
4th & Grand Ave, Grover Beach   805-474-8500   slopoker.com
FREE Tournament Buy-In for 1st Time Visitors!

*DETAILS AT CASHIERS CAGE. GEGA #000962 PLAY RESPONSIBLY: 800-GAMBLER
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 Welcome to San Luis 

Obispo County. We are glad 

you have chosen to visit. A 

fixture within our community 

is the Diablo Canyon Power 

Plant (DCPP). DCPP is a 

nuclear power plant that 

generates approximately 10% 

of California’s electricity. Both 

PG&E and the County of San Luis Obispo have developed detailed emergency 

plans that would be used in the unlikely event that an emergency were to occur 

at DCPP. 

 If a serious emergency occurs at DCPP 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, for 

emergency information and instructions.

 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.

important 
EmErgEncy 
information

   These public alert and no-

tification systems are tested 

periodically throughout the 

year. Quarterly low-power siren 

growl tests will be conducted 

on the following dates: April 

1 and 2, 2014; July 22 and 

23, 2014. An annual full-scale 

siren and Reverse 911 test will 

be conducted on Saturday, August 23, 2014.  

 Complete emergency planning information regarding DCPP is in the Customer 

Guide section near the front of your current SLO County YP phone book, and at 

www.slocounty.ca.gov/oes. 

THESE SYSTEMS MAY BE USED FOR ANY LOCAL EMERGENCY

TSUNAMI/FLOOD NUCLEAR FIRE HAZMAT EVACUATION SHELTER IN PLACE

Connect with us on Facebook®

facebook.com/SLOCountyOES

Follow us on Twitter® @slocountyoes

Using a barcode reader, this QR code 
will take you directly to 
www.slocounty.ca.gov/oes

about  D iablo Canyon Power  Plant

http://www.slocounty.ca.gov/oes


4 SPRING 2014       slovisitorsguide.com

806 9th St., Suite 2D, P.O. Box 631
Paso Robles, CA 93447

To advertise, call:
(805) 226-9890

fax (805) 226-9892
beth@accesspublishing.com

Publisher
Scott D. Brennan

scott@accesspublishing.com

Editor
Meagan Friberg

Advertising
Beth Brennan, Karen Battaglia

Nona Cantalupo, Sally Giordano,  
Karli Twisselman

Writers & Photographers
Ruth Ann Angus, Fr. Russell Brown, Pastor,  

Rick Evans, Meagan Friberg , Mira Advani Honeycutt, 
Kate Joyce, Jamie Relth, Cynthia Shaheen, Don 
Sonderling, Brandi Stansbury, Heather Young

Graphic Designer
Jane Johnson

Distribution
32,000 copies of the visitors guide are distributed 
quarterly to over 650 hotels and visitor hot spots.  

If you would like to distribute copies, call  
(805) 226-9890.

Copyright
All material, text, stories, photos, maps, graphics, etc. 
herein are copyrighted by the Access Publishing. No 

content may be reproduced without the  
written permission from the publisher.

Memberships
Access Publishing is a proud 

member of the following organizations:
Arroyo Grande Chamber of Commerce

Atascadero Chamber of Commerce
Cambria Chamber of Commerce

Charles Paddock Zoo
Morro Bay Chamber of Commerce
Nipomo Chamber of Commerce

Paso Robles Chamber of Commerce
Paso Robles Children’s Museum

Pismo Beach Chamber of Commerce
San Luis Obispo County VCB

San Luis Obispo Chamber of Commerce
Templeton Chamber of Commerce

Welcome to 
San Luis Obispo County

Welcome to the Central Coast and thank you for picking 
up and reading through this copy of the San Luis Obispo 
County Visitors Guide.

We are celebrating our (sixth or seventh?) year as SLO 
County’s premiere source for tourist information – and we 
have become a favorite of locals as well.

It’s always a great time to explore all the SLO County has to 
offer. With beautiful weather year-round and a wide selection 
of restaurants, shops, wineries, museums, golf courses, 
beaches and much more, there is always something fun to do. Throughout the 
pages of this magazine, you’ll find information on all of these types of activities 
to enhance your time in the area.

Our cover story is about Peachy Canyon Winery. In the wine section of this 
Visitors Guide, you’ll find stories on a wide variety of wineries in the region.

On behalf of our entire staff, I would like to extend a warm welcome. I hope 
you enjoy your stay!

Publisher  
Scott Brennan

mailto:beth@accesspublishing.com
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Acid • Arturo Fuente • Ashton
Avo  • CAO • Camacho
Casa Magna • EPC
Herrera Esteli
Joya de Nicaragua
La Gloria Cubana
Liga Privada • Macanudo
My Uzi Weighs a Ton
Natural • Oliva • Padron
Rocky Patel
Romeo y Julieta
Undercrown
and many more!

http://www.boydstobacco.com
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local ingredients • global flavors

726 higuera st.
san luis obispo, ca 93401

(805) 543-3986
www.novorestaurant.com

4095 burton dr.
cambria, ca 93428

(805) 927-5007
www.robinsrestaurant.com

1023 chorro st.
san luis obispo, ca 93401

(805) 540-5243
www.lunaredslo.com

It all began in 1985 when restaurateurs Robin and Shanny 
Covey opened Robin’s Restaurant in Cambria, CA.  Built 
on the philosophy of sourcing fresh, local products for their 
globally-inspired menu, Robin’s grew to become a favorite among 
locals and tourists alike.  Nestled in the quaint gallery district of 
Cambria, this warm and homey restaurant prepares meals that 
feed both body and spirit.  The lush gardens provide a beautiful 
setting for wedding receptions and special occasions.  

As Robin’s Restaurant gained popularity, Robin Covey was offered 
an opportunity to lease the old Cigar Factory building in San Luis 
Obispo in 2003.  Continuing the tradition of sourcing fresh, local 
ingredients for a globally-inspired menu, Novo Restaurant and 
Lounge was born.  With it’s multi-level creekside patios, eclectic 
menu and extensive wine list Novo has been an award-winning 
favorite year after year.  Centrally located in downtown SLO, 
patrons enjoy Novo for lunch dates, group occasions, late night 
dancing, intimate dinners and a relaxing Sunday brunch.  

In 2010 inspiration struck again and together Robin and Shanny 
Covey launched Luna Red Restaurant • Bar with the creative vision 
of Executive Chef Shaun Behrens. Maintaining the farm-to-table 
philosophy, Luna Red’s menu offers globally-inspired small plates 
and a dining experience that encourages sharing.  Chef Shaun 
sources only the best and freshest products from sustainable 
purveyors and offers seasonal menus that reflect the local harvest.  
With an extensive wine list that offers both local and international 
wines, live music Thursday thru Saturday, an unbeatable happy 
hour and weekend brunch, Luna Red truly offers 
something for everyone.

from seed...

to harvest...

to table...

Follow us on Facebook
 or Twitter!
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®

Limited Edition Wines
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http://www.veriscellars.com
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So much to see...
San Luis Obispo 14

14 Discover San Luis Obispo
17 Louisa’s Place: The Breakfast Champion
18 Mission San Luis Obispo
20 Visit Dallidet Adobe and Gardens
22 Festival Mozaic WinterMezzo Series
24 Laetitia Vineyard & Winery

Avila Beach 26

Pismo Beach, Shell Beach & Oceano 27
28 Visit the mighty Monarchs
28 Picnics, bluffs, caves and more
30 Sea Venture Resort & Restaurant

Grover Beach 31
32 Central Coast Casino

Arroyo Grande 33
35 Klondike Pizza

Nipomo 37
38 Nipomo Properties

Los Osos 39

Morro Bay 40
42 Bay Cruisers and Lost Isle Cruises
43 50th Birthday Activities

Cayucos  45
46 Hoppe’s Garden Bistro

Cambria, San Simeon & North Coast 47
50 Madeline’s Restaurant
52 Diva Day Spa
53 Tour historic Hearst Castle
54 See the elephant seals
55 Piedras Blancas Light Station

Santa Margarita 56
58 The Educated Gardner

Atascadero 59
62 Wildflowers along the Central Coast
62 Discover Atascadero’s rich history
63 Charles Paddock Zoo

Templeton 64
65 Adelaide Floral and Kid Corner

Paso Robles 66
70 Old-fashioned local flavor at Vic’s Cafe
72 Take a helicopter tour of the wine region
74 Paso Robles celebrates 125th anniversary
76 La Guardia’s Italian Deli
78 Second Press Wine Bar and Eatery
80 Vineyard Antique Mall
82 Paso Terra restaurant
83 Paso Robles Children’s Museum
84 Discover the past at Pioneer Museum
85 Warbirds, Wings and Wheels Car Show

San Miguel 86

Artisan Oils 87
87 Where you can taste artisan oils
88 Pasolivo sees steady growth
90 Tips for olive oil tasting
90 Olive oil benefits

Wine Tasting 91
93 Castoro Cellars
94 Peachy Canyon Winery
96 Burbank Ranch Winery & Bistro
98 Vines on the Marycrest
100 HammerSky Vineyards & Inn
102 Double Playhouse at Via Vega Winery
104 Cerro Prieto Vineyard and Cellars
106 Villa San-Juliette continues to impress
108 Calcareous syrah wins sweepstakes award
110 Uncorked Wine Tours
112 Vintage Paso; Zinfandel and Other Wild Wines
114 WiVi Central Coast 2014
116 Earth day Food & Wine weekend
118 32nd Annual Paso Robles Wine Festival
120 Eberle Winery making history and wine

Hotels & Lodging 121

Calendar of Events 122

Maps
12 San Luis Obispo County
15 San Luis Obispo
25 San Luis Obispo & South County Wine Tasting
28 Beach Cities
34 Arroyo Grande
39 Los Osos/Baywood Park
41 Morro Bay
46 Cayucos
48 Cambria
60 Atascadero
67 Paso Robles
92 Paso Robles Wine Country
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412 Main Street  •  Templeton • (805) 434-9700 • homeandranchsir.com

David Crabtree

VIEWS & VINEYARD

A combination of phenomenal 
views and small vineyard, enhance 
this 6.1± acre estate.  The 3,415± 

sq. ft. home exudes classic elegance 
with exquisite spaces and offers 5 

bedrooms and 3 full bathrooms.  
The open and spacious kitchen 
was designed with impeccable 

taste from the marble countertops, 
stainless steel appliances and walk-in 
pantry.  Additional amenities include 

separate living room and family 
room, French doors, fireplace with 
raised hearth, 732± sq. ft. covered 
patio and the vineyard is planted 

with 150± vines of Mouvedre, 
Grenache Noir & Malvasia Bianca. 

$925,000

LUXURY AMENITIES

Located in the exclusive Santa Ysabel 
Ranch gated community is this 

exceptional 2-story home that offers 
4,580 sq. ft. of living space, Travertine 

and marble floors, 4 bedrooms,  
4 bathrooms and 3 fireplaces. The 

magnificent kitchen offers stainless 
steel appliances, two islands, and 

Alder cabinets throughout.  
The master suite has dual walk-in 
closets, heated marble flooring, a 

whirlpool tub, and a large shower 
with pulse/massage and rain  

fixtures. In addition, there is a  
660-bottle capacity climate-

controlled wine room.  
$1,599,000
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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 Lou-
is Store at 800 Palm Street. Con-
structed in 1874, it was the supply 
station for Chinese laborers 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 the 
State Historical Landmark Dallidet 

Adobe at 1185 Pacific Street is open 
Fridays and Sundays.

Visit the History Center of San 
Luis Obispo County on Monterey 
Street where an extensive 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 the dining room, the 
wine cellar and be sure not to miss 

There are many things to discover around SLO
the men’s restroom. Even women 
should take a peek to see the water-
fall 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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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 tiramisu. The highest quality and 
freshest foods. 1037 Monterey St. Open for lunch 
11:30am-2:30pm  Open for dinner 5:30 to 9:30pm. 
btslo.com, (805) 545-8000.

Doc Burnstein’s Ice Cream Lab
Downtown SLO is the perfect location for Doc’s Ice 
Cream Fantasy!  As you enter the Lab, watch for the 
giant ice cream waterfall, the model train traveling 
overhead, and the huge wall of ice cream flavors.  
Watch through the floor to ceiling lab window, as 
deliciously wacky and inventive flavors are cre-
ated in Doc’s Lab.   Open at noon. 860 Higuera St., 
(805) 474-4068.

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 selections. Full 
menu until close. Open 7 days a week. 1141 Chorro 
St., Downtown San Luis Obispo,  
eurekaburger.com, (805) 903-1141.

House of Bagels Central Coast
Serving the finest traditional water boiled bagels 
to the Central Coast as well as fresh baked goods, 
hand made pizzas, specialty salads, sandwiches and 
smoothies. 158 Higuera St, Ste A,  
houseofbagelscc.com, (805) 594-1818

Luna Red
Offering an inventive, fresh, local menu. Their selec-
tions iLuna Red serves innovative globally-inspired cuisine that is sourced from 
local growers and purveyors along with an extensive wine and cocktail menu.  
Located downtown across fromt he historiac Mission Plaza at 1023 Chorro St., 
lunaredslo.com, (805) 540-5243 

Novo
With it’s creekside ambiance, worldwide menu and true hospitality, Novo is a 
favorite locale in the heart of downtown San Luis Obispo., (805) 543-3986 

Louisa’s Place
Voted “Best Breakfast” in town. Family-style restaurant serves up a large selec-
tion 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 chocolates right here in SLO.  An excellent choice 
of holiday gifts for friends, family and for yourself!  Enjoy a delicious truffle, cup 
of hot chocolate or a chocolate shake while you shop. Mon–Wed 10-6, Thur–Sat 
10-7, Sun 11-5.  1445 Monterey St, mama-ganache.com, (805) 782-9868. 
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For a map of San Luis Obispo area
 wineries, please see page 25.

Watch Ice Cream
being made in Doc’s Lab!It’s an “ICE CREAM” Fantasy

OPEN LATE

Experience the Giant
Ice Cream Waterfall!

Enjoy Doc’s Model Train
circling the Lab!

Taste Fun and Inventive
Ice Cream Flavors!

860 Higuera St • Downtown SLO
805-474-4068

http://www.festivalmozaic.com
http://www.btslo.com
http://www.eurekaburger.com
http://www.houseofbagelscc.com
http://www.louisasplace.com/
http://www.mama-ganache.com
http://www.docburnsteins.com
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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. 
Residential, commercial, investment, 
relocation services, property manage-
ment and rentals. farrellsmyth.com 
(805) 543-2172.

Salons & Spas
The Bladerunner  
Salon & Spa
Voted best in SLO County for years.  
Ask for a tour of the facility including 
the secluded spa area. Since 1986 
they credit their excellent reputation 
to impeccable service and profes-
sional staff. 894 Monterey St,  
TheBladerunner.com (805) 541-5131

Shopping
Finders Keepers
Fabulous designer fashions at incred-
ible prices.  Casual to elegant.  Browse 
through gently used fashions from 

San Luis Obispo
San Luis Obispo Symphony 
celebrates its 30th season under the 
direction of Maestro Michael Nowak.

March 8th, 8pm - Don’t miss an  
out-of-this-world experience of Holst’s epic 
masterpiece, The Planets, featuring the 
Canzona Women’s Ensemble.

May 3rd, 8pm - Violinist, Jennifer 
Frautschi closes our season with 
Beethoven’s magnificent concerto 
performed on a 1722 Antonio Stradivarius. 

Christopher Cohan Center, SLO

For tickets go to www.pacslo.org or call 805.756.4849

Scott Yoo 
M U S I C  D I R E C TO R 

& V I O L I N

 
 

W I N T E R M E Z ZO 
C H A M B E R  M U S I C  W E E K E N D : 
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44 T H  A N N UA L 

S U M M E R  M U S I C  F E S T I VA L

 

 

 

  

www.FestivalMozaic.com
877.881.8899

World-class chamber music and orchestra
in spectacular, intimate settings.

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

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.

We Olive 
A retail shop & tasting spot at  
958 Higuera St. Huge selection and 
friendly knowledgeable  staff.   
weolive.com, (805) 595-1376.

http://www.splashcafe.com
http://www.farrellsmyth.com
http://www.splashcafe.com
http://www.slosymphony.com
http://www.festivalmozaic.com
http://www.farrellsmyth.com
http://www.finderskeepersconsignment.com
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San Luis Obispo

Longevity is typically a rare and 
hard-won battle in the restau-

rant industry, and it’s no different 
in San Luis Obispo. In fact, if you 
consult the unequivocal authority 
on SLO business history, the 1985 
special edition “SLO Monopoly” 
game board, you discover quickly 
that of 30 featured main street 
shops and eateries, there are maybe 
four or five that still exist in the 20 
years that have since transpired. 

One of those precious few is 
Louisa’s Place, a classic fifties-
style diner and a San Luis Obispo 
stalwart of over 50 years, where 
the Monopoly board in question 
is soon to join the countless other 
photos and memorabilia enshrined 
on the wall. 

From humble beginnings
Originally opened as the “Best 

Ever Grill” in 1958, the diner was 
purchased in 1976 by a woman 
named Louise Webb. And ac-
cording to current owner Scott 
Sweeny, who took the business over 
from his parents in 2003, Louise’s 
“Louisa’s” was an instant success 
in the 70s. He knows this on good 
authority: he keeps in touch with 
the now-octogenarian namesake 
often, even though she no longer 
lives in the area. 

Pointing out her portrait on the 
wall in the restaurant (which Louise 
gave them only after repeated 
requests, due to her somewhat 
stubborn particularity about photos 
of herself), Sweeny says with sweet 
sincerity, “We feel a lot of gratitude 
toward her because her name is still 
attached to the place. It adds to the 
history, I think, to keep the name 
the same. And we owe a lot of our 
success to her for starting it and 
making it successful in the begin-
ning, even though we’ve had it now 
in our family—from ’91 to now—
longer than anyone, by far.”

Sweeny also owes his indepen-
dence as a longstanding business 
owner, in part, to his mom Christy 
Sweeny, who was the reason he 
got into the industry. When his 
mom and his dad, Edward Sweeny, 

who had made his career at the 
restaurants at Cal Poly, purchased 
Louisa’s in ’91, Sweeny had just left 
for college. It wasn’t until 1999, 
after a brief career as a high school 
teacher, that he came to work in 
the family restaurant. He says, at 
the time, “I just wanted to spend 
more time with my mom, and with 
my son. I didn’t get into it thinking 
that I would end up taking it over, 
but it just sort of happened that 
way.” When his mother passed away 
suddenly in 2003, Sweeny took the 
reins and kept the Louisa’s legend 
alive, soon joined in the work by his 
wife, Kuuipo. 

Breakfast is a specialty
Aside from its deep roots in 

the community, Sweeny attributes 
the homey restaurant’s enduring 
success to its authenticity. “We 
stay true to what we do best,” says 
Sweeney. 

And it is clear that breakfast is 
that specialty. 

Every kind of breakfast you can 
think of. There are 26 omelets alone 

on the menu, in addition to the 
“build-your-own” option. There are 
also pancakes, local sausage, bacon, 
waffles (they are famous for their 
bacon Belgian waffles, with gener-
ous chunks of actual, house-cooked 
bacon folded into the batter), oat-
meal, breakfast burritos and huevos 
rancheros. The menu goes on and 
on. “Anything you can think of for 
breakfast, we have,” Sweeny says 
simply, without a note of pretention 
or exaggeration. Open from 6 a.m. 
until 3 p.m. every day of the year, 
they also have a full offering of 
lunch items like burgers and salads. 

Good, home-style cooking
What you won’t find on the 

menu are passing food fads. “Since 
I’ve been here, we’ve seen a pot pie 
place go in and go out, we’ve seen 
yogurt shops go in and go out and 
now they’re back,” says Sweeny, 
noting that at one time there were 
six frozen yogurt establishments 
downtown. “We stick to what we 
do best – good, home-style cooking 
and American diner food. But it’s 

not the place for everybody.” 
Judging by the line out the door 

and the packed seating on any giv-
en weekend, though, it’s clearly the 
place for most people. Sweeny says 
that regardless of the day or time 
of day, about 70 percent of their 
sales are breakfast items, and, after 
20 years of Sweeny family manage-
ment, they are not surprised when 
they are slammed with three times 
as many people on a holiday or 
weekend as they have on a regular 
weekday morning. 

“Fifty people looks a lot dif-
ferent in our place than it does 
in a big place,” Sweeny says with 
bit of a smirk. “We’re only about 
1,000 square feet. It’s a tiny little 
hole in the wall, as they say. But we 
wouldn’t change it for anything.”

Start your day—or afternoon—
out right and give a nod to the 
matriarchs of breakfast, Louise and 
Christy, at 964 Higuera St. in down-
town SLO, call (805) 541-0227or 
visit louisasplace.com for more 
information.

– Jamie Relth

Louisa’s Place: The Breakfast Champion
Fifties-style diner in downtown SLO is local favorite

Breakfast is a specialty at Louisa’s Place in downtown San Luis Obispo, a classic fifties-style diner and a local 
stalwart for over 50 years.

http://www.louisasplace.com/
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Located in the center of down-
town San Luis Obispo, the Old 

Mission remains the heart of a 
vibrant and spirited city. It is an 
historical treasure admired by visi-
tors from through the world, as well 
as the home of a large Catholic faith 
community founded by the Francis-
can missionaries who accompanied 
Fr. Junipero Serra to California.

Pilgrims and visitors of many 
faith traditions find the quiet and 
peace of the Old Mission Church, 
its grounds and gardens, to be a 
place of rest and renewal for the 
spirit. Unlike many California Mis-
sions, the church of San Luis Obispo 
de Tolosa does not charge admis-
sion, but welcomes donations, and 
its doors are open to all 365 days a 
year. There are two daily Masses and 
seven Masses on the weekend in 
English and Spanish.

The Mission operates an attrac-
tive Gift Shop and a Museum that 
brings to life the past two hundred 
years of the San Luis Obispo region, 
the life of the indigenous people, 
and the arrival and settlement of 
ranchers and farmers throughout 
Central California.

History of Mission SLO
Mission San Luis Obispo was 

founded in 1772, four years before 
the signing of the Declaration of 
Independence. It was the fifth of the 
21 Spanish missions to be estab-
lished in Alta California Missions 
from San Diego (1769) to San 
Francisco Solano (1823). Mission 
San Luis Obispo has always been 
situated near its present location, 
close to the reliable water of San 
Luis Creek. 

The Mission grew in stages, from 
rudimentary thatch, bows, and logs, 
to the substantial abode walls and 
tile roofs still standing today. In 
contrast to some missions, San Luis 
Obispo never fell into complete ruin 
or abandonment following the secu-
larization period under the Mexican 
government. Perhaps its most 
unusual feature is its “L” design. The 
original church consisted only of the 
main wing leading to the sanctuary 
and altar. In the 1880’s and again in 
1948 the “annex” wing was extended 
in stages to provide seating from the 
rapidly growing San Luis Obispo 
community.

Mission Plaza
Just beyond the front Mission 

doors is Mission Plaza. In certain 
ways this space has always been the 
“front porch” of the Mission district. 
But until the 1ate 1960s the shaded 
Plaza was simply an extension of 
Monterey St. with parking and 
traffic. 

The development of Mission 
Plaza in the 1970’s brought the 
Mission and its community together 
in a new way. Events, concerts, and 
cultural celebrations take place 
throughout the year along-side bap-

Mission San Luis Obispo
Discover early California alive in downtown San Luis Obispo

158 Higuera St.
San Luis Obispo 594-1818

houseofbagelscc.com

Bagels
Pizzas

Fresh boiled & baked

made daily

Bagel-Crust

Breakfast & Lunch 
Bagel & Deli 
 Sandwiches

Paninis
Hot Dogs

Salads
Coffee • Smoothies

tisms, weddings and funerals. The 
old world of the Mission and the 
new world of the Plaza mix together 
the full spectrum of life in San Luis 
Obispo, the secular together with 
the sacred. Visitors, who add their 
own gifts, are always welcome. 

The Gift Shop and Mission is 
open from 9 a.m. to 4 p.m. with 
extended hours to 5 p.m. during the 
summer. Call (805) 543-6850 or visit 
www.missionsanluisobispo.org for 
more information, including a sched-
ule of Masses and special events.

— Fr. Russell Brown, Pastor

http://www.houseofbagelscc.com
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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.eurekaburger.com

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

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

San Luis Obispo

Care Free in San Luis Obispo!

Find all the pleasures 
San Luis Obispo has to offer.

MAPS  |   DISCOUNTS   
HOW TO GE T AROUND

TOP AT TRAC TIONS  |   E VENTS

HEAR WHAT OTHERS HAVE TO SAY

Program of the

http://www.eurekaburger.com
http://www.finderskeepersconsignment.com
http://www.slocarfree.org
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Down a quiet street in San Luis 
Obispo and off in a corner sits 

a house that tells the story of a man 
who settled here in the 1800s and 
was instrumental in the start of the 
wine industry as we know it today 
on the Central Coast of California.  
A docent led tour of the Dallidet 
Adobe, designated as California 
Historical Landmark #720, will 
open your eyes to a period in time 
when this area was sparsely settled, 
made up of ranchos and farms.

It began with Pierre Hypolite 
Dallidet who was born in France in 
1823, grew up there, and became 
a carpenter. A lingering depres-
sion during the 1830s caused him 
to enlist in the French army, leave 
his native land, and serve in Tahiti 
until 1851 when he was 28 years of 
age. The discovery of gold in  
California had many men eager to 
go there with Dallidet among them. 
Rather than returning to France 
at the end of his army service he 
decided to sail on a schooner from 
Tahiti and travel to the gold fields. 
He settled near Hangtown, which 
is the present day Placerville. Gold 
mining was a tough way to make a 
living and after two years Dallidet 
was discouraged and looking for 
something new. He joined with a 
group of men who were heading 
to Western Mexico in search of 
fortune. Troubles with the Mexican 
government halted them at San 
Luis Obispo and taking account of 
the area, Dallidet decided not to 
proceed but to settle here.

Gabriel Salazar, a Spanish/Mexi-
can soldier owned the land that 
surrounds the present day Dallidet 
Adobe as well as farming land in 
the Chorro Valley where the pres-
ent day Cuesta College is located. 
He offered lodging to the young 
man and Dallidet stayed on doing 
farm work and carpentry. Sala-
zar had a daughter named Maria 
Ascencion and it wasn’t long before 
a romance developed between her 
and Dallidet. After time a marriage 
followed and Dallidet purchased 
the property where the adobe is 
now located from his father-in-law 
in 1859. He built a three-room 
adobe dwelling. Dallidet and Maria 

Ascencion had seven children so 
sleeping arrangements in the small 
home had to be innovative. A gar-
ret space above the main rooms 
became the bedroom for the boys 
of the family. During the 1860s 
Dallidet built on an addition to the 
adobe out of wood. This contained 
a dining area and more bedrooms. 

In the interior of the adobe 
are furniture pieces that belonged 
to the family as well as personal 
items. The shelves in the library 
hold numerous French and English 
books from the family’s collection. 
A Victorian style sofa and chairs are 
placed near the sitting room’s fire-
place. An impressive grand piano 
takes up the rest of the space in 
the room. Art work and sculpture 
pieces are also arranged throughout 
the home and some of the art was 
done by Dallidet’s oldest daughter, 
named after her mother, Maria 
Ascencion.

In one of the bedrooms a hand 
carved and hand painted double 
bed is located with scenes depict-
ing Tahiti. There are three camphor 
wood chests covered with hand 
painted leather derived from the 
early China trade and a treadle 
sewing machine is also in the room.

The dining room contains a 
large brick fireplace and other 
pieces of furniture that belonged to 
the family. The walls are decorated 
with mounted animal and bird 
carcasses under glass. Some early 
photographs of Dallidet’s land are 
displayed on a table.

Perhaps the most interesting 
thing about the adobe was the fact 
that Dallidet built a wine cellar 
under the structure according 
to French tradition. This feature 
makes the adobe unique as cellars 
were not a common in homes of 
that day. Dallidet grew grapes on 
his land probably starting with Mis-
sion grapes and table grapes. Even-
tually he grew several varieties on 
14 acres of his land among them a 
rare Charbonneau grape that origi-
nated in the Savoie region of France 
and produced a dark red wine. To-
day this grape has morphed into a 
variety called Charbono that is still 
grown in Sonoma, California.

Dallidet built a winery which 
unfortunately did not survive the 
passing of time. Many table wines 
were produced here and Dallidet 
became well known for producing 
brandy. He had the first licensed 
distillery in the county and by 1870 

was the first commercial vintner 
on the Central Coast thus starting 
the area industry that today counts 
over 200 wineries and is now 
known worldwide.

The Dallidet family lived in 
the adobe for more than 100 years 
preserving the structure and much 
of its contents. The last surviving 
son, Paul Dallidet, donated the 
adobe to the San Luis Obispo His-
torical Society in 1953 to be used 
as a meeting place. Paul passed 
away in 1958 and the property has 
been maintained as museum ever 
since. 

Tour the property (from March 
through late November) every Friday 
from 10 a.m. to 4 p.m. and Sunday 
from 1 p.m. to 4 p.m. at 1185 Pacific 
Street, San Luis Obispo. For more 
information call (805) 543-0638, 
ext. 10. The Gardens at the Dallidet 
Adobe are used for weddings and 
special events so call ahead before 
visiting.

To experience a taste reminiscent 
of Dallidet’s era, visit Vintage 1255 
Wine Shop on Monterey Street in 
San Luis Obispo to sample their 
label “1856 Dallidet Adobe & Gar-
dens” 2009 Chardonnay.

— Ruth Ann Angus

Visit Dallidet Adobe and Gardens

The Dallidet Adobe, designated as California Historical Landmark #720, opens visitors’ eyes to a period in time 
when the Central Coast was sparsely settled, made up of ranchos and farms.

San Luis Obispo
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894 Monterey St • SLO • 805-541-5131 • TheBladerunner.com

pamper
yourself

spa packages

massage

aromatherapy

facials

manicures

pedicures

waxing

airbrush tanning

lash extensions

blow dry bar

bridal services

full salon

open 7 days

Together with you.

Voted 
#1 Seven Years in a Row.*

We give back to our community and provide 
our members with personal service, low-cost 
products, free online financial tools and  
fee-free access to nearly 50 ATMs** throughout 
San Luis Obispo County. Join us† and see why 
we’re the locals’ choice for banking.

Together with integrity.

 805·543·1816   SESLOC.ORG
A R ROYO  G R A N D E 

PA S O  RO B L E S

SA N  LU I S  O B I S P O     

ATA S C A D E RO     

 * New Times’  Annual “Best of SLO” Reader’s Poll
 ** When you use your SESLOC  debit card at any CO-OP Network ATM
 † You can become a member if you live, work or attend school in  

San Luis Obispo County.

San Luis Obispo
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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http://www.thebladerunner.com
http://www.sesloc.org
http://www.marriott.com/SBPCY
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Located on the Central Coast 
of California, Festival Mozaic 

(formerly the San Luis Obispo 
Mozart Festival) has delighted 
the community for more than 40 
years, serving a local, regional and 
national audience of 5,000 - 7,000 
people annually.  The Festival 
presents a year-round program 
of more than 30 events, with the 
concentration of events in July for 
the summer music festival and an 
off-season chamber music series 
called WinterMezzo. 

Programs showcase an array 
of musicians and are presented 
in diverse venues throughout San 
Luis Obispo County, including the 
San Luis Obispo Mission, Cuesta 
College, the Cal Poly Christopher 
Cohan Performing Arts Center, 
Chapel Hill in Shandon and many 
other public spaces. 

The Festival presents classical 
music alongside a range of evolving 
musical styles, including jazz and 
world music. It is the only organi-
zation in the region that provides 
a concentrated, consistent and 
national standard of quality for the 
community and the many visitors 

Festival Mozaic
Programs showcase array of musicians 

in diverse venues
to the Central Coast. 

The WinterMezzo Series brings 
together exceptional artists from 
across the country. Featured guest 
artists include  violinist Kathryn 
Eberle (associate concertmaster,   
Salt Lake City Symphony Orches-
tra), violist Hari Bernstein (Nash-
ville Symphony Orchestra), and 
cellist Michelle   Djokic (Concordia 
Chamber Players). These musi-
cians have performed on the stages 
of great concert halls throughout 
the world and have international 
chamber music careers. The sum-
mer festival consists of 19 events 
during 10 days in July with pro-
grams drawn from five centuries of 
the classical music tradition.

The Festival’s programs are de-
signed and led by dynamic Music 
Director, Scott Yoo, a virtuoso vio-
linist and conductor. Maestro Yoo 
conducts orchestras and performs 
worldwide, consistently represent-
ing Festival Mozaic throughout 
the world. He is in residence at the 
Festival approximately eight weeks 
annually. 

Over its four decades, the 
festival has come to be known for 

Festival Mozaic’s WinterMezzo Series
February 28-March 2 
Bach, Mozart and Brahms  
Bach – Cello Suite No. 6 in D, BWV 1012 
Mozart – String Quartet in F major, K. 590
Brahms – String Quartet No. 3 in B-flat major, op. 67

February 28
Ticketholders can enjoy a glass of wine from one of Festival Mozaic’s 
favorite wineries in the hidden heart of downtown San Luis Obispo as 
the artists explore the works in a one-hour presentation featuring music 
and discussion at King David’s Masonic Lodge (tickets $25, general 
admission).

March 1
Ticketholders visit the Pavilion of the San Luis Obispo Botanical Garden 
with food, wine, music and interactive discussion at a Notable Encounter 
Dinner. Patrons can mingle with the artists for a rich musical and social 
experience, learn more about the music and hear program highlights 
performed. Award-winning winemakers from Saucelito Canyon will pour 
their estate wines and Chef Jeffery Scott will serve a sumptuous meal. 
San Luis Obispo Botanical Garden $125 (dinner, wine & concert included).

March 3
All the featured works are performed in the WinterMezzo Concert in a 
beautiful church overlooking San Luis Obispo. United Methodist Church 
$34-$50 (reserved seating). 

Festival Mozaic presents a year-round program of more than 30 events, 
with the concentration of events in July for the summer music festival 
and an off-season chamber music series called WinterMezzo.

Festival Mozaic (formerly the San Luis Obispo Mozart Festival) has 
delighted the community for more than 40 years, serving a local, regional 
and national audience of 5,000 - 7,000 people annually. 

presenting emerging artists early 
in their careers, including Richard 
Goode, Jeffrey Kahane, Hilary 
Hahn, Sir Neville Marriner, the 
Kronos Quartet, Bela Fleck, Edgar 
Meyer, and the first American pre-
miere performances of Maxim and 
Dmitri Shostakovich with Mstislav 
Rostropovich, immediately follow-
ing their defection from the Soviet 
Union in 1981.  Current festival 

luminary artists include players 
from the Cleveland Orchestra, the 
Los Angeles Philharmonic, the 
Baltimore Symphony Orchestra, 
the Metropolitan Opera Orchestra, 
and others. 

For more information or to pur-
chase tickets, visit www.festivalmo-
zaic.com or call the Festival Mozaic 
office at (805) 781-3009 or toll-free 
(877) 881-8899.

San Luis Obispo
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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.

HOME STYLE COOKING

Voted 

Best Breakfast  
5 Years in a Row

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

http://www.eventcetera.com
http://www.louisasplace.com/
http://www.mama-ganache.com
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San Luis Obispo & South County Wine Tasting

453 Laetitia Vineyard Drive, Arroyo Grande, CA 93420
805.481.1772  www.laetitiawine.com

Tasting Daily 11-5PM
Picnic Areas

Bocce Ball Court
Walking Trail
Ocean Views

Located directly o� the 101 in Arroyo Grande

Cele�ating 30 Years!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

With Laetitia Vineyard & 
Winery’s harvest wrapped 

up in the fall of 2013, President 
and Head Winemaker, Eric Hickey, 
projects that wines from 2013 will 
be “big, rich, intensely colored and 
balanced.” 

“Each harvest is like anticipating 
a new baby’s arrival and this year’s 
harvest was no exception,” Hickey 
shares, “except it was like anticipat-
ing the arrival of a baby elephant! 
We had a pretty good idea the crop 
was big, but you never know until 
you start picking and sure enough 
it was every bit the size we thought, 
plus some.”

Like most California vineyards, 
Laetitia experienced early ripening 
in 2013, which made for long hang-
time and fully matured flavors as 
well as logistical challenges– in other 
words, a fantastic problem to have.

“We have handled large harvests 

before, but the difference this year 
is that many of the blocks were 
stacked up on each other in terms of 
ripening,” says Hickey. “So, the effort 
to get everything picked in a timely 
manner and more importantly, 
to have the fermentation space to 
handle the crop was immense.  But 
we pulled it off, somehow.”

Vice President Vineyard Op-
erations, Lino Bozzano, is quick to 
dispel the notion that large yields re-
sult in less-than-spectacular wines. 
“The old misconception in the wine 
business is that the larger the yield, 
the worse the wine.  But the truth is 
that yield, or ‘tons per acre,’ means 
nothing.  There are many factors 
contributing to yield.  The key to 
growing the best wine is balancing 
all of the factors or vine balance.”

“The main factors that control 
actual yield are the cluster weights,” 
Bozzano explains. “This year, our 

Harvest 2013: Big, bold and rich
Laetitia Vineyard & Winery reflects on what will be a concentrated vintage

grapes simply weighed more than 
average.  Nobody knows why this 
happens – it’s just a part of farming 
that remains a mystery.  Ironi-
cally, some of the best vintages are 
the years that have these ‘mystery 
yields.’”

Hickey concurs. “Once we 
started draining the first tanks and 
tasting the wine, we knew immedi-
ately there was no concern about a 
big crop affecting the quality of the 
wines.  Big, rich, intensely colored 
and balanced wines have come from 
the vintage.  This goes for both La-
etitia and Santa Barbara Highlands 
Vineyard.  We are very pleased.”

For more information about La-
etitia Vineyard & Winery please call 
(805) 481-1772, 1 (888) 809-VINE, 
or visit LaetitiaWine.com. Laetitia 
Vineyard & Winery is located at 
453 Laetitia Vineyard Drive, Arroyo 
Grande, CA 93420. 

Pictured left to right are: Eric 
Hickey (President and Head 
Winemaker), Lino Bozzano (Vice 
President Vineyard Operations), 
Dave Hickey (Vice President 
Production and Sparkling 
Winemaker) of Laetititia Vineyard 
and Winery.

http://www.laetitiawine.com
http://www.claibornechurchill.com
http://www.laetitiawine.com


slovisitorsguide.com    SPRING 2014           25

In a double-blind tasting at the California 
Wine Summit, acclaimed wine writer Karen 

MacNeil, along with four fellow judges, gave 
Laetitia Vineyard & Winery the greatest number 
of high scores of the 126 Pinot Noirs from 17 
California appellations represented.

The honor was featured in a recent article en-
titled “Quality of California Pinot ‘Skyrocketed’” 
on the website TheDrinksBusiness.com (Patrick 
Schmitt, 5th November, 2013).  “In the last 10 
years, the quality [of Pinot Noir] has skyrock-
eted faster than any other variety,” said MacNeil, who wrote The Wine Bible 
and is chairman of the Rudd Center for Professional Wine Studies at the 
Culinary Institute of America in Napa.

Topping the list of the “sensational seven,” as MacNeil dubbed the list 
of California’s best Pinot Noir producers, Laetitia beat out cult Pinot Noir 
producers Williams Selyem and Brewer Clifton.

In discussing California’s Pinot Noir appellations, MacNeil said, “A lot of 
the Pinot Noir greatness has moved down south, where you get a suppleness 
of texture that is extremely hedonistic.”

San Luis Obispo & South County Wine Tasting

San Luis Obispo &
South County
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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 2014
Autry Cellars Brandy

Laetitia Vineyard 
recognized for 
quality Pinot Noir

Winery Wines Submitted Top Scoring Wines
Laetitia 5 3
Brewer 7 3
Williams Selyem 7 3
Sanford 3 3
Kosta Browne 9 3
Failla 4 2
Au Bon Climat 3 2

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.

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

560 Avila Beach Dr., San Luis Obispo • (805) 595-2810
Open Daily 9-5 • www.avilavalleybarn.com

Bakery
Produce

Gourmet Foods
Gifts

Visit our 
Online 

Store

Order Handmade Pies, Fruit Spreads, 
Syrups, Honey, Gift Sets & More
Shipped Directly to You!

http://www.sycamoresprings.com
http://www.avilavalleybarn.com
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. 

Oceano Dunes
Thousands flock to the Oceano Dunes 

Pismo Beach 
Shell Beach & Oceano

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.

Dining
Brad’s Restaurant 
Award-winning clam chowder, best 
tri-tip sandwiches 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.

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 chow-
der in a bread bowl. Pismo Beach is 
called the “Clam Capital of the World,” 
so you shouldn’t leave without trying 
a bowl. 197 Pomeroy, Pismo Beach.  
(805) 773-4653.

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 beauti-
ful styles of Kinkade’s artwork. 500 
Cypress St., Pismo Beach.  
(805) 773-9424. 

Seaside Gallery
Always changing and affordable origi-
nal paintings, sculpture and gicleé art 
by local and globally-acclaimed art-
ists 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.

http://www.hotshotspismo.com
http://www.splashcafe.com
http://www.theseasidegallery.com
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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 the sea and search 
for passing whales or watch the brown pelicans, 
cormorants 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. It has a 
great children’s play section and 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 Lintock’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

Pismo Beach is home to one of the largest winter 
Monarch butterfly colonies in the country. An 

average of 75,000 of these vibrant orange and black 
butterflies come to Pismo Beach each year from 
late October to February, having traveled over 1000 
miles as far away as Canada, to seek shelter from 
the freezing temperatures.

Visitors to the grove of Eucalyptus trees at 
Pismo State Beach, located on State Highway 1, will 
be greeted by knowledgeable and well-informed 
volunteer docents offering daily talks and informa-
tion on the clusters of butterflies clustered in the 
limbs of a grove. Call the Chamber of Commerce at 
(800) 443-7778 for more information.

On the Central Coast, the Monarchs also winter 
in Morro Bay. Visitors can see the butterflies at the 
Morro Bay State Park, typically around campsite 
116. The Natural History Museum, located at 20 
State Park Rd in Morro Bay, is an excellent resource 
for information about Monarchs. Call (805) 772-
2694 for more information.

Visit the mighty 
Monarchs
Butterflies favor the Central Coast 
during winter months
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NESTLED ON 22 MILES OF PISMO BEACH COASTLINE
guestrooms with private balcony spas  |  panoramic ocean view dining

beach weddings  |  special events  |  local wines  |  small plates
live music wednesdays  |  massage

Three Blocks South of the Pier in Pismo Beach

100 Ocean View Avenue   Pismo Beach   805.773.4994   SeaVenture.com

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

PISMO BEACH • 500 Cypress • (805) 773-9424

SOLVANG • 1634 Copenhagen • (805) 693-8337

Family 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!

http://www.seaventure.com
http://www.kinkadecentralcoast.com
http://www.hotshotspismo.com
http://www.theseasidegallery.com
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From my table at the third-story 
terrace restaurant inside the Sea 

Venture Resort in Pismo Beach, I 
am perfectly poised to appreciate 
a remarkable sight. The sun is set-
ting over the Pacific Ocean, which 
swishes and curls with a rhythmic 
watery sigh over the sprawling 
blanket of tawny shore just ten 
feet away. A splash of orange and 
honeydew have replaced the placid 
blue of the afternoon sky, and the 
strands and tendrils of wispy clouds 
have come to look like passionate 
Picasso splatters of riotous pink and 
flaming red paint over the coastal 
canvas. To the north, the iconic pier 
stands out like a charcoal silhou-
ette wading into the water and the 
outline of rugged coastal bluffs are 
carved into the distance. On the 
beach—23 vast miles of coastline—
a small, intimate wedding on the 
sand is signaled by a flower-strewn 
white trellis and, seated at the table 
next to me, a husband and wife 
toast with a glass of Central Coast 
wine as the sun dips down under 
the horizon. 

It’s too perfectly romantic to be 
real. But it is. 

The property, built in the mid-
’80s, was the first oceanfront hotel 
in the scenic, seaside city of Pismo 
Beach, and today it boasts every 
essential ingredient for an amorous 
escape. 

“When guests are wanting to get 
away for a romantic getaway or to 
renew their relationships, we’re the 
answer,” says Sea Venture General 
Manager Mark Eads. 

Restful ambiance
He points out that each of the 

50 guest rooms maximize the prop-
erty’s main attraction—the sweep-
ing, panoramic vista—by offering 
balcony hot tubs in which couples 
can relax and soak up the seren-
ity of the sea, sunsets, and surf. 
Indoors, in-room fireplaces keep 
the peaceful, dreamy mood going 

Romance by the sea

while feather beds, marble finishes 
and custom furniture further con-
tribute to the restful, casual-luxury 
ambiance.

Of course, nothing can stoke the 
flames of love like fine food, and for 
that Sea Venture’s guests needn’t go 
far. The property features a central 
terrace restaurant offering “contem-
porary coastal cuisine”-style dinner 
and small-plates menus, directed 
by Chef Casey Walcott. Ideal for a 
dinner date or a night cap before 
heading off to your room, the 
restaurant and bar often create 
specials with the couple in mind, 
such as their recent $30, prix-fixe 
Aphrodisiac Lovers Menu in the 
month of February, boasting dishes 
like the “Oyster 3-Way,” the Sweet 
& Spicy Shrimp and a Banana Split. 
Any time of year, however, the res-
taurant serves up indulgent recipes 
for romance, such as the classic 
“Couple’s Filet & Lobster,” or the 
hotel’s eponymous best-seller, the 
“Sea Venture”— a surf and turf dish 
of shrimp, scallops, clams, mussels, 
fish and spicy sausage with saffron 
risotto and aromatic tomato fume, 

served with a grilled baguette, 
which Eads describes as a “clam 
bake in a bowl.” 

The romantic theme continues 
in the resort’s on-site spa, where 
a Couple’s Massage and Body 
Therapy service is a popular pick 
alongside options like the Swedish 
Massage, Aromatherapy Massage, 
body scrubs and wraps. 

Customized services
Eads summarizes that the Sea 

Venture simply strives to provide 
the perfect backdrop for a memo-
rable getaway for visiting couples. 
“We offer very genuine, customized 
service to all our guests,” Eads says, 
noting that Director of Sales and 
Catering Lauren McIntyre does 
a tremendous job orchestrating 
beautiful weddings on the property, 
as well. 

Finally, the Sea Venture staff 
does the ultimate service of making 
a lovers’ sojourn simple and afford-
able by creating packages such as 
the current “Beach Amore” special 
running through mid-May 2014 
and featuring a Spa Deluxe room 

with chocolate dipped strawberries, 
Champagne, a couple’s massage, a 
copy of the book The Art of Doing 
Nothing, as well as a dinner credit 
for $70—all for just $359. Now, 
that’s amore. 

Make a point to stop by the Sea 
Venture, located at 100 Ocean View 
Ave. in Pismo Beach. Read more 
about romantic specials at the hotel 
and restaurant at seaventure.com or 
call (800) 662-5545. 

— Jamie Relth 

Sea Venture 
Resort & 

Restaurant

 The Sea Venture was the first oceanfront hotel in the scenic, seaside city of Pismo Beach, and today it boasts 
every essential ingredient for an amorous escape.

At the Sea Venture’s on-site spa, 
book a Couple’s Massage and 
Body Therapy service or enjoy a 
Swedish Massage, Aromatherapy 
Massage or maybe a body scrub.

Pismo Beach, Shell Beach, Oceano

http://www.seaventure.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 beach-
side resorts, and the town 
features several parks for 
visitors to take in the great 
weather year round. 

Drive along the beach 
in your car, truck or ATV, or 
rent one. Or 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. 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. 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 
location, which means golfers rarely 
get too warm. You are almost guar-
anteed 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.

Wineries
Monarch Grove Winery
Monarch Grove the first winery in 
Grover Beach.  The 5 varietals avail-
able for tasting are small produc-
tion artisan wines using locally 
grown and processed grapes. 180 
Highway One (at the train sta-
tion), monarchgrovewinery.com, 
(805) 709-4875.

http://www.slopoker.com
http://www.slopoker.com
http://www.monarchgrovewinery.com
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Grover Beach

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

WineryWinery
805-709-4875 | MonarchGrovewinery.com

2 FREE TASTINGS2 FREE TASTINGS

180 Highway one Grover Beach
Thursday-Monday 12 to 6

with this ad

Did you know that in downtown Grover 
Beach, a few blocks from the edge of the 

Pacific Ocean, you can find one of the finest 
small card rooms in the county? Dave Stearns has 
been running Central Coast Casino since he first 
started the business 15 years ago. His goal to run 
a personal business where both locals and visitors 
feel at home, without sacrificing the professional-
ism of the big southern California casinos where 
he and his wife Theresa worked since the late 
1980s, is playing out well.

“We have all sorts of folks that play here,” says 
Stearns, “including doctors, lawyers, authors, 
professional coaches and athletes – we even had 
a professional bull fighter play with us!” It’s not 
uncommon for one of the current champs from 
the World Poker Tour to come through to chal-
lenge the locals.

Located next door to Mango’s Saloon in 
Grover Beach,  Central Coast Casino sits beneath 
the high ceilings of an impressive Victorian-style 
building. Focused players line the four, wide 
tables, deeply engrossed in the casino’s most 
popular game, Texas Hold ‘Em.

Although once a formidable opponent around 
a card table, Stearns greets visitors warmly and in 
a laid  back, approachable style. His usual custom-
ers – a fun and motley crew of characters from all 
walks of life – treat the casino as somewhat of a 
second home and they love the thrill of poker.

For newcomers, the games may seem grave 
and intimidating. But Stearns maintains that 
learning poker is simple – he plays more by 
instinct than by mathematical calculation – and 
he deals a hand of tips that anyone would be wise 
to hold on to.

Playing cards on the Central Coast
Central Coast Casino  

is the place for  
Texas Hold ‘em

Have Fun Without Getting Hurt
“Poker is for two kinds of people, kings and 

fools, which one are you?” Stearns explains its 
important thing to keep his card room recre-
ational – have fun and never play with money you 
can’t afford to lose. 

“I really emphasize responsible card playing,” 
he says. There’s no ATM on site, and buy-ins are 
higher than the typical casino. “There are pit falls 
to getting involved too deeply.” With control, 
he says, poker can be an immensely enjoyable 
pastime.

There’s No Luck Better Than Experience
In the short-run, Stearns says, poker is 90 

percent luck and 10 percent skill; in the long-run 
it’s the opposite. He advises beginners to stick to a 
simple game plan: Don’t be afraid to fold.

With Texas Hold ‘Em, “The most important 
decision you make is whether to play or not 
play the first two cards,” Stearns says. He tells 
beginning students that if their first two cards are 
each ten or higher, play them; if not, throw them 
away. This is tough to stick to when dealt an ace 

or two low cards of the same suit, but the simple 
principle pays off. “While you’re throwing away 
cards, it doesn’t cost you anything…but you’re 
gaining table time.” 

Know Your Limits
“If you play better than the rest of the people 

at the table, you will win, slowly, over time,” Stea-
rns says. A reassuring thought, though double-
edged. “The right time to leave is when…you’re 
the worst player there. You have to be able to 
evaluate yourself.” 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 probably you!”

Nobody Wins All the Time
Playing poker, or any game of chance, has no 

guarantee of winning; risks are involved, regard-
less of skill level. With this 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. If it’s 
not your day, go see a movie. It will cost a lot less, 
and this game will be here tomorrow.”

Up Next at Central Coast Casino
A major remodel includes plans to add two 

more tables for a total of six. New games includ-
ing “Big O” and Blackjack are being planned that 
will accommodate more players. Stearns is excited 
about the prospects of growing the business but 
adds, “Of course I like to have more business, but 
game quality is much more important to me than 
game quantity. The success we have is a direct 
reflection of players being satisfied with our mix 
of games, promotions, employees, and hospitality. 
I never want to lose sight of that.”

Central Coast Casino is located at 359 W. 
Grand Ave. in Grover Beach. For more informa-
tion, call (805) 474-8500 or visit slopoker.com.

— Jamie Relth

http://www.stationgrill.net
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. Open Satur-
days 12-3pm and Sundays 1-4pm.

Heritage House 
Located at 126 S. Mason Street, 

the Heritage House is a restored 
Victorian home built in the late 
1890’s. It’s displays depict home life 
and costume for the last hundred 
years in permanent and changing 
exhibits. Open Saturdays 12-3pm and 
Sundays 1-4pm.

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
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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. 

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 p.m. or by special arrangement.  

Dining
Doc Burnstein’s Ice Cream Lab
The ice cream created on-site is delicious and in-
ventive. Every Wednesday at 7 pm, Doc Burnstein’s 
has its Ice Cream Lab Show, a 30-minute comedy 
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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.

http://www.windmillfarms.org
http://www.cypressridge.com
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Alaska is ripe with numerous 
superlatives. It has the highest 

mountain, the most expansive 
open space, the largest variety of 
wildlife, the greatest oil reserves, 
the most incredible glaciers, but the 
best pizza? Not so much. To find 
the best pizza, you have to come to 
the quaint little village of Arroyo 
Grande, to the home of Klondike 
Pizza.

Housed in the basement of an 
historic building on Bridge Street 
near the creek that flows through 
town, you will find a slice of the 
actual Klondike and a mystery 
that you may or may not be able 
to solve. As you enter you pass 
10 framed pages, each telling a 
particular story as to how Mike and 

An Alaskan Favorite – Klondike Pizza
Out of the ordinary pizza parlor serves up out of this world pizza

Pamela Dennis, the proprietors of 
the restaurant, came to meet and 
start the Klondike back in 1988. 
As you read them, beginning with 
the Original story and traveling 
through the True, Valid, Authentic, 
Factual, Official, Genuine, Real, and 
Honest story of how it all began, 
you begin to realize that this is 
NOT an ordinary pizza parlor.

Peanuts, bears, moose  
and more

The floor is littered with the 
remnants of peanut shells, the ceil-
ing is covered with Alaskan-themed 
rugs and two huge American flags, 
old Alaskan license plates, plaques 
with humorous sayings, and little 
stuffed bears and moose toys hang 

from the walls. Bright strings 
of Christmas lights are arrayed 
throughout and the sound system 
plays an eclectic blend of music, 
ranging from the 1930s to present 
day Top 10. 

In one corner, Mickey the 
Moose hangs from the wall. Mickey 
is a huge stuffed moose head and 
makes you realize what it would 
be like to encounter one of these 
beasts in the wild, something that 
happens to residents of a large city 
like Anchorage all the time. In 
another nook some beautifully pol-
ished caribou antlers are displayed. 
Everywhere you look there is 
something reminiscent of the state 
of Alaska.

You begin to believe that one of 

those stories about the Dennis cou-
ple just might be the real thing but 
Pamela says no. “When we came 
down from Anchorage in 1988, the 
economy had failed up there. Banks 
closed. Everyone was leaving town. 
It was a true depression,” Pamela 
said. “People often ask how we got 
here but if I wrote the truth, I’d 
probably make everyone miserable. 
We had two little kids and needed 
to make a new plan. We love it here 
and the best part – no snow!”

Pizza, salad, burgers and 
sandwiches

When you enter, you place 
your order and receive a basket of 
peanuts to take your table. Maybe 

Continued on page 36

The interior of Klondike Pizza takes you straight to Alaska, with endless displays of artifacts and a unique decor.
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Arroyo Grande

you also choose a dinner salad 
and a beverage. You enjoy shell-
ing the peanuts and throwing the 
remnants on the floor while the 
kitchen staff rolls out the dough for 
your pizza. 

Whether you order a large 16-
inch or a mini, the pizza is made 
from scratch with their homemade 
dough, a combination of white 
and whole wheat flour. Toppings 
include pepperoni, sausage, bell 
pepper, mushrooms, black olives, 
onions, real Alaskan reindeer 
sausage…and you have your choice 
of red sauce or garlic sauce. Pamela 
says the Chicken Cordon Bleu and 
the Buffalo Style chicken pizzas are 
very popular.

Pizza isn’t the only thing on the 
Klondike menu. There are a variety 
of burgers with appropriate names 
such as Yukon Jack (Canadian-
style bacon and, of course, Jack 
cheese) or perhaps you’ll want to 
try a Cheechako (this term means 
‘greenhorn,’ folks new to Alaska) 
with a choice of Swiss, Cheddar of 
Jack cheese.

There are also chicken dishes, 
including grilled chicken breast on 
a warm French roll with mayon-
naise, or Chicken Cordon Bleu 
with ranch dressing, Canadian 
bacon, and Swiss cheese. There is a 
teriyaki and barbecue chicken, and 
for those wishing they were in the 
Hawaiian Islands, Hula Chicken 
with pineapple.

To round it out, the menu has 
grilled sandwiches of Alaskan rein-
deer sausage, Louisiana hot sausage, 
or an all-beef hot dog. For those 
counting calories, there are several 
delicious salads: a dinner salad, 
garden salad featuring a variety of 
veggies, Chef Salad, Semi-Sicilian 
salad with salami, black olives, red 
onion rings, tomato and Mozzarel-
la, and the Klondike Salad – served 
with mandarin oranges, almonds 
and the Klondike’s special sweet ‘n 
sour dressing.

Fun times for all
The fun doesn’t stop with the 

food. There is a room filled with 
video arcade machines sure to de-
light children of all ages. A vintage 
piano sits in the main room and, on 
the first and third Saturdays of the 
month from 6:30-9 p.m., everyone 
gathers around and joins in for 

an old-fashioned sing along. Each 
Monday there is an Open Mic night 
from 7-9 p.m. It’s family-friendly, 
so bring the kids and have the sing 
a song!

Come around for the Tuesday 
Night Chowdown for All-you-Can-
Eat from 5-9 p.m. The Klondike 
will stuff you with a delicious 
variety of pizzas – offered by the 
slice at your table, plus salad and 
garlic bread.

Before you leave be sure to look 
in the glassed-in display case to 
see the Arctic Trout, the only furry 
trout in the world, and it could only 
come from Alaska! And be sure 
to spend a few minutes watching 
part of the epic 2-hour movie that 
Pamela made about Alaska.

As you can tell, time at Klondike 
Pizza means you are going to have a 
lot of fun as well as delicious food. 
And maybe you can get someone 
to tell you the real, factual, actual 
story of how this all got started. 
“I am forever being told how 
romantic the way Mike and I met 
was,” Pamela said, “doesn’t matter 
which story.” Maybe it is best for it 
to remain a mystery.

Klondike Pizza is located at  
104 Bridge Street in Arroyo Grande. 
They have a second location at  
2059 S. Broadway in Santa Maria. 
They can be reached be phone at 
(805) 481-5228 (Arroyo Grande) 
or (805) 348-3667 (Santa Maria). 
Check out their website at  
klondikepizza.com where you’ll find 
even more “true” stories, along with 
goofy radio commercials and the full 
Klondike menu. 

— Ruth Ann Angus

With a wide variety of choices, 
Klondike Pizza has something to 
offer that is sure to please every 
appetite.

Continued from page 35

http://www.klondikepizza.com
http://www.klondikepizza.com
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Nipomo

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

Luis Obispo County that is known for 
its stands of eucalyptus trees, expan-
sive golf courses, upscale homes, and 
one of the largest swapmeets any-
where. The name Nipomo is derived 
from a Chumash word, nepomah, 
meaning “foot of the hill,” and Chu-
mash 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 Free-
way. 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 12-
acre site located between Pomeroy, 
Camino Caballo and Osage. www.
nipomonativegarden.org

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. It is 
the largest swapmeet on California’s 
Central Coast and is open Friday, Sat-
urday, 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, 

1457 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.  543 W Tefft St., nipo-
moproperties.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!

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

BRE# 01485929

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) 619-7398.

http://www.theluffafarm.com
http://www.nipomoproperties.com
http://www.nipomoproperties.com
http://www.facebook.com/shabbycb
http://www.nipomoproperties.com
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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

Nipomo

Looking for advice on the 
purchase of a vacation home? 

Wanting to relocate to a new area 
or maybe settle down and retire? 
Look no further than the family-
owned office of Nipomo Proper-
ties. Owned and operated by the 
husband and wife team of Diane 
and Richard Malvarose, Nipomo 
Properties is an integral part of the 
local community – when it comes 
to the buying, selling and renting 
of properties on the Central Coast, 
it’s the only name you’ll need to 
remember.

We Know the Central Coast – a 
slogan that lets visitors know they 
can trust the years of experience ac-
quired by the 10 professional agents 
currently working at Nipomo Prop-
erties under licensed broker Phil 
Burchfield. All of the agents live in 
Nipomo and are active community 
members; Richard is the president 
of the Chamber of Commerce, 
Diane serves on the chamber Board 
of Directors, and all the agents are 
chamber members. As sponsors of 
local sports teams and supporters 
of various non-profits, Nipomo 
Properties believes in the power of 
community.

“We are big believers in giving 
back to the people who make our 
business successful,” says Richard.

Great weather, small town 
atmosphere

Citing Nipomo’s year-round 
weather as appealing for those 
wanting to relocate – the average 
temperature is 70 degrees – Richard 
said folks also like the small-town 
atmosphere. That applies to nearly 
all Central Coast locations that 
Nipomo Properties serves – from 
Santa Maria all the way up to San 
Simeon.

“A lot of people end up settling 
along the Central Coast after visit-
ing family members or friends; they 
love it and decide to move here,” 
says Richard. “There are a lot of re-
tired folks coming out of the work 
force and looking for a place to live. 
They like the appeal of living in this 
beautiful area.”

Nipomo Properties – the real estate experts
Friendly, experienced and professional team serves the Central Coast

Centrally located
If you haven’t checked out 

Nipomo and the surrounding areas 
recently, it’s time to give it another 
look. World class golf cours-
es – Monarch Dunes, Black Lake, 
Cypress Ridge – draw people from 
all over the world. And there’s so 
much more along the Central Coast 
– from the appeal of setting up a 
small business or settling back and 
enjoying the hundreds of area win-
eries, the sandy beaches, antique 
collecting, shopping, restaurants, 
breweries, eateries, missions, muse-
ums, and more – there’s something 
for everyone.

“We are close to everything – 
the beaches, the mountains, the 
big cities are close – and, most 
importantly, there are great people 
here,” says Diane. “We meet people 
from all over who want to move to 
the area.”

Agents with local expertise
Although driving along Hwy 

101 is beautiful, it is not the best 
way to see the Central Coast for 
those looking to settle in the area, 
according to Diane. The agents at 
Nipomo Properties are experts at 
showing people the hidden gems.

“There’s a lot to the Central 
Coast and you really need to see 
all of it,” says Diane. “As real estate 
agents, we help you find the right 
place with the right people for you; 
it’s hard to do that on your own if 
you don’t know the area. We talk 
to our buyers and our sellers, get 
to know them and show them the 
areas that will best fit their needs.”

Planning to sell a home and cu-
rious about a fair asking price? The 
friendly professionals at Nipomo 
Properties offer a free market 
analysis – give them a call and 
find out how they can assist with 
this important decision. For those 
looking to rent, the Central Coast 
Property Management team has an 
extensive list of offerings. 

For more information or to 
schedule an appointment with 
an experienced and friendly real 
estate agent, call Nipomo Properties 
today at (805) 929-4970, stop by 
543 W. Tefft St. in Nipomo or visit 
nipomoproperties.com.

— Meagan Friberg 

Courtesy photo.

The husband and wife team of Diane and Richard Malvarose own 
and operate Nipomo Properties. With 10 real estate agents, Nipomo 
Properties is an integral part of the local community. 

Nipomo Properties is located at 
543 W. Tefft St.

http://www.theluffafarm.com
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 
visitors throughout the year who go there to hike, 
picnic, fish, camp, surf, take a dip in the ocean or 
visit the tide pools. The 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 school-
houses 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 Ave. between 2nd and 3rd streets. The market takes place 

every Monday from 2-4:30 pm and 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.

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.

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 Sky
Happy Hour Daily 4-6pm

Local Beer and Wines

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

Bistro on the Bay
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

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 Sky
Happy Hour Daily 4-6pm

Local Beer and Wines

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

Bistro on the Bay
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

http://www.morrobayluxuryrentals.com
http://www.morrobayluxuryrentals.com


slovisitorsguide.com    SPRING 2014           41

Morro Bay

Morro Bay

Morro Bay 
Golf Course To 

Los Osos 
& 
Baywood 
Park

Tidelands 
Park

 Marina and  
Yacht Club

Coleman Park

Keiser 
Park

Cloisters 
Community 

Park

Morro Bay State 
Park Marina

Bayshore 
Blu�s Park

Museum 
of Natural 

History

Black Hill

Morro 
Rock

MORRO 
DUNES 

NATURAL 
PRESERVE

MORRO BAY 
STATE PARK

MORRO 
ROCK STATE 
PRESERVE

Morro 
Bay

Estero 
Bay

ATASCADERO  R
D.

LITTLE MORRO CREEK RD.

Little Morro Cre
ek

 

 Morro Creek
 

CO
LEMAN EMBARCADERO

EM
BARCADERO

DUNES

QUINTANA

QUINTANA RD.

PERRIGRINE

RADCLIFF

ERROLL

HILLCREST

LAU
REL

N
U

TM
EG

ELM

CO
RAL

M
AIN

  ST.

BAYVIEW

SEAVIEW
SU

N
SET

G
REEN

W
O

O
D

IRO
N

W
O

O
D

JU
N

IPER

H
EM

LO
CK

ELENA

SAN JOAQUINSAN JACINTO

AVALON

BERW
ICK

CLARABELLE

BOLTON

BALBOA

PACIFIC

LAS TUNAS

BEACH

M
A

IN
  ST.

M
AIN

 ST.
MAIN

M
O

N
TEREY

SH
A

STA

ESTERO
PIN

EY W
AY

BERN
A

RD
O

FRESN
O

KERN
KERNBRA

D
LEY

N
A

PA

KIN
G

S
KIN

G
S

FA
IRVIEW

TU
LA

RE
A

RCA
D

IA

M
O

RRO
M

A
RKET MORRO BAY

EM
BARCAD

ERO

HARBOR

PACIFIC
MARINA
DRIFTWOOD

ANCHOR

MESA

PECHO
ANCHOR

CARMEL

ACACIA

RIDGEWAY

SOUTH

OLIVE
OLIVE

SURFSC
OTT

PIN EY  W
AY

BAYSHORE
BLACK  MOUNTA

IN
 R

D
.

PARK  VIEW  D
R.

CO
U

N
TRY CLU

B  D
R.

STATE  P
AR

K 
 RD.

SO
U

TH
  B

AY
  B

LV
D

.

ATASCADERO

Cho
rr

o 
Cr

ee
k

To 
San Luis 
Obispo

To AtascaderoTo Cayucos

1

1

41

N

S

EW

MILES

0 1/2 1

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 Sky 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.

SUNSET 
CEREMONIES

BAYSIDE 
RECEPTIONS

PROFESSIONAL 
CATERING

WEDDING 
COORDINATOR

60 State Park Rd., MorroBay
(805) 772-5651
trena.cadwell@innatmorrobay.comINN AT MORRO BAY

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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High tide, warm temperatures, 
plenty of sun, no fog – it’s time 

to get out on the water in Morro 
Bay! Taking advantage of some rare 
winter weather we journey down 
to the dock behind the Otter Rock 
Café to meet up with Thomas Pau-
ley and Joli Truelson, owners of Bay 
Cruisers and Lost Isle Cruises. Our 
choices for a nice bay adventure 
are an electric boat rental for an 
hour or a guided cruise aboard Lost 
Isle’s Tiki boat. We chose the Tiki – 
probably the best ten dollars we’ve 
spent in a long time.

Pauley is our captain, and after 
we settle on board he loads up the 
little bar with ice and a variety of 
beer, wine and liquors for mixed 
drinks. We are set with cameras 
and binoculars and can already see 
dots of little-eared grebes paddling 
around before we watch them sud-
denly disappear under the water. 

Best ten dollar boat ride
Get out on the water with Bay Cruisers and Lost Isle Cruises

Winter is the best time to see the 
volume of bird species that frequent 
Morro Bay.

Pauley lifts a conch shell to his 
lips and blows as we set off down 
the harbor alongside fishing boats, 
yachts, and sailboats. As he renders 
an interesting narrative, we learn 
about an unusual large wooden 
boat that is docked here. “It was 
built in 1930 as a ferry,” Pauley tells 
us, “and during World War II the 
Army commandeered it to be a 
mine sweeper.” He goes on to ex-
plain how the harbor was changed 
by the Navy, with a bridge being 
constructed to connect the Embar-
cadero to the sandspit, and how 
large wooden walls were erected on 
the t-piers for training purposes.

Near one of the piers is an in-
teresting sailboat. “This is a replica 
of the sailing vessel that Joshua Slo-
cum used to be the first person to 

circumnavigate the world,” Pauley 
says. We also see a huge vessel with 
big lights that are used to attract 
squid and another fishing boat that 
once operated a drag net, but now 
aids the California Fish & Wildlife 
department in deep sea research.

Pauley tells us about the history 
of Morro Rock, now a peregrine 

falcon rookery and not available for 
climbing; once a year the Salinan 
Native Americans are allowed on 
top for ceremonial purposes. We 
also learn about the quarry opera-
tions that took place on the Rock 
and how the stone was used to 
build the jetties here and in Avila 
Beach.

Our tour takes us near the 
rocky shore where kelp grows. 
Our cameras are ready to take 
shots of busy sea otters floating in 
the kelp, munching on shellfish. 
Pauley informs us that sea otters are 
part of the weasel family and they 
rarely come up on land, even giving 
birth in the water. They have from 
250,000 to one million hairs per 
square inch on their bodies to help 
them keep warm. They exclusively 
eat shellfish and can dive up to 200 
feet down to get food. “Sea otters 

Thomas Pauley captains the Lost Isle 
Tiki boat on the waters of Morro Bay. 

Continued on page 44

Male sea lions in the Morro Bay 
harbor bask in an upright position 
while the female sea lions push 
and shove each other to maintain 
their chosen spot on the dock.
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MORRO BAY

Visit our Tourism Bureau and Visitors Center 
at 255 Morro Bay Boulevard or give us a call at  
(805) 225-1633 or Toll-Free (800) 231-0592.

Please check morrobay.org  
for special deals & seasonal packages

Upcoming Events

Dollhouse & Miniature 
Show

Feb 22 & 23 • Community Center

Annual Citywide Yard 
Sale presented by 

Morro Bay Beautiful  
April 5 and 6

Discover rare treasures!

Emergency Vehicle 
Show
April 12

Morro Bay Kite Festival
April 26-27th

Cruisin’ Morro Bay  
Car Show

May 1-4

Art in the Park  
Memorial Weekend

May 24-26

It’s spring and love is in the air! 
So goes the saying, but here in 

Morro Bay we say, “It’s spring and 
celebration is in the air.”

This year finds Morro Bay cel-
ebrating 50 years as an incorporated 
city. Residents are proud of their his-
tory, which goes back to 1542, when 
Spanish explorer Juan Rodriguez 
Cabrillo sailed past Morro Rock. 
This 576 monolith is State Historic 
Landmark #821 and is often referred 
to as the “Gibraltar of the Pacific.”

Activities planned 
throughout 2014

Organizers for the town’s birth-
day celebration have many activities 
planned throughout the year. In 
May, which is Bike Month, two city 
bike tours will take place; one will 
tour the city parks and the other 
will tour historic spots.

To continue the beautification 
of the town, plans are underway to 
plant 50 cypress trees – Morro Bay 
has adopted the cypress as its city 
tree – and a Morro Bay Historical 
Parade and Community Party will 
also take place. It is hoped that in 
2014 the statue titled “For Those 
Who Wait,” a project sponsored by 
the Central Coast Women for Fish-
eries, will be installed at the harbor 
entrance to commemorate wives 
and families who wait at home for 
men who go to sea.

Information about all the Land-
mark & Legacy Morro Bay 50th 
Celebrations can be found online at 
morrobay50th.com.

Revitalization & Annual 
Yard Sale

Volunteers with Morro Bay in 
Bloom are busy revitalizing the 
town. This is the second group 
in San Luis Obispo County to 
affiliate with the America in 
Bloom program of civic beauti-
fication by planting and cleaning 
up three prime locations in town; 
the grounds around the library, 
the Chamber of Commerce, and 
Centennial Parkway. America in 
Bloom will professionally evaluate 

Celebrate Morro Bay
Year-long birthday celebration  

for 50-year-old city
the work based on these six criteria: 
landscaping public spaces, tidi-
ness and maintenance, models of 
sensible plantings, urban forestry, 
floral displays, environmental stew-
ardship and heritage awareness. 
The group also encourages support 
of public art. For more information 
see morrobayinbloom.org.

The weekend of April 5 and 6 
brings people from near and far 
to the City’s Annual Yard Sale. 
This yearly springtime event is 
sponsored by the group Morro 
Bay Beautiful and the Chamber of 
Commerce. Residents get in the 
spring cleaning mode and place 
all their “extra stuff ” outside for 
sale. Buyers can discover some real 
treasures wandering through the 
more than 300 locations. This is the 
time to find that special something 
you’ve been longing for, and at 
bargain prices too! Maps for sale 
locations will be available at the 
Chamber and online at morrobay-
beautiful.com.

Additional springtime 
events in Morro Bay

Dollhouse & Miniature Show: 
The 24th Anniversary Dollhouse 
& Miniature Show with the theme 
“My Favorite Era” will take place 
Feb. 22-23 at the Morro Bay Com-
munity Center from 10 a.m. to 4 
p.m. Saturday and 11 a.m. to 3 p.m. 
Sunday. Admission is $5 for Adults, 
$4 Seniors, $3 Children 8-12, and 
under 12 free.

Emergency Vehicle Show: On 
Saturday, April 12, from 9 a.m. 
to 3 p.m., the Emergency Vehicle 
Show comes to town, put on by the 
Morro Bay Police Department and 
the Morro Bay Fire Department. 
The show will feature current and 
restored fire trucks, police vehicles, 
tow trucks, security vehicles, ambu-
lances, military vehicles, and other 
public service related vehicles. 

Kite Festival: The Morro Bay 
Kite Festival takes place on the 
beach north of Morro Rock on 
April 26-27; Saturday 11 a.m. to 5 

Morro Bay

Continued on page 44

http://www.morrobay.org
http://www.morrobay50th.com
http://www.morrobayinbloom.org
http://www.morrobaybeautiful.com
http://www.morrobaybeautiful.com
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Continued from page 43

p.m. and Sunday 11 a.m.to 4 p.m. 
This is a free annual event and the 
first 500 children to show up on 
Saturday will receive a free kite. 

Car Show: The Cruisin’ Morro 
Bay Car Show will line the streets of 
Morro Bay, May 1-4. This popular 
annual event is put on by the Morro 
Bay Rotary, Morro Bay Police 
Department, and the Chamber of 
Commerce. Friday night is Cruisin’ 
time when classic cars drive up 
and down the streets of town from 
6 p.m. until dark. Throughout the 
weekend visitors can enjoy view-
ing more than 500 classic vehicles 

Morro Bay

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

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: A central coast favorite

in Morro Bay

Across the road from State Park  
campground entrance on State Park Rd

(805) 772-1465
BaysideCafe.com

BAYSIDE CAFE
at the marina

Scan this QR code to  
see our menu online

Open for lunch daily, 
Dinner Thu - Sun

are no longer endangered,” he says, 
“but are considered threatened. “

Next we head over to the float-
ing dock, now riding low in the 
water as it is literally covered with 
California sea lions. Male sea lions 
are basking in an upright position 
with their snooty noses in the air. 
“Sea lions have small external ear 
flaps,” Pauley says, “and their rear 
flippers are capable of turning 
forward. Seals have small holes on 
either side of their heads for ears 
and their rear flippers only face 
backward.” We enjoy watching the 
antics of the female sea lions that 
push and shove each other to main-
tain their chosen spot on the dock.

Pauley steers the Tiki into a cove 
and approaches the sandspit. “This 
is Sandal’s Cove,” he tells us, “where 
for years a colorful character had 
a homemade live-aboard vessel 
anchored. Sandal became the unof-
ficial Bay Keeper until the Harbor 
Control finally evicted him.”

We ride up to the shore and 
are let off to stretch our legs on the 
sandspit where we stay for 10 min-

utes to look around and then we’re 
back on the boat. The Tiki also car-
ries out water taxi trips for people 
who want to go to the sandspit for 
longer periods of time.

We sail on and can see the large 
green island in the estuary where 
white pelicans, shorebirds, herons, 
and cormorants are roosting. Pau-
ley turns the Tiki and has us look 
back at the Rock as he points out 
the shape of an Indian’s face on the 
left side. As we head for home port, 
some in our party enjoy a glass 
of chilled white wine as Pauley 
answers our questions about the 
sights along the bay.

Lost Isle Cruise is a fun educa-
tional boating tour that costs $10 
for adults and $5 for children. Trips 
leave on the hour and there is a 
special Sunset Tour. Bay Cruisers 
Electric Boats rent for $75 an hour 
and you can bring your picnic and 
beverages on board. Both options 
are wonderful for experiencing life 
on the waters of Morro Bay. Call 
(805) 771-9337 for more informa-
tion or go to baycruisers.com.

— Ruth Ann Angus

that line Morro Bay Boulevard 
and Main Street in downtown. For 
more information, visit morrobay-
carshow.org.

Art in the Park: Spring time 
ends with the annual Art in the 
Park event held in City Park on 
Memorial Day weekend, May 24-
26. This event, sponsored by the 
Morro Bay Art Association and the 
City of Morro Bay, has been held 
for more than 60 years. Proceeds 
from the sales go to fund the Art 
Association’s yearly Student Schol-
arship Awards given to high school 
and college students in the arts.

— Ruth Ann Angus

Continued from page 42

http://www.baycruisers.com
http://www.rockkayak.com
http://www.baycruisers.com
http://morrobaycarshow.org
http://morrobaycarshow.org
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Two or More 
Nights*

Cayucos 
Enjoy this scenic seaside retreat

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

Annual New Year’s Day polar dip.

http://www.californiaonthebeach.com
http://www.hoppesbistro.com
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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 Cayucos Barbershop still keeps coiffures in 
order. 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 fishing. Nearby you will find surfboards, wet-
suits, kayaks and lessons available. 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.

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

Conveniently located on scenic Highway One between 
Cambria and Morro Bay in the ‘last real beach town’ of 

Cayucos, Hoppe’s Garden Bistro and Bakery has been serv-
ing guests rich flavors and impressive wines with warm hos-
pitality for over 20 years. In May 2013, Amanda and Brendan 
Fritzsche took over the restaurant from the daughters of 
Bill Hoppe. In 2014, Hoppe’s proudly introduced guests to a 
new chef and inspired seasonal menus.

Hoppe’s Garden Bistro strives to honor and promote 
the legacy of the late Chef Wilhelm Hoppe and his passion 
for farm-to-table cuisine, creative seasonal menus and 
exceptional wines. With the addition of Central Coast 
native and farm-to-table visionary, Executive Chef Chris 
Watkins, Hoppe’s has introduced a menu of new and excit-
ing flavors from the Central Coast, focusing on products 

from local farms, ranches and fish markets. Hoppe’s menu 
is defined by thoughtful sourcing of ingredients, European 
inspired dishes and skilled technique; a spectacular wine 
list beautifully compliments the seasonal progression of 
the menu. 

Located next to the main restaurant and gardens, 
Hoppe’s Bakery serves up gourmet coffee and fresh baked 
pastries and breads. The Bakery’s artisan sandwiches are 
served on homemade bread with premium ingredients. 
Stop in to mingle with the locals as you pick up a fresh 
baked baguette or some of the specialty sea salt caramels. 

Hoppe’s Garden Bistro & Bakery are located at 78 North 
Ocean Ave. in Cayucos. Call (805) 995-1006 for more informa-
tion and browse Hoppe’s latest menus at hoppesbistro.com.

— Meagan Friberg

Hoppe’s Garden Bistro Rich flavors, impressive wines 
& warm hospitality

http://www.hoppesbistro.com
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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.

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 53.

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
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 cov-
ered 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.

Robin’s Restaurant
Robin’s Restaurant has been delight-
ing palates on the Central Coast 
since 1985. With a menu reflective of 
global flavors, and an ambiance that 
matches Cambria’s charm, Robin’s is 
an experience to be shared with the 
best of company. 4095 Burton Dr., 
Cambria, (805) 927-5007.

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 reservation, (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 “assem-
blage of sculpted junk.” Arthur Weal,  
spent many years collecting items fel-
low 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 Light-
house 
From September 1-June 14 tours are 
offered on Tuesdays, Thursdays, and 
Saturdays, except federal holidays. 
From June 15-August 31 tours are 
offered on Mondays-Saturdays except 
federal holidays. Call for details 
(805) 927-7361.

Salons and Spas
Diva Day Spa
A welcoming spa and salon. Specializ-
ing in pampering and treatments for 
both men and women. Massage, face 
and body, nails, hair, special events. 

http://www.Alloccos.com
http://www.thecambriapub.com
http://www.thecambriapub.com
http://www.madelinescambria.com
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Located ocean front, minutes from Hearst Castle 
and Cambria. 250 San Simeon Ave #4, DivaDaySpa-
Online.com, (805) 927-4252.

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.

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 
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.

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. 2306 Main St., in 
the East Village. fermentations.com (800) 446-7505.
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THE ART OF AMERICA

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

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

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

http://www.divadayspaonline.com
http://www.divadayspaonline.com
http://www.cambriayarn.com
http://www.cambrianursery.com
http://www.moonstones.com
http://www.fermentations.com
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The Garden Shed
cambriagardenshed.com

Grow Nursery
grownursery.com

Twin Coyotes Winery
twincoyotes.com

Ocean Heir
oceanheirestatecompany.com

Deer Run Art & Artifacts
deerruncambria.com

OPEN DAILY
10 – 5 daily, 10 – 6 on Fri. & Sat.

2024 Main Street 
East Village Cambria

     One of a Kinds • Rare & Unusual Succulents 

   Vintage Finds • Hand Made Pottery

Local Wine & Gifts for the Home & Garden

The Shops
at the

GARDEN
SHED

Good
things  come

in  l ittle
sheds .

& more

http://www.cambriagardenshed.com
http://www.deerruncambria.com
http://www.grownursery.com
http://oceanheirestatecompany.com
http://www.twincoyoteswinery.com
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For those of us from the 60s the 
tune Alice’s Restaurant brings 

back happy memories of fun times. 
Now I’m not sure you could RE-
ALLY get anything you wanted 
from Alice’s place, but I know you 
can get dishes you might never 
think of at Madeline’s Restaurant in 
Cambria. Madeline’s isn’t just your 
ordinary eating place, that’s for 
sure. And it isn’t just a restaurant 
– it is Madeline’s Restaurant and 
Wine Shop.

The wine shop that once was 
named Cambria Wine Shop has 
been a staple wine tasting spot for 
the past 20 years. About 10 years 
ago an adventurous chef named 
David Stoothoff came along and 
joined forces with the shop, open-

You can get anything you 
want at Madeline’s Restaurant

Fabulous food and wine selection in Cambria
ing Madeline’s Restaurant. Three 
years ago David bought out the 
wine shop and became sole owner 
of both establishments. 

Of course diners can enjoy any 
of the wine selections with their 
meals but it isn’t just the wines 
that set this eatery apart from all 
the rest. It’s the menu. One glance 
tells you dining here will be a new 
adventure. Some of the choices in-
clude Lapin Avec Prunes (yes, that’s 
rabbit), and Louisiana Gumbo, 
Long Island Duck, local lamb, and 
the epitome of choices, Wild Boar 
Chops!

David obtained a degree in 
English and never went to cooking 
school. He has worked in many 
restaurants including ones in 

Vermont, Arizona, and Chicago 
honing his culinary skills. “My 
grandfather,” he said, “who lived 
to be 99, said I have ‘an empirical 
degree from the culinary school of 
paradigm.’ Or in other words, from 
the school of hard knocks.”

From the appetizers through 
the desserts, everything is made in 
David’s kitchen from his recipes, 
and while in times past he spent 
most of his time in the kitchen he 
now enjoys a happy collaboration 
with his sous chef. “I am fortunate 
in having an excellent partner in 
Miguel Gonzales who cooks like I 
do,” he said. Both cooks bring their 
special expertise to the table. 

The restaurant is named after 
David’s daughter. “Madeline is the 

oldest of four girls,” he said, “but I 
am not planning on opening three 
other restaurants!” Madeline is 
currently attending college in San 
Diego but she did her time at the 
restaurant working as a bus girl. 
“My daughter Juliana is 15 and is 
now being trained in the kitchen,” 
David commented, “and soon I will 
train her out front.”

David likes to offer elegant and 
unusual dishes, thus the wild boar 
and rabbit. He obtains a rack of 
boar from a ranch in Nevada. Boar 
doesn’t taste like pork. It is more 
akin to beef in flavor and is dense 
in texture, not quite as tender as 
lamb. “I put rabbit on the menu 
six or seven years ago and no one 
bought it,” David said. It’s popular 

Chocolate truffle cake is just one of many decadent dessert choices.

Boar, obtained from a ranch in Nevada, 
is a local favorite at Madeline’s.
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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!



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

now and he thinks it might be 
thanks to the proliferation of cook-
ing shows on TV.

“I use local produce,” he said, 
“and change the menu based on 
what seasonal vegetables are avail-
able.” The entire menu is changed 
four times a year. David gets lamb 
from Tepeyac Farm in Creston, and 
other menu items from the Abalone 
Farm, Charon Springs Farm, Linn’s 
Farm, Bounty of the Valley, and 
McCall Farms.

David currently cooks on 
weekends and is out front in the res-
taurant Tuesday through Thursday. 
“This gives me a chance to talk to 
the diners and answer any questions 
they might have,” he said. It also 
affords him the chance to watch the 
expressions on people’s faces. “I can 
see their reactions to the food,” he 
said, “and that gives me valuable 
feedback.” David willingly shares 
his recipes with anyone who asks. 
“After all,” he said, “that’s part of the 
way I learned to cook too.”

Diner Mary Leizear from Morro 
Bay had this to say about her meal, 
“The duck was exquisite and per-
fectly cooked, just slightly pink.  The 
cherry and brandy reduction sauce 
was the perfect complement.  The 
presentation, ambiance and service 
were just delightful.  And that deca-
dent chocolate truffle cake was a 
true gourmand-ending to a superb 
meal.”

“This is fun for me,” David 
commented, “I work an average 60 
hours a week, but I’m fortunate. A 
lot of people only work a 40 hour 
week and wake up in the mornings 
and hate their job. I wake up and I 
love it!” There must be something 
to this because if you come to dine 

at Madeline’s Restaurant you will 
find that the love comes through in 
the food.

David also does catering, wed-
ding receptions, barbecues, lun-
cheons, and private parties – each 
customized to a client’s particular 
needs for any occasion and any 
budget. 

Call (805) 927-4175 or stop 
by 788 Main St. in Cambria for 
reservations.

— Ruth Ann Angus

Madeline’s  
Wine Shop
Open daily,  
11 a.m.-5 p.m.

There are more than 80 wines 
in Madeline’s Wine Shop includ-
ing selections from France, Italy, 
Spain, South America, Napa, 
Sonoma, and the Central Coast. 
The nice thing about tasting at 
Madeline’s is you can cater your 
choices. Perhaps you want to 
sample only sparkling wines or 
only white, or only European; 
you can do that here whereas 
at a winery you can only taste 
whatever varietals they produce. 
Many people come back to 
Madeline’s Wine Shop again 
and again for just that reason. 
Dennis, the wine buyer, tastes 
wines every day to assure that 
the wineries represented are 
the very best. Big Red Wine Club 
members receive six bottles of 
hard to find reds of the Central 
Coast and countries around the 
world four times a year in addi-
tion to purchase discounts and 
other benefits. 

Cambria, San Simeon, North Coast

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

www.cambriavacationrentals.com

http://www.cambriapineslodge.com
http://www.cambriayarn.com
http://www.cambriavacationrentals.com
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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

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!

Located on the ocean-
front in San Simeon, 

just minutes away from 
Hearst Castle and the 
quaint village of Cambria, 
Diva Day Spa has long 
been a local favorite and, 
as a spa and salon that 
welcomes new clients, 
is quickly becoming the 
most desirable pampering 
station for visitors to the Central 
Coast of California. 

Owner Judy Holland and her 
full staff of hair stylists, estheti-
cians and massage therapists, have 
a simple mission statement: to 
deliver the utmost in pampering 
and results-oriented treatments for 
both men and women in a relaxed 
atmosphere.

Pampering treatments and re-
laxation? Now that’s just the type of 
service that locals and visitors alike 
can appreciate. Whether in need 
of a massage (Swedish, Hot Stone, 
Aromatherapy to name a few); a 

customized facial, peel, or waxing; 
makeup tips, manicure or pedicure; 
or a haircut and color, the friendly 
professionals at Diva Day Spa offer 
a full menu of services.

Diva Day Spa specializes in 
making every day a special one – 
whether it’s for a vacation, birthday, 
or just celebrating life – the friendly 
staff is equipped to make your 
celebration a memorable one.

Diva Day Spa is located in the 
Cavalier Plaza, 250 San Simeon Ave, 
Suite 4 in San Simeon. For more 
information or to schedule an ap-
pointment, call (805) 927-4252.

— Meagan Friberg

Diva Day Spa
Oceanfront relaxation and  

friendly professionals

http://www.divadayspaonline.com
http://www.outbacktrailrides.com
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Majestic Hearst Castle
Join the millions who have visited 

hilltop San Simeon estate of 
Hearst Castle to explore the archi-
tecture, art, and gardens of “The 
Enchanted Hill.” 

Hearst Castle opened to the 
public as a California State Park 
in 1958, but before that it was the 
home of publisher, movie producer, 
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, 
inherited 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 show-
places. As they were planning and 
constructing his dream home, 
Hearst renamed the rocky perch 
from which it arose, “La Cuesta 
Encantada” - The Enchanted Hill. 
By 1947, Hearst and Morgan had 
created an estate of 165 rooms and 
127 acres of gardens, 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 

Take a tour for breathtaking views of enchanted hill

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 Trea-
sure 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 
in a tactile way not allowed on tour.

Tours available
Grand Rooms Tour -gather in 

the grand social rooms of Casa 
Grande—the largest house at 
Hearst Castle—to experience what 
it was like to be a guest at this 
hilltop retreat. Recommended for 
first-time visitors, this tour also has 
the fewest stairs to climb.

Upstairs Suites Tour - explore 
the upper floors of Casa Grande—
the formal name for the main 
house—and ascend its winding 
staircases to see how media mogul 
William Randolph Hearst and his 
esteemed guests lived at the Castle.

Cottages & Kitchen Tour - 
discover two very different parts of 
this fascinating historic attraction: 
some of the most personal rooms of 
the property and some of its most 
practical ones, including Hearst’s 
beloved Casa del Mar and the 
industrial-sized kitchen.

Accessibility-designed tours are 
available. Night tours offered dur-
ing certain seasons. All tours have 
durations of 1 hour and 45 minutes, 
which includes the bus ride to and 
from the castle. 

Call (800) 444-4445 or visit 
hearstcastle.org for more informa-
tion, including schedules and rates. 
The Visitors Center is open daily 
at 9 a.m. and includes a gift shop, 
various dining options, exhibits and 
more.

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

http://www.hearstcastle.org
http://www.thecambriapub.com
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You and a friend are driving 
down the coast highway in 

December of 1993 on your way to 
visit the coastal towns of Cam-
bria, Cayucos and Morro Bay. The 
weather is balmy, you see the sun 
shining off the face of the large 
white rock just offshore of Piedras 
Blancas Lighthouse, your friend is 
snoozing in the passenger seat and 
you wonder why she doesn’t want 
to look at this magnificent view. 
You shift your view just a smidge 
and suddenly slam your foot on the 
brakes. “What’s happening?” Your 
friend awakes with a start. “Look!” 
You both stare ahead towards the 
beach where hundreds of brownish 
lumps are lying on the sand. What 
you have discovered is the newest 
mainland elephant seal rookery on 
the West Coast.

That’s how it was for folks 
traveling the coast during the 
early 1990s as they came upon the 
Northern Elephant Seal Rookery 
at Piedras Blancas, an amazing dis-
covery of a pinniped phenomenon 
that even scientists could not have 
predicted. 

Elephant seals started landing 
on this beach as early as 1990. Prior 
to that a group of seals had started 
colonizing a beach at Gordo, but 
they were not easily accessible or 
noticeable. The only other main-
land colonies of elephant seals at 
the time were at Ano Nuevo and 
Point Reyes.

From near-extinction to 
colonies

These huge sea mammals were 
making a remarkable recovery from 
near extinction having been hunted 
for their blubber and oil during the 
18th and 19th centuries. At the end 
of that period only 50 animals were 
left. From that small group came all 
the northern elephant seals on the 
Pacific Coast. Now there are breed-
ing colonies from Baja to British 
Columbia and at four California 
mainland sites.

Today, thanks to the develop-
ment of the Friends of the Elephant 
Seals volunteer organization, no one 
is allowed to venture down onto the 

Pinniped phenomenon

beaches near the seals. A large park-
ing area accommodates vehicles, 
and a long stretch of boardwalk has 
been constructed just above the 
main rookery beach. Docents are 
on hand every day from 10 a.m.to 4 
p.m. to greet visitors and tell them 
about the seals – it is one of the best 
wild animal viewing sites in the 
country and it is free!

The population at Piedras Blan-
cas is around 20,000 elephant seals, 
but all of the seals are not present 
all of the time; numbers depend on 
the time of year and what is occur-
ring in the life of an elephant seal.

Adult males, females & pups
Adult male seals begin to come 

ashore here in late November, early 
December. These two-ton animals 
enter into battles for the prime 
spots on the beach. Alpha males, 
the winners of these contests, take 
charge of the space with Beta males 
staying nearby; only Alpha males 
will breed. 

Females, most of whom are 
pregnant, come ashore in mid-

December and form into harems 
around an Alpha male. They are 
not necessarily choosing him, but 
are selecting the best places on the 
beach to give birth.

Pups are born throughout the 
month of January; by mid-January 
the beach is alive with small, black, 
wiggling pups and loud chirping 
sounds fill the air as they make 
known their desire to nurse. Nurs-
ing continues for four weeks during 
as pups gain weight from the rich, 
fat milk and eventually quadruple 
in size. Pups are the only seals 
being nourished since both males 
and females fast throughout the 
three-plus months they spend in 
the rookery.

From December through 
February, visitors will see the most 
activity in the rookery. For the most 
part, the seals lay motionless sleep-
ing and flipping sand onto their 
backs. Every now and then fights 
will break out between females who 
challenge each other for the spaces 
they hold on the beach.

In mid-February females wean 
their pups and are ready to breed 
again. Alpha males pursue them 
and often roll over an unsuspecting 
pup in their eagerness to engage 
the females. Once bred, females 
leave the beach and go out to sea 
to feed. Males remain until the last 
female has gone.

Spring and summer viewing 
In March, the pups, now called 

weaners, gather together and begin 
to venture down to the water and 
paddle around in the rocky tide-
pools. As they waddle across the 
sands they are strengthening their 
muscles preparing them for the 
time when they will go out to sea.

In April and May females and 
juveniles return to the beach, go 
through their yearly molt and shed 
both hair and the top layer of skin 
– the seals fast for the duration of 
the molt. Visitors will see upwards 
of 4,000 seals at the site during this 
time.

June and July have the females 
and juveniles leaving and sub-adult 
males coming in to molt. These 
young males will practice-fight 
each other in anticipation of chal-
lenging larger males during next 
breeding season. In August and 
September, large males return to 
molt; there are fewer seals on the 
beach, but the biggest seals are all 
present.

October and November is time 
for the fall haul out of yearlings and 
juveniles followed up by another 
breeding season at the Piedras 
Blancas Elephant Seal Rookery.

A new scientific project car-
ried out in the sea just north of 
the rookery is the placement of a 
special buoy that records the pres-
ence and number of of great white 
sharks that are known to attack 
elephant seals.

Learn more about the seals at 
elephantseal.org, the web site of 
Friends of the Elephant Seal, and 
check out the e-seal cam to watch 
live action in the rookery. The Visi-
tor Center and Store is located at 
Cavalier Plaza in San Simeon.

— Ruth Ann Angus

View thousands of elephant seals along Highway 1

An Apha male elephant seal dominates his space at the rookery near the 
Piedras Blancas Lighthouse.

http://www.elephantseal.org
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Cambria, San Simeon, North Coast

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

It’s hard to believe that the quiet 
cove at San Simeon was ever a 

bustling seaport, but in the late 
1800s that is exactly what it was. 
Whaling was a huge industry and 
ships that plied the waters off the 
Central Coast brought their catch 
to the San Simeon pier to offload to 
the Whaling Station. Juan Rodri-
guez Cabrillo noted the prominent 
rocks just north of San Simeon 
in 1542 and named them Piedras 
Blancas – white rocks. Naturally, 
ships’ captains tried to be careful, 
but many a ship met its doom after 
slamming into them. A light station 
at Point Piedras Blancas, just north 
of the bay, was needed.

In 1894 building began and the 
tower was erected. Lighthouses in 
California were built on top of high 
cliffs, making the tall imposing 
lighthouses common on the Atlantic 
coast unnecessary to this local ter-
rain. Even still, at Piedras Blancas a 
classic tall lighthouse was built; only 
two exist in the state, Pigeon Point 
being the other.

 The lighthouse originally stood 
more than 100 feet high with a first 
order Fresnel lens on top. In 1949 
the lens and the upper section of 
the structure were removed due to 
earthquake damage and a rotating 
aero-beacon replaced it, making the 
present height 70 feet. The Fresnel 
lens is now housed in an enclosure 
next to the Veteran’s Memorial Build-
ing on Main Street in Cambria.

In the early days lighthouses 

Piedras Blancas Light Station
Beacon of history welcomes visitors

were recognized by ships at sea dur-
ing daylight hours by their special 
colors. Each lighthouse was assigned 
a specific set of colors and was 
painted accordingly. A ship passing 
by could tell where they were based 
on those colors. The ship’s captain 
could spy them through his look-
ing glass and say, “Aha, white with 
black, we must be at Point Piedras 
Blancas.”

In 1906 a fog signal building was 
built. Inside was the latest equip-
ment to make sound loud enough 
to carry out to sea. Different fuels, 
including oil and kerosene, were 
used over the years to burn and 
produce the light and were kept in 
a small concrete bunker below the 
lighthouse in front of the fog signal 
building. Light keepers and their 
assistants had to haul the fuel from 
the bunker up to the lighthouse and 
then ascend the winding staircase to 
the lens housing area.

Ongoing restoration
Piedras Blancas Light Station, 

once administered by the U.S. Light-
house Service and then the U.S. 
Coast Guard, is currently managed 
by the Department of the Interior’s 
Bureau of Land Management. The 
BLM and the Piedras Blancas Light 
Station Association are restoring 
this wonderful historical site to its 
former glory. 

Volunteers have worked more 
than 100,000 hours restoring the 
lighthouse and surrounding build-

ings. The fuel oil house has been 
restored and a replica of the station’s 
shingled watch room has been com-
pleted. Other historic structures on 
the site have also been repaired. The 
Piedras Blancas Light Station As-
sociation gift shop is housed in what 
once was a strip of small offices. The 
next project slated to be done is to 
replicate the tower’s lantern room 
and although the Fresnel lens will 
not be moved back, this will have 
the lighthouse appearing exactly as 
it was when it was first built.

The lighthouse grounds consist 
of fields full of native vegetation. 
For many years the area contained 
overgrown ice plant called capobro-
tus, the type seen along California 

freeways. Volunteers 
worked long and 
hard pulling out this 
invasive plant and, 
miraculously, the na-
tive vegetation began 
to return on its own. 
Docents have placed 
interpretive signs 
near the plants to 
benefit recognition.

Access to Piedras 
Blancas is by guided 
tour only. Tours are 
offered Tuesday, 
Thursday and Sat-
urday morning from 
Sept. 1 - June 14; 
from June 15 – Aug. 
31 tours are offered 
Monday through 
Saturday. There are 
no tours on holidays. 
Visitors meet at 9:45 
a.m. at the for-

mer Piedras Blancas Motel located 
1.5 miles north of the light station 
on Highway 1. Do not wait at the 
gate to the light station! Wheelchairs 
and strollers are available upon 
request. No pets. Tours may be 
cancelled due to inclement weather. 
No reservations are necessary and 
tour guides will be waiting there. 
Tours last about 2 hours and include 
1/2 mile of easy walking. $10 adults, 
$5 ages 6-17, no fee for ages 5 and 
under. For tour information, special 
arrangements, or groups of 10 or 
more, call (805) 927-7361, email: 
PiedrasBlancasTours@gmail.com or 
visit www.blm.gov.

— Ruth Ann Angus

Volunteers have worked more than 100,000 
hours restoring the Piedras Blancas lighthouse 
and surrounding buildings.

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.madelinescambria.com
mailto:PiedrasBlancasTours@gmail
http://www.blm.gov
http://www.RichmanPoormanAntiques.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 
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 

Santa Margarita
Explore this slice of the old west

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.

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

Horseback riding
Shangri La Ranch
Shangri La… a mythical. magical 
paradise where life approaches 
perfection. Located in the heart of 
the most beautiful countryside on 
the Central Coast. Come explore 
the Picnic/Lake Adventure rides or 
3-day Riding, Fishing, Kayak & Camp 
combination adventures. Santa Mar-
garita Lake, www.8054383895.com, 
(805) 438-3895.

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 
its own with its lavish grounds that 
are nice to walk through on a sunny 

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

Exquisite Antique Furnishings, 
Collectibles, Vintage & Unique Gifts

Check out our new
“Behind the Barn”  
second-hand store

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.thebarnantiquesmall.com
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Santa Margarita
Explore this slice of the old west

paso robles wine country

Kayak 
& Nature Tours
at majestic santa margarita lake

• Experience Santa Margarita Lake’s stunning 
rock formations and bountiful ecosystem

•  See eagles, herons, pelicans, deer and other 
wildlife during an informative guided tour

• A healthy yet relaxing excursion for all 
ages. Call (805) 438-3120 or book with us 
online at www.Margarita-Adventures.com

Find us just one minute from Highway 101 at 
22719 El Camino Real, Santa Margarita, CA 93453

ENJOY A RIDE  
ON THE LAKE SIDE

805-438-3895
www.8054383895.com

Guided Picnic & Lake Adventures
Scenic Rides • Groups
Beginners to Advanced

Ask about our
 Free Picnic Lake Ride

(reservations required)

Santa Margarita

The adults say it’s fun, the kids 
call it cool and everyone agrees 

that it’s an unforgettable experi-
ence—welcome to Margarita Ad-
ventures zipline canopy tours, the 
biggest thrill in wine country.

These one-of-a-kind zipline 
tours have emerged as one of the 
Central Coast’s most celebrated at-
tractions, earning praise from Yahoo 
Travel, Frommer’s, Sunset Magazine, 
AOL Travel and many others.

New for 2014 – the Pinot 
Express, an epic 1,800-foot aerial 
ride that swoops over a Pinot Noir 
vineyard on the historic Santa 
Margarita Ranch in the Paso Robles 
wine country. 

“There’s nothing else like it 
in the zipline world,” says Karl 
Wittstrom, proprietor of Margarita 
Adventures. “It feels like you can 

almost touch the tops of the vines 
on your way down.”

The zipline canopy tours 
begin in the quaint town of Santa 
Margarita with a guided shuttle 
ride into the heart of the Santa 
Margarita Ranch, surrounded by 
forests, vineyards and mountains. 

The tours last 2.5 hours and in-
clude five distinct ziplines spanning 
more than 4,500 combined feet, 
including everything from a pan-
oramic 1,200-foot valley crossing to 
a speedy journey right through an 
archway of companion oak trees. 

Margarita Adventures zipline 
canopy tours are available Thursday 
- Monday and begin in down-
town Santa Margarita at 22720 El 
Camino Real. For reservations, call 
(805) 438-3120 or visite margarita-
adventures.com. 

The biggest thrill  
in wine country

New for 2014 - the Pinot Express, an epic 1,800-foot aerial ride that 
swoops over a Pinot Noir vineyard on the historic Santa Margarita Ranch.

http://www.8054383895.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

Specializing in drought tolerant,  
hardy and unusual perennials.

celebrating our 20th year!

Santa Margarita

Spend time in one of the most tranquil settings at The Educated Gardener 
– complete with bubbling ponds, flowering plants and the delightful 
songs of canaries.

• Soar over vineyards on five different ziplines 
spanning more than 4,500 combined feet

• Experience California history with a nature 
tour through Santa Margarita Ranch

• An unforgettable adventure for all ages. 
Call (805) 438-3120 or book with us online 

at www.Margarita-Adventures.com

paso robles wine country

zipline 
canopy Tours
at the historic santa margarita ranch

Find us just one minute from Highway 101 at 
22719 El Camino Real, Santa Margarita, CA 93453

Some of Simone Smith’s fondest 
memories are of spending time 

in her grandmother’s garden. “My 
grandma’s garden wasn’t one of those 
orderly places where plants and 
flowers were neatly arranged in rows 
by color and height,” Smith says. “I 
really don’t care for nurseries where 
all the same flowers and plants are set 
out in even rows.” 

Visitors are in for a treat as they 
stroll through Smith’s eclectic nurs-
ery, The Educated Gardener, located 
off Highway 101, at the Highway 
58 exit, in the quaint town of Santa 
Margarita. While there, visitors enjoy 
being educated in the benefits of 
spending time in one of the most 
tranquil settings – complete with 
bubbling ponds, flowering plants of 
all kinds, and the delightful songs of 
canaries.

There is much for the eye to take 
in at the nursery – rustic buildings 

Like a walk through 
grandma’s garden

sit around the perimeter of the site; 
interesting art pieces created by local 
artists grace the buildings along with 
a variety of different plants; a large 
pond filled with plants such as pick-
erel rush, horsetail, and water lilies.

Smith buys much of her plant 
material locally but is always on the 
lookout for more unusual peren-
nials from specialty growers. All 
of the plants offered for sale at the 
Educated Gardener are specifically 
selected to thrive in this climate. Ask 
her about pond plants, kits and ad-
vice on how to set up a water garden. 

The Educated Gardener, located 
at 22210 El Camino Real in Santa 
Margarita, offers various events 
throughout the year and has plans to 
offer a variety of classes. Find more 
information about events on The 
Educated Gardener’s Facebook page 
or call (805) 438-4250. 

— Ruth Ann Angus

http://www.educatedgardener.com
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Atascadero
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 Building, 
is open every Wednesday and Sat-
urday from 1-4 pm .Talk to a docent 
about the history of Atascadero.

Charles Paddock Zoo
9100 Morro Rd., Atascadero, just off 
Highway 41, about one-and-a-half 
miles west of Highway 101.
Admission is $7 for adults, $5 for 

children 3 to 11 years old and $6 for 
seniors 65 and older. The zoo is open 
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.
com, 5975 Traffic Way, (805) 466-5850.

Dining
The Barrel Room
Fine wine-tasting comes to down-
town Atascadero. Cozy, colorful, 
comfortable ambiance in the heart of 
the historic Colony District. Close to 
local restaurants, galleries and shop-
ping. Experience fine local boutique 
wines. 5985 Traffic Way, next to the 
Carlton Hotel and Envisions Gallery, 
(805) 462-9200.

Antique Marketplace
CENTRAL COAST

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

Home of tHe  
Central Coast Peddler’s market

UniqUe and eclectic  
antiqUes, collectibles & Gifts

http://www.salon62.com
http://www.antiquemarketplace.vpweb.com
http://www.antiquemarketplace.vpweb.com
http://www.envisionsgallery.com
http://www.antiquemarketplace.vpweb.com
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Atascadero
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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 Steakhouse 
& Card Parlour
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, card parlour (805)  
466-7950.

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. 6195 El Camino Real,  
bellacoseboutique.com, (805) 462-2673.

Apparel, Accessories and Gifts
6195 El Camino Real, Atascadero

805-462-2673
Mon-Fri 10-6  Sat 10-5

Bella Bucks towards next visit only. Cannot be used for purchases from clearance racks.

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

5985 Traffic Way  
Atascadero • 805-462-9000

Sun-Thu 4-9  Fri & Sat 12-9

DESIGNER BRANDS: Brighton, Lucy Love, Angie,  
Michael Tyler, Last Tango, NYDJ, Jag, Caite, Desigual & more.
BELLA BUCKS: Spend $25 get $5; $50 get $10; $100 get $20

Gift Baskets Available

Apparel, Accessories and Gifts
6195 El Camino Real, Atascadero

805-462-2673
Mon-Fri 10-6  Sat 10-5

Bella Bucks towards next visit only. Cannot be used for purchases from clearance racks.

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

5985 Traffic Way  
Atascadero • 805-462-9000

Sun-Thu 4-9  Fri & Sat 12-9

DESIGNER BRANDS: Brighton, Lucy Love, Angie,  
Michael Tyler, Last Tango, NYDJ, Jag, Caite, Desigual & more.
BELLA BUCKS: Spend $25 get $5; $50 get $10; $100 get $20

Gift Baskets Available

http://www.guesthousegrill.com
http://www.salon62.com
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● Complimentary Full Hot Breakfast 
● Wi-Fi and Wired Internet Included 
● Heated Outdoor Pool +  Spa 
● Fresh cookies at check-  
● Refrigerators + Microwaves in all 

rooms 
 
 

● In Paso Robles Wine Country 
● Under 15 minutes to downtown-

Paso Robles or SLO 
● Fitness Center + Business Center 
●  
● IHG Rewards Club points /miles 
● #1 at TripAdvisor.com  
 

 
 
 
 

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

 
 

 
 

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 
 

TripAdvisor.com  

  
for our guests each Tuesday, Thursday and Special Events 

  ATASCADERO 

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

9850 E. Front Rd • Atascadero • 466-2000

at Outlaws Card Parlor
Test Your Poker Skills!

We offer No Limit Texas Hold ‘Em, Omaha, 
Blackjack & soon to come, 3-Card Poker
For more details of games offered call 466-7950  
after 6pm Mon.-Fri., after 2:30pm Sat. & Sun.

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 10:00am-8:30pm  •  Happy Hour 3:00pm-5:00pm Daily

http://www.hiexpress.com/hotels/us/en/atascadero/ataca/hoteldetail
http://www.guesthousegrill.com
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Atascadero

Spring often comes early to San 
Luis Obispo County. Abun-

dant rains in early winter months 
followed by lazy warm days bring 
out the best of nature’s displays – 
wildflowers. Take a drive, buy a 
good flower guide – don’t forget to 
bring along a camera – and enjoy 
the wildflower season along the 
Central Coast of California.

Hwy 58 - Shell Creek Road
One of the most popular spot 

for viewing wildflowers is found in 
the eastern part of the county way 
out Highway 58 – in a good flower 
year, this is a not-to-be-missed 
spot. Approaching Shell Creek 
Road, the fields are bursting with 
miles of yellow flowers. Wild-
flowers seen in this area include 
goldfields, tidy tips, baby blue eyes, 
owl’s clover, poppies, and several 
varieties of lupine. 

Wildflowers along the Central Coast
Carissa Plain

Farther down Highway 58, the 
Carissa Plain has a beautiful display 
of more of the same flowers. While 
the Shell Creek Road display is the 
epitome of wildflower viewing, 
flowers grow everywhere in the 
open spaces of the county. Check 
the sides of the roads – mustard 
plants are sometimes the first plants 
to show up in fields and alongside 
the edges of highways. Watch for 
areas where rain runoff occurs or 
any area near a stream, rocky out-
crops, open grasslands, woodlands, 
orchards, and chaparral covered 
hillsides.

More wildflower spots
Sweet Pea grows on the rocky 

hillsides along the road by Whale 
Rock Reservoir and on Highway 46; 
check out El Chorro Park, Laguna 
Lake, See Canyon, Prefumo Can-

yon, and Poly Canyon as well.
Oxalis, considered a pest but 

sporting the odd name of Bermuda 
Buttercup, springs up on lawns, 
roadsides, fields, orchards, and 
woodlands everywhere.

Montana de Oro State Park is 
so named Mountain of Gold due 
to the yellow and gold wildflow-
ers growing there; check the Elfin 
Forest for an assortment of native 

plants. 
Find Prickly Phlox spring-

ing from the sandstone cliffs on 
Highway 58. 

Look for mustard growing 
among the grape vines on Orcutt 
Road and vineyards everywhere.

Drive up See Canyon and 
through the Irish Hills or stop at 
Harmony on Highway 1 or take 
Santa Rosa Creek Road out to 
Linn’s. 

In good years the fields along-
side Highway 1 traveling north 
should show the tiny violet colored 
storkbill filaree and varieties of yel-
low dandelion.

Turri Road between Los Osos 
Valley Road and South Bay Bou-
levard often has good displays of 
lupine growing in the fields. 

Lupine is also found on road-
sides throughout the county.

— Ruth Ann Angus

Discover Atascadero’s rich history
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 travel-
ers on what is now Highway 41 
discovered that the surrounding 
countryside turned into a bog during 
the rainy season.

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

Atascadero has a most interesting 
past. Originally home to the Native 
American tribe called the Salinas; 
the area came under the jurisdiction 
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 develop a 
planned utopian colony at Atas-
cadero.  Lewis, a successful magazine 
publisher from the east, who had 
developed such a community in Mis-
souri, 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 Renais-
sance-style building that has been 
home to Atascadero City Hall and 
the Historical Museum. This unique 
building has become one of Califor-
nia’s Historical Landmarks, 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 envisioned 
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 organiza-
tion is comprised of business owners, 
property owners and community 
volunteers dedicated to transform-
ing 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 attracting visitors travel-
ing 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 commemo-
rate the beginnings of the town. In 
June the Atascadero Lakeside Wine 
Festival occurs with more than 80 
area wineries participating. Christ-
mas time brings 50 tons of manufac-
tured snow to play in and Santa is in 
residence in the Christmas Castle.

— Ruth Ann Angus
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Located just off of Highway 41 
within the beautiful Atas-

cadero Lake Park in Atascadero, the 
Charles Paddock Zoo is the only 
zoo on the Central Coast. With 
over one hundred animals, the zoo 
aims to provide a natural habitat for 
its residents and provide activities 
for both children and adults – story 
hour, workshops and classes. 

Atascadero’s Hidden Wildsphere
Charles Paddock Zoo

Charles Paddock was a local 
park ranger who, in 1955, began re-
habilitating animals. His collection 
of animals reached over 125 and by 
1963, the assortment of creatures 
was moved from the county shelter 
facility to its current location. Since 
then, the zoo has changed dramati-
cally and become only one of 220 
accredited zoos in North America 

by The Association of Zoos and 
Aquariums (AZA). 

As part of this prestigious 
group, the Atascadero Zoo is part 
of worldwide efforts to rejuvenate 
various species and has a number 
of SSP animals on display including 
a red ruffed lemur, black-handed 
spider monkey and a Malayan tiger.

Thanks to fundraising efforts, 

the zoo is looking to expand and 
modernize in the future and will be 
based on Bio-Diversity hot spots 
such as Indo-Burma, Andes, West 
African rain forest, Madagascar, 
and California.

The Charles Paddock Zoo is 
located at 9100 Morro Road, just off 
Highway 41 in Atascadero, and is 
open seven days a week, 10 a.m. – 4 
p.m.; closed on Thanksgiving and 
Christmas. Call (805) 461-5080 
or visit charlespaddockzoo.org for 
more information and upcoming 
events. 

— Brandi Stansbury

http://www.visitatascadero.com
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Templeton

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 organization in 1989, the real-
ization of a dream of nearly 25 years earlier. The Horstman 
house, built by Albert Horstman, a prominent business-
man in the 1920s, was donated to the society in 1994 
and serves as the museum where local memorabilia and 
photographs are displayed. Templeton’s original railroad 
warehouse (behind the house) contains a 1925 Model T 
in original condition, an antique carriage and other items 
too large to put into the house. Free admission. Open Fri. 
- Sun. 1- 4  pm 309 Main St. (805) 434-0807.

Shopping
Adelaide Floral and Kid Corner
A hidden treasure in downtown Templeton 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, educa-
tional toys and books. 300 S. Main St., adelaidefloral.com, 
(805) 434-2997. 805-434-2997

300 S. Main St., Templeton
adelaidefloral.com

Fresh Flowers, plants and delivery
Weddings and Special Events

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

Books, Puzzles, Toys and More

Custom Wedding 
Floral Design

*in either store, with this ad. Not valid with any other offer.
10% Off any item*
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in beautiful downtown Templeton since 1994

Oak grilled USDA prime steaks, seasonal seafood, 
natural grown chicken, pork and lamb, and fresh 

seasonal menus supporting local growers.

Featuring local wines and beer

McPhee’s Butcher Shop
Don’t want to go out for dinner?  Stop by and get

one of our steaks to take home and BBQ.

416 S. main street, templeton
805 | 434 | 3204    www.mcpheesgrill.com

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

“dedicated to great food and great service”

Templeton

Visitors to Adelaide Floral and 
Kid Corner in Templeton are 

sure to find a new variety of unique 
gifts every time they walk in the 
door. With a large variety of gifts 
these two quaint stores truly offer 
one-stop shopping! 

Seasonal fresh flowers, indoor 
plants, candles, cards and gifts 
of all kinds adorn the inside of 
the flower shop. The adjoin-
ing courtyard offers a variety of 
outdoor plants and garden décor 
such as plant stakes and bird baths. 
Customers can pass through the 
garden to the Kid Corner children’s 
boutique next door.

Kid Corner will celebrate its 
3-year anniversary this year. Inside, 
visitors will find a unique variety of 
quality infant and children’s cloth-
ing – most of which is made in the 
good ‘ole U.S. A. – and a large se-
lection of books, educational toys, 
art supplies, and gifts designed to 
fit a variety of budgets.  Some of 
the featured lines at Kid Corner 
include Melissa and Doug, Giggle 
Moon, Zutano, Nano-Baby, Robeez 
and Bearington Bear Collection.

Adelaide Floral was established 
by Jane Jepson in 1990. Jane and 
her daughter, Danielle, are the 
creative duo behind the business. 
Together, they combine their 
enthusiasm for floral designs, 
running their family business, and 
expanding to welcome the addition 
of the adjoining Kid Corner.  

“We’d like to extend a special 
thank you to the local, loyal cus-
tomers who are a part of Northern 
San Luis Obispo community and 
have supported Adelaide Floral for 
the past 24 years,” Jane said. “We 
look forward to welcoming new 
friends and visitors to our quaint 
town and invite them to stop by 
and see what we have to offer.”

The gift selection at Adelaide 
Floral is extensive – candles, 
lotions, wind chimes, stuffed 

Flowers, gifts, kid’s 
clothing and more
One-stop shopping at Adelaide Floral 

and Kid Corner in Templeton

animals, cards and much more. Val-
entine’s Day and Mother’s Day, two 
of the busiest holidays of the year 
for the floral business according to 
Jane and Danielle, will no doubt 
bring visitors and callers to this 
quaint shop in Templeton. 

Adelaide Floral has flowers for 
all occasions, from weddings, birth-
days and anniversary celebrations 
to get well-wishes and sympathy 
arrangements. As a custom touch, 
Jane and Danielle grow plants and 
flowers in the gardens surrounding 
their store that they add to their 
bouquets.  

From custom weddings, unique 
quality floral designs and delivery 
services, including worldwide 
through Teleflora, Adelaide Floral 
continues to offer friendly, person-
alized and professional quality that 
has been a staple of the community 
over the years. As an added conve-
nience, customers may select and 
order flowers on the shop’s website.

Adelaide Floral and Kid Corner 
is located at 300 South Main Street 
in Templeton, and is open Monday 
- Friday from 9 a.m. – 5:30 p.m. 
and Saturday from 9:30 a.m. – 4 
p.m. For more information or to 
place an order, call (805) 434-2997 
or visit adelaidefloral.com.

Jane Jepson and her daughter, 
Danielle, are the creative duo 
behind Adelaide Floral and Kid 
Corner in Templeton.

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

Paso Robles is bursting at the 
seams with attractions for tourists. 

Wine tasting, fine dining, shopping, 
visiting the lakes, seeing local Mis-
sions and visiting museums top the 
list of things to do in and around Paso 
Robles.

Wine Tasting
See special section beginning on 

Page 91. 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 enjoyment 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. 

Antique Shops
Vineyard Antiques
Underpriced treasures is our reputa-
tion in our 10,000 sq.ft. antique mall. 
Antique furniture from primitive to 
elegant. Old tools, glassware, pottery, 
artifacts, toys, wine accessories, jew-
elry 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 ARTSFEST 
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 happens Saturday, 
May 24, 2014 in the Downtown  
City Park from 10 am to 4pm.  
pasoartsfest.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-California 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 elimi-
nate 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 visi-

tors from Tuesday-Saturday, 10 am- 3 
pm.  (831) 386-0135.

Beer
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.

The Pour House
With 21 taps offering beer brewed 
on-site as well as from around the 
U.S., this is the place for the local ex-
beer-ience! Live music most nights. 
525 Pine St., pasobrewing.com, 
(805) 239-1000.

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. 

Buona Tavola
Antipasti, hand crafted pastas, gener-
ous main courses and truly inspired 

810 11th St., Paso Robles
(805) 226-7500

www.secondpress.biz

Delicious selection of 
appetizers, salads and entrees 

Carefully selected 
wine and beer list from 

local wineries and craft brews 

Now featuring the 
Pop-Up Tasting Experience

 and Live Music

Lunch & Dinner 11am-10pm Daily

Wine Country
Cuisine

http://www.pasobrewing.com
http://www.secondpress.biz
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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 5/31/14.

any purchase of $30 or more OR

any purchase of $60 or more.

Call for Teppan Table reservations.

$5 OFF 
$10 OFF
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desserts, such as Chef Varia’s famous tiramisu. The 
highest quality and freshest foods. Open weekdays 
for lunch & dinner. Open Sat. & Sun. for dinner 
at 5:30 p.m. 943 Spring St. Call for reservations. 
(805) 237-0600. 

Burbank Ranch Winery & Bistro
Serving delicious lunches and dinners paired with 
their award winning wines. We accept limited reser-
vations. Hours are 11am-5pm Sunday and Monday, 
11am-8pm Tuesday to Thursday, 11am-9pm Friday 
& Saturday. 1240 Park St., burbankranch.com, 
(805) 227-4538.

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.

House of Bagels Central Coast
Serving the Finest Traditional Water Boiled Bagels 
to the Central Coast as well as fresh baked goods, 
hand made pizzas, specialty salads, sandwiches and 
smoothies. 630 First St., Ste A,  
houseofbagelscc.com, (805) 237-1818.

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, 
(805) 239-3366. 

LaGuardia’s Italian Deli
Watch planes take off and land while enjoying 
lunch. Check out the Yelp reviews, you can’t go 
wrong with the homemade sandwiches, soups and 
salads. Offering full catering and picnic lunches. 
Stop here if you are wine tasting on the East side.
4900 Wing Way, (805) 227-7168.

McLintocks
Offering the best in authentic ranch-style cooking 
and atmosphere teamed up with high-spirited 
service and genuine western hospitality. Legendary 
barbecued steaks and ribs are the finest, but fresh 
seafood and salads are a specialty too! 1234 Park 
St., (805) 238-2233.

For a map of Paso Robles area
 wineries, please see page 91

Buy 3 Nights, Get 1

FREE
* Not valid on holidays or special event days. 
First time visitors only. One per customer. 
One time only. 2-person occupancy. Existing 
reservations can only be extended. Subject 
to availability. Program can be terminated at 
anytime, without notice. 

Pay No Membership or Resort Fees!

All Age Resort • Fully Appointed RV 
Sites • Pull-Thru Sites • Swimming Pool 

& Spa • Fitness Area • Convenience 
Store • Laundry & Bathhouse Facilities 

Big Rigs Welcome • Pet Friendly

2500 Airport Road • Paso Robles, CA  93446

(888) 885-4039
winecountryrvresort.com

http://www.yanagisushigrill.com
http://www.houseofbagelscc.com
http://www.winecountryrvresort.com
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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. vicscafepasorobles.com,   
841 13th St. (805) 238-3988.

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.  821 Pine St., Ste. B, 
(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 lesson 
from one of our PGA Professionals. 
Call about our “Stay & Play Packages” 
(805) 238-4722. Reserve your tee time 
at pasoroblesgolfclub.com 

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 mas-
sage and facial treatments. riveroak-
shotsprings.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.

Paso Robles

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, odys-
seyworldcafe.com (805) 237-7516.

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 
addition to your favorite steaks. Fea-
tures 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 .

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.

Second Press Wine Bar  
& Eatery
The menu is described as Wine Coun-
try Cuisine. Well-known local chef 
Ryan Swarthout and his team present 
a delicious selection of appetizers, 
salads and entrees. The carefully craft-
ed wine and beer list feature local 
wineries and breweries. 810 11th St., 
secondpress.biz, (805) 226-7500. 

Thomas Hill Organics Bistro
From farm to 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 at 1313 Park St.  
thomashillorganics.com,  
(805) 226-5888.

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

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

World Famous

Menu & Drinks

HAPPY 
HOUR

LIVE MUSIC
Every Friday 7-10pm

3-7
PM

F. McLintocks Saloon
1234 Park St., Paso Robles • 238-2233

mclintocks.com

D
A
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Y

http://www.vicscafepaso.com
http://www.RiverOaksHotSprings.com
http://www.RiverOaksHotSprings.com
http://www.PasoRoblesPioneerMuseum.org
http://www.PasoRoblesPioneerMuseum.org
http://www.odysseyworldcafe.com
http://www.odysseyworldcafe.com
http://www.PasoRoblesInn.com
http://www.thomashillorganics.com
http://www.redwingshorsesanctuary.org
http://www.diamondsrforever.com
http://www.mclintocks.com
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RV Resorts
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.

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.

Tours
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 informa-
tion, visit sloballooning.com or call 
(805) 458-1530.

Paso Air Tours by  
Sinton Helicopter
Hop from vineyard to vineyard in 
your own chartered helicopter.   
Rise above the ordinary, try a 
helicopter tour for your next wine 
tasting experience.  Airport service, 
wedding, group and corporate 
transportation available.  Please call 
(805) 610-2464 or visit us on the 
web at sintonhelicopters.com or 
pasoairtours.com for pricing. 

Stroll… Shop…Socialize…
WHERE EVERYBODY

COMES TOGETHER

FEBRUARY

MARCH

APRIL

www.pasoroblesdowntown.org

Sun. 16  Valentine Movie Night
7pm - Movie: 1952 “The Quiet Man”  
with John Wayne & Maureen O’Hara 

Tickets $12 Includes Chocolate & Champagne  
OR Popcorn & Soda. Park Cinemas. 

Call for tickets 805-238-4103, Visa/MC/Disc

Sun. 2  Wedding & Special Event Expo
Anniversaries, Birthdays, Reunions, Etc.

11am-3pm Paso Robles Inn Ballroom. Vendor Space Available, 238-4103.

Sat. 19  Hop to It - Visit the Easter Bunny
11am-2pm Downtown City Park 

Sat. 26  Vintage Sidecar Rendezvous
Recycled Treasures & Antique Motorcycles

9am-3pm City Park
Vendor Space Available, 238-4103.

Downtown
Paso RoblesUPCOMING EVENTS

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.

http://www.winecountryrvresort.com
http://www.twistway.com
http://www.nbnstores.com
http://www.revelrides.com
http://www.sintonhelicopters.com
http://www.pasoairtours.com
http://www.pasoroblesdowntown.org
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Six-thirty in the morning may 
seem an unlikely time to serve 

up a plate of liver and onions, 
but for the folks at Vic’s Café in 
downtown Paso Robles, it’s an order 
that hits the grill without a second 
thought. “I’ll fix them anything 
as long as I don’t have to eat it!” 

quipped Larry Eastwood who along 
with his wife, Jan, has owned and 
operated the historical community 
café since 1973. 

At Vic’s it’s not all that unusual 
for customers to be seen enjoying 
a trout or steak dinner in the early 
morning hours. “Our menu has 
something for everyone at anytime 
of day,” explained the couple’s 
daughter Cheri, who is both Man-
ager and Chef at the local eatery.

Vic’s Café serves up classic, 
Americana fare for breakfast, lunch 
and dinner, seven days a week. Most 
items are made from scratch includ-
ing Jan’s famous homemade pies 
and cakes and Larry’s cinnamon 
rolls and biscuits and gravy. They 
also make and sell their own beef 
jerky.

The extensive menu boasts 
hearty breakfasts of omelets, 
scrambles and pancakes alongside 
lunchtime choices of grilled or 
charbroiled sandwiches, burgers, 
melts and salads. Dinners include 
downhome country favorites like 
chicken fried steak or a breaded veal 
cutlet smothered in gravy, as well as 
steaks, sandwiches and seafood. 

A kid’s menu and daily specials 
are available for breakfast, lunch 
and dinner including a regular, 
Saturday night prime rib meal 
complete with trimmings. Wine and 
beer selections feature selections 
from local vineyards.

Chef Cheri, who graduated from 

Above: Sue Green has been a waitress at 
Vic’s Cafe for over 20 years.

Below: Vic’s Café serves up classic, 
Americana fare for breakfast, lunch and 
dinner, seven days a week in downtown 
Paso Robles.

Good old-fashioned local flavor
Vic’s Café

Historical community 

café in Paso Robles 

delights all appetites

the San Francisco Culinary Acad-
emy in 2007, understands that the 
longevity of her family’s restaurant 
is notable amid our restless culinary 
culture. While she has added more 
steak and seafood choices to the 
menu, along with specialty salads, 
sides and homemade soups, she 
strives to maintain the café’s heri-
tage of comfort-food classics.

“I don’t want to change what my 
Dad’s made here,” explained Cheri. 
“I want to keep the staples like 
biscuits and gravy, but I also want 
to include some new items that 
appeal to a wider audience.” As she 
steers it into a new era, Cheri’s goal 
is to keep the café firmly planted 
in its roots as a family-friendly, 
welcoming place for folks to enjoy 
an affordable and satisfying home 
cooked meal.

Paso Roblans have been gather-
ing at Vic’s Café since Victor B. 
Buckley, a Camp Roberts Mess 
Sergeant, and his wife, Lorna 
opened the restaurant in 1942. 
Victor cooked while Lorna waited 

tables, pouring 5-cent cups of cof-
fee. Together they won the hearts of 
locals and quickly became part of 
the growing community.

With Victor’s passing in 1972, 
Lorna looked to Larry Eastwood 
to purchase the business. Satisfied 
with his position at the Paso Robles 
Country Club, Larry declined – 
more than once. But Lorna was 
tenacious; she turned down several 
offers while waiting for Larry to 
come around. 

Since reopening in early 1973 
under ownership of the Eastwoods, 
the café has relocated once, along 
with most of its original furnish-
ings, including the counter stools. 
The retro elements and country 
décor lend the café its authentic 
Americana feel, without seeming 
trendy or pretentious. 

Like all good, honest food, 
the time-tested recipes, satisfying 
proportions and friendly staff found 
at Vic’s bring families and friends 
together. Long-standing, regular 
customers arrive daily, at their usual 

times, to enjoy the local flavor and 
swap stories. 

Gloria and George Olmstead 
have been driving from their home 
near the shores of Lake Nacimiento 
everyday for years to enjoy a mid-
morning meal at Vic’s Café. “We 
love the homey atmosphere and the 
people,” explained Gloria. “Every-
body is so friendly, the waitresses 
are fantastic and the food is always 
good.” 

Gloria, who’s on a special diet, 
savors a meal that’s prepared just for 
her. “They can do anything you ask 
them to do,” she enthused. “It’s just 
like home.” 

Vic’s Café, a family restaurant, 
is located at 841 13th Street in Paso 
Robles and is open for breakfast, 
lunch and dinner from 6 a.m. – 8 
p.m., Monday - Saturday and 7a.m. 
- 2p.m. on Sundays. For a complete 
menu, visit vicscafepasorobles.
com.  To inquire about catering 
or any other questions, please call 
(805) 238-3988.

— Cynthia Shaheen

Larry Eastwood and his wife, Jan, have owned and operated Vic’s 
Cafe since 1973. He is pictured with their daughter Cheri, who is 
both Manager and Chef at the local eatery.

http://vicscafepasorobles.com
http://vicscafepasorobles.com
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Paso AIR TOURS
b y  s i n t o n  h e l i c o p t e r s

WINE COUNTRY
EXPERIENCE 

LIKE NEVER BEFORE.. .
WINE COUNTRY
EXPERIENCE 

LIKE NEVER BEFORE.. .

8 0 5 . 2 1 5 . 6 2 3 6

wine tasting & coastal  tours

P A S O A I R T O U R S . C O M

NOW OPEN FOR LUNCH & DINNER 7 DAYS A WEEK
New entrance off Park Street

1313 Park Street, Paso Robles, CA 93446
T 805.226.5888  |  F 805.226.5890

E info@thomashillorganics
THOMASHILLORGANICS.COM

http://www.panolivo.com
http://www.pasoairtours.com
http://www.thomashillorganics.com
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Sinton Helicopters has long been 
known for its small town hospi-

tality with a standard for courteous 
service. Now, thanks to the vision 
of Scott and Shera Sinton, locals 
and visitors alike now have the 
opportunity to take in a scenic tour 
of the diverse California Central 
Coast and the abundant Paso 
Robles wine region aboard a fully 
equipped, state of the art helicopter 
captained by a licensed, trained and 
experienced pilot with Paso Air 
Tours.

Offering custom tailored tours, 
the friendly staff of Paso Air Tours 
takes guests over local vineyards 
and the surrounding Central Coast 
as they take in the picturesque 
scenery that is unable to be viewed 
from the road. With tours ranging 
from half-hour rides to options that 
include wine tasting and lunch at 
selected wineries, an outing with 
Paso Air Tours is an unforgettable 
experience.

When Scott offered to take me 
on a tour, I jumped at the chance. 
I gathered my husband, Ron, and 
coworker, Alex, and headed out to 
the J. Dusi Vineyards tasting room 
off Highway 46 West. Approaching 
the parking lot, we looked overhead 
as Scott circled the sky before he 
landed his bright yellow helicopter 
just to the north of the vineyard.

A gracious host, Scott shook our 
hands and introduced us to Shera, 
who accompanied us on our wine 
country tour, and tasting room 
manager Ali Dusi.  After going over 
a checklist of safety guidelines, we 
buckled up, donned our headsets, 
waved goodbye to Ali, and were 
soon on our way for an afternoon 
of high-flying adventure.

Growing up in the area, Scott 
and Shera have witnessed the 
ever-changing landscape with the 
growth of the wine industry. With 
an abundant offering of music, food 
and wine venues along the Central 
Coast, they decided it was time to 
take their business to the next level 
and offer unique tours aboard their 
helicopters.

“I always had an idea to do wine 
tours,” Scott said, “and when the 
Dusi’s opened their tasting room 

Paso Air Tours Take a helicopter tour  
of the wine region

and offered us a landing area, it 
really kicked us into gear. We will 
do this at other wineries, as long as 
they have the space for us to take 
off and land. “

Sinton Helicopters has a full 
line of helicopters that are used for 
fire fighting, forestry, helitorching, 
cropdusting, air lifting, charter, 
geographical survey, helicopter ski-
ing, and more. With vast knowl-
edge and combined experience, 
Sinton pilots have been working at 
the state and federal levels for years. 

 “We have special licensing 
that allows us to be an on-demand 
charter,” Scott said. “That’s unique 
to this area. All of our pilots have 
undergone certification, have 
vast experience and we are fully 
insured.”

As we flew over the region, we 
took in the sites that only a sky tour 
can provide. With a wine tasting 
scheduled at Villa San Juliette, Scott 
explained a bit of the history of the 
region as he flew us over vari-
ous vineyards – Calcareous, Law 
Estates, Peachy Canyon, Dou – and 

past Halter Ranch.
 “It’s all about the experience,” 

Shera says. “Taking a helicopter 
ride or tour is, for some, this once-
in-a-lifetime thrill. It’s great for spe-
cial occasions – an anniversary, a 
marriage proposal, a birthday – and 
it’s definitely something different.”

That’s an understatement.
Taking a tour of the Central 

Coast aboard a helicopter was un-
like any ride along the roads of the 
area, and we travel those daily. 

As we approached Villa San Ju-
liette, Scott circled the property so 
we could take a few aerial photos. 
Our greeting party – staff from the 
winery and tasting room – waved 
us in and met us as we landed. After 
a tour of the grounds, including a 
look behind-the-scenes, we settled 
on the comfy sofas on the front 
patio and enjoyed some snacks and 
a personalized wine tasting with 
winemaker Matt Ortman. 

“With the growth of the wine 
industry in the area, we aim to 
provide another option to the 
experience,” Scott said, explaining 

that after spending years in the heli-
copter business, he is enjoying his 
new venture. “We know the area, 
we give a bit of the history as we fly, 
and we provide a fun, safe adven-
ture for our guests. Our helicopter 
tours of the wine region are truly 
unique and exciting.”

We say our goodbyes to Ortman 
and the gracious staff at Villa San 
Juliette, board the helicopter for our 
return flight to Dusi and, knowing 
our adventure is about to end, we 
sit back and enjoy the view as Scott 
flies us over the breathtaking land-
scape of this scenic wine country 
landscape. Fun, unique, exciting, 
once-in-a-lifetime experience – yes, 
our tour was all that and then some. 

Options for helicopter winery 
tours include half hour and hour 
rides – additional, customized tours 
and packages are available. Check 
out pasoairtours.com. Contact 
Shera Sinton, charter coordinator, at 
(805) 215-6236 for more informa-
tion.

— Meagan Friberg

Scott and Shera Sinton are pictured with Ali Dusi (right) outside the J. Dusi Vineyards tasting room prior to 
leaving for a Paso Air Tour of local wineries.

http://www.pasoairtours.com
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Memorial Day Weekend
MAIN EVENT

Saturday, May 24, 2014
10:00 am - 4:00 pm

Paso Robles Downtown City Park

(www.pasoartsfest.com)
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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

http://www.pasoartfestival.com
http://www.ewarbirds.org
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The year-long celebration of 
Paso Robles’ 125th Anniver-

sary kicked off on New Year’s Eve 
with a gala fundraising dinner and 
fireworks over the Downtown City 
Park thanks to the efforts of a dedi-
cated group of volunteers including 
organizing event co-chairs Dee 
Lacey and Frank Mecham.

Lacey and Mecham, along with 
the 125th Anniversary planning 
committee, have been diligently 
working to provide members of 
this hard-working community with 
some fun, free events to celebrate 
and honor Paso Robles’ rich his-
tory. The committee is putting on a 
handful of “official” events to help 
the community celebrate the 125th 
Anniversary while giving back 
to local historical organizations 
through fundraising and sponsor-
ships. Excess proceeds from fun-
draising efforts will be donated to 
the Pioneer Museum, Paso Robles 
Historical Society and Pioneer Day.

Paso Robles celebrates its 125th year
Businesses sponsor 
celebration

Several local community-
minded businesses have stepped 
up to sponsor this worthy cause 
including Heritage Oaks Bank and 
IQMS – both have come on board 
as Presenting Sponsors and have 
donated $20,000 to the launch of 
the Anniversary celebration.

“Heritage Oaks Bank is very 
excited to be the co-presenting 
sponsor of the Paso Robles 125th 
Anniversary Celebration,” states 
Heritage Oaks Bank President 
and CEO, Simone Lagomarsino. 
“Since the Bank’s founding in Paso 
Robles 30 years ago, our many 
local employees, customers and 
shareholders have been proud to 
be part of this thriving community. 
Paso Robles has been a gracious 
and enthusiastic supporter of the 
Bank’s annual Family Fun Day and 
Fun Run for 15 years and we are so 

happy to be able to now assist the 
community with this exciting an-
niversary celebration. We encour-
age everyone to take advantage 
of all of the fun activities planned 
and the educational opportunities 
that will be provided to learn more 
about our charming area and local 
heritage.”

Randy Flamm, president at 
IQMS, says, “Reaching 125 years is 
a momentous milestone and as we 
head into 2014, IQMS is proud to 
be a part of this upcoming celebra-
tion. When we settled our company 
here in 1993, we felt extremely wel-
comed by this special city, and our 
relationship of encouragement and 
support has only grown stronger 
as the years have progressed.” He 
continues, saying, “Over the past 
20 years, we have seen extended 
growth across our unique town and 
it is great to see just how far Paso 
Robles has come. As a global soft-
ware company, IQMS could have 

set down roots anywhere, but we 
are very happy to call this area our 
anniversary into their own event 
themes for the year.

Also helping to kick off the 2014 
Quasquicentennial celebration are 
three local beverage companies – 
their specially made wine, soda and 
beer will be served at fundraising 
events and will also be available 
for sale to the general public. Hope 
Family Wines has been farming in 
Paso Robles for over 30 years and 
is devising two “Paso Blends” – a 
red and a white – specifically for 
the occasion. Firestone Walker 
Brewery is donating a large supply 
of their local favorite 805 ale, a beer 
that is sold only in the 805 area 
code – perfect to help celebrate 
Paso’s 125th year. Pithy Little Soda 
Works (the artisanal soda operation 
of Pithy Little Wine Co.) crafted an 
exclusive “throwback” non-alco-
holic soda with a bottle featuring 
a commemorative soda label with 

Activities in 2014 celebrates city’s Quasquicentennial
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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
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

Modern Latin Cuisine
 Spanish & South American Style Cuisine

Extensive List of Imported & Local Wine & Beer

Upstairs available for parties of up to 20 people

a 125th theme – it was unveiled at 
the fireworks celebration on New 
Year’s Eve.

Vision for the Paso Robles 
Quasquicentennial

The vision for the Paso Robles 
125th Anniversary is to unite Paso 
Roblans in a year-long celebration 
of our history as a community and 
to captivate citi-
zens and tourists 
alike with fasci-
nating accounts 
of our past. 
Any proceeds 
left from the 
fundraising ef-
forts of the 125th 
Anniversary will 
go to the Paso 
Robles Histori-
cal Society, the 
Pioneer Museum 
and Pioneer 
Day, so they 
may continue in 
their missions 
of preserving, 
honoring and 
celebrating the 
history of Paso 
Robles. For more information, call 
(805) 227-7236.

In addition to the Paso Robles 
125th Anniversary Gala Fundrais-
ing Dinner  and the  New Year’s 
Eve Glow in the Park  & Fireworks 
that took place on New Year’s Eve, 
a sampling of events celebrating the 
Paso Robles 125th Anniversary is 
listed below. For more information 
on the history of Paso Robles and to 
view events added to the calendar 
throughout 2014, go to www.prcity.
com/125. Visit the site to view a full 
list of sponsors; purchase a cook-

book featuring recipes from local 
pioneer families and chefs, histori-
cal calendar and other merchandise 
and to for information on sponsor-
ship or volunteer opportunities.

March 11, 2014 – Happy 
Birthday Paso Robles!  On this date 
in 1889, 125 years ago, Paso Robles 
became a city. Mark this momen-
tous occasion with community 

leaders, elected 
officials, friends 
and neighbors. 
There will be fun, 
refreshments and 
a marching band 
at the Downtown 
City Park. Free 
admission.

125 oak trees 
– The City of Paso 
Robles intends 
to utilize its Oak 
Tree Replacement 
Fund to plant 125 
oak trees in 2014, 
recruiting the 
assistance of com-
munity volunteers 
and pro bono 
consultation from 
Althouse and 

Meade Biological and Environmen-
tal Services.

December 31, 2014 – The 2014 
New Year’s Eve Fireworks Fina-
le The grand finale of the 125th An-
niversary of Paso Robles will take 
place in the Downtown City Park 
and all are invited. Enjoy entertain-
ment and fireworks in honor of the 
community leaders, community 
members, volunteers and sponsors 
that made the year-long celebration 
possible; fireworks at midnight, this 
is a ticketed event. 

— Meagan Friberg

Paso Robles

http://www.nbnstores.com
http://www.estrellarestaurant.com
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Paso Terra’s Chef Andre 
Averseng’s infatuation with food 

began as a young boy in his Mother’s 
kitchen in France. While on vacation 
in 2002, Andre and his wife Cristina 
discovered the Central Coast and its 
remarkable similarity in topography 
to Provence, Andre’s homeland. 
Hence, they moved their business 
of restaurant and catering to Paso 
Robles and opened in late 2003.

The name Paso Terra was 
born from their love of the local 
products, from the earth, the ranch 
and the sea. “We have always used 
these products in our catering busi-
ness,” explains Cristina. “Farm to 
table” has become a popular catch 
phrase…most certainly a practice 
used daily by the Aversengs and 
their purchases from local purvey-
ors. All of their vendors farm sus-
tainably, regardless of the product.

The creative talents and tasty 
food justify the amazing experi-
ence in your mouth once you begin 
eating Chef Andre’s fare…not 
only is the presentation beauti-
ful and colorful but the flavors 
explode with every mouthful. Only 
complaint…visitors often find they 
can’t stop eating! The menu changes 
seasonally and, depending on 
where the Chef has been, one might 
find an interesting item or two on 
the menu such as Costa Rican Cof-
fee Sauce on the halibut (think he’s 
been to Costa Rica lately?)

While the food speaks for 
Andre’s talent as a Chef, many are 

Intimate dining in downtown Paso
Paso Terra serves up seafood and more

surprised to find brilliantly-colored 
dining room paintings of sea 
life – the artist is none other than 
Andre. He is always eager to talk 
with guests about his paintings and 
every guest is greeted with a glass 
of sparkling wine and an amuse 
bouche..ahi tartare in a crispy shell 
– addicting, for sure.

Although the Paso Terra menu 
is primarily about seafood, offerings 
also include lamb, chicken and a 

vegetarian option for those non 
seafood people. The wine list is 
small and discreet, all of which is 
paired with the menu.

Enjoy the intimate experience of 
Paso Terra (only 30 seats) Tuesday 
through Saturday, 5:30 p.m. – 9 p.m. 
Reservations highly recommended, 
call (805) 227-4100 or stop by 1032 
Pine St. in Paso Robles, near the 
downtown city park. Visit pasoterra.
com for more information.

Chef Andre’s signature cioppino.

Cristina and Chef Andre Averseng

ttttttttttt
ttttttttttt
ttttttttttt
ttttttttttt

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

http://www.rmcfpasorobles.com/shop
http://www.pasoterra.com
http://www.pasoterra.com
http://www.vicscafepaso.com
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The  
Good Food 

Truck 
in the backyard - 
Thursday, Friday  

& Saturday  
nights.

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

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
(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

http://www.pinestreetsaloon.com
http://www.bigbubbasbadbbq.com
http://www.PasoRoblesInn.com
http://www.serenityspaatkennedyadventure.com
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Paso Robles

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

Open 7 Days
525 Pine St, Paso Robles 

805-239-1000 • pasobrewing.com

21
CRAFT
BEERS
ON TAP

Live Music 
Happy Hour 2-6

Second Press Wine Bar and 
Eatery, one of the newest res-

taurants to downtown Paso Robles, 
brings diners another upscale 
option for fresh local flavors, wines 
and beer.

Owner John Clarizio drew 
inspiration for the restaurant’s 
name the “Second Press” from the 
rich history of the building. It was 
once home to the Paso Robles Press 
newspaper and was more recently 
the Meritage Wine Tasting Lounge 
that closed over a year ago.

The space has been totally 
remodeled with a new kitchen, 
bar, wine cellar and dining room. 
Clarizio’s vision for a modern, 
sophisticated and comfortable res-
taurant is played out in rich fabrics, 
dark woods and warm colors with 
vibrant accents. The bar, located in 
the front, showcases the restaurant’s 
expansive views of the downtown 
city park. The restaurant’s kitchen 
is in the back and its open concept 
allows diners to watch their food 
being prepared.

Chef Ryan Swarthout 
The menu, crafted by Chef 

Ryan Swarthout, is inspired by his 
many years of living and working 
in Paso Robles, he says. The style is 
contemporary wine country cuisine 
and features seasonal, local produce 
and meats to impart dishes with 
unique flavor combinations.

Swarthout has been at the helm 
of some of the best restaurants in 
Paso Robles, including six years as 

Second Press Wine Bar and Eatery
Chef Ryan Swarthout & team offer upscale option for fresh local flavors

executive chef of Deborah’s Room 
at Justin Winery and most recently 
at both Robert’s and Estrella Res-
taurants. He is joined by sommelier 

Eric Connolly, who is compliments 
the menu with beverages selected 
from his experience with Central 
Coast wines and craft Beers.

Selection of Second Press 
menu items

• Dungeness Crab Cakes
• Seared Ahi Stack
• Fried Brussel Sprouts
• Coconut Clams
• Grilled Romaine Caeser
• Corn Lobster Bisque
• Alsatian Pizza
• Grilled Mushroom Polenta
• Rancho Sisquoc New York 

Steak
• Pan Roasted Scallops
• Coho Salmon
• Colorado Lamb Sirloin
• Stuffed Flank Steak
The restaurant opened to solid 

reviews. Local food and wine writer 
Matt Browne says in his Hoot n 
Annie blog, “The wine and beer 
list was solid… We only ordered 
two food items, crab cakes and a 
pizza, both of which were great 
although the pizza won for me. I 
can easily see this place becoming a 
regular spot to hang out. I love how 
the building is perched; it’s above 
sidewalk level so if you’re near the 
windows you’re looking out over 
the park…pretty cool.”

Prime downtown location
The Second Press Wine Bar and 

Eatery, located at 810 11th Street in 
Paso Robles, is open 7 days a week. 
Lunch is served from 11 a.m. to 2 
p.m. and dinner from 5 p.m. to 9 
p.m., Fridays and Saturdays till 10 
p.m. Reservations are recommended. 
For more info, call (805) 226-7500 or 
visit secondpress.biz. 

Executive chef Ryan Swarthout crafted his menu drawing on inspiration 
acquired by his many years of living and working in Paso Robles. 

The menu style is contemporary wine country cuisine and features 
seasonal, local produce and meats.

mailto:vineyardantiques%40gmail.com?subject=
http://www.pasobrewing.com
http://www.secondpress.biz
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At the Airport

4900 Wing Way, Paso Robles
(805) 227-7168
Tues-Sun 11am-5pm

Hungry for Lunch?

Experience
Mission san Antonio de Padua’s

Mission Days

Mission Open
Daily 10am-4pm

1 Mission Rd., Jolon, CA 93928
www.missionsanantonio.net

831.385.4478

Admission: $10 per car

April 5
11am-3pm

 

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

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.missionsanantonio.net
http://www.pasokids.org
http://www.pasoroblesvacationrentals.com
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Usually it begins with just one item. Some-
thing that catches your eye, like a porcelain 

figurine of a Scottie dog, an old metal sign for a 
now obsolete brand of soda, a piece of costume 
jewelry. 

“So many people stop in and then spend an 
afternoon browsing our store,” says owner Jean-
nine Cantrell. “We have underpriced treasures in 
our 10,000 square foot antique mall.”

Just ask one of her regular customers, Dan 
Lassanske, world record-holding collector of 
9,000 spinning tops. The recently retired Cal 
Poly professor of horticulture has a fascination 
with collecting the small antique toys that has 
grown beyond what most would call a hobby. 
And it doesn’t stop with tops. He also collects 
children’s shoes, cast-iron banks and much 
more. In fact, his level of commitment to antique 
collecting is such that he designed his home as 
much to showcase his prized pieces as to live 
in. The two-story Victorian-style house features 
a wrap-around deck, custom-shelving, and a 
two-story garage (which is devoted entirely to 
his tops), all built with an eye to displaying his 
collections. 

Having caught ‘the bug’ in the 1960s, Dan 
has spent decades amassing his home-museum 
of outdated oddities, driven not by the value of 
the items, but by what he calls the “the hunt.” 
He says he started long before there was such a 
thing as eBay, which allows a person to assemble 
a massive collection in a matter of minutes. “It 
takes the fun out of it,” he says, explaining that 
for him, antiquing is about the “crazy” characters 
you meet along the way at shops and fairs, the 
relationships formed by trading and sharing. 
Lassanske travels often and shops regularly in 
search of the next gem to add to his archives of 
Americana. He explains that items move quickly 
in and out of a popular store like the Vineyard 
Antique Mall, so every week there is a new 
chance of finding that elusive item. 

Jeannine and her husband Greg, who have 
added on to their home in order to make room 
for their own private collections, started out as 
amateurs and soon fell headlong into the hobby. 
They took the reins at Vineyard Antique Mall 
nine years ago, enjoying the process of curating 
a treasure trove of varied vintage delights in the 
vast 10,000 sq.ft. mall. Greg explains that some-
times they’ll buy an entire estate to sell in their 
store, but they also work with hundreds of con-
signment accounts—some providing contribu-
tions as minute as one shelf of antique thimbles, 
others offering huge installations of furniture—
in order to provide the kind of variety and fresh 
finds their voracious clientele seek. 

The adventure of treasure hunting
Vineyard Antique Mall

What feeds the endless fascination? For Dan 
and Greg it’s a number of things. Pointing out 
that many people are drawn to old toys, both 
agree, “Part of it is reliving youth.” Greg relates 
the story of one antique collector, a rocket 
scientist, with a four-car garage dedicated to 
his train collection. Dan adds, “For people who 
grew up during the depression, getting one gift 
for Christmas was a huge deal. But there were 
so many other toys that you would see in the 
window and would want. So, when people see 
those same toys in antique stores it brings back 
the memory, and they buy them and put them 
on display.”

Vineyard Antiques has over 100 dealers and 
consigners. Browse through the aisles and find 
antique furniture, from elegant to primitive. The 
inside of the store is filled to the brim with old 
tools, glassware, jewelry, collectibles, old signs 
and antique Coca Cola machines as well as auto, 
gas, oil and railroad memorabilia, mirrors, art 
and more. Outside, the mall has a 2,000 square 
foot patio with an extensive collection of garden 
art, old wheels and all sorts of rusty findings.

“Everywhere the eye can see, visitors to our 
mall will enjoy a step-back-in-time shopping 
experience,” says Jeannine.

At Vineyard Antiques, antiquing is also 
about bridging a gap between generations and 
preserving a part of cultural history that might 
otherwise be lost. “Most kids today won’t have 

any idea what toys like jacks and even yoyos are 
unless they have someone in their life that in-
troduces it to them,” she says, noting that many 
children, busy looking at “their screens,” have 
probably never seen the old spinning tops that 
were wound up with a string. Dan agrees that 
that’s part of the fun: you can take an old toy like 
a top or marbles, which children perhaps have 
never seen before, to a playground and within 
minutes you have a crowd of kids excited to play. 

The timelessness of certain antiques seems 
to give them an added value and charm if for 
no other reason than that they can play a more 
practical and dynamic role in modern life. But 
there are just as many collections that serve no 
real purpose other than to delight the collec-
tor. Dan picks up one of his finds for the day, an 
antique pair of children’s roller skates. Looking 
down at them, the quiet bemused smile on his 
face tells more than words could describe of 
the simple, singular joy that a stirred memory 
creates. From something as simple as skates, a 
treasured moment that time can never tinge. 

You can’t miss the iconic barn edifice that 
houses Vineyard Antique Mall, located at 2320 
Ramada Drive in Paso Robles, directly facing 
Highway 101 and directly adjacent to a sprawling, 
old-vine vineyard. Visit any day of the week from 
10 a.m. to 5 p.m. (11 a.m.to 5 p.m. on Sundays), 
or for more information, call (805) 237-4012.

— Jamie Relth

Visitors to the Vineyard Antique Mall enjoy a step-back-in-time shopping experience.

Paso Robles
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Visit our  
New Location:

821 Pine St 
Suite B  
Paso Robles  

Across  
from the  
train station

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…

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

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 

805-748-0512 or 805-237-0345
for information

Local farm fresh Produce  
& fresh eggs in season

Local Quality Crafters

Local food Vendors

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. 

http://www.vivantfinecheese.com
http://www.twistway.com
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Relax In Wine Country
1135 24th St., Paso Robles • bwblackoak.com • (805) 238-4740

Tuesday - Thursday,
5:30pm to 9:00pm

Friday & Saturday,
5:30pm to 10:00pm

Paso Robles

The Paso Robles Children’s 
Museum in downtown Paso 

Robles opened its doors in 2007, 
and has since had over 100,000 visi-
tors.  The museum’s historic home 
was once the volunteer firehouse 
serving Paso Robles, and when the 
Children’s Museum moved into the 
space its theme was designed to 
reflect the building’s history.  The 
building still resembles a classic 
firehouse, and the fireman’s pole is 
still located in the main area of the 
museum.

The building, which was built 
in 1940, underwent construction 
for 5 years to become the museum 
space that it is today.  However, 
the building still maintains much 
of the feel of a firehouse, from the 
high ceilings to the large win-
dows in the front where the doors 
for the fire trucks used to open.  
Some of the exhibits embrace the 
building’s history as well, and a 
fire truck near the entrance is 
available for children to climb on 
and explore.

Learn through play
The museum, designed to help 

children “learn through play,” with 
the focus being on the early years of 
childhood.  Parents are encouraged 
to accompany their children in 
exploring the museum, but it is also 
set up so that the children can play 
independently.  

A “Creation Station” on the 

Paso Robles Children’s Museum
History made fun

second floor features a new activity 
each day, so frequent museum visi-
tors can expect to find new arts and 
crafts activities each visit.  Exhibits 
include Grape Stomp, The Market 
Area, Newton’s Playhouse, Physical 
Science Corner and the Theater 
Area.  

Local school groups are encour-
aged to visit the museum on field 
trips, and a special time before the 
museum opens has been carved out 
for them. These groups participate 
in lessons on topics such as the 
food pyramid, the weather, meta-
morphosis and the solar system, de-
pending on the ages of the students.  
Over 9,000 students have attended 
these programs and their visits were 

paid for through grants received by 
the museum.

Community & volunteer 
support

Tom Martin, the “founding fa-
ther” of The Paso Robles Children’s 
Museum, had the idea to convert 
the volunteer firehouse into a 
space for children in 2001.  When 
the Safety Center opened in Paso 
Robles it freed up the volunteer 
firehouse building for another use.  
In 2002 the non-profit that runs 
the museum was formed, and the 
initial fundraising push began.

The success of The Paso Robles 
Children’s Museum is a reflection 
of the support that it has received 

from the community of Paso 
Robles.  Over $1,000,000 was raised 
for the conversion of the building 
and the installation of the exhibits.  
One wall of the museum is dedi-
cated to those who have donated to 
help fund the museum’s programs; 
the museum’s budget is made 
up completely of money raised 
through donations and grants.

The Paso Robles Children’s 
Museum is open Wednesday and 
Saturday 10 a.m. - 4 p.m.; Thursday, 
Friday and Sunday 11 a.m. - 4 p.m.  
Admission is $6 for kids age 11-3, $7 
for adults and $5 for seniors.  Visit 
pasokids.org or call (805) 238-7432 
for more information. 

— Kate Joyce

http://www.bwblackoak.com
http://www.pasoterra.com
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Attract more customers with an interactive experience

Business Photos

accesspublishing.com/businessphotos

BUSINESS PHOTOS
TRUSTED

PHOTOGRAPHER

FOR WINERIES • RESTAURANTS • HOTELS

See inside these 
businesses:ONLINE VIRTUAL TOURS

Tours are linked to Google Search & Street View

Customers can take a panoramic virtual tour of your 
business – an online walk-through of your space.

Street View navigation

(805) 226-9890
Call for your appointment

 makes it easy and intuitive for 
customers to see your business before visiting.

A great way to showcase your décor, ambiance, and the 
unique qualities of your business.

1

2

3

Enhance your business listing.  Images appear on Google Search results,
 Google+ Local, Google Maps and can be embedded on your website

4

Pismo Lighthouse 
Suites

Avila Lighthouse 
Suites

Shore Cliff Lodge
On the Beach 

Bed & Breakfast
Sea Otter Inn
Paso Robles 

Vacation Rentals
Pappy McGregor’s

Ventana Grill
Roberts Restaurant

Paso Robles 
Children’s Museum

806 9th St. #2D, Paso Robles, CA 93446  (805) 226-9890
Local Business Marketing Solutions
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Paso Robles

Odyssey World Café

1214 Pine St., Paso Robles
805-237-7516

Downtown near the Park
Open Every Day - All Day 
Sun-Thu 11:00am-8:30pm
Fri & Sat 11:00am-9:00pm

COzy, Casual, COmfOrtable
Lunch All Day • Dinner at 5 pm

Coffee • Tea • Dessert • Locals Love Us!
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
• Stir Fry
• Homemade Soup
• Family-Owned Since 1997

The Paso Robles Pioneer Mu-
seum, located at 2010 Riverside 

Avenue, next to the Mid- State Fair-
grounds, is a great place to visit for 
an afternoon excursion and to learn 
the history of the Paso Robles area. 
Knowledgeable docents are on hand 
to answer any and all questions.

The 20,000 square feet of 
building space shows Paso Robles 
through the years, even before it 
was Paso Robles, and gives visitors 
a glimpse of what life was like in the 
good ole days. A non-profit orga-
nization, the Paso Robles Pioneer 
Museum is funded by donations and 
events throughout the year. 

Exhibits galore
The museum opened in 1972 

with a 6,000 square foot building, 
which now houses the collection of 
antique buggies, carriages and cars. 
Visitors to the museum will explore 
three large rooms that have different 
interesting exhibits; many are kept 
up by local community organiza-
tions.

 Start the tour with learning 
about the geological eras, and view 
dinosaur bones that were dug up in 
the Paso Robles vicinity. Next, learn 
about the area’s Western heritage, 
including an exhibit with cowboy, 
horse and saddle artifacts.

One exhibit in the museum is 
dedicated to the famous pianist 
Ignacy Jan Paderewski, who came to 
Paso Robles for the healing powers 
of the baths when his rheumatism 
became debilitating in the early 
1900’s. 

Discover the past at Pioneer Museum
Take a free tour and discover Paso Robles history

Another exhibit shows an 
old-fashioned hand-set type and 
Linotype machine that made it 
easier to produce type; the blocks 
used to produce printed materials 
for this machine are also on display. 
In the Paso Robles Bank display are 
a collection of antique typewriters, 
calculators and other office equip-
ment. Next to the bank vault, dis-
cover rifles and shotguns collected 
by Clark S. Smith. The country 
store display is sure to have visitors 
transport back in time. The Post Of-
fice exhibit, part of the general store, 
shows Mr. Patsey Dunn’s store, the 
home of the first Post Office in Paso 
Robles, as well as mailboxes from 
San Miguel.

Several of the exhibits show life 
as it was in the early years of Paso 
Robles, including a pioneer house-
wife hard at work, with the wood-
burning stove she used to heat irons 
to press clothes, and a bedroom 
scene complete with lamps, candles, 
handmade quilts, baby carriages and 
much more.

Buggy barn & schoolhouse
In the “Buggy Barn” view the 

many showcased vehicles that have 
been used over the years, including 
antique cars which are kept running 
by volunteers, and carriages and 
wagons, some of which are used 
in the annual Pioneer Day Parade. 
Also, be sure to check out the wall 

filled with almost 900 different kinds 
of barbed-wire, made by different 
manufacturers.

The Geneseo schoolhouse stands 
outside the main building on the 
museum grounds. It was donated 
by the family of the late Linden 
Chandler in 2004 and shows a typi-
cal classroom during the early years 
of the community.

The Paso Robles Pioneer Museum 
is located at 2010 Riverside Avenue, 
next to the Mid- State Fairgrounds, 
and is open Thursday through Sunday 
from 1-4 p.m. Admission is free. Spe-
cial groups can also arrange a tour, 
and the museum is also available for 
special events. For more information 
call (805) 239-4556 or see the website 
at pasoroblespioneermuseum.org.

The Paso Robles Pioneer Museum is a great place to visit for an afternoon excursion and to learn the history of 
the Paso Robles area.

http://www.odysseyworldcafe.com
http://www.PasoRoblesPioneerMuseum.org
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Paso Robles

(805) 238-2365
Mon-Sat 9-5, 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

Estrella Warbirds Museum and the Woodland 
Auto Display in Paso Robles will host the 

6th annual Warbirds, Wings and Wheels Car 
Show on May 10 with over 250 classic cars, hot 
rods, motorcycles, race cars and boats on display 
alongside military vehicles and planes and the 
auto display.   

One of the greatest names in racing history, 
Bobby Unser, is coming to Paso to participate in 
car show. Bobby worked his way up the ranks the 
hard way, plenty of dirt tracks and a lead foot on 
the gas pedal. Thirteen times he was the fastest 
up Pikes Peak; four times he was the Interna-
tional Race of Champions winner (IROC); 49 
times he held the pole position in Indy race cars 
and three times he took home the trophy as the 
Indy 500 race winner. Bobby will be on hand to 
meet and greet participants and spectators and 
sign autographs.

The Estrella Warbirds Museum houses an 
extensive collection of WWI, WWII, Korean 
War and Vietnam War planes and a vast array 
of military memorabilia. The Woodland Auto 
Display has become known as one of the best 
automotive car collections in California. Check 
out the Sprint cars, Midgets, Indy cars, NASCAR 
race cars, hot rods, classic cars, motorcycles and 
antique bicycles and be sure to check out all the 
pictures and posters covering the 10,000 square 
feet of wall space. 

Ever had a ride in a P51 Mustang on your 
bucket list? Don’t miss the chance for a ride in 
one for $1200; or maybe try a T34 trainer for 
$300 or a T28 hangar for $650. A portion of each 
plane ride is tax deductible as a donation to the 
museum.  

The North County Cloud Clippers, dedicated 
to the building and flying of radio controlled 
model aircraft, will be doing flying exhibitions at 
11 a.m. and 1 p.m. They will have a display of their 

Warbirds, Wings and Wheels Car Show
Racing legend Bobby Unser will meet, greet, and sign autographs

airplanes for all to observe up close and personal. 
Firestone Walker Brewing Company will be 

on hand pouring some of their award winning 
beers along with several food vendors, craft 
vendors and historical displays.   

Admission to the car show is free to specta-
tors and all museum buildings are open free to 
the public the day of the car show. All proceeds 
from the car show go to support the Estrella 

Warbirds Museum which is a 501©(3) non-profit 
corporation.   

The Estrella Warbirds Museum and Woodland 
Auto Display are located at 4251 Dry Creek Road 
at the south end of the Paso Robles Airport. The 
museum is open Thursday thru Sunday from 10 
am to 4 pm. For more information on the car show 
or to register your vehicle please visit ewarbirds.org 
or call (805) 227-0440 or (805) 467-2640. 

630 1st St., Ste A
Paso Robles  237-1818
houseofbagelscc.com

Bagels
Pizzas

Fresh boiled & baked

made daily

Bagel-Crust

Breakfast & Lunch 
Bagel & Deli 
 Sandwiches

Paninis
Hot Dogs

Salads
Coffee • Smoothies

http://www.jardineranch.com
http://www.ewarbirds.org
http://www.houseofbagelscc.com


86 SPRING 2014       slovisitorsguide.com

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.

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 unus-
able until September 2009. 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 
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.

Tour takes you back in history
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
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Artisan Oils

Foxdale Farms
Farm to table experience. Spend 
a half day at the largest public 
mill in California. Learn how olive 
trees are farmed, harvested & 
milled. Taste different varietels. Top 
off with lunch served with local 
wines. theGroves41.com/class, 
(805) 440-8959.

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 

Here’s where you can 
taste local artisan oils

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.

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.

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 knowl-
edgeable  staff.  weolive.com, 
(805) 239-7667.

http://www.theGroves41.com/class
http://www.limerockorchards.com
http://www.limerockorchards.com
http://www.oleafarm.com
http://www.oleafarm.com
http://www.olivasdeoro.com
http://www.pasolivo.com
http://www.pasolivo.com
http://www.pasolivo.com
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Artisan Oils

It’s been a year since Brian Dirk, 
President of Pasolivo, introduced 

his team and presented his plans 
for the award-winning olive oil 
company and ranch. Thanks to the 
response from locals and visitors 
alike, Pasolivo has witnessed a 
steady climb of success.

Cheryl Wieczorek oversees 
operations as General Manager. 
Wieczorek’s background includes 
her thirteen year history as part of 
the JUSTIN winery management 
team. Her expertise in sales, mar-
keting and production brings the 
assurance of continued quality and 
growth in Pasolivo’s future. Cheryl 
and her husband David have a 
love of the land; their quality fruit 
from their grape growing business 
supplied prominent winemakers in 
the Paso Robles region for several 
years.

Acquisition of historic 
property

The Dirk family acquired the 
ranch in October 2012 after an 
extensive search. “From the first 
visit when we toured the tasting 
room and ranch, we found Pasolivo 
to be completely magical,” said 
Dirk. “Every detail embraced us, 
from the hospitality and warmth 
of the staff to the serenity of the 
landscape and the spectacular show 
of wild turkeys, deer and abundant 
wildlife populating the ranch. From 
that moment, a clear vision of what 
we wanted to do there emerged 

Pasolivo sees steady growth
Enjoy award-winning olive oils in tranquil retreat setting

and we knew that we wanted to 
preserve the quality of this treasure 
and build on the simple pleasures 
of country living that Paso Robles 
offers.”

Willow Creek Ranch, the 
historic name for the Pasolivo 
property, was originally owned 
by King Vidor, the legendary film 
director and producer of War and 
Peace, Northwest Passage, Stella 
Dallas, and The Champ. The ranch 
is located in the historic Adelaida 
region on the west side of Paso 
Robles.

Enhancing visitor 
experience

Dirk’s goal of enhancing the 
essential Paso Robles visitor experi-
ence with an authentic, quality 
environment and the tranquility 
of a public retreat is ongoing. The 
Tasting Room has been updated 
with a fresh coat of paint, new fur-
niture and artwork. During the first 
phase of renovation, targeted for 
completion by the end of 2014, it 
will be redesigned with a welcom-
ing entrance and a view of the olive 
orchard inviting visitors to learn 

about the qualities of true extra 
virgin olive oil, its wellness proper-
ties and the specialization of Paso 
Robles production. A green design 
principle will be used, utilizing 
reclaimed woods, solar integration 
and repurposed materials.  

Plans for updating the Barn 
and an overhaul of the surround-
ing landscape, designed to convey 
reminiscences of a classic early 
California Ranch motif, are under-
way. When the Barn renovation is 
complete – the impression of the 
original structure will be preserved 

Stop inside the Pasolivo tasting room and enjoy award-winning olive oils.

http://www.foxdalefarm.com
http://www.oleafarm.com
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! "# $ %

olive oil tasting 
11-5  Th-M 

olive oil 
production tour

at 11 Th-Sun

panoramic views 
of westside 

wine country

 only 2 miles from 
downtown Paso 

805/400/1439
1111 Kiler Cyn Road

www.kilerridge.com

Kiler Ridge Olive Farm
Paso Robles

– it will be updated with fresh 
contemporary elements and will 
be used for gatherings, educational 
presentations, musical performanc-
es and exhibits.  

As stewards of the property, 
Pasolivo continues to be respon-
sible partners in the Paso Robles 
community, setting an example for 
preservation, embracement of local 
history and unity. Beginning with 
the landscape architecture, foreign 
vegetation will be removed and the 
reinstatement of indigenous plant 
life and flora, including scented 
plantings of rosemary, sage and 
lavender, will take place. Country 
gates, stacked stone walls and iron 
are part of the design; walking trails 
for open access will enable visitors 
to enjoy the ranch landscape and 
scenic vistas for recreation and 
meditation.  Comprehensive plant-
ing of olive groves are planned to 
enrich olive production.  

Award-winning olive oils
Pasolivo olive oils are made 

from olive trees grown organically 
and sustainably on its 140 acre 

orchard in Paso Robles. The ranch 
produces premium extra virgin ol-
ive oils from its 11 varietals that are 
hand-picked, milled and master-
blended on the property.  

Pasolivo has been awarded 
every major award in the U.S. olive 
oil industry, including Double 
Best in Shows at the Los Angeles 
International Olive Oil Competi-
tion and the San Diego Wine and 
Food Competition, and a ranking 
as a Top 10 Oil in the World by Der 
Feinschmeker, who hosts one of the 
world’s largest international olive 
oil tastings. It has been featured na-
tionally in the New York Times, Los 
Angeles Times, Bon Appetit, Food 
and Wine, Saveur, USA Today, the 
Wall Street Journal and Newsweek. 

The Pasolivo Tasting Room 
and Olive Mill are located at 8530 
Vineyard Drive in Paso Robles; open 
seven days a week, and offers olive oil 
tasting, education and tours of olive 
press. They also offer a wide array 
of small batch, artisanal goods and 
olive oils at Pasolivo.com.  For more 
information, stop by Pasolivo, visit 
the website, or call (805) 227-0186. 

http://www.kilerridge.com
http://www.olivasdeoro.com
http://www.pasolivo.com
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Olive oil tasting involves smell-
ing the aroma of an oil, and 

then sipping it to taste its positive 
attributes. Official tasters drink the 
oil from dark blue glasses, to ensure 
they can’t see the color of the olive 
oil (and be influenced by an oil’s 
green or gold color). 

Look for three qualities
Tasters should look for these 

three positive attributes:
Fruityness: Any positive organic 

smell or taste.
Bitterness: A sign of freshness 

that is usually tasted on the sides of 
the toungue.

Pungency: A peppery, burning 
sensation in the throat.

Not all olive oils have all three 
of the attributes, but some should 
be present.

Try it for yourself! Grab that 
bottle you’ve had in the pantry 
for ages, and taste it to see if it’s 
still good. Pour some into a wine 

Tips for olive oil tasting
glass – about an inch or two high – 
cover the glass with one hand while 
warming the base of the glass with 
the other. Place your nose into the 
glass after a minute and breathe 
in. Does it smell fruity, like green 
apples or cut grass or tomato leaf? 
Great! Or does it smell unpleas-
ant, like paint thinner or bacon 
or a musty cellar? In that case, it’s 
probably defective and should be 
thrown out.

Next, slurp in about a quarter 
of a teaspoon and let it sit on 
your tongue while you breathe in. 
Finally, swallow a bit and look for 
any signs of pepper in the throat. 
If an oil has a greasy feeling on 
your tongue, it’s probably past its 
prime.

Remember, olive oil is a fresh 
product, much like a fruit juice. It 
needs to be used within 24 months 
of when it’s made, and it needs to 
be used within a few months of 
opening the bottle.

• Olive oil contains a wide variety 
of valuable antioxidants not 
found in other oils. 

• Studies show olive oil has a 
protective effect against certain 
diseases. This could be related 
to oleic acid, which is the pre-
dominant mono-unsaturated 
fatty acid in olive oil. 

• Adding olive oil to a diet that is 
not changed in any other way 
has a lowering effect on blood 
pressure. 

• An olive oil rich diet can help 
to prevent or delay the onset of 
diabetes by preventing insulin 
resistance and its possible 

Olive oil is good for you
harmful implications by rais-
ing HDL cholesterol, lowering 
triglycerides, and ensuring bet-
ter blood sugar level control. 

• There is less obesity among 
Mediterranean people, who 
consume the most olive oil in 
the world. 

• Olive oil bolsters the immune 
system against external attacks 
from microorganisms, bacteria 
or viruses. 

• Olive oil is also good for the 
stomach and intestines. It helps 
with anti-aging, osteoporosis, 
cognitive function and skin 
damage. 

Artisan Oils

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
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Wine 
Tasting

Your journey  
begins at one 
of more than  
200 wineries

Hope Family Wines. All Rights Reserved.

HOPEFAMILYWINES
SINCE 1978     

New tasting cellar hours 
starting in March

10a.m. to 4p.m.
Thursday to Monday

805.238.4112
1585 Live Oak Road

Paso Robles, Ca 93446
hopefamilywines.com

http://www.viavega.com
http://www.hopefamilywines.com
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Wine Tasting

Castoro Cellars, which has been making wine 
in Paso Robles since 1983, was started by 

husband and wife Niels and Bimmer Udsen. 
Niels studied Ag Business at Cal Poly San Luis 
Obispo. According to Bimmer, “When Niels 
graduated, he wasn’t sure exactly what he wanted 
to do, but the wine industry seemed appealing.” 
He started working at Estrella River Winery, and 
says Bimmer, “immediately fell in love with the 
wine business.”

Over time Niels began making his own wine, 
which he and Bimmer would sell to friends and 
family. This eventually led to Niels and Bimmer 
starting Castoro Cellars, which now produces 
around 30,000 cases annually. “Ending up in 
Paso Robles was truly a blessing as the region has 
grown immensely since Castoro Cellars began 
making wines,” says Bimmer.

In the beginning Niels made the wines but 
as the winery grew he decided to hire a trained 
winemaker. Tom Myers has now been Castoro’s 
winemaker for roughly 25 years and has known 
Niels and Bimmer for over 30 years. Before 
working together at Castoro Cellars, Niels 
worked under Tom at Estrella and the two were 
also avid climbing companions.

Bimmer says that while many visitors think 
of Zinfandel when they think of Castoro, they 
are also “known for growing and producing a 
wide variety of wines. We grow just about all of 
the grapes used to produce our wines, with select 
grapes coming from vineyards other than our 
own.” 

Castoro produces Chardonnay, Sauvignon 
Blanc, Pinot Grigio, Muscat Canelli, Viognier, 
Marsanne, Gewürztraminer, Pinot Noir, Merlot, 
Cabernet Sauvignon, Cabernet Franc, Syrah, 
Petite Sirah, Malbec, Tempranillo, Primitivo, 
Rousanne, Barbera, Petite Verdot, Zinfandel and 
White Zinfandel. 

Quality wines at affordable prices
Castoro Cellars

For Niels and Bimmer, the way they run their 
company reflects their own values. Bimmer says, 
“We believe good wine should be accessible to all 
people and our wines exemplify this value. We 
make high quality estate wines at a very af-
fordable price. We are also heavily invested in 
organic and sustainable agriculture with over 
300 acres certified organic.” Having Myers as 
the Winemaker for 20-plus years, combined 
with the involvement of its founders, has helped 
make Castoro a consistent presence in the wine 
industry that has witnessed continual growth in 
Paso Robles in recent years.

Visitors to the Castoro Cellars tasting room 
can expect a 150 foot grape arbor leading visitors 
to the Mediterranean style gardens with picnic 
tables and gorgeous vineyard views. With 14-16 

wines on the tasting menu at a time, there truly 
is “something for everyone” at Castoro. Through-
out the year, Castoro hosts special events includ-
ing evening concerts and daytime music on the 
outdoor stage; winter concerts are hosted in the 
events gallery. 

Neils and Bimmer Udsen have grown a 
hobby into a family-owned winery that has been 
a cornerstone of the Paso Robles wine industry 
for over 30 years – it’s no wonder their motto is 
“Dam Fine Wine.”

Castoro Cellars, located at 1315 North Bethel 
Road in Templeton, is open daily from 10 a.m.-
5:30 p.m.  For more information, call (805) 238-
0725, visit castorocellars.com or find Castoro on 
Facebook and Twitter.

— Kate Joyce 

5076 Mustard Creek Rd., Paso Robles • 805-237-0378
Thu-Mon 11am-5pm  •  vinesonthemarycrest.com

Vineyard & Winery

VINES ON
THE

MARYCREST
PASO ROBLES

Come experience our

HANDCRAFTED  
SMALL LOT WINES

Castoro Cellars, which has been making wine in Paso Robles since 1983, was started by husband 
and wife Niels and Bimmer Udsen.

http://www.castorocellars.com
http://www.vinesonthemarycrest.com
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Award winning Zinfandels
at Peachy Canyon Winery

With a variety of wines to choose from, visitors enjoy tasting and taking in the serenity around the 
old one-room school house property at the Peachy Canyon Winery tasting room.
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It’s serendipitous that former school teachers 
Doug and Nancy Beckett would come upon 

an old school house for their Peachy Canyon 
Winery tasting room. The Becketts moved here 
from San Diego in 1988 and founded the winery 
on Peachy Canyon Road. They then purchased 
the Bethel School House, (c.1870) on the west 
side of Paso Robles 15 years ago.

“In 1988, we were one of four wineries on 
the west side,” recalls Doug. From a miniscule 
production of 500 cases to an annual production 
of 50,000, Peachy Canyon Winery has sealed 
its reputation as leading Zinfandel producers 
collecting awards along the way. In contrast to 
the typical big, bold Paso Zinfandels, Peachy 
Canyon’s signature Zinfandels are elegant with 
finesse. 

“We make eight to nine Zinfandels a year 
and have received 90 points or better. That’s a 
tremendous statement for Peachy Canyon,” says 
Doug. Although the Zinfandels are scooping up 
accolades, the Ms. Behave Malbec recently won 
a Double Gold at the San Francisco Chronicle 
Wine Competition.

It was Benito Dusi who sparked the Zinfan-
del passion in Doug Beckett. “He let me have a 
couple of tons of grapes and said pay me when 
you can,” recalls the vintner. Since then this va-
rietal has dominated 
Peachy Canyon’s 
portfolio, producing 
Zinfandels that are 
distinctly different. 
“When high alcohol 
Zinfandels became 
popular and cultish, 
we continued to 
make our style of va-
rietally correct, fruit 
forward and low 
alcohol Zinfandel,” 
remarks Doug.

“We also have the rest of the spice rack,” 
confirms Doug, meaning bottlings of Petit 
Verdot, Malbec, Tannat, Mourvedre, Cabernet 
Sauvignon, two Chardonnays and a Viognier. All 
together, the winery produces some 18 differ-
ent wines including Bordeaux-style blends and 
Rosés.

Last year, the Beckett family signed on 
acclaimed winemaker Terry Culton (formerly 
of Adelaida Cellars). Highly respected on the 
Central Coast, Culton has been hailed as a “top-
flight” winemaker by Robert Parker of The Wine 
Advocate. Culton takes over from Josh Beckett, 
who will serve in a consulting position and 
continue his executive role as a partner in the 
family-owned business.

Culton’s specialty is Pinot Noir. So, is he 
going to put his signature Pinot style on the 
Zinfandels? Yes, they might have a “Pinot-esque” 

Tasting lineup offers an 
extensive range of wines

touch, he comments. “I learned to make wine by 
making Pinot.” Culton notes that both varietals 
are thin-skinned. “We don’t use any acidulation 
and we pick early. We want bone dry Zinfandel.”

Peachy Canyon vineyards are SIP-certified. 
The sustainability practice ranges from compost-
ing (winery by-products are returned back to 
soil) to using beneficial insects for pest control. 
Weed control is done by hand. To prevent soil 
erosion barley is planted between rows in winter 
months and mowed back into soil during spring.

The sustainable farming is practiced in all 
four estate vineyards — the Old School House 
Vineyard, which is on the tasting room property 
and is in the process of being replanted, and 
three in the Nacimiento area – Snow Vineyard, 
Mustang Springs Vineyard and Mustard Creek 
Vineyard. 

 The tasting lineup offers an extensive range 
of wines from a selection of six Zinfandels 
(including a non-vintage Zinfandel Port) to a 
variety of other reds and whites.

Culton calls the 2011 Snow Vineyard Zin-
fandel most “Pinot-esque” – a layered wine with 
traces of herbs. Other 2011 vintage Zinfandels 
include the velvety Especial and the decadent 
Mustang Springs, rich with chocolate and cara-
mel. The 2011 Devine Cabernet is multi-layered 
with aromas of black currant and nutmeg and 
the Para Siempre, a Bordeaux-style blend, is a 
well integrated wine with aromas of baking spice.

The white wines include two Chardonnays 
— a Chablis-style from York Mountain and one 
from Edna Valley that shows bright acidity with 
hints of green apples. The “Concrete Blanc” 
Viognier is aromatic with traces of honeysuckle 
and is a perfect summer wine. 

With such a variety to choose from, a visi-
tor can spend hours tasting and taking in the 

serenity around the old one-room school house 
property. “There’s a great vibe here,” says Doug.

When visitors come to the tasting room 
and drive under the signature archway they get 
a sense that they’ve come home, he adds. “For 
every reason we’ve moved here we’ve been paid 
back ten-fold,” reflects the vintner who, with his 
wife Nancy, was once a school teacher in San 
Diego. “Now we are teaching about Zinfandel,” 
he says with a smile.

Peachy Canyon Old School House Tasting 
Room, located at 1480 N. Bethel Road in 
Templeton, is open daily from 10 a.m. to 5 p.m. 
For more information, visit peachycanyon.com or 
call (866) 335-1918.

— Mira Advani Honeycutt

Peachy Canyon Winery’s acclaimed winemaker 
Terry Culton is highly respected on the Central 
Coast and has been hailed as a “top-flight” 
winemaker by Robert Parker of The Wine 
Advocate. 

Peachy Canyon Winery’s Ms. Behave Malbec (far right) recently won a Double Gold at the San 
Francisco Chronicle Wine Competition.

http://www.peachycanyon.com
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A wine tasting lounge serving small plates is just 
what was missing in downtown Paso Robles. 

The Burbank Ranch Winery has filled that void. 
Opened in May 2013, the tasting lounge and bistro 
on Park Street is beautifully appointed with a bar 
counter, comfortable sofas and vineyard landscape 
artwork gracing the walls.

Owners Fred and Melody Burbank tapped 
winemaker Steve Anglim to craft their wines. “He 
approaches winemaking with passion and a sense 
of business,” said Melody. “He’s real methodical 
about it.” Indeed the Burbank Ranch wines have 
that ‘Anglim touch’ — elegant, with balanced acid-
ity and luscious fruit notes. 

Winemaking is family affair
The 83-acre ranch itself, located in Templeton, 

dates back to 1886 and was part of a Mexican land 
grant. The Burbank family purchased it in 2008 
and planted 44.5 acres to 16 different grape vari-
etals including Bordeaux, Rhône, Italian, Spanish 

Burbank Ranch Winery & Bistro
Tasting room & bistro in downtown Paso Robles serves up luscious offerings

and, paying homage to Paso Robles, Zinfandel 
of course. 

The Burbanks hunted all over California 
before zeroing in on Paso. “We like the cowboy 
feel to it. It feels like Napa would’ve been 30 
years ago,” said Melody. The expansive ranch 
with panoramic views, rolling hills and oak-lined 
seasonal creeks was bare and uncultivated when 
the Burbanks bought it. “There was a lot of grass 
so we rented 100 year-long cows to eat the grass,” 
she explained. It took three months to clear the 
land.

Winemaking is a small family affair. At 
harvest, fruit is meticulously handpicked at the 
optimal balance of sugar development and seed/
skin ripening. Picking decisions are made by 
taste or chemical analysis. The current annual 
production is 5,330 cases with a projection to in-
crease up to 8,350 cases. The family has contracts 
to sell fruit to a few noted Paso wineries. The 
goal is to keep all the estate fruit eventually and 

to expand planting to increase annual produc-
tion in the future. 

The white wines are stainless steel-aged for 12 
months. Red wines age in “neutral” oak barrels 
to extract natural flavors of the grapes. Gener-
ally, at the 12-month stage, a portion of each red 
wine is placed in medium-toast new oak barrels 
to pick up desirable toasty flavors. The wine from 
neutral and new oak barrels is blended at the 
time of bottling.  

Wine portfolio
The current wine portfolio ranges from 

Zinfandel to Rhône and Bordeaux varietals. The 
family plans to release Sangiovese and Albariño 
bottlings in 2015. This summer also look out for 
Burbank’s Rosé program that will include pinks 
made from Grenache, Zinfandel, Sangiovese and 
Syrah.

For a newcomer, Burbank Ranch is stacking 
up impressive awards – the very first vintage, the 

Fred and Melody Burbank, owners of Burbank Ranch Winery, tapped winemaker Steve Anglim to craft their wines; the wines have that ‘Anglim touch’ 
— elegant, with balanced acidity and luscious fruit notes.
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PERMISSION TO  indulge

2010 Cabernet Franc won “Best in Class” and 
Gold in both the 2012 Central Coast Competition  
and a Double Gold in the San Francisco Chroni-
cle Wine Competition. The 2012 Sauvignon Blanc 
received Gold in both Central Coast and Orange 
County Fair Competitions. The 2010 Grenache 
Blanc nabbed two kudos; Gold in Central Coast 
Competition and Silver in the San Francisco 
Chronicle Wine Competition. 

Tasting experience
The tasting experience at Burbank Ranch 

starts with a Sauvignon Blanc, the 2012 “Sum-
mer Moon,” a crisp wine with bracing acid-
ity and grapefruit notes. This is followed by 
“Summertime,” a refreshing Grenache Blanc 
with apricot and nectarine flavors. Manager Sara 
Lloyd suggests the cheese platter with either of 
these whites.

The tart and aromatic Grenache Rosé, “Picnic 
Meadow,” is fragrant with hints of strawberries 
and a delicious match with the chicken sandwich 
dressed with basil mayo, arugula and mozzarella.  

The red wine tasting ranges from “Fall Col-
ors,” a 2012 full-bodied Estate Zinfandel laced 
with anise and blackberries, and “Fortunate Sun,” 
the 2010 Estate Cabernet Sauvignon, lush with 
warm spices and cherry notes.

Gold medal winner of the 2014 San Francisco 
Chronicle Wine Competition, “Hidden Path,” 
the 2011 smoky Malbec is a riot of spice and 
cumin and a good match with Indian and Mexi-
can food. Chef Nicholas also suggests chocolate 

brownies with the Malbec. He has ambitious 
plans ahead, crafting his own patés and charcute-
rie to pair with these exceptional wines.

Burbank Ranch Winery & Bistro tasting room, 
located at 1240 Park St. in Paso Robles, is open 
Tuesday through Thursday from 11 a.m. to 6 p.m., 

Friday & Saturday from 11 a.m. to 7 p.m. Closed 
Sunday & Monday; available for private events. 
Visit to the ranch by appointment. For summer 
hours and more information visit burbankranch.
com or call (805) 227-4538. 

— Mira Advani Honeycutt

The Burbank Ranch Winery & Bistro tasting room opened in May, 2013 and is a beautiful addition 
to downtown Paso Robles a bar counter, comfortable sofas and vineyard landscape artwork 
gracing the walls. 

http://www.eberlewinery.com
http://www.villasanjuliette.com
http://www.burbankranch.com
http://www.burbankranch.com
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William Shakespeare’s famous 
line in Hamlet, “get thee to a 

nunnery!” certainly had nothing to 
do with wine.  However, in the case 
of Victor Abascal, it had everything 
to do with wine, because Victor 
first went (in a manner of speaking) 
to the nunnery…and ended up with 
a winery.

In the early 1990’s, Victor (who 
was about 30 and already 12 years 
into a successful career in the 
music industry) saw an article in 
Wine Spectator Magazine. As it 
turned out this was his epiphany 
life changing moment. The article 
intrigued him so much that Victor 
knew someday he would be a wine-
maker. He began to read, study and 
taste wine and, being single, Victor 
had the flexibility to start traveling 
to the great wine regions of Europe 
and California to learn about wine 
and train his pallet and taste. As 
they say, the rest is history.

Becoming totally obsessed by 
wine and the concept of blend-
ing art and science to create the 
liquid nectar, in his spare time 
Victor began experimenting with 
winemaking for fun and for friends. 
He would take a batch of grapes 
and see how many different “types” 
of wines he could make from the 
same juice.

Living in Culver City, Victor 
used to ride his dirt bike around 
the oil fields above his father’s 
home. He discovered a wonder-
fully secluded patch of land, close 
to a hole in a fence on the property 
of Marycrest Manor, a Catholic 
retirement home, gained access to 
the oil fields and thought this loca-
tion would be perfect for him to 
experiment in growing some grape 
vines. The area was adjacent to a 
beautifully planted field of mustard.  
Victor planted about 150 vines on 
a quarter acre, tended to them with 
love, carrying 125 gallons of water 
every day after work to nurture his 
fledgling vines. Since he couldn’t 
see anyone from his little vineyard, 

Vines on the 
Marycrest

From nunnery to winery

he figured nobody could see him.
All was going well until one day 

when he unexpectedly received 
a summons from the owners of 
the property. Apparently, Victor’s 
name was on some grape vines 
and the Nuns were able to contact 
him through that information. 
Knowingly, Victor had planted his 
vines on the property of Marycrest, 
but never thought they would be 
discovered, and when they were, 
the Nuns (thinking the plants were 
something other than grape vines, 
and most likely illegal), were NOT 
happy!

The Nuns ordered Victor to re-
move the vines immediately. After 
explaining that they were NOT 
marijuana, and that he didn’t realize 
he was on their property, that he 
simply wanted to try his hand at 
growing grape vines and making 
wine, he was suddenly dismissed. 
As there was no further discussion, 
he continued to tend to his vines. 
As the vines flourished, they were 
sometimes visited by some of the 

residents of Marycrest, who hiked 
up the hill to see the lovely little 
plants.  

Time passed and once again, 
Victor was summoned by the 
head Nun. He was instructed to 
remove the vines or Marycrest’s 
insurance would be cancelled. He 
pleaded with her to allow the vines 
to remain a few more months, 
until winter, when they would 
be dormant or they would die. 
Again, he was told to leave, but was 
permitted to keep his plants with 
certain stipulations. Winter came 
and Victor then moved his precious 
vines to the nearby oil fields (also 
planted without permission) where 
he built trellises and continued his 
“experimentation.”

At this time Victor’s life was 
taking off – his career in the music 
industry (as a sound mixer) was 
flourishing, he was tending his 
“vineyard” and, in 2002, met the 
woman who became the love of 
his life, Jenni, and married her 9 
months later. Knowing he would 

never truly be happy until he had 
a career making wine, he started 
looking for property. 

During this period Jenni 
became pregnant with their first 
child.  Then in 2004, with a 1 year 
old and another on the way, Victor 
announced to his bride that he was 
purchasing 26 acres in Paso Robles 
so he could farm grapes and make 
wine. With a smile and twinkle in 
his eyes he simply told her “don’t 
worry, I’ll make it work.”  So, taking 
a (giant) leap of faith, Jenni quit 
her job, and up to Paso Robles they 
went with two small children and 
a dream.

A vineyard & winery is born
And so, the future vineyard and 

winery, Vines on the Marycrest was 
born. An apt name in recognition 
of where Victor initially began 
growing his first vines…where 
his roots in vineyard tending and 
winemaking began. The property 
Victor purchased was not primar-
ily a vineyard – it was an almond 

Victor and Jenni Abascal are passionate about Paso Robles wines and invite visitors to stop by their Vines on 
the Marycrest tasting room.
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orchard with some Old Zin vines 
located in the back of the land. The 
orchard had to be cleared, graded 
and planted with vines, which Vic-
tor did…by himself!

Quitting his job in the music 
industry, Victor went to work for 
Castoro Cellars at $10 per hour…
to learn the wine business literally 
from the ground up, while pains-
takingly starting to prepare his land 
for growing grapes and making 
wine. As his vineyard and winery 
progressed, Victor again went back 
to the music industry, splitting 
his time between Los Angeles and 
Paso Robles, commuting 600 miles 
round trip, and sleeping at his 
sister’s house for a few years, and 
then on an air mattress in his office 
at the sound studio.

Talk about a labor of love. Vic-
tor was bound and determined to 
make this work, and with Jenni at 
his side, encouraging him to do so, 
he did just that. 2005 saw his first 
release:  980 cases…and Vines on 
the Marycrest was off and running. 
And so was Victor – he kept com-
muting, leaving Jenni to run the 
winery, take care of the children, 
and watch over his dream.

Hard work, a vision, and a part-
ner who supported and believed in 
him led Victor to realize his dream.  
Finally able to quit his job (in 
2013), Victor is now devoted full 
time to Vines on the Marycrest.

Currently, production is about 
1200 cases and growing, spread 
among approximately eight differ-
ent wines.  Victor produces 100% 
varietals such as Viognier, Gr-
enache, Mouvedre, Petite Sirah and 
Syrah, and also wonderful Rhone 
style blends with names such as 

Round Midnight, Satin Doll and 
My Generation…names taken from 
music industry hit recordings.  

Loyal wine club members are 
treated to semi annual pick up par-
ties, with musical entertainment.  
Visit the tasting room and, as you 
are sipping Victor’s creations, you 
are likely to be treated to a variety 
of music streaming through his 
state of the art surround system 
which he designed and installed 
himself, as he did and does with 
everything connected to the winery.

If you are lucky, you will visit 
Vines on the Marycrest when they 
are not packed with their cult fol-
lowers, and have an opportunity to 
sit down with him as he relates his 
story to you.  The wines are more 
than a work of love and a piece 
of art.  They ARE Victor.  Every 
bottle, every drop of wine, reflects 
Victor’s love of the land, his love of 
the vines, and especially, the love 
of his life.

Victor’s philosophy is simple:  
Begin with the end in mind, but 
just because you “can” doesn’t mean 
you “should.” When you sip any 
of these wines, Victor’s passion 
and personality, his labor and love 
and commitment comes through. 
Vines on the Marycrest is one man’s 
dream realized and being lived, 
after starting on that hillside almost 
20 years ago.

Get thee to a winery…
Vines on the Marycrest is located 

at 5076 Mustard Creek Road in Paso 
Robles and is open Thursday through 
Monday from 11:00 a.m.-5 p.m. For 
more information, call (805) 237-
0378 or visit vinesonthemarycrest.
com.

— Don Sonderling

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

House-Of-Reds
Big, Bold.
Unfiltered.

Bed & Breakfast + Guest House
Picnic Area – Gourmet Snacks

RSVP FOR: 
Winery Tour & Barrel Tasting (Sat.)

Italian Brick-Oven Pizza (Sat.)
Dining - Coyote Cantina (Sat.) 

Tasting Room Open Daily 11-5
3775 Adelaide Rd, Paso Robles  (805) 610-1311  wildcoyote.biz

http://www.vinesonthemarycrest.com
http://www.vinesonthemarycrest.com
http://www.sculpterra.com
http://www.wildcoyote.biz
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HammerSky Vineyards & Win-
ery is set amidst the pastoral 

landscape of Paso Robles’ west side. 
Age-old oak trees, meadows, rolling 
hills and the vineyard itself sur-
round the farmhouse inn, barn and 
tasting room.

Owners Douglas and Kim 
Hauck bought this picturesque 
ranch in 2007 from Jane and Dave 
Bender who planted vineyards in 
1997. Douglas, a dentist in Orange 
County, once ran a successful prac-
tice in Beverly Hills, taught dental 
courses at USC and, in side careers, 
got involved as a film producer and 
Internet entrepreneur. Passionate 
about wine, the couple was keen 
to purchase vineyard property and 
create wines. 

“We looked all over California 
and nothing came up with the 
criteria we had,” says Kim. That is 
until they saw this 50-acre ranch 
on Vineyard Drive on Paso Robles’ 
west side.

Bordeaux-centric
While most Paso wineries focus 

on Rhône varietals, the Haucks are 
Bordeaux-centric. Their produc-
tion is mostly Merlot and Cabernet 
Sauvignon varietal bottlings or 
blends. This being Paso, Zinfandel 
joins the winery’s portfolio as well. 
For the winery’s name, Douglas and 
Kim combined those of their sons, 
Hamilton and Skylar – thus the 
catchy HammerSky. 

The popular Inn is very much 
a part of the HammerSky experi-
ence. It’s a sought-after venue for 
vineyard wedding getaways. The 
Haucks spent some years restoring 
the 1904 farmhouse that was once 
home to a Mennonite pastor and 
his family. Adjacent to the Inn is 
the post-and-beam barn that was 
constructed in New Hampshire 
and shipped here. The streamlined 
tasting room building with smooth 
steel-trowelled walls adds a bold 
impact to the rural setting of this 
ranch. 

Of the property’s 50 acres 
located in the Templeton Gap 
region, 23 are planted to Merlot, 

HammerSky Vineyards & Inn
Picturesque ranch boasts farmhouse inn, barn and tasting room

Cabernet and Zinfandel on linne 
calodo (limestone and calcareous) 
soil. Vineyard manager Mindy Al-
len at times sources grapes for the 
Bordeaux-style blends — varietals 
such as Malbec, Petit Verdot and 
Cabernet Franc. 

Although Douglas keeps busy 
with his dental practice, he is very 
much hands-on when it comes to 
harvest and blending. He works 
closely with winemaker Rich 
Hartenberger in producing small 
lots of hand-crafted wines.

“He’s the mechanic, I’m the cre-
ator,” remarks Douglas. Currently 
the annual production is 2,100 cases 
and will grow to around 3,000. “We 
want to stay a boutique winery.”

Integrated tannins, 
balanced fruit & acidity

The wines show integrated tan-
nins and balanced fruit and acidity. 
While most tasting rooms offer a 
long list of wines, at HammerSky 
the lineup is limited to four to five 
wines. It’s well worth it.

The current estate releases being 

offered are all 2010 vintages. The 
Party of Four is indeed a party in 
a bottle — a Merlot-based wine 
blended with Petit Verdot, Malbec 
and Cabernet Sauvignon. The ruby 
red wine exudes aromas of black 
fruits and spice with well-rounded 
tannins.

A perfect wine for smoky bar-
b-cue meats, the Estate Zinfandel 
is loaded with ripe raspberries and 
shows traces of toasty vanilla that 
come from aging in French oak 
barrels. The Estate Red Handed is 
a deep garnet Merlot with complex 
flavors of allspice, herbs and black-
berries. This wine can stand up 

to a spicy Cajun blackened fish or 
grilled rib eye.

The 100% Cabernet Sauvignon is 
a riot of cinnamon and cherries with 
smooth tannins. This wine is avail-
able to wine club members only. 
“But when I’m in the tasting room, 
we’ll pour this Cab,” notes Douglas.

HammerSky is launching a sec-
ond label called Naughty Princess 
priced at $24-$28. “It’s edgier, for 
the young at heart,” says Douglas. 
The three wines in this portfolio in-
clude “Innocent” Sauvignon Blanc, 
“Detained” sparkling wine and 
“Guilty” Cabernet Sauvignon. Of 
the risqué label, Doug reveals that 
the images are actual mug shots 
given to him by a friend who is the 
curator of crime photos at the Los 
Angeles Police Department. 

HammerSky Winery tasting 
room is located 7725 Vineyard 
Drive, Paso Robles. Their hours are 
Thursday to Sunday 11 a.m. to 5 
p.m. and by appointment. For more 
information, visit hammersky.com 
or call (805)239-0930. 

— Mira Advani Honeycutt 

The post and beam barn is a beautiful setting for weddings and events.

The sleek HammerSky tasting 
room.
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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.
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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!

http://www.bianchiwine.com
http://www.thecreeksidebb.com
http://www.eosvintage.com
http://www.dunningvineyards.com
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Since planting in 1991 and their 
first crush in 2002, Larry and 

April Gomez have witnessed 
the steady growth of their small, 
family-owned Via Vega Vineyard 
and Winery. Now, thanks to some 
creative design work, a portion 
of the Via Vega wine barrel room 
has undergone a bit of a re-haul to 
make room for the Double Play-
house, opening February 21 with 
the newly-formed Wine Country 
Theatre company’s debut produc-
tion, It Had to Be You.

Visitors to Via Vega have come 
to expect the unexpected when they 
walk in the door. A life size skeleton 
adorned in serapes greets visitors; a 
16-foot altar celebrating Dia de los 
Muertos and, not to be missed, the 
Vega-Tron – a giant movie screen 
that rotates showing of various 
movies, baseball happenings or 
maybe even some Pink Floyd. April 
points to a 1952 Airstream Tiki 
Bar in the middle of the tasting 
room, saying, “Everyone loves the 
Airstream, we take it out to special 
events as well.” 

All these touches and more 
make Via Vega unique. And now 
the Gomez’ have added one more 
unique twist – the Double Play-
house. April points out that nearly 
everything associated with Via 
Vega has a dual meaning and the 
playhouse is no exception.

“Our wine club is called the Bull-
pen,” says April, “and Larry named 
his stage the Double Playhouse as a 
reference to baseball and theater.”

Upon doing a bit of research, 
she discovered more double mean-
ings – there is a connection to wine 
and theatre in Greek Mythology. 
Dionysus was the god of Wine and 
Theater; tragedy and comedy were 
often presented to the god as a form 
of worship.

“Most of the great Greek plays 
were initially written to be per-
formed at the feast of Dionysus,” 
says April. “One of the symbols of 
Dionysus was wine barrels, so it is 
fitting that we are presenting theatre 
in an intimate setting surrounded 
by wine aging in oak barrels.”

Double Playhouse at Via Vega Winery
Wine, romance and live community theatre in intimate venue

It Had to be You
And now, on a stage forged 

from repurposed wine barrel racks, 
Wine Country Theatre will perform 
the debut production of the roman-
tic comedy It Had to Be You at Via 
Vega Winery’s Double Playhouse 
on Friday and Saturday evenings, 
opening February 21 and running 
through March 16. 

Described by Anthony as a 
“hilarious and delightful romantic 
comedy,” the play features Kristen 
Saunders in the role of Theda Blau, 
a failed B-movie actress, health 
food nut, and would-be playwright 
looking for love and success in New 
York. She meets Vito Pignoli, a TV 
commercial producer and director 
played by David Norum, at an audi-
tion for a commercial. 

Following a romantic encoun-
ter, Theda holds Vito hostage in 
her apartment where, despite their 
differences, and the fact that Vito 
thinks Theda is crazy, the two 
are drawn together. With a bit of 

‘persuasion’ Theda manages to con-
vince Vito to be her partner both 
on and off the stage; eventually, love 
prevails.

“Performing live, in front of an 
audience, in the intimate setting of 
the tasting room, is unique to this 
area,” says Anthony. “Everything 
will play out within inches of the 
audience, there is no curtain or for-
mal entrance; we bring the actors 
and the audience together.”

All proceeds from ticket sales go 
directly to Wine Country Theatre, 
according to April, who is pas-
sionate about supporting the local 
community theatre company. 

“To be able to see a live per-
formance, in an intimate setting 
– these performers give you two 
hours of their time up on stage – 
there’s nothing that compares,” says 
April.

April envisions putting on sev-
eral shows a year at Via Vega and, 
although It Had to be You is strictly 
an adult affair for “the wine crowd,” 

she has hopes on bringing family-
friendly shows and musicals to the 
stage as well. The Gomez’s daughter, 
Ella, 9, is an aspiring stage actress, 
having performed in local produc-
tions of Oliver, South Pacific and 
Wizard of Oz. Their son Sam, 10, 
has taken an interest in being a 
stage hand and will be learning how 
to run the lights.

“We are a family winery, with 
kids and dogs hanging around, 
so of course they are part of the 
theatre plans as well,” says April. “In 
fact, Ella’s involvement with theatre 
inspired us to build our own stage; 
now we are able to share our love of 
theatre with the entire community. 
We hope this debut production will 
be well-received so we can continue 
putting on shows.”

More about Via Vega
Owner and winemaker Larry 

Gomez got into the wine business 
at a young age; he had a vineyard 
up in Napa and has worked at Wild 

Via Vega owners Larry and April Gomez celebrate the opening of their Double Playhouse.
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www.cerroprietovineyard.com
By appointment only.

2008

P A S O R O B L E SALCOHOL  15.8% BY VOLUME

CABERNET SAUVIGNONPaso Bordo Reserve

CERRO PRIETO
VINEYARD & CELLARS

Reserve
F

GOVERNMENT WARNING: (1) ACCORDING TO THE SURGEON
GENERAL, WOMEN SHOULD NOT DRINK ALCOHOLIC
BEVERAGES DURING PREGNANCY BECAUSE OF THE RISK
OF BIRTH DEFECTS. (2) CONSUMPTION OF ALCOHOLIC
BEVERAGES IMPAIRS YOUR ABILITY TO DRIVE A CAR OR
OPERATE MACHINERY, AND MAY CAUSE HEALTH PROBLEMS.

Larry and Teresa Stanton,
Proprietors

805-226-8448
Produced and bottled by Cerro Prieto Cellars Templeton, California

CONTAINS SULFITES         750 ML 

rom the unique Paso Robles Westside/Templeton Gap area come some truly remarkable wines from estate grapesgrown in calcareous soils on steep mountainsides, influenced both by the hot daytime Paso temperatures an moderated at night by the cool ocean air flowing through the Templeton Gap. Fifty degree temperature differentials provide the perfect climatic conditions to produce truly world class grapes. Low yields of 2 tons per acre concentrate and intensify maximum flavor and bouquet resulting in only small production of our premium varietals. All grapes are hand harvested and sorted, macerated up to 3 weeks, and aged in 35% New French oak.  

805-226-8448 805-674-0826

2006 Merlot 
SD Intl Gold Medal

2006 Paso Bordo  
92 pts - Wine Enthusiast

2007 Merlot
91 pts - Wine Enthusiast

2007  Paso Bordo
LA Intl Gold Medal & 91 pts

2009  Pinot Noir  
SF Chronicle Gold Medal

2009 Syrah
90 pts - Wine Enthusiast

2010 Syrah el Bordo
SF Chronicle Gold Medal

With a keen eye on sustainability 
in every facet of our business, 
we grow and make best-quality 
blends and single varietals in 
limited quantities at our Gold 
LEED Certified winery.

3235 Oakdale Rd, Paso Robles
805.239.4800

shaleoakwinery.com
Thu-Mon 11-5 or by appt

Horse Winery, J. Lohr Winery and 
Lockwood Vineyard. The Via Vega 
estate vineyard is planted to 11 
varieties on 15 acres and special-
izes in warm-climate varietals; a 
Pinot Noir from sourced grapes is 
also offered. Larry decided to plant 
all the varietals that entertained 
him through a long life of wine 
production and says it takes all 
the varietals to have a true wine 
experience.

Stop by for a visit and meet 
Larry and April, the mom and pop 
of the shop. The couple does the 
farming, the events, the manage-
ment; their kids entertain and help 
as do a couple of winery dogs. 

The Via Vega tasting room is 
open Friday and Saturday, 11a.m.-4 
p.m. and most Sundays 11 a.m.-3 
p.m., additional hours and private 
tastings by appointment. Located at 
2378 Adobe Road in Paso; take Hwy 
46 East to Airport Road, turn left on 
Adobe Road and continue to “where 
the pavement ends.”  Visit viavega.
com or call (805) 423-2190 for more 
information.

— Meagan Friberg

More about Wine Country Theatre
Wine Country Theatre was founded by Cynthia Anthony, a familiar 

face on the local arts education scene who has been “doing all things 
theatrical for over thirty years” and has no plans to ever stop.  Although 
acting is Cynthia’s first love, and 
she has performed throughout 
the county for over 25 years, 
she is “thrilled” to be directing 
and producing Wine Country 
Theatre. With her newest venture, 
Cynthia’s vision is to develop 
a community of theatre artists 
dedicated to the enrichment and 
entertainment of Paso Robles 
and beyond. 

Managing Director Jacob 
Shearer is an established 
performer, director and producer of theatre on the Central Coast who 
has toured Europe as a singer and continues to sing at local events and 
churches. He attends Cuesta College and is working towards earning a 
degree in Opera Performance. 

Wine Country Theatre presents It Had to Be You at the Via Vega Winery’s 
Double Playhouse on Friday and Saturday evenings, opening February 21 
and running through March 15. Doors open at 7 p.m.; show starts promptly 
at 7:30 p.m. Ages 21 and over please; $25 per person, $5 discount for Bullpen 
wine club members; wine, soda, coffee, tea, cheese platters and dessert 
available before and after show and during intermission; no outside food or 
drink allowed. To purchase tickets and for more information, visit viavega.
com, call the Via Vega tasting room at (805) 423-2190 or Cynthia Anthony at 
(805) 610-0786. 

Kristen Saunders and David 
Norum star in It Had to Be You

http://www.levignewinery.com
http://www.cerroprietovineyard.com
http://www.viavega.com
http://www.viavega.com
http://www.viavega.com
http://www.viavega.com
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Larry and Teresa Stanton have found their 
niche in the hills of Westside Paso Ro-

bles. Larry’s daily routine includes inspecting the 
20 acres of vineyards planted on the Cerro Prieto 
Vineyard and Cellars property, which they have 
farmed since 1984.  

“For the first few years we farmed barley 
and ran a few head of cattle,” Larry says, adding 
“farming barley in solid limestone is like trying 
to get blood out of turnip. However, prime vari-
etal red wine grapes are another story. Growing 
the Big Reds in limestone is like Brer Rabbit and 
the briar patch – they both love it.”

And that has been Cerro Prieto – from 
worthless limestone mountains to the one most 
ideal spot in the entire world in which to grow 
the prime varietals. 

“Add to that the incredible 70-80 degree tem-
perature day/night swings and you have world 
class terroir not seen anywhere else in the world,” 
Larry says, adding it’s been “amazing, just truly 
amazing.” 

The Syrah, Cabernet Sauvignon, Pinot Noir, 
Merlot and Sauvignon Blanc vines that make 
up the Cerro Prieto Vineyard were planted and 
then readjusted through grafting so that the 
most suitable varietal is planted in each suitable 
microclimate. The vineyard was designed to take 
advantage of the many microclimates that he 
and Teresa have discovered during their years of 
work on their property.

Larry relocated from Southern California to 
the Central Coast over 37 years ago, after decid-
ing to pursue his dream of farming while con-
tinuing with his medical career. He and Teresa 
met while working in the medical field. Now, 
with Cerro Prieto Vineyard and Cellars, Teresa 
says, they have “continued to work side by side 
like we did in the medical industry.”

Initially, Larry and Teresa grew their grapes 
to sell to winemakers in the area. Then Larry 
began to notice something happening each year 
in their vineyards: the plants on the edges of each 
plot would ripen first. Due to the different condi-
tions these grapes experienced on the fringes of 
the rows, pressed up against the oak forests, their 
ripening timetable was accelerated. He began 
to harvest these grapes separately from those 
harvested by his grape buyers, and with the small 
lots of grapes started to make his own wine.

These grapes from the fringes of his vineyards 
were ripening in very stressed conditions. For 
wine grapes, stress is a good thing. Larry says 
that each year this part of his crop, these “ultra-
stressed” grapes, were the best 5 percent he 

Hilltop vineyard produces quality wines
Cerro Prieto Vineyard 

and Cellars

grew. “My goal was to grow the perfect grape 
and by 2006 I had done it, and that is when I 
started making wine.” He credits the quality of 
the wines he makes to the vineyards, and to the 
grapes they produce.

Cerro Prieto grew out of Larry’s desire to see 
what these grapes from the fringes of his vine-
yards could do if they were made into wine on 
their own instead of being blended in with the 
rest of the crop. As a small winery, Cerro Prieto 
had the ability to process such small lots. Each 
year Cerro Prieto produces around 350 cases of 
wine, all blends with the exception of their first 
wine, a Merlot.

Cerro Prieto produces low-yield grapes, and 
gets about 1 ton per acre from the vines, and says 
that this translates into about 1 bottle of wine 
or less produced by each vine.  This approach 
seems to be working for Larry and Teresa. Since 
producing their first vintage in 2006 they have 
received some exciting awards:

• 2006 Merlot: gold medal San Diego 
International Wine Competition and gold 
medal Critics Challenge International

• 2006 Paso Bordo: 92 points Wine Enthu-
siast

• 2007 Merlot: 91 points Wine Enthusiast
• 2007 Paso Bordo: gold medal and 91 

points Los Angeles International Wine 
Competition

• 2008 Cabernet (Paso Bordo): silver medal 
San Diego International Wine Competition

• 2009 Pinot Noir: gold medal San Fran-
cisco Chronicle

• 2009 Syrah: 90 points Wine Enthusiast
• 2009 Cabernet (Paso Bordo): silver medal 

San Francisco Chronicle
• 2010 Syrah El Bordo: gold medal San 

Francisco Chronicle
• 2010 Syrah (La Terraza bloc): silver medal 

San Francisco Chronicle
While Larry says that he produces his wines 

with wine aficionados and “real wine fans that 
like fine wine” in mind, he also thinks of food 
and food pairings as he makes his wines. He 
says, “I enjoy sitting down to a nice meal and 
opening one of our really superb wines.”

As he talks about his vineyards, Larry 
shows confidence in his vines and says, “This 
place has produced world-class wines. It’s been 
incredible for us. We have been stunned by how 
successful our vineyard has been; we did the 
work, but the vineyard is the one that makes 
the wines.”  

Both he and Teresa express their gratitude at 
being able to live in such a beautiful spot with 
one another and do what they love. Larry says of 
the Cerro Prieto estate, “This is a great place to 
grow old,” and laughingly adds, “but we haven’t 
tried that yet.”  

With Larry’s dream of the perfect wine shim-
mering in the vineyards, it looks as if Larry and 
Teresa will continue not growing old together for 
some time at their beautiful hilltop winery.

Tasting of Cerro Prieto wines is available by 
appointment. Call (805) 226-8448 for information 
or visit cerroprietovineyard.com.

— Kate Joyce

Larry and Teresa Stanton own and operate Cerro Prieto Vineyard and Cellars.

http://www.cerroprietovineyard.com
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Tasting Room 
Open Daily 10-5pm

3443 Mill Road 
(Off HWY 46 East)

RobertHallWinery.com   805.239.1616

7725 Vineyard Dr., Paso Robles
(805) 239-0930

hammersky.com
Open Thu-Sun 11-5 or By Appt.

Mention this ad for
2 for 1 Tasting

Award-Winning Wines 
Cultivated on the 

Property
Wine Club • Events

Farmhouse Vacation 
Rental

Enjoy Views,  
Estate Wines  

and a 
 Welcoming Staff

Welcome to the  
most picturesque vineyard  

on the Central Coast

Zinfandel Weekend Open House
Friday - Sunday, March 14-16, 11am-5pm
King’s Killer Meatballs, Music on Sunday
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7340 Drake Road, Paso Robles
(805) 467-2138

www.vdrvineyards.com

• Multi-Year Zinfandel & Barbera Tasting
• Smoky JIm’s BBQ Chips & barrel products
• Private Label Artisan Condiments
• Wine Country Art, Books & Carved Gourds

Winery Tasting & Vineyard Tours 
most Sundays from 11am-5pm 

and by appointment.

EST. 2001

805.239.8555  |  off HWY 46E at Mill Rd.
Thu-Sun 12-5pm  |  www.mitchella.com

http://www.roberthallwinery.com
http://www.hammersky.com
http://www.vdrvineyards.com
http://www.augustridge.com
http://www.mitchella.com
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Villa San-Juliette Vineyard & 
Winery has released a triple 

threat of red wines ideal for sipping 
alongside hearty dishes, as well 
as the perfect white wine to sip at 
the stove. Each wine was crafted 
exclusively from fruit grown on the 
Villa San-Juliette estate in the Paso 
Robles AVA.

2012 Sauvignon Blanc 
The 2012 Villa San-Juliette 

Sauvignon Blanc is a wonderfully 
fragrant and juicy wine, the result 
of a two-month long fermentation 
at very cool temperatures, which 
serves to trap and protect the most 
delicate of components. Aromas 
of gooseberry and tangerine are 
underscored by defining notes of 
freshly cut grass. Lively acidity 
maintains the lush, mouthwa-
tering flavors of grapefruit and 
melon. This wine is lean enough 
to sip alone, and juicy enough to 
pair with pan-roasted Brussels 
sprouts or classic Caesar salad with 
anchovies. 

2011 Cabernet Sauvignon 
VSJ’s 2011 Cabernet Sauvignon 

opens with bold and lively aromat-
ics, and then follows with flavors of 
candied cherries, sarsaparilla, and 
vanilla. The tannins are soft and 
supple making this an enjoyable 
wine now, with the potential to 
age for the next few years. Pair this 
wine with a pork crown roast, sharp 
aged cheddar cheese, or porcini 
risotto. 

2011 Zinfandel 
With a remarkable follow-

ing already, the 2011 Zinfandel is 
redolent with luscious raspberry 
and blueberry notes laced with 
classic Zinfandel nuances of white 
pepper and a chocolate richness. 
Mouth-filling flannel tannins 
throughout the mid-palate extend 
into a lingering finish. Try along-

Winemaker Matt Ortman, pictured in the barrel room, released new 
wines recently – VSJ’s 2012 Sauvignon Blanc, 2011 Cabernet Sauvignon, 
2011 Zinfandel, and 2011 Petit Sirah. 

Villa San-Juliette Vineyard & Winery 
continues to impress

VSJ completes Sustainability in Practice certification & introduces new wines

side sticky grilled baby back ribs 
or even roasted turkey with rich 
mole sauce

2011 Petite Sirah 
Nearly black in color, the 2011 

Petite Sirah marries big California 
flavors with restrained elegance. 
Leading with exuberant blueberry 

aromas, the wine layers flavors 
of orange zest, violet, cedar and 
mocha before the acidity turns the 
flavors towards red fruits on the 
finish. The structured tannins are 
slow on release, yielding a firm 
structure that melts when paired 
with herbed rack of lamb or aged 
goat cheese. 

Sustainability in Practice 
Villa San-Juliette Vineyard & 

Winery recently completed Sustain-
ability in Practice (SIP) certification 
with the Vineyard Team, a network 
of farmers that strives to promote 
sustainable vineyard practices and 
protect resources valuable to the 
land and the community.

Launched by Nigel Lythgoe 
and Ken Warwick in 2006, Villa 
San-Juliette has made sustainability 
a focus since its inception, says 
Ortman.

“VSJ is a long-time member of 
the Vineyard Team,” Ortman said, 
“so we were already following many 
best practices before pursuing SIP 
certification.”

When Ortman joined the VSJ 
team in January, 2013, gaining SIP 
certification became a priority. 

“We completed the Vineyard 
Team’s audit of our growing 
practices and winery operations, 
including testing our well pump 
for efficiency,” he says. “We made 
some important changes in erosion 
control and integrated pest man-
agement – specifically, installing 
more owl boxes – and were SIP 
certified within a year of my hire 
date.”

Asked what inspires VSJ’s 
interest in adopting sustainable 
practices, Ortman cites Lythgoe 
and Warwick’s foresight. 

“Ken and Nigel came into this 
business committed to being good 
stewards of the land, which is part 
of what attracted me to the job in 
the first place,” Ortman says. “As 
a second-generation winemaker, I 
like working to ensure that a third 
generation could make wine here, 
too.”

To purchase Villa San-Juliette’s 
award-winning wines, visit www.
VillaSanJuliette.com or stop by the 
VSJ tasting room, located at 6385 
Cross Canyons Road in San Miguel, 
(805) 467-0014.

Wine Tasting
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Burbank Ranch 
Winery & Bistro 

Burbank Ranch Winery & Bistro is serving 
delicious lunches and dinnerspaired 

with our award-winning wines.  

www.burbankranch.com

Telephone:
(805) 227 4538

1240 Park Street
Paso Robles, Ca

1/2 Block North of the Park

Leave Empty Handed   SHIP YOUR WINE HOME

Call your local rep Scott Dessel
805-878-3437

wineflite.com  800-285-1135
client.services@wineflite.com

6950 Union Rd.
Paso Robles

(805) 286-5835
BarrEstateWines.com

FRi-SUn 11-5 oR By aPPt.

http://www.burbankranch.com
http://www.wineflite.com
http://www.barrestatewines.com
http://www.chroniccellars.com
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FOOD & WINE
WEEKEND

Cultivating Local Roots

APRIL 11
JUSTIN
VINEYARDS & WINERY

FARM TO FORK
dinner

APRIL 13

WINE DOWN
WEEKEND

ACROSS SLO COUNTY
tour, taste & more 

TICKETS ON SALE NOW  |  805.466.2288  |  EARTHDAYFOODANDWINE.ORG

APRIL 12

CASTORO
CELLARS

the meadow at

MAIN EVENT

PASO ROBLES, CALIFORNIA

SPONSORED BY: SIP Certified Wines, Vineyard Team, Castoro Cellars, J. Lohr Vineyards & Wines, Carmel Road Winery, 
Farm Credit West, Paraiso Vineyards, Shale Oak Winery, Casa Festiva, Nature’s Touch Nursery and Harvest, S&S Seeds

Calcareous Vineyards of Paso 
Robles won the sweepstakes 

award for best red at the 2014 San 
Francisco Chronicle Wine Com-
petition. A panel of 60 judges gave 
the award to the 2010 Calcareous 
Vineyard Syrah. 

The San Francisco International 
Wine Competition is one of the 
largest and most respected competi-
tions in the United States. Thousands 
of wineries submitted 5,800 entries. 
A public tasting of the winners was 
held Feb. 15 at the Fort Mason Cen-
ter in San Francisco. 

Tasting notes
This wine is an exemplary 

example of the dark, meaty style that 
defines Paso Robles Syrah. The inky 
purple color indicates full extrac-

Calcareous syrah wins sweepstakes at  
San Francisco wine competition

Exemplary example of the dark, meaty style that defines Paso Robles Syrah
tion and body, as does the heavy 
aromas of plum and caramel. Full 
bodied cream, mocha and 
bramble berry coat the palate 
as the natural acid and barrel 
softened tannins supply ample 
structure. Vanilla and smoked 
bacon from the French oak bar-
rels combine with leathery fruit 
to supply a long spicy finish, 
showing off a wine built to 
last. Powerful now, will drink 
beautifully well past 2020.

Vineyard
The estate syrah was 

planted in 2002. This bot-
tling is comprised of several 
picks from both Block 6 
(Estrella Clone) and Block 
8 (877 Clone). These blocks 

are planted on what is the most 
exposed Calcareous “soil” in the 
entire vineyard. The extremely 
steep hillsides give almost no 
perch for top soil to form, so 
these vines are forced to survive 
on pure calcium carbonate. 

Winemaker notes
2010 was a classic vintage 

in Paso Robles, with a per-
fect combination of stressful 
and ideal growing condi-
tions. This helps create fruit 
of distinction and character 
without pushing so far as to 
compromise health of the 
vines or fruit. Harvested 
by hand, the clusters were 
destemmed and hand 
sorted before being gravity 

fed uncrushed into 2-ton open top 
stainless tanks. The fruit was cold 
soaked, blanketed in carbon dioxide, 
for 3 days to maximize extraction of 
color and upfront fruit. During pri-
mary fermentation, we used a gentle 
routine of 2 daily punch downs and 
a delestage every 5th day. The fer-
ments spent a total of 25-29 days on 
skins. The completed ferments were 
gently pressed and racked directly to 
barrel.  The wine was racked once on 
completion of malolactic fermenta-
tion and a small amount of Estate 
Grenache was blended in to aid in 
balance. The wine was aged for 28 
months in 20% new French oak 
barrels and 20% new American oak 
Puncheons. The remaining cooper-
age used once-used barrels as to not 
overpower the fruit with oak tannins.

http://www.earthdayfoodandwine.com
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WHERE PASO MEETS NAPA
Discover the best views, charming gardens, and the diversity of  
California wine at Cellar 360.

SPARKLING WINES • PRIVATE TASTINGS • PICNIC PERFECT • DOG FRIENDLY

OPEN: MONDAY – THURSDAY BY APPOINTMENT | FRIDAY – SUNDAY, 10 AM – 5 PM

7000 HIGHWAY 46 EAST, PASO ROBLES, CA • WWW.CELLAR360.COM/PASOROBLES • (805) 226-7133

www.ninerwine.com

http://www.cellar360.com
http://www.castorocellars.com
http://www.ninerwines.com
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If you were to schedule an island 
tour of an area brimming with 

over 300 tropical isles, each with 
its own unique features, you would 
probably select a captain knowl-
edgeable about destinations, safe 
routes, calm harbors, tides, and 
popular sights. In the same way, if 
you wished to tour an area where 
over 300 wineries thrived, each 
offering its own styles, varietals and 
tasting experiences, you’d be wise to 
call upon a certain “captain” of wine 
country, Katie Hayward. 

Though she and her husband 
were briefly the First Mate and 
Captain of a 50-foot catamaran 
in the Virgin Islands, around San 
Luis Obispo County, Hayward’s 
signature captain’s hat serves more 
as an indicator of her extensive 
wine knowledge (she is a certi-
fied Sommelier), spirit of fun and 
adventure, and seasoned experience 
in guiding visitors safely through an 
area known for its vast and swiftly 
expanding wine country. 

Uncharted career
Her voyage to becoming a 

wine tour operator began when 
Hayward, an Atascadero native, was 
temporarily on leave from her five-
year-long career at a local bank due 
to a snowboarding accident. The 
economy had taken a turn for the 
worse, making a position in small 
business loans suddenly a much 
less enjoyable place to be, and 
Hayward was not anxious to return 
to her work. Her husband had a 
luxury conversion van for sale at 
the time that was the perfect wine 
touring vessel and the opportunity 
presented itself to start a wine tour-
ing business in the growing wine 
country. “I could do wine tours!” 
she thought to herself. With the 
spirit of a natural-born adventurer, 
she thought of the Uncorked Wine 
Tours name the next day, stopped 
working at the bank, and hasn’t 
looked back since.

A sweet, bubbly “people-per-
son,” Hayward’s new and uncharted 
career path tied in nicely with 
her skill sets: Having grown up in 

Take a cruise through wine country
Captain Katie Hayward and Uncorked Wine Tours

wine country, she knew she could 
help wine tasters find their way to 
the wineries and wine styles they 
sought with grace and ease; having 
studied business and marketing at 
Cal Poly, she knew she could make 
her venture flourish; and having 
worked advising small business 
owners (many of them the same 
wineries she would take tourists 
to) for many years, she knew she 
had the financial sense to keep a 
business afloat. To round out her 
portfolio, Hayward earned her cer-
tification as a sommelier and took 
a wine diversity class at 15 Degrees 
C in Templeton so that she could 
more fluently and knowledgeably 
speak to her customers about wine. 

A passion for adventure
The business venture also fed 

her passion for adventure. “It’s 
like traveling without having to go 
anywhere,” she says, “because you’re 
meeting people from all over, but 
you’re staying in the same place.”

Since Hayward set out for the 
“open seas” of owning her own 

business—a dream she had always 
harbored—she has added a new ve-
hicle to her fleet of luxury, captain’s-
chair-seating vans each year. Now 
offering a six-passenger luxury 
conversion van, a 10-passenger van, 
and most recently a 14-passenger 
turtle-top bus, she and her six driv-
ers swimmingly navigate private 

parties of up to 30 people through 
Paso Robles and Edna Valley wine 
tasting areas.

Personalized, custom & 
private tours

Aside from offering a comfort-
able and smooth ride, “Captain Ka-
tie” prides herself on her personal-
ized, customized and private tours. 
“There are no cookie-cutter tours, 
it’s always different for every tour,” 
she says, explaining that she is 
always happy to map out good op-
tions if customers aren’t sure where 
they want to taste. “That’s actually 
more fun for me,” Hayward says, 
noting that she loves being able to 
offer insights about special wineries 
and to set up private tastings, vine-
yard tours and barrel room tours 
for her customers. 

Meanwhile, she is equally happy 
to don her photographer’s hat, cap-
turing the day’s festivities to send to 
her customers, and concierge cap 
to arrange other tour details like 
lunch, dinner, entertainment and 
even massages, telling guests, “All 

Captain Katie.
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Our Paso Robles Wine Center 
features J. Lohr Gesture, 

a series of Rhône style wines. 
We are sure you’ll enjoy these 

delicious limited releases. 
Stop by and take home 

a bottle soon!

J.LOHR PASO 
ROBLES WINE CENTER

6169 Airport Road 
Paso Robles  

805.239.8900

TASTING DAILY 10AM – 5PM

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

they have to worry about is drink-
ing wine that day.” 

What really sets Uncorked Wine 
Tours apart, though, seems to be 
Captain Katie’s infectious spirit of 
fun and genuine enjoyment of her 
work. “It’s really fun because people 
are always celebrating something—
marriage, anniversaries, birthdays 
or vacations.” Hayward fits right 
in to the festive environment with 
her easy banter and free-flowing 
laughter. “Most of the time people 
want to invite us out for a drink 
afterwards, we often feel like friends 
by the end of the tour.”

And although Uncorked Wine 

Tours grows every year, she plans 
never to lose that personal touch—
or her sense of adventure. When 
not leading a tour, Hayward can 
often be found out in wine country, 
exploring new wineries to get to 
know the staff, the wines and the 
stories to build her arsenal of first-
hand recommendations. Of course, 
she says with a laugh, “If I’m driv-
ing, I’m wearing the captain’s hat, if 
I’m drinking, the hat’s off!”

Step aboard Uncorked Wine 
Tours by calling (805) 459-4500 or 
visit uncorkedwinetours.net to learn 
more. 

— Jamie Relth

Uncorked Wine Tours has 3 vehicles to suit your needs.

http://www.jlohr.com
http://www.sarzottiwinery.com
http://www.rockycreekcellars.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

Save the date for Vintage Paso: 
Zinfandel and Other Wild 

Wines, March 14 – 16, 2014. Paso 
Robles, Wine Enthusiast’s 2013 
Wine Region of the Year, annually 
pays tribute to its heritage grape va-
riety, welcoming wine lovers to over 
120 participating wineries for an 
abundance of unique events. New 
in 2014, the name of the festival has 
been changed to continue focusing 
on Zinfandel but also celebrate the 
many other diverse varieties grown 
in Paso Robles Wine Country. 

“Vintage Paso: Zinfandel and 
Other Wild Wines brings three 
days of lively festivities to Paso 
Robles Wine Country,” said Jen-
nifer Porter, Executive Director of 
the Paso Robles Wine Country Alli-
ance. “The many unique events are 
designed to highlight the quality, 
creativity and variety of wines from 
our region, showcasing why Paso 
Robles is Wine Enthusiast’s Wine 

Vintage Paso: Zinfandel and Other Wild Wines
Annual Festival celebrates Paso Robles’ heritage grape and other wild wines

Region of the Year.”
Vintage Paso Weekend is full of 

exciting activity options that are as 
diverse as the wines produced in 
Paso Robles. Some of the highlights 
include winemaker dinner in the 
caves, wine and swine pairings, 
educational seminars, jazz and wine 
nights, vineyard art classes and 
much more!

Wine enthusiasts are encour-
aged to plan ahead and custom-
ize their ideal Paso Robles Wine 
Country weekend by using the 
activity search on pasowine.com or 
requesting a Vintage Paso brochure. 
Certain activities may require an 

RSVP. Be sure to visit the fantastic 
restaurants that Paso Robles has 
to offer, find the perfect lodging 
accommodations, and remember to 
designate a driver or check out one 
of the many touring companies.

Touring Paso Robles during 
Vintage Paso weekend is made 
simple using the mobile version of 
pasowine.com or the new PasoW-
ineApp. The easy-to-use App con-
nects Paso wine fans to a map of the 
region, a listing of winery events, 
restaurant and lodging options and 
a page to add your favorite wineries 
or varietals. While touring Paso 
Robles Wine Country, follow Paso 

Robles Wine on Facebook, Twitter, 
Instagram, Pinterest, Google+ and 
Foursquare for updates on Vintage 
Paso activities. Use #VintagePaso to 
share your adventures!

The Paso Robles Wine Country 
Alliance represents wineries, grow-
ers and businesses in Paso Robles 
Wine Country. Centrally located 
between San Francisco and Los 
Angeles, along California’s Central 
Coast, Paso Robles Wine Country is 
California’s third largest wine region. 
It encompasses more than 32,000 
vineyard acres and 200 wineries. For 
more information, visit pasowine.
com.

http://www.donatoniwineryandvineyards.com
http://www.fratelliperata.com
http://www.pasowine.com
http://www.pasowine.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

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?

Visit our tasting room for Estate Wines 
paired with gourmet cheeses!

Great customer service with a friendly, knowledgeable staff. 
We specialize in Rhone and Bordeaux single varietals and blends.

Club Clautiere
The perfect venue for private wine tastings 

and parties. Perfect for celebrating birthdays, anniversaries, 
and bachelorette parties to staff holiday parties. 

For any occasion that family and friends gather 
for a good time Club Clautiere is a great choice.

1340 Penman Springs Road, Paso Robles  |  www.clautiere.com
(805) 237-3789  |  www.facebook.com/clautierevineyard

Visit our website for upcoming events

C L A U T I E R E

Thursday-Monday 12-5pm • Tuesday & Wednesday by appointment

http://www.riverstarvineyards.com
http://www.pasowinerealestate.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
(805) 591-9190

www.revelrides.com  //  TCP#24159-A

Wine Tasting

Atttendees at WiVi Central Coast 2014 can 
learn from viticulture, enology and market-

ing sessions presented by some of today’s top 
industry leaders, as well as browse products and 
services offered by more than 100 wine industry 
suppliers. 

“We have a lot of exciting things happening 
this year – it will be educational, interactive and 
innovative,” said WiVi Director Becky Zelinski.

The symposium will include two days of 
sessions, March 19-20 at the Paso Robles Event 
Center in Paso Robles; topics include in depth 
and timely discussions on topics specific to the 
Central Coast wine business. A departure from 
last year, the 2014 tradeshow will be open one 
day only, March 20 from 10 a.m. – 6 p.m.

Attendees registering by March 1 at www.
wivicentralcoast.com will receive an early-bird 
discount on tickets. Additional discounts on ses-
sion passes and free tradeshow passes are avail-
able to members of Central Coast wine industry 
trade associations.

WiVi 2014 sessions will open with a Vintage 
Updates & Outlook General Session. There will 
be three educational tracks providing the latest 
information on wine making, grape growing and 
direct-to-consumer issues. Topics range from 
wine club management to canopy management, 
to a varietal focus tasting for winemakers. 

The second annual meeting is presented 
through a partnership between the industry’s 

Wine tradeshow coming to Paso

leading trade publication, Wine Business 
Monthly, and Paso Robles-based viticulture con-
sulting company, Precision Ag Consulting. The 
businesses launched the show in 2013 to provide 
an educational and networking forum for the 
Central Coast wine industry.

“We have a lot of new and exciting changes 
planned for WiVi 2014,” said co-owner/host, 
Lowell Zelinski of Precision Ag Consulting.  
“Our collaboration with Wine Business Monthly 
has allowed us to create a tool for the Central 
Coast wine industry that never existed before: 
a premiere symposium and tradeshow that 
provides educational support and local access to 
suppliers. Last year was a success but we intend 
to make it bigger and better every year.” 

This year’s changes include the addition of 
the direct-to-consumer sessions, and tickets that 

The Varietal Focus Tasting returns to WiVi Central Coast.

Relax in the beer and wine garden.

http://www.revelrides.com
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allow attendees to purchase passes for individual 
sessions. There will also be a Launch Party for 
exhibitors and session attendees on Wednesday 
evening, more product demonstrations on the 
tradeshow floor, and a wine and beer garden on 
Thursday. For a complete schedule, exhibitor 
directory and tickets go to www.wivicentral-
coast.com. 

Varietal Focus Tasting
Back by popular demand will be the Varietal 

Focus Tasting hosted by winemaker and Wine 
Business Monthly’s Columnist, Lance Cutler. The 
Varietal Focus series is one of the most popular 
features in the magazine where Cutler and a 
panel of winemakers compare a variety from 
three different regions. WiVi makes the pages 
of the magazine come to life as Central Coast 
winemakers can now experience the tasting live. 

Event Details
Regional Wine Tasting & Reception 
Thursday, March 20, 4-6 p.m.

Browse the WiVi Tradeshow featuring 
local, regional and national suppliers while 
sipping Central Coast wines, sampling hand-
crafted micro-brewery beers and listing to live 
music. There will also be fabulous appetizers 
from local favorite Cahoot’s Catering. The 
Welcome Reception is complimentary with 
WiVi Tradeshow admission.

Wine & Beer Garden
New for WiVi 2014, there will be a wine 

and beer garden open during the tradeshow 
that will feature wine and beer for sale, along 
with snacks and other concession – a great 
place to relax and meet throughout the day 
while enjoying Central Coast wines, beer and 
more.

Admission Prices & Details
• Early Registration: $20/pp on passes 

purchased by March 1
• Regular Price:  $25/pp after March 1
• FREE tradeshow admission available 

through participating Central Coast 
wine industry associations; contact your 
association office for details

• Complimentary Cahoot’s BBQ Lunch
• Free access to presentations on WiVi 

Demonstration Stage
• Regional Wine Tasting option
• Option to purchase an all-day session pass 

or single session passes for Thursday

This year the focus will be on Grenache from the 
Sonoma, Sierra Foothills and Central Coast ap-
pellations comparing wines made in the French 
and Spanish styles. Tickets for this unique tast-
ing are included with the Premium WiVi passes 
or can be added to any session pass for $50/pp.

WiVi is the latest tool for the Central Coast 
wine industry providing a place for them to 
gather for an unprecedented collection of indus-
try suppliers, product demonstrations, network-
ing opportunities and seminars on viticulture, 
enology and marketing addressing issues facing 
the Central Coast. Precision Ag Consulting is an 
agricultural consulting company that specializes in 
vineyard management, viticulture production con-
sulting, soil fertility and irrigation management 
on the California Central Coast and San Joaquin 
Valley. For more info, visit precisionagconsulting.
com 

http://www.vinarobles.com
http://www.precisionagconsulting.com
http://www.precisionagconsulting.com
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Cultivate your roots and come 
out for the 8th Annual Earth 

Day Food & Wine Weekend in San 
Luis Obispo County. From April 
11-13, get the low down on all of 
the favorite award-winning wines 
and get the dirt on all the favorite 
local producers.

On Friday, there’s an exclusive 
Farm-to-Fork event at one of the 
region’s historic vineyard proper-
ties – Justin Winery & Vineyards. 
Saturday’s Main Event at Castoro 
Cellars will have gatherers celebrat-
ing the roots of the local food and 
wine scene, and Sunday will allow 
visitors to “Wine Down” with a 
few more intimate events. All in 
all, it’s a weekend of truly authentic 
experiences!

Main Event – Castoro Cellars 
Meadow

The keystone occasion of the 
2014 Earth Day Food & Wine 
Weekend will be held in the 
Meadow at Castoro Cellars in Paso 
Robles, a new and very scenic 
venue. Over 200 food producers, 
award-winning wineries, and area 
chefs will cultivate an array of 
tempting tastes made with seasonal 
produce, grass-fed meats, artisanal 
cheeses, local olive oils, and even 
some Central Coast chocolate. 
Food pairing for every winery en-
sure guests won’t go hungry even if 
after getting’ down to the live music 
all afternoon. Come ready to have 
a great time in a casual setting, but 
remember it’s a working vineyard 
with uneven ground and while 
plenty of cover is provided, keep in 
mind that it’s an outside event – it’s 
Earth Day after all!

Some parents bring their kids 
along while others prefer to make a 
grownup date out of the afternoon 
– pack those diapers out…they 
do count against the overall trash 
weight. Kids under 10 are free, but 
over 10 they’ll need a Designated 

Cultivating roots at the  
Earth Day Food & Wine weekend

April 11-13 Driver ticket for $40 which will 
get them all of the food they want 
along with a few non-alcoholic 
drinks. 

Zero waste event
The Earth Day Food & Wine 

Weekend’s main event organiz-
ers are commitment to host a 
zero-waste event; in past years, 
less than two pounds of trash was 
generated for over 1,400 visitors! 
The sound stage is powered by the 
sun, compliments of Pacific Energy 
Company.

The food provided by local 
chefs and farmers is served on and 
with recyclable and compostable 
plates, bowls, forks, and spoons. 
Appropriate disposal containers, 
provided by Paso Robles Waste & 
Recycle, are accessible throughout 
the event and Guerilla Gardeners is 
on site, managing the recycling and 
compost project.

What about all that food waste?  
Engel and Gray and Harvest Blend 
Compost are proud to compost the 
material into quality compost to 
build healthy soil. With a plastic 
reduction policy, guests are asked to 
drink water from their commemo-
rative wineglass.

Guests can help with the event’s 
low traffic commitment – Luxury 
Coaches provided by Silverado 
Stages available for $10 – $15 per 
person depending on pick up loca-
tion. Return times from Castoro 
Cellars vary beginning at 4:45 p.m. 
thru 5:30 p.m. Parking is limited 
at the event and available for $25 
per car on a first-come, first-serve 
basis – ADVANCE TICKETS 
REQUIRED.

Organizers
The Earth Day Food & Wine 

Weekend is a benefit event that sup-
ports farmworker education and 
sustainable ag research conducted 
by the Vineyard Team, a 501c 
(3) non-profit organization. The 
Vineyard Team is a collaboration 
of growers, wineries, consultants, 

Wine Tasting

Justin Perino of Scheid Vineyards.

Maggie Cameron pours selections from Justin Vineyards and Winery
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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

6t
h

St
.

Pa
ci

fic

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

Farm to Fork, Friday
Limited to 50 participants to protect intimate nature of event  
$75 per person. Purchase tickets online at earthdayfoodandwine.com 

or call (805) 466-2288

Main event, Saturday
Premiere Admission begins at 1 p.m. and is strictly limited to just 250 

guests –purchase a table for $750 which includes seating for 8 ($170 
savings), early entry, and a tote filled with goodies for everyone. Purchase 
tickets individually for $115 which includes seating and the tote. 

General Admission begins at 2 p.m.; it sells out every year; advance 
purchase recommended by February. Purchase before the event for $75 
or $250 for a four-pack ($50 savings).  All General Admission pricing is $10 
more at the gate.

Designated Driver tickets are available for $40.  All General Admission 
pricing is $10 more at the gate. 

Purchase tickets at earthdayfoodandwine.com or call (805) 466-2288

Weekend Wine Down, Sunday
Events hosted throughout the Central Coast.  Tickets are all purchased 

separately. See event schedule on earthdayfoodandwine.com

researchers, and natural resource 
professionals dedicated to promot-
ing sustainable winegrowing on 
California’s Central Coast.

Mission Statement
The Vineyard Team works to 

identify and promote the most 

environmentally safe, viticultur-
ally and economically sustainable 
farming methods, while maintain-
ing or improving quality and flavor 
of wine grapes. The Team will be a 
model for wine grape growers and 
will promote the public trust of 
stewardship for natural resources.

Wine Tasting

http://www.calcareous.com
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Let’s Go Ballooning!

805-458-1530
www.sloballoon.com

Treat yourself or a friend!Open Weekdays 11 to 5, Weekends 10 to 5:30
8325 Vineyard Drive, Paso Robles CA

www.WhaleboneVineyard.com  |  805-239-9020

Cabernet Perfection  ~  Down-Home Hospitality
Since 1989

Tickets to the marquee wine 
event in Paso Robles, the Paso 

Robles Wine Festival, are currently 
on sale at pasowine.com. The Paso 
Robles Wine Country Alliance is 
expecting the event to sell out, as 
they are limiting the number of 
tickets sold by 10 percent to ensure 
all attendees have an extraordinary 

60+ Wineries set to pour at  
32nd Annual Paso Robles Wine Festival

Early bird tickets on sale now for annual event in downtown city park
experience that lives up to their 
status as Wine Enthusiast’s Wine 
Region of the Year. Wine Festival 
Weekend, May 15 – 18, is a jam-
packed weekend of fun activities, 
which includes the RESERVE tast-
ing and Grand Tasting in the park, 
educational seminars, numerous 
winemaker dinners and many more 

individual events hosted by over 
130 participating wineries.   

For the first time, Wine Festival 
Weekend kicks off Thursday night 
with collaborative winemaker din-
ners. Multiple Paso Robles wineries 
are at the same table, perfectly 
paired with each course at local 
restaurants. Don’t miss the new 

pre-RESERVE seminar on Friday 
afternoon. Riedel stemware experts 
will show the relationship between 
the shape of a glass and sensory 
perception of various wine variet-
ies. Following the seminar, the 
RESERVE tasting will again show-
case more than 40 wineries offering 
one wine within the categories of 

The Paso Robles Wine Festival is the marquee wine event of the region.

http://www.sloballoon.com
http://


slovisitorsguide.com    SPRING 2014           119

805-459-4500
uncorkedwinetours.net

Private, Personalized, Customizable  
Wine Tours

with this ad. Saturdays excluded. 
Not valid with other discounts.

$
40
OFF

TCP #26380

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

Wine Tasting

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.
MULTIPLE AWARD-WINNING WINES

DOUBLE-GOLD BEST-OF-SHOW SYRAH

Reserve, Library, White/Rosé or 
Futures, paired culinary bites and 
a futures auction. New in 2014 for 
the Grand Tasting on Saturday are 
more food choices, special tast-
ings, education zones and shaded 
hangout areas. As always, over 60 
wineries will pour their best wines 
and a band will provide tunes to set 
the mood for guests.

Tickets
All ticket prices include all 

service fees; tasting tickets include 
unlimited tasting and a commemo-
rative wine glass (excludes Desig-
nated Driver, Winemaker Seminar 
and Winemaker Dinner tickets.) 

• Early Bird Special: $10 
discounts on RESERVE, 
Premium and Festival ticket 
levels are available through 
March 15, 2014. Discount 
does not apply to Locals 
Only, Designated Driver or 
Winemaker Seminar tickets

• RESERVE: Friday, May 16, 4 
– 6:30 p.m. - $135 (includes 
Premium entrance to Grand 
Tasting on Saturday)

• Premium: Saturday, May 17, 
Noon – 4 p.m. - $85 

• Festival: Saturday, May 17, 
1– 4 p.m. - $65

• Locals Only: Saturday, May 
17, 1– 4 p.m. - $45 (Locals 
Only tickets must be pur-
chased by March 15)

• Designated Driver: Saturday, 
May 17, Noon – 4 p.m. - $20 
(Must be 21+)

• Winemaker Seminar: Satur-
day, May 17, 10:30 – 11:30 
a.m. - $25 

Travel beyond the park to visit 
the more than 130 wineries hosting 
special activities including food 
pairings, barrel tastings, winery 
and vineyard tours, live music at 
the tasting rooms and much more. 
View the winery activities link on 
pasowine.com to plan your itiner-
ary for Wine Festival Weekend. 
Touring Paso Robles during festival 
weekends is made simple using the 
mobile version of pasowine.com or 
the new PasoWineApp for iPhone. 
The easy-to-use App connects Paso 
wine fans to a map of the region, a 
listing of winery events, restaurant 
and lodging options and a page 
to add your favorite wineries or 
varietals.

The Paso Robles Wine Country 
Alliance represents wineries, grow-
ers and businesses in Paso Robles 
Wine Country. Centrally located 
between San Francisco and Los 
Angeles, along California’s Central 
Coast, Paso Robles Wine Country 
is California’s third largest wine 
region. It encompasses more than 
32,000 vineyard acres and 200 win-
eries. For more information, visit 
pasowine.com or call (805) 239-
8463. 

http://www.uncorkedwinetours.net
http://www.redsoleswinery.com
http://www.gillcellars.com
http://www.pasowine.com


120 SPRING 2014       slovisitorsguide.com

Wine Tasting

A brief chat with Marcy Eberle, 
co-owner at Eberle Winery 

along with Gary Eberle, will reveal 
that Eberle’s history is inextricably 
linked to the history of Paso Robles. 
After moving to Paso Robles in the 
late 1970s and helping to start Es-
trella River Winery—which is now 
named Meridian Vineyards—Gary 
helped to get the Paso Robles AVA 
named in 1980. A few years later he 
founded Eberle Winery.

Gary is also known for being the 
first person in the U.S. to make a 
100 percent Syrah, says Marcy, who 
recalls the time The Wine Spectator 
called Gary “The Johnny Apple-
seed of Syrah.” Gary has dedicated 
himself to the success of the appel-
lation that he helped found, and has 
seen his own winery benefit from 
the success of Paso Robles. Eb-
erle Winery now produces around 
27,000 cases each year, much of 
which comes from its own estate 
vineyards. Paso Robles has over 200 
wineries—quite a jump from the 
handful that were in the area when 
Eberle Winery was founded.

Gary was the Winemaker at 
Eberle until 1997 and his winemak-
ing philosophy has been continued 
by current Winemaker Ben Mayo. 
Says Marcy, “Our philosophy is 
that we try to do as little damage 
as possible to make the grape on 
the vine taste like the wine in the 
bottle. Most of our wines are 100 
percent varietal (which is rare).” 
She continues, “Some people think 
that’s ‘old school’ but it’s the way 
Gary was taught to make wine and 
it has created the flavor profile that 
people know when it is a bottle of 
Eberle. She also says, “we won’t put 
our name on it if it’s not excep-
tional.”

It is fitting that all the grapes 
that go into Eberle wines are from 
the AVA that Gary helped found. 
Marcy says that it is important to 
them to be very involved in the 
farming aspect of winemaking. She 
says, “All fruit is from Paso Robles 
and most is either Estate grown 
or we are partners in the vineyard 
where the fruit comes from so we 

Making history and wine in Paso Robles

have an active role in achieving the 
quality of grapes that we are known 
for.” Eberle produces Chardonnay, 
Viognier, Sangiovese, Barbera, Zin-
fandel, Syrah, Cabernet Sauvignon 
and Muscat Canelli.

The Eberle Winery tasting room 
is known for its wine caves, which 
are available to visitors via com-
plimentary tours. Another special 
feature at the Eberle tasting room 
is the VIP Tour, which Marcy says 
“gives you access to one of our em-
ployees for approximately 2 hours 
to have cheese and crackers in the 
caves and try our wines in a relaxed 
atmosphere.” She adds that the tour 
is “a great time to ask questions not 
just about Eberle wines, but about 
winemaking in general and the 
Paso Robles region as a whole.”

When asked what makes Eberle 
Winery unique, Marcy can easily 
tick off a list of special qualities, 
“Gary Eberle helped found the Paso 
Robles AVA. Gary was the first 
person in the US to make Syrah.  
We were just voted ‘Winery of the 
Year’ by the International Som-
melier competition. Gary was just 
voted No. 43 as one of the top 100 
most influential people in the wine 
industry in the USA.”

She also explains that visi-

tors to Eberle will have a unique 
experience, and says of Eberle, “We 
have 17,000 square feet of under-
ground caves and offer compli-
mentary tours of the caves every 
half-hour. We are one of the few 
wineries still offering complimen-
tary wine tasting in Paso. All of our 
grapes are hand harvested and our 
wines (not just the special wines) 
are all aged in oak barrels in the 
caves (except the Muscat).”

It is this dedication the principles 
on which it was founded—a belief in 

Paso Robles as a great grape-grow-
ing region and a desire to create 
wine which reflects its surround-
ings—that has kept Eberle Winery 
at the top of the list for many visitors 
and locals alike in Paso Robles.

Eberle Winery is located at 3810 
Highway 46 East in Paso Robles. 
Tasting room hours are daily from 
10 a.m. to 6 p.m. in the summer and 
10 a.m. to 5 p.m. in the winter. For 
more information, visit eberlewin-
ery.com or call (805) 238-9607. 

— Kate Joyce

Eberle Winery

Eberly Winery is at the top of the list for wine lovers.
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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  
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
Wild Coyote Winery B&B 
3775 Adelaida Rd 
(805) 610-1311
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 Suites 
371 Pismo Avenue 
(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 
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Calendar of Events — see more at slovisitorsguide.com
It Had to be You
FEB 21-MARCH 15: Wine Country Theatre 
presents “It Had to be You” on Friday & 
Saturday evenings at Via Vega Winery’s new 
Double Playhouse in Paso Robles. Doors open 
at 7 p.m.; show starts at 7:30 p.m. Ages 21 
and over please; $25 per person, $5 discount 
Bullpen wine club members. www.viavega.
com, (805) 423-2190.
Festival Mozaic’s  
WinterMezzo Concert
FEB 28-MARCH 2: San Luis Obispo - Three 
days, three pieces, three venues. Experience 
a wonderful weekend of chamber music with 
Scott Yoo and friends. festivalmozaic.com,  
(805) 781-3009.
Paso Robles Wedding  
& Special Events Expo
MAR 2:  Paso Robles Inn Ballroom, 1103 Spring 
St. 11 a.m. to 3 p.m. Free. (805) 238-4103. 

Vintage Paso: Zinfandel and 
Other Wild Wines 
MAR 14-16: Formerly called Zinfest; create 
your own zinful itinerary to smell, sip and 
savor the heritage of Paso Robles, with events 
at more than 120 wineries!  (805) 239-8463, 
pasowine.com.

Morro Bay Citywide  
Yard Sale 
APR 5-6: Residents participate in yard sales 
with addresses marked on a map for treasure 
hunters; maps available 3 days prior to event. 
(805) 772-4467, morrobaybeautiful.org.

Mission San Antonio  
Mission Days 
APR 6: Jolon, 11 a.m. - 3 p.m. Come enjoy 
a step backward in time to the real Mission 
Days. (831)385-4478, missionsanantonio.net

Earth Day Food & Wine 
Festival 
APR 11-13: Catoro Cellars in Templeton: at 
the main event on Sat., indulge in unlimited 
samples of seasonally based dishes and 
Central Coast wines; kick up your heels to live 
music - other events throughout weekend. 
Tickets (805) 466-2288, earthdayfoodan-
dwine.com.

Hop To It! 
APR 19: Paso Robles –visit the Easter Bunny 
in downtown city park & receive a free Easter 
egg. (805) 238-4103. 

Morro Bay Kite Festival
APR 26: Colorful kites take to the sky on the 
beach near the Rock, family friendly fun. 
(805) 772-4467. 

Vintage Sidecar Rendezvous, 
APR 26: Paso Robles Downtown City Park, 
recycled treasures and antique motorcycles, 9 
a.m.-3p.m. (805) 238-4103. 

War Birds, Wings & Wheels
MAY 10: Paso Robles- Vintage aircraft, racecars 
& car show, racing history and family fun at 

Estrella War Birds Museum. Special honorary 
guest Bobby Unser; 10 a.m.-4 p.m. Free. 
(805) 467-2640, www.ewarbirds.org. 

Paso Robles Wine Festival 
MAY 15-18: Reserve event Friday evening try 
the favorite wines of over 50 wineries. Grand 
Tasting in the downtown city park on Sat. 
afternoon; try over 500 wines from 80 winer-
ies. Throughout the weekend wineries will be 
hosting various activities. pasowine.com.

Paso Robles Festival  
of the Arts 
MAY 24: Celebrating the visual, environmen-
tal, and musical arts. Guest lectures on Fri., 
Festival of the Arts main event on Sat., Art 
Collectors Tour on Sun. Downtown City Park. 
Free. (888) 988-7276, prcity.org.

Morro Bay Music Festival
JUN 7: Morro Bay- Noon – 7 p.m. at Tidelands 
Park; local bands, food, wine, beer and 
vendors, mbhf.com

Kids Day in the Park 
JUN 7: Paso Robles, 10 a.m. – 3 p.m. Kids flea 
market in downtown city park for vendors in 
3-8 grades. (805) 238-4103, pasoroblesdown-
town.org.

Annual Trading Day 
JUN 21: Paso Robles –in downtown city park, 
9 a.m. – 3 p.m. (805) 238-4103, pasorobles-
downtown.org.

Battle of Garage Bands
JUN 21:  Paso Robles in downtown city park, 
3:30-6:30 p.m. (805) 238-4103, pasorobles-
downtown.org.

More Events
Piedras Blancas Light Station Tours 
ONGOING: Tuesday, Thursday and Saturday, Sept. 1 – June 14; Monday 
through Saturday, June 15-Aug. 31, 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.

Cambria Western Dance Jamboree 
FEB 22: A day of workshops; couples dancing at the Veteran’s Memorial 
Building, 1000 Main St. and line dancing at the Cambria Grammar 
School 3223 Main St. (805) 927-3624. 
Inspired Home Expo 
FEB 22-23: Paso Robles Event Center, 2198 Riverside Ave. 10 a.m. – 4 
p.m. slohomeimprovement.com
6th Annual Culinary Carnival 
FEB 27: San Luis Obispo - Embassy Suites, 333 Madonna Road. 
Delectable foods prepared by the top chefs in the county. Benefits 
Prado Day Center. $60. 5:30-8:30 p.m. Sloculinarycarnival.com
San Luis Obispo Comedy Festival 
FEB 27- MARCH 2: San Luis Obispo - Locations vary. slocomedyfestival.
com
13th Annual World of Pinot Noir 
FEB 28-MAR 1: Santa Barbara - Join fellow Pinot enthusiasts for a 
weekend celebration. Locations vary. worldofpinotnoir.com, (805) 
489-1758.
SLO Craft Beer Fest 
MAR 1: Get ready for brewers who push the boundaries of brewing. 
SLO Vets Hall, Grand Ave and Mill St. slo-beer-fest.com.
San Luis Obispo International Film Festival 
MAR 5-9: Tickets - slofilmfest.org. (805) 546-3456.
Cayucos Sea Glass Festival 
MAR 8-9: Sat. & Sun. 10 a.m.-5 p.m. Sea glass crafts, jewelry & art. 
Vendors sell and display their treasures and creations. Local wine, 
beer, and food vendors will be selling their specialties under the 
tent next door. $5 entry does not include food. (805) 995-3681, 
cayucosseaglass.com.
Orchid Show & Sale 
APR 4-6: Arroyo Grande-Orchid Show Premiere Benefit for the 
Guadalupe-Nipomo Dunes Center for educational outreach, Friday, 
6:30 - 9:30 p.m. featuring Central Coast wines, gourmet hors 
d’oeuvres, live music and silent auction; $45. On Sat and Sunday 
orchids on display and for sale, demonstrations, lunch available. $5 
admission, kids 12 & under free. (805) 929-5749 or (805) 801-6850, 
www.fcos.org.
Cattlemen’s Western Art Show & Sale 
APR 4-6: Paso Robles Event Center.  (805) 423-1319, cattlemenswest-
ernartshow.com. 
Pismo Beach Kite XPO 
APR 11-13: Pismo Beach. This is the largest kite-boarding event in 
California and in the country. Free registration. Grand Ave. (805) 
574-9200, xtremebigair.com
Apple Blossom Festival  
APR 12: San Luis Obispo-Celebrate spring at SLO Creek Farms, 
6455 Monte Rd, off HWY 101 & San Luis Bay Dr. 1:30-4:30 p.m. 
(702)245-3135.
Easter Egg Hunt and Dog Parade 
APR 19: Hardie Park and 3rd Street Park in Cayucos; free. 
Cayucoschamber.com

Miracle Miles for Kids 
APR 19: walk/run benefits Family Care Network. 6.2 mile race course 
runs along the water’s edge from Morro Rock to the Cayucos Pier. 
mm4k.com.
Easter activities 
APR 20: Easter activities in most towns - check with individual 
chambers for details.
6th Annual Wine 4 Paws Benefit 
APR 26-27: Paso Robles - Join the festivities throughout the county 
to raise funds for Woods Humane Society. Visit wine4paws.com for 
more info.
Cabs of Distinction 
APR 26: Paso Robles River Oaks Hot Springs; Cabernet and red 
Bordeaux varietals, artisan cheeses, live music, chocolate tastings and 
more. pasoroblescab.com
Taste of Pismo 
APR 26-28: Pismo Beach, Dinosaur Caves Park. Restaurants and local 
wineries, Noon-4 p.m. $50/person, $25/designated driver; call 
(800)773-4382, tasteofpismo.com. 
Annual Cambria Wildflower Show 
APR 26: Cambrian Vet’s Hall, 1000 Main St.  Donation at the door $3. 
Students of all ages FREE. (805)927-2856 cambriachamber.org
Wine, Waves and Beyond 
APR 30-MAY 4: Pismo Beach -Classic 4-day surf and wine event. The 
Cliffs Resort, 2757 Shell Beach Rd.  winewavesandbeyond.com, 
(805) 556-3306.
Morro Bay- Cruisin’ Car Show 
MAY 1-4: Classic cars from around the country cruise to Morro Bay to 
show off their shines. (805) 235-8708, morrobaycarshow.org.
Three Speckled Hens Antiques & Old Stuff Show  
MAY 3-4: Paso Robles Event Center, Riverside and 24th St. (805) 
459-2541, threespeckledhens.com.
Antiques & Collectables Street Faire 
MAY 4: Cayucos- Downtown Ocean Ave becomes a pedestrian zone 
while browsers and shoppers can check out the many goods being 
offered by local and visiting vendors. (805) 995-1664.
Shell Beach Art in the Park 
MAY 5: At Dinosaur Caves Park along the path where the ocean meets 
the cliffs.  10am-4pm. Over 100 local artists & craftsman, BBQ, and 
on- site massage. (805) 704-8128. 
Parkfield Bluegrass Festival 
MAY 8-11: Parkfield - Enjoy bluegrass surrounded by natural beauty 
and a peaceful ambiance at 70410 Parkfield Coalinga Road. (800) 
838-3006, parkfieldbluegrass.com
Children’s Day in the Park  
MAY 17: Atascadero Lake Park. 11am-3pm. Fun, food and entertain-
ment; family resource information and many free activities; $5 
wristband carnival activities. (805) 470-3472, atascadero.org.
21st Annual Parkfield Rodeo 
MAY 24-25: Parkfield - The world’s largest ranch rodeo. 70410 Parkfield 
Coalinga Road. (805) 441-7342, parkfield.com.
Art in the Park 
MAY 24-26: Morro Bay- Variety of arts and crafts in Morro Bay City Park.; 
free event.(805) 772-2504 Morrobay.org 
Annual Strawberry Festival 
MAY 24-26: Arroyo Grande - Free. Arroyograndevillage.org
Peddler’s Faire  
MAY 25: Cayucos- 9am-5pm, Cayucos Creek Lot between Hardie Park 
and Ocean Ave. Vendors selling antiques, homemade products, flea 
market items, clothing, jewelry, food vendors, and more. 
Annual Avila Beach Blues Festival 
MAY 25: Avila Beach Resort.  Avilabeachbluesfestival.com
Art in the Park  
JUN 1: Shell Beach, Dinosaur Caves Park along the path where the 
ocean meets the cliffs.  10 a.m.-4 p.m. Over 100 local artists & 
craftsman, BBQ, and on-site massage. (805) 704-8128. 
Concours d’Elegance  
JUN 6-8: San Luis Obispo- benefit for Hospice SLO; reception; dinner 
and auction; rally with main event being a day of elegance showcasing 
some of the most beautiful and exceptional vehicles on the West 
Coast. The Meadows at the Madonna Inn. sanluisobispoconcours.com.
Seven Sisters Quilt Show 
JUN 9: San Luis Obispo - Featuring over 300 quilts and over 50 vendors. 
sloquilters.org
Pismo Beach Classic Car Show  
JUN 20-22: Downtown Pismo Beach; free. theclassicatpismobeach.com.



1215 Avila Beach Drive 
San Luis Obispo

805.595.7302
sycamoresprings.com

Sycamore Mineral Springs
A Resort That Simply Fee ls Different

• Mineral Tub Rooms  
and Suites 

• Acclaimed Day Spa 

• Daily Wellness Classes

• Farm to Table Dining

• Private Mineral Spring  
Hot Tubs



W E  T H A N K  O U R  G E N E R O U S  S P O N S O R S

DISTINCTION
CABS OF

A P R I L  2 6 ,  2 0 1 4 
R I V E R  O A K S  H O T  S P R I N G S  |  P A S O  R O B L E S ,  C A

Join Paso Robles CAB Collective members as they showcase the 
appellation’s most sought-after collection of Cabernet and red 
Bordeaux varietals paired with artisanal cheese and charcuterie. 
Enjoy live music, gourmet lunch options by Paso’s acclaimed 
restaurants, cooper demonstrations, chocolate tastings, and 
much more.

C A B S  O F  D I S T I N C T I O N  G A L A

For tickets and more information, 
visit www.pasoroblescab.com

ADELAIDA, Ancient Peaks, B & E, Bon Niche, Calcareous,
Chateau Margene, DAOU, Eberle, HammerSky, Hunt Cellars, 
J. Lohr, Jada, JUSTIN, Le Vigne, Parrish Family, Record Family, 

Robert Hall, Sextant, and Vina Robles, among others. 

P A S O  R O B L E S  C A B  C O L L E C T I V E  M E M B E R S  I N C L U D E :
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