guests, and arrange 
special tastings or reservations, tell-
ing her passengers, “All they have to 
worry about is drinking wine that 
day.” (805) 459-4500; uncorkedwi-
netours.net 

— Jamie Relth

Katie Hayward

http://www.donatoniwineryandvineyards.com
http://
http://www.PasoRoblesLimoTours.com
http://www.PasoRoblesLimoTours.com
http://www.revelrides.com
http://www.uncorkedwinetours.net
http://www.uncorkedwinetours.net
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The Garagiste Festival unveiled 
the line up for the third annual 

Garagiste Festival to be held in Paso 
Robles November 7 th, 8th, 9th and 
10th. Over 48 garagiste* winemak-
ers are scheduled to pour at the 
festival, which is the first and only 
festival dedicated to the undiscov-
ered and under-recognized artisan 
producers making some of the best, 
most exciting, handcrafted small-
lot wines in the world. Over 50% 
of 2013’s participating winemakers 
are new discoveries, pouring at 
the festival for the very first time. 
Tickets go on sale on August 5th at 
garagistefestival.com.

“Since our 2011 festival first 
brought attention to the garagiste 
movement, garagiste wines have 
evolved from regional curiosity 
into the national lexicon and on 
into international awareness,” said 
Festival Co-founder Douglas Min-
nick. “More and more consumers 
are seeking out these extraordinary 
artisan winemakers, and we are 
proud to provide the best and only 
place for consumers to experience 
the heart of this movement.”

The Garagiste Festival’s grand 
tasting, signature seminars and 
after-party will again be held at 
Windfall Farms, while special-
ized events will take place at other 
Paso Robles wineries, including an 
expansion of last year’s very popu-
lar “Shiners, Samples & Secrets” 
Winemaker Mixer to be held at the 
Pavilion on the Lake in Atascadero.

The non-profit Garagiste 
Festivals showcase high-quality, 
cutting-edge, small produc-
tion wineries that produce fewer 
than 1,200 cases a year and have 
emerged as among the most unique 
and influential wine events in the 
US. Named one of the ‘Top Nine 
Incredible Epicurean Vacations’ in 
the world by ABC News* and a ‘not 
to miss’ event by the LA Times, the 
festivals have introduced over 100 
outstanding artisan winemakers to 
thousands of passionate wine con-
sumers, members of the trade and 
media, raising the profiles of many 
of the winemakers nationally for 
the first time and raising thousands 
of dollars for the Cal Poly Wine and 
Viticulture Program.

Garagiste Festival unveils new talent

“It’s gratifying to have seen so 
many of these winemakers grow in 
recognition and success,” continued 
Minnick. “That fifty percent of this 
year’s winemakers are brand new 
to the festival – and the other fifty 
percent are now considered part of 
the backbone of the garagiste (and 
Central Coast) wine movement – is 
a promise to our passionate and 
discerning wine consumers that 
they have many more exciting 
discoveries in store at this year’s 
festival.”
Thursday, November 7th:

“Multi-Winemaker Dinner.” 
Last year this exclusive dinner 
matched garagiste wines with a 
six-course dinner from renowned 
chef and ABC’s ‘The Taste’ star 
Ludo Lefebvre. This year’s chef(s), 
winemakers and location will soon 
be announced. Stay tuned at The 
Dirt: http://garagistefestival.com/
sign-up/.
Friday, November 8th:

“Shiners, Samples & Secrets.” 
This hugely popular evening event 
– expanded for 2013 – returns 
with one-time-only opportunities 
to taste some remarkable off-the-
grid wines. Held just ten minutes 
from Paso Robles at Atascadero’s 
stunningly beautiful ‘Pavilion on 
the Lake.’
Saturday, November 9th:

“The Main Event, held at beauti-
ful Windfall Farms”. The day begins 
by bringing back one of the most 
popular features of the Garagiste 

Festivals, its engaging, educational 
and unique winemaker panel and 
tasting seminars.

“What’s Wrong With This 
Picture? Educate Your Palate 
About the Most Common Wine 
Flaws” This tasting seminar helps 
the wine consumer identify (and 
understand the cause of) wine flaws 
such as TCA (cork taint), Oxidiza-
tion, Bret (Brettanomyces), VA 
(Volatile Acidity), and more, with a 
comparison tasting of flawed wines 
side-by-side with their unflawed 
counterparts.

“Garagiste Outlaws: Breaking 
the Old World Blending Rules (in 
France they’ll throw you in jail for 
these blends!)” The Central Coast 
and its garagistes are known for 
their innovative blends, and this 
seminar offers tastings of some of 
the best from a panel of blending 
experts who will explain why cer-
tain varietals are just made for each 
other, why others are too mutually 
destructive ever to be seen in public 
(or private!) together — and why 
many of those Old World blending 
rules are just made to be broken – 
all to the benefit of wine drinkers.

The festival’s Grand Tasting fol-
lows with 48 winemakers pouring 
125+ wines and 20+ varietals. This 
year, for the first time, a limited 
number of Early Access Tasting 
Tickets will be offered, providing 
an extra two hours of tasting, to a 
select number of consumers. There 
will also be a Trade & Media tasting 
before the main tasting begins.

The day is capped with the festi-
val’s rocking Winemaker After-Par-
ty, where guests and winemakers 
mingle, drink, dance and continue 
the conversation.
Sunday, November 10th:

Another return-by-demand 
feature from last year’s festival, the 
winemaker symposium for serious 
aspiring and beginning winemakers 
— and those who simply want to 
learn more about the nitty-gritty of 
the winemaking process. This year’s 
topic “The Chemistry of Wine: 
Part 1” brings the focus out of the 
vineyard and into the lab, where a 
whole new set of decisions need to 
made in order to craft the wine of 
your dreams.

‘Taste of Garagiste’ Monthly 
Mini-Tastings: held in tasting 
rooms, wine shops and wine bars 
from Paso Robles to Southern 
California leading up to the Ga-
ragiste Festival weekend. This will 
be a great Paso Robles wine tasting 
event.

September and October Mini-
Tastings: To Be Announced. Sign 
up at The Dirt for alerts: garagiste-
festival.com/sign-up/.
The Garagistes

Artisan winemakers already 
slated to showcase their wines at 
the festival include Aaron Wines, 
Alma Sol Winery, Alta Colina 
Vineyards, AmByth Estate, Baker 
& Brain, Bella Luna Estate, Bon 
Niche Cellars, Caliza Winery, Cloak 
& Dagger, Clos Solene, Culton 
Wine Co.*, Cutruzzola Vineyards, 
Dilecta Wines*, Double Bond 
Wine, Edmond August, The Farm 
Winery, Felten Cellars, Ghost Cel-
lars, Goodland Wines*, Hammer-
Sky Vineyards, Harrison Clarke, 
Hoyt Family Vineyards, Hug 
Cellars, Kaleidos Wines, La Filice 
Winery, LaZarre Wines, Les Deux 
Chats, LXV Wine*, The Missing 
Leg, Nicora, ONX Wines, Paix Sur 
Terre, Paso Port Cellars, Poalillo 
Vineyards, Ranchero Cellars, Ren-
darrio Vineyards, Samsara Wine 
Company, Seven Angels Cellars, 
Sinor-LaVallee Wines, STANGER 
Vineyards, Thomas Alexander 
Winery, Vines on the Marycrest 
and Zin Alley.

The 2013 Garigiste Festival will be held at Windfall Farms.

http://www.garagistefestival.com
http://www.garagistefestival.com/sign-up/
http://www.garagistefestival.com/sign-up/
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Father and son John and Dustin Somogyi 
make wine at their winery with dedication 

to each part of the process.  From building their 
own hillside tasting room—including pouring 
the foundation, milling the wood and building 
the counters—to farming their estate vineyards 
and making their wine, this two-man team has 
literally built Rocky Creek Cellars from the 
ground up.  And, it seems that this approach 
is paying off: John points out that their 2001 
Cabernet Sauvignon was awarded a gold medal 
in a blind tasting at the Central Coast Wine 
Competition.

As Rocky Creek Cellars is a small, family-
owned winery, John and Dustin both tend to 
many different aspects of running a winery.  
They both live on the property, which the family 
purchased in 1986.  Dustin grew up on the prop-
erty, attending school locally and learning the 
wine business as Rocky Creek Cellars developed.  
Winemaker Dustin says that he and his father 
both “wear a lot of hats” and essentially play all 
the roles at the winery—everything from janitor 
to gardener to mechanic.

For Dustin the work is more enjoyable 
because he is part of the whole process.  And, 
the results show in the wine they make.  Rocky 
Creek Cellars strives to make wine that is true to 
varietal and that gets better with age.  Describ-
ing why their involvement in every part of the 
winemaking process is important, John says, “To 
me a wine should be personal.”

The Rocky Creek Cellars winemaking 
philosophy of aging wine for 3-4 years in barrel 
is somewhat unique; this technique is designed 
to create the softer wines that John and Dustin 
prefer.  They strive to create a “soft and smooth, 
more drinkable wine,” says Dustin.  John also 
sites making lower-alcohol wines as one of their 
goals—most of their wines are around 12-13% 
alcohol—as well as making wines with less tan-
nins and more fruit, with a focus on fragrance 
and bouquet.  Rocky Creek Cellars produces 
only single-varietal red wines, and makes about 
1,000 cases per year.

Another major focus of the winemaking at 
Rocky Creek Cellars is the work that happens in 
the vineyards.  Dustin says that in essence they 
“grow our wines on the vines.”  With their in-
volvement in growing and picking the fruit they 
can produce and select the prime fruit that they 
want.  They dry-farm the grapes on their estate 
and source fruit from other local vineyards.

Both in their estate vineyards and in the vine-
yards with which they contract they spend time 
walking the rows during each stage of the vines’ 
growth.  Dustin lives within a stone’s throw of 
the vineyards on the Rocky Creek Cellars prop-
erty, and John says that their involvement with 
the vineyards allows them to monitor any pests 

Father and son team run Rocky Creek Cellars

more easily.  This in turn means that they can 
forego the use of harsh chemicals on their vines.  
John is proud that Rocky Creek Cellar’s grapes 
are grown using no herbicides or pesticides.

Another important factor in how John and 
Dustin grow their fruit is their respect for the 
differences between varietals.  Dustin sites the 
microclimates within the Paso Robles area as 
providing many optimal growing conditions for 
each type of grape.  This allows them to keep 
their focus on the qualities their grapes develop 
on the vine, and to keep true to their goal of 
varietal integrity.

With both John and Dustin’s homes as well 
as the winemaking facilities on the property, and 
their close involvement in the entire Rocky Creek 
Cellars operation, visitors to the Rocky Creek 
Cellars tasting room will usually get to meet one 
or both of this father-son team that is the heart of 
a true Paso Robles family-run winery.

Rocky Creek Cellars offers tasting at 8687 
Apple Road (off of Highway 46 West) in Temple-
ton from 10am-5pm daily.  Call (805) 238-1919 
or visit their website, rockycreekcellars.com, for 
more information on the winery.

— Kate Joyce

John and Dustin Somogyi at their tasting room.
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Downtown Paso
840 13th near Pine

(805) 237-1378
grizzlyrepublicwines.com

Open Wed-Sun

Sunset SAVOR the Central Coast takes place 
September 26-29, 2013 at the historic Santa 

Margarita Ranch in San Luis Obispo County. 
Home to the celebrated Paso Robles wine coun-
try and one of the most abundant agricultural 
counties in California, no other wine and food 
event provides foodies with such a rich culinary 
immersion adventure. Wheth-
er they’re just emerging into 
the world of wine and food, 
or well-traveled gastronomes, 
they’ll find accessible, engag-
ing programming that in-
spires them to dive in deeper.

“When we created Sunset 
SAVOR the Central Coast 
nearly four years ago, we knew we had an op-
portunity to create the wine and food event of 
the year not only in California but also the West 
Coast,” said Stacie Jacob, executive director of 
the Visit San Luis Obispo County. “We were sur-
prised that given California’s status as the lead-
ing wine and food destination in the U.S, there 
wasn’t really a signature state event like this for 
culinary travelers. We are growing by leaps and 
bounds, and events do sell out, so the best bet 
is to get your tickets now and take advantage of 
this May Exclusive ticket price.” 

Timed to coincide with California Wine 
Month, the fourth annual Sunset SAVOR the 
Central Coast will offer four days of delicious 

SAVOR the Central Coast
September 26-29 events featuring more than 30 local chefs, 200 

wines and a variety of opportunities to learn 
the latest California lifestyle trends from Sunset 
experts in all things food and wine, home décor 
and gardening. Unlike other major culinary 
events across the U.S., SAVOR offers access 
across San Luis Obispo County to eye-popping 
locations and the friendly, innovative people and 
places making the food and wine people love.  

“From passionate foodies to people who just 
want to experience the best of 
the Central California Coast 
lifestyle, SAVOR offers four 
days of unforgettable culinary 
experiences in a setting where 
you can personally connect to 
the wine and food, whether 
it’s through cooking demon-
strations with celebrity chefs 

using fresh local ingredients or winemaking 
programs with regional winemakers,” said Barb 
Newton, president, Sunset Publishing. “You 
can also rub elbows with Sunset’s top editors 
and favorite experts, and be the first to taste the 
medal-winning wines of Sunset’s International 
Wine Competition while savoring spectacular 
places like Hearst Castle, unspoiled nature 
trails and even an evening reception lit only by 
the stars and glowing hot air balloons. Sunset 
SAVOR the Central Coast is one of the most 
exciting and accessible wine and food events 
around.”

For more information, visit savorcentralcoast.
com or call (805) 541-8000.

SAVOR offers four 

days of unforgettable 

culinary experiences

http://www.grizzlyrepublicwines.com
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Paso Robles producer Villa San-Juliette Vine-
yard & Winery recently broke ground on a 

new state-of-the-art facility that will enable the 
brand to bring its production of award-winning 
estate wines in-house.

Kim Hatch, a project manager with Pults & 
Associates, worked closely with Villa San-Juliette 
Winemaker Matt Ortman to develop plans for 
the new facility. “We are adding on to Villa San-
Juliette’s existing 
two buildings,” 
said Hatch. “The 
overall effect 
will look like a 
group of smaller 
buildings next to 
each other that 
will be similar 
to the existing 
architecture.”

When 
completed, the 
expanded win-
ery building will 
comprise about 
16,000 square 
feet, including a 
4,000 square-
foot covered crush pad, 2,400 square feet of 
administration offices, and a 1,400 square-foot 
mechanical yard.

The project will include a 3,200-square-foot 
fermentation pad for new tanks, a 2,300-square-
foot crush pad, and 1,200 square feet of me-
chanical buildings, as well as a wastewater pond 
to handle Villa San-Juliette’s long-term produc-
tion needs. “We’ll be able to add tanks easily 
for increased capacity by simply piping them 
into the existing mechanical systems. We won’t 
need to redesign our cooling or controls as we’ve 
already accounted for increased production,” 
continued Ortman.

The 2013 harvest will be the winery’s first 
vintage produced in-house. “This construction 
of our own state-of-the-art winery is another 
step towards realizing our dream for the prop-
erty, and sharing all that it has to offer with 
visitors and consumers,” said television producer 
and VSJ proprietor Nigel Lythgoe.

Ortman has planned the installation of a host 
of features to put Villa San-Juliette on the cutting 
edge of modern winemaking:

Smart Fog® humidification system: “Provides 
the barrel room with humidity without creat-
ing surface moisture through a very fine mist 
system,” said Ortman.

Pulsair tank mixing system: “This is built into 
the tanks to allow fully customized programs 
for mixing the cap during fermentation. For 
instance, it can be as gentle as a punch-down or 

Villa San-Juliette plans expansion
more aggressive to be like an extended pump-
over.

Rapidfil wine barrel filling and emptying 
unit: “This is great because the barrel wand is 
integrated into the pump control, so we will re-
duce oxygen pickup during transfers, reduce lost 
wine, speed up the process and get rid of watch-
ing barrel fill heights with a flashlight, frantically 
turning off the valves before we over-fill a barrel.”

Concrete tanks: “We’ll be adding two con-
crete tanks for reds and two for whites. Concrete 
has been found to accentuate the mineral char-
acteristics in fine wines. 

TankNET® temperature control: “This gives 

us a centralized system for tracking tank and 
fermentation temperatures from our own web-
based control panel. The system can text and 
e-mail us in the middle of the night if there’s a 
temperature alarm from a too-hot or too-cold 
fermentation.

VinX2 winery software system: “This will 
track our wines from vineyard to bottle, keeping 
tabs on all cellar operations, compliance report-
ing, and cost-tracking from one single system.

Villa San-Juliette is located at: 6385 Cross 
Canyons Road, San Miguel, CA 93451. For more 
information, call (805) 467-0014, or visit  
VillaSanJuliette.com. 

Winemaker Matt Ortman

http://www.vinarobles.com
http://www.villasanjuliette.com
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CALCAREOUS
V I N E Y A R D

Fresno

Olive Street

Peachy Canyon
Calcareous Vineyard
X

Oak Street

Park

Spring Street
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Vine Street

Directions:
From Spring St. in Paso Robles:
Go west on 12th St.,
left on Fresno St.,
right on Peachy Canyon Rd.
4.2 miles on right.

Just 4.2 miles west of Downtown Paso

3430 Peachy canyon Road, Paso Robles • 805-239-0289
oPen daily 11am to 5Pm • WWW.CALCAREOUS.COM

2 for 1 Tasting
*Mention this ad

Enjoy award-winning wines at our panoramic hilltop location.
Come for the wine, stay for the view!

Food and wine pairing served Sat. & Sun. 12-3pm

Experience the Fun Side of Wine
Enjoy Clautiere’s New Releases:

2012 Estate Rosé
2012 Estate Viognier

NEW
RELEASES

~ CLUB CLAUTIERE ~
For special occasions, 

celebrate birthdays, anniversaries, 
receptions, bachelorette parties, 

and showers. 

It’s a great place for 
private parties and large groups. 

Sit down wine & gourmet cheese
pairing - we can also cater lunch 
or whatever your heart desires. 

If you can imagine it 
we can make it happen. 

Call for information/reservation 
or email info@clautiere.com. 

C  L  A  U  T  I  E  R  E
Thursday-Monday 12-5pm • Tuesday & Wednesday by appointment

1340 Penman Springs Road, Paso Robles
www.clautiere.com  |  (805) 237-3789

www.facebook.com/clautierevineyard

4125 Peachy Canyon Rd., Paso Robles 
6 miles west of Paso Robles  |  Weekends & By Appt.

www.gillcellars.com  |  805-239-1668

Where the Wild Things are.
WINNER ~ BEST SYRAH ~ 2013 CENTRAL COAST WINE COMPETITION
SILVER ~ VIOGNIER ~ SONOMA INT’L WOMEN’S WINE COMPETITION

http://www.calcareous.com
http://www.gillcellars.com
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Let u s be you r Designated Driver!
Sit Back and Enjoy the Ride, Wine Tasting, Weddings, Proms, 

Night on the Town, Special Events, Airport Transportation
(805) 591-9190

www.revelrides.com  //  TCP#24159-A

Longtime champion of Niner 
Wine Estates, Patrick Muran, 

was recently named head wine-
maker at the winery.”Patrick has 
been a team member with Niner 
Wine Estates since its inception,” 
said owner, Richard Niner.

“His influence in winemak-
ing style and technique has been 
instrumental in developing the 
brand from the early years at our 
previous custom crush facility, Or-
cutt Road Cellars. With Patrick at 
the helm, the future for Niner Wine 
Estates looks brighter than ever. We 
couldn’t be more delighted to see 
him at the helm.”

Raised in San Luis Obispo 
County, Muran graduated with a 
degree in Microbiology at UC Santa 
Barbara before landing his first 
cellar job at Orcutt Road Cellars 
in California’s Edna Valley. There, 
Muran developed a deep apprecia-
tion for the art of winemaking.

In 2007, Muran took the posi-
tion of Head Winemaker for Santa 
Ynez producer Blackjack Winery, 
where his efforts centered on 
small-production Bordeaux, Syrah 
and Chardonnay, with opportuni-
ties to work in both vineyard and 
winemaking roles.

Muran joined Niner Wine 
Estates in 2009 as Assistant 
Winemaker, where he spear-
headed the effort to equip the 
newly-constructed LEED-Certified 
facility and oversaw daily opera-
tions. Over the course of four years, 

Niner appoints new winemaker 
Patrick Muran named Niner Wine Estates’ head winemaker

Muran contributed 
new winemaking 
strategies to further 
enhance the quality 
of wines produced by 
the estate.

Muran’s vision for 
the future of Niner 
Wine Estates is to 
create the highest 
quality estate wines 
in the most creative 
manner. “We are 
uniquely positioned 
as a vertically integrated company 
to control every aspect of winemak-
ing,” said Muran.

Niner Wine Estates owns and 
operates three estate vineyards, 
comprising 148 acres: Bootjack 
Ranch, on the east side of Paso 
Robles; Heart Hill Vineyard, 

located on the 
west; and Jespersen 
Vineyard in the Edna 
Valley wine-growing 
region, just minutes 
southeast of San 
Luis Obispo. Both 
Bootjack Ranch and 
Heart Hill Vineyard 
are SIP Certified and 
the winery is work-
ing to gain accredita-
tion for Jespersen 
Vineyard.

“By leveraging our unique and 
diverse vineyard holdings, we have 
the ability to produce some of the 
world’s most sought-after wines, 
all handcrafted with thought, intu-
ition, and vision,” said Muran.

With regards to former Wine-
maker Amanda Cramer, Richard 

Niner said, “Amanda contributed a 
large portion of her career to Niner 
Wine Estates, for which we are 
very grateful.” He added, “She has 
moved on to pursue other opportu-
nities within the wine industry, and 
we wish her all the best.”
About Niner Wine Estates

Founded in 2001, Niner Wine 
Estates is the visionary initiative 
of Richard Niner , who believes 
that a blend of exceptional people, 
vineyards and cutting-edge tech-
nologies focused on sustainability 
is the key to creating world-class 
wines.

Niner Wine Estates owns and 
operates three estate vineyards over 
236 acres: Bootjack Ranch located 
on the east side of Paso Robles and 
Heart Hill Vineyard located on the 
west side, both of which are SIP 
Certified. The Jespersen Vineyard 
is located in the Edna Valley wine-
growing region, minutes south east 
San Luis Obispo. 

The portfolio of award-winning 
wines has grown to include Bor-
deaux, Rhône, Italian, Burgundian 
varietals and proprietary blends: 
Twisted Spur®, Square Root®, Super 
Paso® and the flagship Bordeaux 
blend, Fog Catcher®. 

Winemaker Patrick Muran 
crafts wines that express terroir 
and elegance in the state-of-the-art, 
LEED-Silver-certified production 
winery, which opened in 2009. Nin-
er Wine Estates is located at 2400 
Highway 46 West, Paso Robles.

Wine Tasting

Patrick Muran

http://www.revelrides.com
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Open Thur-Mon 11-5 • 1953 Niderer Rd., Paso Robles
www.dunningvineyards.com • 805-238-4763 

Come find us at the 
“End of the Road!”

Wine Tasting
Private Reserve 
Wines…
Meritage Blend, 
Zinfandel, 
Syrah, 
Cabernet 
Sauvignon, 
Chardonnay 
& Special  
Releases only 
available at  
The Winery!

Lodging
Dunning 
Vineyards
Guest Villa…

A New Private 
B&B Retreat…
Enjoy Wine 
Country Lifestyle 
overlooking our 
Estate Vineyards! 

Join DV Wine 
Club and receive 
club discounts on 
wine & lodging!

Best Kept

Secret!

Speakeasy Soiree
SATURDAY, OCTOBER 19, 2013

CASINO TABLES  •  MULTI-COURSE DINNER 
LIVE BIG BAND MUSIC  •  WINE PAIRING

VILLASANJULIETTE.COM  •  805.467.0014

5015 Linne Road. Paso Robles, CA. 805.226.8881
www.sculpterra.com

Winery & Vineyard
Sculpture Garden

Picnic Areas 
Fine Art 

Family Owned

Open Daily 10am - 5pm

EXPERIENCE THE FUSION OF EARTH, ART &  WINE

http://www.eberlewinery.com
http://www.dunningvineyards.com
http://www.villasanjuliette.com
http://www.sculpterra.com
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Vina Robles announced today 
the appointment of Thomas 

Drahos as winery chef. Drahos 
will oversee all menu creation and 
culinary execution as executive 
chef for the winery’s Amphitheatre 
Restaurant as well as the Hospitality 
Center in Paso Robles, California.

Chef Drahos has an extensive 
background in the hospitality 
industry and culinary arts. Growing 
up on a 55-acre ranch just outside 
of Bradley, California, Drahos 
learned early on not only how to 
farm but also how to butcher. These 
experiences at a young age led to 
the nearly pre-destined decision to 
become a chef.

His first taste of the restaurant 
industry came about as a dish-
washer at a small local restaurant in 
Paso Robles. He was able to quickly 
move his way up to head chef and 

Vina Robles hires winery chef
Amphitheatre Restaurant opened July 6

discover Avant-Garde, the art of 
combining science and food to cre-
ate new, exciting taste experiences.

After graduating from the 
culinary arts program at Johnson 
& Wales University in Denver, 
Colorado, Drahos decided to return 
to California’s Central Coast and 
worked as the pastry chef at Win-
dows on the Water in Morro Bay.

Most recently, Drahos was 
the executive chef at Fenomenal 
restaurant in Paso Robles, where he 
was able to apply his culinary cre-
ativeness and introduce Molecular 
Gastronomy to his menu items.

“We’re thrilled to have Chef 
Drahos as our new executive chef at 
Vina Robles,” says Terri McKeown, 
the Director of Food and Beverage 
at the new Vina Robles Amphithe-
atre. “We look forward to inviting 
our guests to taste Chef Drahos’ 

seasonal dishes and enjoy a true 
wine country experience.”

Chef Drahos will create the prix 
fixe multi-course menus featur-
ing local seasonal ingredients for 
the Vina Robles Amphitheatre 
Restaurant, which officially opened 
with the inaugural concert season 
launch on Saturday, July 6. The 
Vina Robles Restaurant will be 

open for dinner on show nights to 
concertgoers.

Dinner packages can be pur-
chased online at vinaroblesamphi-
theatre.com. In addition, Drahos 
will assist in the development of 
new wine and food experiences 
offered at the tasting room as well 
as create menus for all events at the 
winery’s Hospitality Center.

Thomas Drahos is the new winery chef at Vina Robles. Photo from Chefworks.

“I am excited about the opportunities this new partnership provides to 
Rotta,” says Mike Giubbini

Historic Rotta Winery has been 
acquired by an investor group 

that will operate as Rotta Winery 
LLC, a partnership between Jason 
Shorrock, the founding Giubbini 
family and a private investor.

The transaction includes the 
35-acre estate winery and vineyards, 
the tasting room and the business. 
Henberger served as the exclusive 
advisor to the Giubbini family. 
Financial terms were not disclosed.

“Rotta’s distinction as the oldest, 
continuously operating winery in 
the Paso Robles AVA, its prime 
west side location and its heritage 
attracted us to this opportunity,” 
says Jason Shorrock, who will be the 
managing partner. “Rotta’s reputa-
tion for premium quality wines cou-
pled with a history rooted in family 
traditions offer the authenticity that 
wine consumers are increasingly 

Historic Rotta Winery sold
The winery enters next era in its  

105-year history
looking for in a wine brand. Our 
focus will be to tell the many stories 
that have not been told yet, with the 
goal to make Rotta one of the true 
thoroughbreds of the AVA.”

“I am excited about the op-
portunities this new partnership 
provides to Rotta,” says Mike Giub-
bini, who will be working alongside 
Jason going forward. “The wine 
business today requires marketing 
and financial resources that, as a 
small winery, Rotta was no longer 
able to afford on its own. I believe 
that Jason Shorrock is the right 
person to take Rotta to the next 
level. After building his career at 
the LVMH Group (Moet Hennessy 
Louis Vuitton) and discovering the 
potential of Paso Robles during his 
stint as General Manager at JUSTIN 
Vineyards & Winery, Jason has 
the credentials to successfully lead 

Rotta into its next era. I am glad to 
assist him in realizing the vision 
that we share.”
About Rotta Winery

Founded in 1908, Rotta Winery 
is located in Templeton, Califor-
nia, and produces ultra-premium 
wines from grapes grown on its 
estate vineyards along with grapes 

purchased from local growers. The 
winery has established itself as one 
of the leading direct-to-consumer 
focused wineries in the Paso Robles 
area. It has a robust wine club with 
thousands of loyal members. The 
winery’s twenty-acre vineyard is 
planted with Cabernet Sauvignon, 
Cabernet Franc and Zinfandel.

Wine Tasting
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Stop by and Enjoy a Glass 
of…

Tasting Room:
chroniccellars.com

Open Daily 11:30-5:30
2020 Nacimiento Lake Dr., Paso Robles • 805-237-7848

Come see us Harvest Weekend.  
Check out website for info on our 
Dia de los Muertos Party

7000 HIGHWAY 46 EAST, PASO ROBLES, CA • (877) 774-9463 • WWW.CELLAR360.COM • FACEBOOK.COM/CELLAR360PR

TASTING ROOM OPEN FRIDAY-SUNDAY FROM 10AM-5PM

3230 Oakdale Road,  
Paso Robles, CA 93446 

www.redsoleswinery.com
805.226.9898 • Daily 11-5

Located on the beautiful Westside of  
Paso Robles, off Hwy 46W just 3 miles from Hwy 101.

Stop by our taSting room neStled in the 
vineyardS to taSte our award-winning wineS

805.239.8555  |  off HWY 46E at Mill Rd.
Thu-Sun 12-5pm  |  www.mitchella.com

http://www.chroniccellars.com
http://www.cellar360.com
http://www.redsoleswinery.com
http://www.mitchella.com
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Continued on page 116

J.LOHR PASO ROBLES WINE CENTER

6169 Airport Road (off Hwy 46 East), 805.239.8900
TASTING DAILY 10AM – 5PM

Say “Thank You”with 
J. Lohr Gesture

Discover our J. Lohr Gesture wines, luscious 
Rhone-style varietals and blends available 

exclusively at J. Lohr Wine Centers 
and online at jlohr.com.

Complimentary Tasting  Thurs-Sun 11-5

180 Bella Ranch Road, Templeton, CA  805.226.2022
www.SarzottiWinery.com

Family Owned & Operated
Savor the Passion – drink to lifeSV
Sarzotti Vineyard & Winery

Specializing in 
Red Wines

Come by for
 a Visit!

All of Rocky Creek Cellars wines are completely 
handcrafted and aged a minimum of

2 years in the barrel, resulting in a
desirable delicious product for

you to enjoy!

(805) 238-1919   Located at 8687 Apple Rd., Highway 46 West
Tasting Room Hours are 11:00am-5:30pm — 7 days a week

other time of year.
Tour Brochure 

First and foremost, always bring 
your Paso Robles Wine Country 
Tour Brochure. It is a wonder-
ful tool to use when planning an 
excursion. Wineries list hours of 
operation, special tours and tast-
ings, as well as if they have picnic 
areas and light fare for sale.  This 
piece lists over 110 tasting rooms 
with phone numbers and addresses, 
and has a tri-fold map.
Vineyard & Winery Tours

Call 24 to 48 hours in advance 
to set up a special tour and tasting.  
This will make your visit unforget-
table and give your palate a break 
between tasting rooms!  Most 
wineries and vineyards are happy 
to accommodate you and this is an 
exciting way to learn about Paso 
Robles while you taste wine. 
Make an Appointment

When visiting multiple winer-

ies, it is recommended that you 
make an appointment so the tasting 
room is prepared to accommodate 
you.  This is especially important 
when you have groups of seven or 
more.  If you are going to be late, 
make sure to call the next winery.  
Most tasting rooms will allow you 
to use their phone if you do not 
have cellular reception.
Transportation in Advance

Always remember to designate 
a driver or plan for a taxi, limo or 
tour bus to take you through Paso 
Robles Wine Country. The country 
roads of Paso Robles can be windy 
and narrow.  Enough said.
Lunch in the Vineyard 

Many wineries, vineyards and 
tasting rooms have picnic areas, 
set on the gorgeous backdrop of 
Paso Robles.  Plan to pack a picnic, 
or refer to your Paso Robles Tour 
Brochure to see who has light fare 
picnic items for sale in their tasting 

rooms.  Many downtown restau-
rants also offer lunches to go.  
Plan for the Weather

Paso Robles often experiences 
hot days and cool nights during 
the months of May – October.  
Remember that barrel rooms and 
cellars are temperature controlled, 
so bring a sweater.
Drink plenty of water! 

You will be walking and tasting 
a lot of wine, so staying hydrated 
is important.  Although wineries 
often offer water, it is smart to take 
some along with you at the begin-
ning of the day.
Responsible Tasting 

The four S’s are “Swirl, Smell, 
Sip and Spit.” This tip is very im-
portant, and this practice is a great 
way to taste a lot of different wines.  
Remember, you’re tasting, not 
drinking – and this is the only way 
to keep your palate fresh.

Visit www.pasowine.com.

The Paso Robles Wine Region 
is quickly becoming a hot spot 

for wine tasting and vineyard tours, 
and autumn is one of the busiest 
times of year. Wine lovers from 
all over are able to take pleasure 
in celebrating a new vintage being 
born during this special time in 
Paso known as, Harvest!

One of the best things about 
touring Paso Robles Wine Country 
is the opportunity to converse and 
taste with the owners and wine-
makers themselves. If you’re lucky 
enough, you might even run into 
them fresh off the vineyard and 
chat with them about the latest 
vintage.

While spontaneity is encour-
aged in Paso Robles, planning 
ahead will ensure you are able to 
make the most of your wine coun-
try experience.  

 Here are some tips to consider 
on your next visit to Paso Robles… 
whether it is during harvest, or any 

Plan a perfect wine country getaway
Wine Tasting

http://www.jlohr.com
http://www.sarzottiwinery.com
http://www.rockycreekcellars.com
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7450 Estrella Rd., San Miguel
Go to the end of  

Airport Road to RiverStar!
www.riverstarvineyards.com

805-467-0086
OPEN THURS-MON 11-5

The CompleTe Wine  
CounTry experienCe 
Vineyards, aWard-WinninG 
Wines, TasTinG room,  
VacaTion renTals

mention this ad  
and receive 

10% oFF your STAy 
at riverstar Vacation rental

For info visit 
riverstarvineyards.com 
or vrbo.com/236997

WINDWARD VINEYARD

1380 Live Oak Rd., PasO RObLes • (805) 239-2565
windwaRdvineyaRd.cOm • OPen daiLy 10:30am-5:00Pm

EXCLUSIVELY PINOT NOIR

Dog Friendly

Bocce Ball 
Court

Picnic Area

Complimentary
Artisan Cheese Pairing

with your tasting when you  
mention this ad

You may have heard of our renowned Zinfandels,
but have you heard that’s just the beginning?

We could talk about our award-winning, sustainable, family-grown wines, but we’d  
rather you taste them. Visit our the tasting room: 1480 N. Bethel Rd, Templeton, CA 

Open 10am–5pm, every day  •  www.PeachyCanyon.com  •  805.239.1918

http://www.castorocellars.com
http://www.riverstarvineyards.com
http://www.windwardvineyard.com
http://www.peachycanyon.com
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The word “underground” is 
often interpreted as secretive, 

dark and stealthy. But the Paso 
Underground is certainly none of 
the above.  It is the brainchild and 
collaboration of four talented, avant 
garde Paso Robles winemakers, 
who, under one roof, bring their 
liquid creations to the wine loving 
public.

• Aaron Jackson (Aaron Wines)             
• Don Burns (Turtle Rock Vine-

yards/Westberg Cellars)  
• Ed Sauret (Edward August)
• Guillaume Fabre (Clos Solene)

The Underground, next to Villa 
Creek Restaurant, opened in May, 
and is sure to be a popular addition 
to downtown Paso Robles.

The wines of each winemaker 
are quite unique.  What they have 
in common is that all are low 
production (under 600 cases) 

Four talented winemakers under one roof
“For The Love of Wine”

boutique labels, they source their 
grapes from the best Paso vine-
yards, and by coming together in 
this collective effort, they are able 
to let wine lovers sample their in-
dividual brands, and bring them to 
the attention of the wine commu-
nity.  Besides their relative youth, 
ingenuity, passion and winemaking 
creativity, these four winemakers 
exemplify what is typical of the 
Paso Robles wine community.  Sim-
ply, they are there to work with and 
help each other.  To create better 
wines, to offer wonderful selections 
with a vision that what helps one, 
helps everyone.  

What better way to spend part 
of the day tasting the wines of four 
of Paso’s rising star winemakers.  
If you are not there during their 
normal hours, call for an appoint-
ment.  Quite often you will be able 

to meet up with one or more during 
the week.
Aaron Jackson 
Aaron & Aequorea Vineyards

“Petite” is defined as small, di-
minutive, slender, little.  Well, there 
is nothing “petite” 
about Aaron Jackson’s 
Petite Sirah.  In fact, 
Aaron’s motto is:  “Go 
Big or Go Home.”

And, if you don’t 
like big, complex, fla-
vorful wines… then 
it’s time to go home!

Aaron is an avid 
surfer, and in the 
California surf scene, 
surfers have always 
been regarded to 
some degree as rebels and non-con-
formists.  This attitude is exempli-
fied in Aaron’s wines, especially his 
Petite Sirah.  These are wines with 
attitude!  And it’s an attitude you’ll 
be coming back for again and again.

You’ll meet Aaron, always with 
his smile, and be amazed when you 
find out that he has been making 
wine for almost half of his 29 years!  
Aaron knew from the time he was 
a teenager that he wanted to make 

wine.  A combination 
of hands-on experi-
ence and formal edu-
cation have definitely 
made him a Paso 
rising star.  Aaron 
breaks rules and 
pushes the envelope.  
He is creative, risk 
taking and when you 
sip any of his wines, 
you’ll end up with 
the same smile on 
your face that Aaron 

seems to continuously have on his.
Aaron’s flagship wine is his 

Petite Sirah.  Grapes are sourced 
from several different West Paso, 
and Templeton vineyards….and 
then Aaron’s magic begins.  He has 

Aaron Jackson
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TASTING ROOM  |  Picnic Grounds with 360-degree views  |  Banquet Room for Private Parties
 Open Daily 11-5  |  4900 Union Road, Paso Robles  |  805.237.2861  |  www.pearvalley.com

recently added four other wines 
under his new Aequorea Vine-
yards label.  Aequorea meaning 
“of the sea.”  Aptly so, these newly 
introduced wines are sourced from 
several prime coastal vineyards in 
San Luis Obispo County, and they 
include a Viognier, Pinot Gris, 
Riesling and blend of Petite Sirah, 
Zinfandel, and Viognier.  

Total current production is 
about 500-600 cases, with the bulk 
being the original Petite Sirah.  
Wines sell out quickly to his club 
members, and through the Paso 
Underground tasting room.

Aaron is committed to find the 
best Paso vineyards for his Petite 
Sirah, and with his new Aequorea 
Vineyards label, he intends to show 
the wine world that world class 
wines can be produced using grapes 
from the coastal area of San Luis 
Obispo.  

In his own words, Aaron ex-
presses his winemaking philosophy:

“I want people to see, to know, 
and to taste that I am someone 
striving within every moment of 
each day to create wines with a 
sense of focus and authenticity. 

Each wine I make has a purpose, 
not made simply for the sake of 
making it or because it’s what 
“sells.” I start with a vision and then 
create a wine that will embody that 
vision from start to finish. I think 
both my brands express that”. 
Don Burns 
Turtle Rock Vineyards 
Westberg Cellars

Don Burns is no newcomer to 
the Paso wine scene.  He grew up 
in the area, and at the age of 14 was 
shooting at birds in the James Berry 
Vineyard.  It was more about the 
noise than actually shooting the 
birds, because that kept the birds 
away from the grapes.  Little did 
Don know that one day he would 
become a winemaker.   

Don is a tall, affable guy, and 
when you speak to him you’ll find 
his background took a slightly 
circuitous route to winemaking.  
Working for his uncle at West-
berg Vineyards, Don entered the 
hospitality industry.  After leaving 
Cal Poly San Luis Obispo, Don then 
sailed from Southern California, 
through the Panama Canal ending 

up in Florida where he went to work 
for Ruth’s Chris Steakhouse, opening 
stores, developing their wine list and 
creating signature cocktails, while 
also completing the Gallo Wine 
Academy course,  Then at some 
point, all roads led back to Paso… 
And it was time to make wine. 

Having forged a close friendship 
with Saxum’s Justin Smith (pro-
ducer of the 2010 Wine Spectator 
Wine of the Year) at a young age, 
Don works with Justin at Saxum.  
He sources grapes from West side 
Paso vineyards, including his Aunt 
and Uncle’s Westberg Vineyards 
and also purchases grapes from the 
James Berry Vineyard for his own 
label, Turtle Rock.

Five wines are in the current 
lineup:  A Light rose, Willow 
White which is a fragrant blend 
of Viognier and Sauvignon Blanc, 
a Zinfandel, Willow’s Cuvee, an 
intriguing blend of Tempranillo, 
Syrah and Zin and Turtle Rock’s 
Maturin, a 50/50 blend of Syrah 
and Mourvedre from the James 
Berry Vineyard.

Don’s first release was in 2008, 
and since then he has developed a 

cult following.  Don experiments 
with his blends, and derives special 
pleasure from “doing things that 
haven’t been seen before.”  Obvi-
ously, his 120 or so wine club 
members approve of this philoso-
phy, as his 500 cases are snapped up 
by members and the rest sold out of 
the Paso Underground.

While having the advantage of 
working with Justin Smith as one 
of the assistant winemakers, Don’s 
goals are to continue to produce 
quality wines, with an objective of 
750-1000 case eventual produc-
tion.  Longer term, Don would like 
to have his own vineyard and raise 
grapes and his family on the soil 
that has given him and so many 
others such a fruitful life.

Paso Underground is located at 
1140 Pine St., Paso Robles. They are 
open Friday andSaturday:  1pm-
7pm, Sunday  1pm-5pm, or by 
appointment. Call (805) 237-0799 
for more information.

— Don Sonderling

Next Issue: Clos Solene’s Guil-
laume Fabre and Edmond August’s 
Ed Sauret

Wine Tasting

http://www.pearvalley.com
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Wine Tasting

Visitors to the Central Coast often come to 
sample the vintages of the more than 200 

wineries in the Paso Robles American Viticul-
tural Appellation, but not so long ago this was a 
sleepy area with only a handful of tasting rooms 
available for the public. Today we wonder how 
it all got started and who came first.

 Believe it or not the art of making wine on 
the Central Coast goes way back to the time of 
the Franciscan Friars who traveled through Cali-
fornia establishing Missions. These plantings be-
gan around 1790 at the Asistencia on the Santa 
Margarita Ranch. You can still see some of those 
vines growing adjacent to the still existing Asis-
tencia, which at that time was an assistant chapel 
to Mission San Luis Obispo and Mission San 
Miguel. Vines were also planted in the vineyard 
north of the San Miguel Mission at the present 
Vineyard Canyon. The padres produced wine for 
their communion service and also made brandy 
which they exported.

A visit to Dallidet Adobe in San Luis Obispo 
will have you finding out that the Frenchman 
Pierre Hypolite Dallidet was first landowner 
to put in a vineyard and develop a commercial 
winery right around 1853. 

Now herein begins a bit of controversy as to 
who came next and in what area. We are, in this 
article, primarily interested in the Paso Robles 
region.  Some historical writings say it was An-
drew York, a rancher from Indiana who planted 
a Zinfandel vineyard in the late 1870s that even-
tually had him establishing Ascension Winery 
that later became York Mountain Winery. And 
while it can possibly claim the title of being the 
oldest continuously operating winery in North 
County, it can only say that thanks to being 
purchased by Epoch Winery in 2010. Epoch is 
in the process of resurrecting that vineyard and 
replanting it. This vineyard resides in its own 
6,400 acre York Mountain Appellation. Epoch’s 
tasting room is located at the York Mountain site 
on York Mountain Road off of Route 46 West. 

But York wasn’t the first winery in the Paso 
Robles area. The Frenchman Adolph Siot put in 
Zinfandel grapes in an area west of present day 
Templeton sometime around 1853 to 1856. That 
vineyard and subsequent winery was sold to the 
Rotta family in 1908 and except for a brief time 
during the 1970s when it changed hands, it has 
remained as Rotta Winery to this date.

Wow! What happened next? Well, several 
immigrant farming families settled here and got 
into the mix from about 1880. The Ernst family 
came from Illinois and planted 25 varieties of 
wine grapes and produced wines that became 

Who’s on first, who’s on second?
A brief history of the Paso Robles wine region

well known. The first white wine was produced 
by Gerd Klintworth on the east side of the Paso 
Robles area in 1886. 

Italians were not to be left out either and 
the names Martinelli, Dusi, Pesenti,Vosti, Busi, 
and Bianchi are names you may still hear today 
as succeeding generations have continued the 
winemaking success and Zinfandel became the 
west side’s primary wine.

A recent visit to Rotta Winery got this author 
talking to owner Mike Giubinni, a Rotta family 
grandson, and he indicates that the original 
four wineries in Paso Robles were Rotta, York, 
Pesenti, and Martinelli. “Pesenti came in around 
1920, “Giubinni said. “Martinelli is no more.”

Just down the road a piece from Rotta 
Winery is Turley Wine Cellars, who bought out 
Pesenti in 2000 in order to have the 80 year-old 
vineyard of Zinfandel. Frank Pesenti put in that 
vineyard in 1923. 

Frank Nerelli, who owns Zin Alley on Route 
46 is a grand-nephew of Pesenti and has on 
display in his winery tasting room some of the 
original bottles of Zinfandel produced at Pesenti 
Winery. The Nerelli family also got their start 
planting a vineyard at the foot of York Mountain 
in 1917. They hold the distinction of having 
their winery be the first to be bonded following 
the repeal of prohibition.

“What happened during prohibition?” I 
asked Giubinni. He laughed and with a twinkle 
in his eye said, “We all produced a lot of church 

wine!”
The 1920s saw vineyards and winemaking 

grow in the Paso Robles region. In 1924 Sylves-
ter Dusi and his wife Caterina purchased a vine-
yard and later sons Benito, Guido, and Dante 
planted Zinfandel on an additional property 
on the west side. The winery has remained in 
the family and today, grand-daughter of Dante, 
Janell Dusi, is winemaker for J Dusi Wines. 
Grapes from Dusi Vineyards are well sought af-
ter by other area wineries such as Tobin James, 
Turley, Cypher, Four Vines, and JC Cellars.

A significant boost to the winemaking suc-
cess of this region came about when the famous 
Polish   pianist Ignace Paderewski purchased 
2,000 acres in the Adelaide area in the early 
1920s. He planted Petite Sirah and Zinfandel 
and following prohibition had his wine made at 
York Mountain Winery. Paderewski’s Rancho 
San Ignacio grapes became award winners and 
gained a reputation for the Paso Robles wine 
region as a premier wine growing area.

That reputation has never gone away and in 
the succeeding years many new vineyards have 
sprung up. It doesn’t matter who came first or 
who came second, a tour of the tasting rooms 
will show you the infinite variety of the vintages 
and the skills of the winemakers at the more 
than 200 wineries that now take their place in 
one of not only California’s, but the world’s 
most notable winemaking regions.

— Ruth Ann Angus
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Hotels & Lodging — Visitor Guide’s Favorite Places
Arroyo Grande
Abella Garden Inn B&B 
210 Oak St. 
(805) 489-5926
Aloha Inn 
611 El Camino Real 
(805) 473-8318

Atascadero
Best Western Colony Inn 
3600 El Camino Real 
(805) 466-4449
The Carlton Hotel 
6005  El Camino Real 
(805) 461-5100, 877-204-9830
Holiday Inn Express  
& Suites-Atascadero 
9010 West Front Road 
(805) 462-0200
Oak Hill Manor B&B 
12345 Hampton Ct. 
(805) 462-9317
Rancho Tee Motel 
6895 El Camino Real 
(805) 466-2231

Avila Beach
Avila Lighthouse Suites 
550 Front St. 
(805) 627-1900, 800-372-8452
San Luis Bay Inn 
3254 Avila Beach Dr. 
(805) 595-2333
Sycamore Mineral Springs Resort 
1215 Avila Beach Dr. 
(805) 540-3326

Baywood Park
Back Bay Inn 
1391 Second St. 
(805) 528-1233

Cambria
Best Western Fireside Inn 
6700 Moonstone Beach Dr. 
(805) 927-8661 
Blue Bird Inn 
1880 Main St. 
(805) 927-4634
Blue Dolphin Inn 
6470 Moonstone Beach Dr. 
(805) 927-3300 or 800-222-9157
Cambria Pines Lodge 
2905 Burton Dr. 
(805) 927-4200
Cambria Shores Inn 
6276 Moonstone Beach Dr. 
(805) 927-8644
Captain’s Cove Inn 
6454 Moonstone Beach Dr. 
(805) 927-8581, 800-781-2683
Castle Inn 
6620 Moonstone Beach Dr. 
(805) 927-8605
Creekside Inn 
2618 Main St. 
(805) 927-4021
Fog Catcher Inn 
6400 Moonstone Beach Dr. 
(805) 927-1400
Little Sur Inn 
6190 Moonstone Beach Dr. 
(866) 478-7466
Moonstone Cottages by the Sea 
6580 Moonstone Beach Dr. 
(800) 222-9157
Moonstone Landing 
6240 Moonstone Beach Dr. 
(800) 830-4540

Pelican Cove Inn 
6316 Moonstone Beach Dr. 
(805) 927-1500
Sand Pebbles Inn 
6252 Moonstone Beach Dr. 
(805) 927-5600
Sea Otter Inn 
6656 Moonstone Beach Dr. 
(805) 927-5888
The Pickford House 
2555 MacLeod Way 
888-270-8470
White Water Inn 
6790 Moonstone Beach Dr. 
800-995-1715

Cayucos
Cayucos Pier View Suites 
14 N Ocean Ave. 
(805) 995-0014
Cayucos Sunset Inn 
95 S Ocean Ave. 
(805) 995-2500
Highway One Rentals 
148 N. Ocean Ave. 
(805) 995-3678
On The Beach B&B 
181 N. Ocean Ave. 
(805) 995-3200
The View Studio Suites 
3302 Ocean Blvd. 
(805) 995-0500

Grover Beach
Holiday Inn Express 
775 North Oak Park Blvd. 
(805) 481-4448
Sea View Inn 
150 North 5th St. 
(805) 473-1433

Morro Bay
Anderson Inn 
897 Embarcadero 
(805) 772-3434 or 888-950-3434
Best Western El Rancho 
2460 Main St 
(805) 772-2212
Best Western San Marcos inn 
250 Pacific St. 
(805) 772-2248
Best Western Tradewinds 
225 Beach St. 
(805) 772-7376
Blue Sail Inn 
851 Market Ave. 
(805) 772-2766 or 888-337-0707
El Morro Masterpiece Motel 
1206 Main St. 
(805) 772-5633 or 800-527-6782
Embarcadero Inn 
456 Embarcadero 
(805) 772-2700
Fireside Inn 
730 Morro Ave. 
(805) 772-2244 or 800-444-0562
Holland Inn Motel 
2630 Main St. 
(805) 772-2650
Inn at Morro Bay 
60 State Park Rd 
(805) 772-5651, 800-321-9566
La Serena Inn 
990 Morro Ave. 
(805) 772-5665, 800-248-1511
Marina Street Inn B&B 
305 Marina St. 
(805) 772-4016, 888-683-9389

Morro Bay Luxury Rentals 
(805) 704-1169
Morro Bay Sandpiper Inn 
540 Main St. 
(805) 772-7503
Morro Bay Vacation Rentals 
1910 Hill St. 
(805) 459-8460
Morro Crest Inn 
670 Main St. 
(805) 772-7740, 800-613-2007
Morro Shores Inn & Suites 
290 Atascadero Rd. 
(805) 772-0222,  800-575-4095
Pleasant Inn Motel 
235 Harbor St.  
805-772-8521, 888-772-8521 
Sea Air Inn 
845 Morro Ave. 
(805) 772-4495
Sundown Inn 
640 Main St. 
(805) 772-7381 or 800-696-6928
The Bayfront  Inn 
1150 Embarcadero 
(805) 772-5607
The Breakers Motel 
Corner of Morro Bay Blvd  
& Market 
(805) 772-7317 or 800-932-8899
Travelodge 
1080 Market Ave. 
(805) 772-1259

Nipomo
Kaleidescope Inn & Gardens 
130 E Dana 
(805) 929-5444 or 866-504-5444

Oceano
Pacific Plaza Resort Hotel 
444 Pier Ave. 
(805) 473-6989

Paso Robles 
Adelaide Inn 
1215 Ysabel St. 
(805) 238-2770
Best Western Plus 
Black Oak Motor Lodge 
1135 24th St 
(805) 238-4740
Budget Inn 
2745 Spring St. 
(805) 239-3030
Chanticleer Vineyard B&B 
(805) 226-0600
Courtyard By Marriott 
Paso Robles 
120 South Vine St. 
(805) 239-9700
Creekside Bed & Breakfast 
5325 Vineyard Dr  
Paso Robles 
(805)-227-6585
Dunning Vineyards Guest Villa 
1953 Niderer Road 
(805) 238-4763
Hampton Inn & Suites 
212 Alexa Ct.  
(805) 226-9988
High Ridge Manor 
5458 High Ridge Rd. 
(805) 226-2002
Holiday Inn Express & Suites 
2455 Riverside Ave 
(805) 238-6500, 877-449-7276

Hotel Cheval 
1021 Pine St. 
(805) 226-9995 or 866-522-6999
La Bellasera Hotel & Suites 
Jct 101 & 46 West 
(805) 238-2834, 866-782-9669
La Quinta Inn & Suites 
2615 Buena Vista Dr. 
(805) 239-3004
The Oaks Hotel 
3000 Riverside Ave.  
805-237-8700 
Paso Robles Getaways 
 (805) 226-2002 or (805) 239-9680
Paso Robles Inn 
1103 Spring St 
(805) 238-2660, 800-676-1713
Paso Robles Vacation Rentals 
(805) 423-9174
Travelodge 
2701 Spring St. 
(805) 238-0078
Wine County RV Resort 
2500 Airport Road 
(805) 238-4560, (866) 927-8669 
Zenaida Cellars B&B 
1550 Hwy 46 West 
(805) 227-0382

Pismo Beach
Beach House Inn & Suites 
198 Main St. 
(805) 773-7476 (PISMO)
Beachwalker Inn & Suites 
490 Dolliver St. 
(805) 773-2725
Best Western Shelter Cove 
2651 Price St. 
(805) 773-3511, 800-848-1434
Best Western Shore Cliff Lodge 
2555 Price St. 
(805) 773-4671, 800-441-8885
Coastal Vacation Rentals 
330 Main St. 
(805) 773.1080, (800) 700.1254 
Cottage Inn by the Sea 
2351 Price St. 
(805) 773-4617 or 888-440-8400
Dolphin Cove Motel 
170 Main St. 
(805) 773-4706
Edgewater Inn & Suites 
280 Wadsworth Ave. 
(805) 773-4811
Ocean Palms 
390 Ocean View Ave. 
(805) 773-4669
Pismo Coast Village RV Resort 
165 S. Dolliver Street  
(888) RV-BEACH, (888) 782-3224
Pismo Lighthouse Suites 
2411 Price St. 
(805) 773-1508, 800-245-2411
Quality Inn Monarch Shores 
230 Five Cities Dr. 
(805) 773-1841
Sandcastle Inn 
100 Stimson Ave. 
(805) 773-2422 or 800-822-6606
Sea Crest Resort 
2241 Price St. 
(805) 773-4608
Sea Gypsy Motel 
1020 Cypress 
(805) 773-1801 or 800-592-5923

Sea Venture 
100 Oceanview Ave. 
(805) 773-4994
Shell Beach Inn 
653 Shell Beach Rd. 
(805) 773-4373
Shelter Cove Lodge 
2651 Price St. 
(805) 773-3511
Spyglass Inn 
2705 Spyglass Dr. 
(805) 773-4855, 1-800-824-2612
Valentina Luxury Vacation Villas 
911 Price St. 
(805) 773-1234

San Simeon
Courtesy Inn 
9450 Castillo Dr. 
(805) 927-4691 or 800-555-5773
The Morgan – San Simeon 
9135 Hearst Dr. 
(805) 927-3878 or 800-451-9900
Sands By The  Sea 
9355 Hearst Dr. 
(805) 927-3243 or 800-444-0779
Sea Breeze Inn 
9065 Hearst Dr. 
(805) 927-3284 or 800-927-3316

Shell Beach
The Palomar Inn 
1601 Shell Beach Rd. 
(805) 773-4204
Shell Beach Inn 
653 Shell Beach Rd. 
(805) 773-4373

San Luis Obispo
Comfort Inn & Suites Lamplighter 
1604 Monterey St. 
(805) 547-7777
Courtyard by Marriott-SLO 
1605 Calle Joaquin 
(805) 786-4200
Days Inn 
2050 Garfield St. 
(805) 549-9911
Embassy Suites 
333 Madonna Rd. 
(805) 549-0800
Garden Street Inn 
1212 Garden St.  
(805) 545-9802
Holiday Inn Express-SLO 
1800 Monterey St. 
(805) 544-8600
La Cuesta Inn 
2074 Monterey St. 
(805) 543-2777
Peach Tree Inn 
2001 Monterey St. 
(805) 543-3170
Petit Soleil Bed & Breakfast 
1473 Monterey St. 
(805) 676-1588
Rodeway Inn 
1001 Olive St. 
(805) 544-0400
San Luis Creek Lodge 
1941 Monterey St. 
(805) 541-1122 or 800-593-0333
Sands Inn & Suites  
1930 Monterey St. 
(805) 544-0500 or 800-441-4657

Templeton
Honey Oak House 
2602 Templeton Rd. 
(805) 434-5091 



122 FALL 2013       slovisitorsguide.com

Calendar of Events — see more at slovisitorsguide.com
10th Annual Olive Festival
August 17: Paso Robles- Olive oil, head-to-
head cookoff, cooking contest, artists, crafters, 
wine tasting in downtown City Park, 10am-
5pm. pasoroblesolivefetival.com

Cantinas Music Festival 
August 24: Featuring three-time Grammy 
Award winner Michael W. Smith and Grammy 
nominated vocalist Francesca Battistelli at the 
Paso Robles Event Center. Tickets are available 
at CantinasMusicFestival.com.

Pops by the Sea
Sept 1: Avila Beach- Come for the view, 
stay for the music, slosymphony.com, 
(805) 543-3533.

5th Annual  
Crush & Roll West
Sept 6-7: A premier cigar and wine event. 
Friday 6pm-10pm- Poker tournament, music 
spirits, wine, beer, cigars and raffles.Saturday 
1pm-6pm - Educational seminars,food, beer, 
wine cigar sampling.  Paso Robles Event Cen-
ter, $140 for both days. crushandrollwest.com

Morro Bay Avocado &  
Margarita Festival
Sept 14: Morro Bay - Enjoy the best California 
avocados in all variations with margaritas, 
beer, wines, live entertainment, art and crafts 
vendors. 11am-6pm, $2, 714 Embarcadero, 
avomargfest.com

Savor the Central Coast
Sept 26-29: San Luis Obispo County- Taste. Sip. 
Indulge. The event features all the best the Cen-
tral Coast has to offer. savorcentralcoast.com

Morro Bay Harbor Festival
October 5: Morro Bay - Experience and enjoy 
the 32nd Annual Morro Bay Harbor Festival. 
It’s one of the premier events on the Central 
Coast featuring fresh seafood, beer, wine & 
all-day entertainment. Embarcadero & Beach 
Sts. $8-15, mbhf.com

Central Coast Oyster Festival
October 19: Morro Bay - This is a full day of 
fresh oysters, top-notch food, spirits, music 
and fun.  201 State Park Rd, Morro Bay Golf 
Course. centralcoastoysterfestival.org

2013 Centennial Celebration
Oct 19-20: Atascadero-  Explore nature, 
savor premium wines, enjoy authenticity 
in the heart of the Central Coast. Celebrate 
Atascadero’s centennial with a Colony Day 
parade, historical tent city, vintage car poker 
run and BBQ lunch in Lake Park. atascadero-
centennial.com

Wounded Warrior Project 
Poker Tournament
Nov 10: Grover Beach - Central Coast Casino 
will host a fundraising poker tournament on 
Veteran’s Day weekend. There is a $50 buy-in 
with one re-buy. $500 prize money for top 
finishers. 4th and Grand Ave.,  
slopoker.com, (805) 474-8500.

More Events
Piedras Blancas Light Station Tours 
OngOing: are offered Tuesday, Thursday and Saturday, except Federal 
Holidays. Meet at the former Piedras Blancas Motel, located 1.5 miles 
north of the light station, at 9:45. Adults $10, ages 6-17 $5, age 5 and 
under free. (805) 927-7361.
San Luis Obispo Thursday Night Farmers Market 
OngOing: San Luis Obispo - More than 120 vendors offering 
everything from tri-tip to tulips, ethnic cuisine to elephant garlic plus 
music, Located along Higuera Street.
Art in the Park at Dinosaur Caves Park 
May 5 - nOveMber 3: Shell Beach- Corner of Shell Beach Rd & Cliff 
Ave. First Sunday of the month, 10am-4pm. Live music, children’s 
activities, BBQ. Free admission. (805) 704-8128. 
Art on the Beach in Avila 
May-nOv: Avila Beach- Sundays 10am-4pm. Promenade by the pier. 
Free admission. 
Concerts in the Park  
June 5 - July 24: Templeton- 6:30-8:30pm. Templeton City Park. 
Sizzlin’ Summer Concert Series                                           
& Farmers’ Market  
June 13- august 22: Grover Beach- Sundays 3-6 p.m. Ramona Garden 
Park. Free. (805) 473-4580. 
Concerts in the Plaza  
June 14 - septeMber 6 : San Luis Obispo- Fridays from 
5:30pm-7:30pm. In the Downtown Mission Plaza. Free admission. 
Concerts in the Park  
June 14-august 23: Paso Robles. 5:30-7:30pm. Downtown City Park. 
Tuesdays in the Park  
June 18-august 27: Atascadero- BBQ, live music. 5-7pm. Atascadero 
Lake Park.
Court Street Summer Jazz On The Terrace 
June 22-septeMber 21: San Luis Obispo - Terrace level of Court Street 
Center.Shop, relax, and bring friends and family to the 3rd Annual SLO 
Jazz Series on the terrace from 12pm to 3pm. 
CCRRF Wine Train Friday Excursion 
august 16: Templeton - CCRRF Excursions to Pomar Junction’s famous 
Train Wreck Party.  $59.
George Lopez at Vina Robles Amphitheater 
august 23: Paso Robles - 3800 Mill Rd..vinaroblesamphitheater.com
Gourmet Mac and Cheese Festival 
august 24: Paso Robles -  25+ top restaurants dishing up gourmet 
mac and cheese samples. 20+ wineries and Barrel House Brew 
will pour wine and beer. Le Vigne Winery, 5115 Buena Vista Dr. 
pasomacandcheesefest.com
Stone Soup Music Festival & Street Faire 
august 24-25: Grover Beach - Enjoy diverse samples of music in a 
fun, family environment. Salsa contest and health fair, activities for 
kids from the Exploration Station, and lots of vendor booths. 993 
Ramona Ave. Free.
Taste of the Central Coast 
august 25: Nipomo - A fine food and wine tasting event paired with 
auctions for the benefit of children and families on the Central Coast. 
1640 Trilogy Parkway. tasteofthecentralcoast.com
Paso Robles Classic Car Show Weekend 
august 30-31: Paso Robles - 2 days including a Friday Night Cruise 
(6-8pm) in the historic downtown, a Saturday Car Show in City Park 
(9am-4pm)  and more. goldenstateclassics.org/carshows.html
Ziggy Marley/Steel Pulse at Vina Robles 
Amphitheater 
august 30: Paso Robles - 3800 Mill Rd..vinaroblesamphitheater.com
Art in the Park Morro Bay 
august 30-septeMber 1: Morro Bay - Vendors display a variety of 
arts and crafts in Morro Bay Park, from 10am to 5pm daily for the 
4-day holiday weekend. (805) 772-2504 or www.morrobay.com/
MorroBayArtAssociation/
Brews & Bites 
august 31: San Luis Obispo - The annual Brews & Bites will feature 
local breweries and fantastic Central Coast musical talent which is sure 
to please. 12-5pm, Mission Plaza, Free, www.facebook.com/pages/
Brews-Bites/111773078872678
Peter Frampton and BB King at Vina Robles 
Amphitheater 
august 31: Paso Robles -3800 Mill Rd. vinaroblesamphitheater.com
San Luis Obispo County Wine Month  
setpeMber 1-30: Countywide - Take advantage of the special activities, 
complimentary tastings, special events, wine sales, tours, etc., 
happening in right here in SLO County during California Wine Month 

Peddler’s Faire 
septeMber 1: Cayucos - Take a stroll among the many vendors selling 
antiques, homemade products, flea market items, clothing, jewelry 
and more. 7am-4pm Cayucos Creek lot, Free.
Cambria Pinedorado Days 
august 31-septeMber 1: Cambria - Parade on Saturday, car show 
Sunday, 10am-4pm. Pinedorado Grounds, 100 Main St. pinedorado.
com
Sammy Hagar at Vina Robles Amphitheater 
septeMber 4: Paso Robles - 3800 Mill Rd. vinaroblesamphitheater.com
La Guitarra California Festival 
septeMber 6-8: San Luis Obispo, Cal Poly - Our 3-day Festival 
is a “Celebration of Guitar,” featuring 15 artists in 9 concerts, 5 
Masterclasses, and a free lecture. laguitarracalifornia.com
I Madonnari Festival 
septeMber 7-8: San Luis Obispo - The artists or “madonnari” begin 
working on Saturday morning and continue drawing throughout the 
two-day festival. 10am-6pm, Mission Plaza, Free. aiacentralcoast.org/
arts-and-awards/i-madonnari
Creston Classic Rodeo 
septeMber 13-15: Creston - Team roping Friday 6pm-Midnight. Rodeo 
Saturday beginning at 1pm. Mutton busting Sunday 11am. Free, 
crestonclassicrodeo.org
Doobie Brothers at Vina Robles Amphitheater 
septeMber 14: Paso Robles 3800 Mill Rd. vinaroblesamphitheater.com
CCRRF Wine Train Friday Excursion 
septeMber 20: Templeton - CCRRF Excursions to Pomar Junction’s 
famous Train Wreck Party.  $59.
A Taste of Downtown Paso Robles & Arte de Tiza 
Chalk Art 
septeMber 21: Paso Robles - Enjoy this annual walk around 
downtown featuring tastes by over 35 local restaurants. Also view 
chalk drawings in the park. 11am-4pm, $25. pasoroblesdowntown.
org/paso-robles-events-taste-of-downtown.html
Lynyrd Skynyrd at Vina Robles Amphitheater 
septeMber 22: Paso Robles - 3800 Mill Rd. vinaroblesamphitheater.
com
Annual Arroyo Grande Valley Harvest Festival 
septeMber 27-28: Arroyo Grande - Friday 4-9pm, Saturday 10am-5pm. 
Free, Branch Street, Village of Arroyo Grande. agharvestfestival.com
Bonnie Raitt at Vina Robles Amphitheater 
OCtOber 3: Paso Robles - 3800 Mill Rd. vinaroblesamphitheater.com
6th Annual Dogtoberfest & Wiener Dog Races 
OCtOber 5: Atascadero - All dogs welcome on leash.  Rave fee $15 
per dog. 10am-3pm, Atascadero Lake Park, 9305 Pismo Ave. Free. 
parks4pups.org
Steve Martin & Steep Canyon Rangers featuring 
Edie Brickell at Vina Robles Amphitheater 
OCtOber 8: Paso Robles - 3800 Mill Rd. vinaroblesamphitheater.com
Central Coast Railroad Festival 
OCtOber 10-13: Oceano - The Central Coast Railroad Festival is 
designed for the casual train buff and the avid rail fan. Free, 1650 
Front St., crrf.com
John Fogerty at Vina Robles Amphitheater 
OCtOber 11: Paso Robles - 3800 Mill Rd. vinaroblesamphitheater.com
Paso Robles Pioneer Day 
OCtOber 12: Paso Robles - Pioneer Day 2013 marks the 83rd 
anniversary of our Community’s greatest celebration. Free, Downtown 
City Park, pasoroblespioneerday.org
Nipomo’s Best OctoberFest 2013 
OCtOber 12: Nipomo - 30th annual festival. Free, West Tefft at 
Pomeroy, bigcitybuzz.com/events

Open Studios Art Tour 
OCtOber 12-13: Countywide - Visitors will be able to visit artists 
countrywide during both weekends from 10am to 5pm. artsobispo.
org/openstudios.php
Cambria Farm Tour: Get Down on the Farm 
OCtOber 14: CAMBRIA - Meet Cambria farmers on a guided bus tour of 
historic Central Coast barns, fields, and orchards.  $85, cambriahistori-
calsociety.com/scarecrow/farmtour.html
Paso Robles Harvest Wine Weekend 
OCtOber 18-20: Paso Robles - Events held at area wineries. pasowine.
com/events/harvest.php
Annual Clam Festival  
OCtOber 18-19: Downtown Pismo Beach - Wine Walk, parade, clam 
chowder cook-off, clam digging, food, entertainment, vendors, surf 
and bubbles and fun for the entire family.. Free, pismochamber.com/
october-events.asp
Golden Oak Festival, Chili Cookoff & 
Battle of the Garage Bands 
OCtOber 19: Paso Robles - Enjoy over 100 booths with arts and crafts, 
antiques, collectibles and classic cars. There will also be food and, 
of course, live music. 9am-3pm, downtown City Park, Free. pasorobles-
downtown.org/paso-robles-events-golden-oak-festival.html
Annual Colony Days 
OCtOber 19: Atascadero - a colorful event that features a parade, 
a day-long historic re-enactment of the early “Tent City,” and food, 
vendors, music and kids activities in the scenic Sunken Gardens. Free. 
colonydays.com
Antique Street Faire 
OCtOber 20: Cayucos - Check out the many goods being offered by 
local and visiting vendors. Free, Ocean Avenue, cayucoschamber.com/
Calendar.html
Annual Jubilee by the Sea 
OCtOber 24-27: Pismo Beach - This premier west coast jazz event 
features many of the most sought-after traditional jazz bands from 
across the nation.$25-85, pismojazz.com
Joe Satrianiat Vina Robles Amphitheater 
OCtOber 25: Paso Robles - 3800 Mill Rd. vinaroblesamphitheater.com
Haunted Lighthouse 
OCtOber 26-27: San Luis Obispo - The Point San Luis Lighthouse 
Keepers present the 2nd Annual Haunted Lighthouse Signature Event. 
$30 adults, $15 kids under 12.
A Zoo Boo HallZOOween Carnival 
OCtOber 26: Atascadero - A safe, not-too-scary, alternative to 
neighborhood trick-or-treating for younger children. 5:00pm-8:30pm. 
Charles Paddock Zoo, 9100 Morro Rd. charlespaddockzoo.org
Pumpkins on the Pier 
OCtOber 26: Pismo Beach - Free events from 10:00am to 1:00pm 
include pumpkin decorating, costume contests, face painting. 
Downtown trick-or-treating from noon to 2:00pm. Free. 
The Moody Blues at Vina Robles Amphitheater 
OCtOber 29: Paso Robles - 3800 Mill Rd. vinaroblesamphitheater.com
Cambria Scarecrow Festival 
OCtOber 1-31: Cambria - Citywide you will see scarecrows designed by 
locals. Free. cambriascarecrows.com
Rockin’ Harvest on the Coast 
nOveMber 1-3: Avila Beach - Join the San Luis Obispo Vintners 
Association at their Annual Harvest Celebration. slowine.com/events/
harvest-celebration.php
2013 Paderewski Festival 
nOveMber 7-10: Paso Robles - Event locations vary, please check the 
website for details. paderewskifest.com/index.html

http://www.crushandrollwest.com


Whether you have a few bumps and bruises or a major 
medical emergency, you want to be seen quickly. At 
the French Hospital ER, the average wait time to see a 
Board Certified physician is 20 minutes or less. That’s 
just one more reason our emergency department is 
nationally ranked for patient satisfaction.

If you’re on vacation and the 
unexpected happens, trust the 
Central Coast’s award-winning 
community hospital.

1911 Johnson Avenue
San Luis Obispo, CA 93401

(805) 543-5353 
frenchmedicalcenter.org
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