
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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T H E S E  S I R E N S  M A Y  B E  U S E D  f o R  A N Y  l o c A l  E M E R G E N c Y

EMERgENcY

ABOUT PUBLIC ALERT & NOTIFICATION SYSTEMS  
■ 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 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 emergency within 
San Luis Obispo County. You can register your cell phone by visiting  
www.slocounty.ca.gov/OES/Reverse911. ■ These public alert and 
notification systems are tested periodically throughout the year. 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. 

TSUNAMI/FLOOD NUCLEAR FIRE HAZMAT EVACUATION SHELTER IN PLACE

I M p o R T A N T

I N f o R M A T I o N

http://www.slocounty.ca.gov/oes
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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 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 that 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 Michael Gill Cellars in Paso Robles. 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!

Cigar nights year round!

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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MOBILE

SLOVisitorsGuide.com

Navigate by:
•	 Cities
•	 Wine
•	 Dine
•	 Stay
•	 Play
•	 Events

Find it Easier - Click the  
“Add to Home Screen” ButtonScan Qr Code For Mobile Site
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412 Main Street  •  Templeton • (805) 434-9700 • homeandranchsir.com

David Crabtree

breaThTaking experienCe!

This 20± acre estate with an elegant 
Tuscan-style home is located on top of 

York Mountain and offers panoramic 
views of the prestigious westside.  

attention to detail is apparent in the  
2 bedroom. 3 bath home that boasts 
an office, hardwood floors, travertine 

tile, 2 fireplaces, an elegant living room 
and a gourmet kitchen.  entertain on 

the picturesque patio with a pizza oven 
and unforgettable views.  Just a stroll 
away is a guesthouse with a kitchen, 

full bath, wood floors & wood-burning 
stove.  $2,250,000

exCepTional DeSign

Superb location and extravagant 
amenities! Spanning over  

22.8± spectacular acres, this estate is 
for those who demand the best.  The 

home boast 8,800± sq. ft. of living space.  
a few of the endless amenities include 

a library with mahogany cabinets,  
4 fireplaces, wine cellar, private decks, 

sunken living room, 5 bedrooms, and a 
gourmet kitchen.  The private grounds 
offer lush landscaping, spa, panoramic 

views of the rolling hills and ocean 
views.  There are approx. 1,000 avocado 

trees and 500± lemon trees and a 
potential to split the property! Without 
question, this is a property of a lifetime. 

grab the brass ring! $3,900,000
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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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Antique Shops
Antiques on Monterey
Offering a wide selection of jewelry, furniture, silver, 
toys, glassware, pottery  and many other unique 
items. Layaway and gift certificates. Open daily from 
11-5:30.  Free parking. 1599 Monterey Street,  
San Luis Obispo,  (805) 783-1599.

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

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 Wonderland!  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 created in Doc’s Lab. Open late. 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.
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For a map of San Luis Obispo area
 wineries, please see page 26.

 

SplashCafe.com  

Open 7 days a week! BREAKFAST 
LUNCH
DINNERWatch Ice Cream

being made in Doc’s Lab!It’s an “ICE CREAM” Wonderland
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.btslo.com
http://www.eurekaburger.com
http://www.houseofbagelscc.com
http://www.houseofbagelscc.com
http://www.splashcafe.com
http://www.docburnsteins.com
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Luna Red
Offering an inventive, fresh, local 
menu. Their selections 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 hospital-
ity, 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 selection of delicious meals 
for breakfast and lunch. Come and 
treat your taste buds. 964 Higuera St.,  
louisasplace.com (805) 541-0227. 

Mama Ganache Artisan 
Chocolates
Handmade organic fair trade choco-
lates right here in SLO.  An excellent 
choice of holiday gifts for friends, 
family and for yourself!  Enjoy a deli-
cious truffle, cup of hot chocolate or 
a chocolate shake while you shop. 
Mon–Wed 10-6, Thur–Sat 10-7, Sun 
11-5.  1445 Monterey St, mama-
ganache.com, (805) 782-9868. 

Powell’s Sweet Shoppe
A destination that people of all ages 
enjoy visiting. We offer gelato, bulk 
candy, wrapped candy, chocolate 
truffle, toys, nostalgia candy and 
many more. You have to come in 
and see us, 840 11th Street, Ste 101, 
Paso Robles,  (805) 239-1544/1020 
Court Street San Luis Obispo, (805) 
543-7933 

Que Pasa
Authentic Home style Mexican Cafe 
& Tequila Bar. Daily Specials, Taco 
Tuesday with $1 tacos & $3 Margari-
tas. Happy Hour Monday thru Friday 
2p.m to 6p.m.1009 Monterey St., San 

San Luis Obispo

Luis Obispo, (805) 541-0411. 6917 El 
Camino Real-Atascadero, (805) 462-
1400.qpmexicancafe.com

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 man-
agement and rentals. farrellsmyth.
com (805) 543-2172.

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

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

Tours
Central Coast Food & Wine 
Tours
Discover new tastes and the fascinat-
ing stories behind them with the 
Central Coast’s premier food and 
wine tasting tour. The tours include 
5 food and beverage tastings with 
several interesting historical and 
architectural stops on the way. 
 CentralCoastFoodTours.com
Tickets at Zerve (800) 979-3370

158 Higuera St.
San Luis Obispo 594-1818

houseofbagelscc.com

Bagels
Deli
Sandwiches

Fresh boiled & baked

made daily

On fresh baked breads

Breakfast & Lunch 
Bagel & Deli 
 Sandwiches

Paninis
Hot Dogs

Salads
Coffee • Smoothies

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

WE SHIP ANYWHERE IN THE U.S. AND CANADA

Organic.

Fair Trade.

One-of-a-Kind Gifts

Local Flavor
Universal 
Appeal

GalleryThe

at the Network

Fine Art and Crafts from premier
Central Coast Artists

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

San Luis Obispo, CA 93401
805-788-0886   www.galleryatthenetwork.com

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

homeandgardenartlink.com

http://www.louisasplace.com/
http://www.louisasplace.com/
http://www.mama-ganache.com
http://www.mama-ganache.com
http://www.splashcafe.com
http://www.farrellsmyth.com
http://www.farrellsmyth.com
http://www.finderskeepersconsignment.com
http://www.houseofbagelscc.com
http://www.mama-ganache.com
http://www.galleryatthenetwork.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.eurekarestaurantgroup.com

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

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

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.eurekaburger.com
http://www.farrellsmyth.com
http://www.marriott.com/SBPCY


18 FALL 2014       slovisitorsguide.com

San Luis Obispo

Kari Appleton with her hand-crafted necklace made of sea-glass. 

One step through its doors and 
The Gallery at the Network 

will captivate you. Take a long, 
lingering look. Touch something. 
Take it home. 

Though the artists revel in the 
company of visitors and visitors 
soon discover it’s unlike any other 
gallery, delivering a genuine taste of 
the Central Coast.

The Gallery was founded in 
2002 by Rosanne Seitz, a water-
color artist; Julie Dunn, an expert 
in tempera batik on paper, and 
Linda Lewis, who has been crafting 
jewelry for 35 years. Formerly the 
“L’Artiste Gallery,” it changed sim-
ply to “The Gallery” later on when 
Dotty Hawthorne took over Lewis’ 
role in the Gallery’s trifecta. 

Shop local, feel local & take 
that feeling home

Looking for jewelry, paint-
ings, photography, wood carvings, 
sculptures, 3-D masterpieces and 
clay creations of more than 50 local 
artists? It’s all here. Variety abounds 
at the shop – the inventory changes 
constantly as pieces are bought 
and their spots, refilled. A different 
collection or artist is featured every 
two months.

“It’s our very strong belief to 
support the ‘shop local/buy local’ 
concept,” said Dunn, “and sending 
locals and visitors alike home with 
a bit of that ‘community’ is more 
than rewarding.”

The Gallery is an active host at 
Art After Dark. Taking place the 
first Friday of each month, shops 
stay open late to provide wine or 
appetizers and music for patrons 
to enjoy. The event is a staple of the 
SLO community supporting the 
talents of county residents, as well 

as the entrepreneurial culture of the 
community. 

Many of The Gallery’s artists 
contribute time and resources to 
San Luis Outdoor Painters of the 
Environment (SLOPE) to raise 
awareness of natural environmental 
resources.

Run by artists for artists…
and their newest fans

Although the Gallery has no 
employees, an artist is always pres-
ent during gallery hours, working 
on projects and available to share 
stories and answer questions. 

“I’ve been making jewelry since 
high school,” said Kari Appleton, 
stringing a necklace made of sea-
glass. “I’m always doing something 

different, depending on which 
mood strikes me. That – and visi-
tors – keeps things interesting.”

Artists work at the gallery in 
exchange for a discount on their 
art-hosting fee, switching off turns 
with the gallery owners.

“It’s a chance to meet a lot of lo-
cals, as well as a lot of visitors,” said 
Hawthorne. “It’s fun to chat and see 
what they respond to in regards to 
the artwork.” 

To have your art featured at the 
gallery, email manager@gallery-
atthenetwork.com or call (805) 
788-0886. Custom pieces from the 
artists can be commissioned as well.

“Our gallery is special for 
people who appreciate art that 
inherently represents the local 

landscapes and talent – artisan 
pieces that define our local flavor,” 
said Dunn. “We have abundantly 
represented local artists and crafts-
man for all 15 years we’ve been 
open. When visiting, our patrons 
want to go home with a little piece 
of our area to remind them of their 
memories – The Gallery is where 
they find those perfect keepsakes.”

The Gallery at The Network, lo-
cated at 778 Higuera St. Suite B near 
the SLO, is open Monday through 
Saturday, 11 a.m. – 6 p.m. and 
Sundays 11 a.m. – 5 p.m. Visit gal-
leryatthenetwork.com or call (805) 
788-0886 for more information.

— Sarah Graybill 

The Gallery at the Network gives visitors 
a lasting piece of the Central Coast

Largest local 
art collection, 

from jewelry to 
paintings, is unique 
downtown treasure
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Book First!this
     tour

Get a jump on your vacation!   
Book this tour for your first day in town and  
you’ll have all the insider tips to guide you on 
your travels throughout the county

San Luis Obispo Food Tours
See first-hand why this is the  
“Happiest City in America”

Paso Robles Food & Wine Tour
California’s Latest Food & Wine Sensation

Buy Tickets: Call 800-979-3370 or visit
www.centralcoastfoodtours.com

sidecar slo
1127 broad street
in downtown SLO

(on broad between higuera and marsh)

sidecarslo.com
facebook.com/sidecarslo

instagram.com/sidecar_sloinstagram.com/sidecar_slo
twitter.com/sidecar_slo

californiacraft

dinner
lunch

saturaday / sunday brunch
craft cocktails

great draft beers 
unique local wines

840 11th Street, Paso Robles | 805-239-1544
 www.facebook.com/powellspasorobles

1020 Court Street, SLO | 805-543-7933
wwww.facebook.com/powellsslo

http://www.facebook.com/powellsslo
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The panoramic views offered by 
San Luis Obispo trails are just 

one of the many reasons San Luis 
Obispo – better known as SLO by 
the locals – was recently named the 
happiest town in America. 

Whether you stroll along paths 
that skirt the breathtaking Central 
Coast in Montana de Oro or join 
Cal Poly students in a hike to the 
top of Bishops peak – the vantage 
point from the trail will likely turn 
out to be among your favorites. 

Bishops Peak is the highest 
of the Nine Sisters – a string of 
volcanic peaks that span the 12 
miles from Morro Bay to San Luis 
Obispo. The Trailhead for this 3.5 
mile hike can be located on the 
left hand side of the cul-de-sac at 
the top of Highland Drive. While 
Bishops Peak is a more strenuous 
climb than its sisters, the views are 
incomparable. You’ll share the trail 
with students and locals alike, due 
to its close proximity to Cal Poly 
University. The rocky trail winds 
towards the sky in a series of switch 
backs – every turn affording a more 
impressive view than the last. When 
you reach the peak you’ll find all of 
SLO laid out before you in a stun-
ning display from the Cuesta Grade 
to Morro Bay.

Johnson Ranch offers a loop 
that takes you through the wooded 
hills and grassy vistas of a historic 

Hiking around SLO

Panoramic views, family-friendly 
trails & more 

242-acre ranch. Wildlife is in abun-
dance, as are the mountain bikers 
and trail runners you’ll share the 
hike with as it snakes throughout 
the hills of Johnson Ranch. The 
trailhead for this moderate 3.7 mile 
hike can be located right off 101 
South by exiting at 198 for Higuera 
St. At the bend in the road, turn left 
into the parking area for Johnson 
Ranch.

Irish Hills can be reached by 
parking on the street at the end of 
Madonna Road where a sign will 
offers multiple options for exploring 
this reserve. Irish Hills were named 
as such by Irish Immigrants; the old 
school house that was once the cen-
ter of the Irish Hills School District 
still stands near the trailhead. After 
a brief climb in Irish Hills, the trail 
begins to dip and curve, carrying 
you across footbridges and under 
oak tree canopies as it rises into 
a clearing, providing panoramic 
views of Bishop Peak, SLO, and 
Cerro San Luis. 

Islay Peak is a smaller sister 
located on the southernmost tip of 
the Nine Sisters string. Parking at 
the end of Sweet Bay Lane and a 
1.8 mile round trip hike will bring 
you to the peak where the wineries 
of Edna Valley will unfold beneath 
you, rolling in perfect symmetry all 
the way to Pismo, hemmed by the 
beautiful Santa Lucia Mountains.

Montana de Oro Bluff Trail is 
a wide path that skirts the cliffs of 
the Central Coast with stunning 
views that roll towards the horizon. 
Detours will lead you to vista 
benches, beach coves and tide pools 
along this meandering trail. With 
minimal elevation gain this hike is 
perfect for all ages, and parking is 
easy to find just past the Montaña 
de Oro Visitor Center.  

Bob Jones Trail is a 5 mile round 
trip paved trail that takes you from 

SLO to the pristine coastal town of 
Avila Beach. Park your car in the lot 
on Ontario Road and walk or bike 
over a path that takes you along the 
San Luis Obispo Creek and through 
the Avila Golf Course; sprawling 
oaks provide enough shade for hot 
days. You’ll see jogging strollers, 
bikes and walkers making their 
way to the coast and back on this 
family-friendly trail throughout 
the year.  

— Katie Marchetti

Hike  Length  Elevation Gain
Bishops Peak 3.5 miles  950 feet
Islay Peak  1.8-mile 550 feet 
Johnson Ranch 3.7-mile 200 feet
Irish Hills 3 miles 500 feet
Montana de Oro Bluff Trail 3.4-mile 100 feet
Bob Jones Trail (from Ontario road) 5 miles next to none 

The Bishops Peak hike is 3.5 miles with an elevation gain of 950 feet.

Islay Peak hike
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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 
a historical treasure admired by 
visitors from through the world, as 
well as the home of a large Catholic 
faith community founded by the 
Franciscan missionaries who ac-
companied 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 
Missions, the church of San Luis 
Obispo de Tolosa does not charge 
admission, but welcomes dona-
tions, 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.

Mission San Luis Obispo

Discover early California  
in downtown SLO

The Mission operates an attrac-
tive Gift Shop and a Museum that 
brings to life the past 200 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.

Mission Plaza
Just beyond the front Mis-

sion doors is Mission Plaza where 
events, concerts, and cultural cel-
ebrations take place throughout the 
year along-side baptism, weddings 

and funerals. The old world of the 
Mission and the new world of the 
Plaza mix together the full spec-
trum 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 are 
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

ANTIQUES ON MONTEREY

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

Furniture • Lamps • Silver
Pottery • Glass • Jewelry

& Much More!

Purveyor of 
Quality Antiques
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finders keepers 
consignment boutique

Dare to be as fabulous on the outside  
as you are on the inside!

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

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

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

Downtown SLO comes alive Thursdays

San Luis Obispo’s Thursday Night 
Promotions Farmer’s Market 

is not just a market or an event – 
it’s an institution. Combination 
produce market and street fair, 
this gathering along Higuera Street 
between Osos and Nipomo streets 
becomes an olfactory heaven every 
Thursday evening. Vendors offer 
the best in grilled tri-tip, a specialty 
of the Central Coast, as well as 
chicken, ribs, and sausage and 
there’s a wide variety of food booths 
offering everything from pizza to 
specialty desserts.  

Freshness is the key to the 
success of every Farmer’s Market 
– tomatoes, strawberries, peaches, 
and avocados are offered at their 
peak of ripeness. Variety is another 
reason to shop at Farmer’s Market 
– find several different varieties of 
vegetables and fruits. 

Entertainment offerings – 
dancers, gymnasts, local singer-
songwriters, rock and folk musi-
cians, high school bands – there 
is something for everyone. The 
market mascot, Downtown Brown, 
is a six-foot bear that gives out bear 
hugs and paw shakes.

Cars are not allowed on the five 
blocks of Farmer’s Market; park-
ing is available in the city parking 
structures on Palm and Marsh 
streets as well as street parking on 
adjacent streets – watch for the “no 
parking” signs on the meters. Sorry, 
“no dogs” allowed.

SLO’s Thursday Night Promo-
tions Farmer’s Market takes place 
every Thursday except for Thanks-
giving or when raining. For informa-
tion call (805) 541-0286.

— Ruth Ann Angus

Thursday Night Promotions  
Farmers’ Market in SLO

Get on out to the Thursday Night Promotions Farmer’s Market – it’s a 
combination produce market and street fair and always lots of fun.

http://www.finderskeepersconsignment.com
http://www.louisasplace.com/
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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.

It’s a warm spring day and you’re 
walking along a bustling down-

town sidewalk when something 
catches your attention.  An aroma, 
a scent, a fragrance of some kind.  
What is that unidentifiable odor?  
You pause, ponder, but can’t quite 
put your finger on it.  In fact, you’re 
not even certain if it is a good 
smell or a bad smell.  You decide to 
investigate.

You are, of course, in San Luis 
Obispo strolling down Higuera 
Street.  You have probably just seen 
a movie, had lunch, and are now 
carrying several shopping bags.  
As you approach 733 Higuera 
you catch your first glimpse.  You 
have just 
identified the 
source.  It’s 
a wall.  It’s a 
wall covered 
in…covered 
in gum?  
That’s right, 
you have just 
stumbled 
upon Bubble-
gum Alley.

Bub-
blegum Alley rivals only The 
Madonna Inn as the most unusual 
(and popular) attraction in all of 
San Luis Obispo.  A narrow alley 
(be careful not to brush up against 
the sides as you pass through) 15 
feet high and 70 feet long that is 
plastered from bottom to nearly 
top with every color and variety of 
chewing gum known to man.  

There is some disagreement 
as to how this unassuming byway 
between two downtown shops 
came to be covered in gum.  Some 
say it started just after WWII as a 
San Luis Obispo High graduating 
class event.  Some say it started as 
a rivalry between the local high 
school and Cal Poly University in 
the 1950’s.  Oh what a simpler time 
it was, when rivalries were settled 
by Bubblicious.

Whatever the origins, one 
thing is for sure.  This alley of gum 
represents tradition — much to 
the delight and disgust of the local 

Bubblegum Alley 
is a sticky situation

citizenry.  There are those who see 
Bubblegum Alley as a dump for the 
ABC (Already Been Chewed) and 
think of it as a stain on the clean 
streets of SLO.  But then there are 
those in the majority who see the 
wall for what it is — a fun, silly, 
and yes, even gross tradition that 
draws attention from people all 
over the world.  Bubblegum Alley 
has appeared on several nationwide 
television programs, is seen as a 
good luck charm for area sports 
teams, and is a popular place to 
demonstrate love and affection to 
ones mate, similar to carving your 
initials in a tree.

The walls of the alley act as 
a canvas, 
an outlet 
for creative 
expression.  
Many ponder 
at how some 
of the higher 
wads could 
have possibly 
been stuck 
where they 
are, and only 
the bravest 

of artists know for sure.  Just take 
a look at the giant self-portrait 
high in one corner of a man in 
sunglasses blowing a giant bubble.  
A lot of people had to chew a lot of 
gum to make that larger than life 
public art piece.

There are attractions that one 
must see to believe.  Bubblegum 
Alley is definitely one of those.  
When you visit the walls, you may 
gasp.  You may laugh.  You will un-
doubtedly begin to point here and 
there as you travel up and down 
the alley.  You will find hearts.  You 
will find peace signs and shiny 
wrappers.  You will find pennies 
and pebbles stuck in the goo.  You 
will take the piece of gum that you 
are chewing out of your mouth and 
find the perfect spot.  You will be-
come a part of this most unusually 
awesome tradition, adding to the 
layers of time, and you may even 
come back to do it all over again.

— Rebecca Ross Klosinski

http://www.sesloc.org
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Reflecting on the past three decades as a 
winemaker in San Luis Obispo’s Edna Valley, 

Claiborne (Clay) Thompson admits it wasn’t 
always easy. In fact, the first 10 years or so were a 
real struggle for Thompson and his wife, Freder-
icka Churchill. “I’m sure there were times when 
Fredericka thought, ‘Oh God, what have I gotten 
myself into?’” Thompson surmised. 

Their endeavor, one that would ultimately 
produce the award-winning wines of Claiborne 
and Churchill Vintners, began in the early 
1980’s. Thompson, who has a PhD from Har-
vard, had once enjoyed his career as Professor of 
Old Norse studies at the University of Michigan. 
After a little more than a decade though, he had 
grown tired of academic politics and came to 
what he thought was a reasonable solution: Woo, 
propose to and marry Fredericka and then move 
to California to start over in the wine business. 

The couple had visited the state on academic 
business in the spring of 1981. “We drove up the 
coast from Los Angeles to Berkeley, stopping to 
visit little wineries along the way,” said Thomp-

Claiborne and Churchill Vintners 
celebrate 30 years of winemaking

Tasting room in SLO’s Edna Valley is open daily
son. A relatively new phenomenon at the time, 
they found the establishments charming and the 
employees enthusiastic. 

“Everybody loved their jobs,” Thompson re-
called. “They worked extra hard just for the pas-
sion of it.” The journey sparked their imagination 
and, with reckless abandon, the newlyweds soon 
set out to follow their bliss.

From cellar worker to vintner
In searching for a job, Thompson contacted 

wineries from Temecula to Santa Barbara, San 
Luis Obispo to Napa. Eventually, he was offered a 
position as a cellar worker with the Edna Valley 
Project, a joint venture overseen by a Harvard-
trained musicologist.

Soon, Thompson and Churchill were given 
permission to start their own winemaking 
venture in that Edna Valley cellar. As Thompson 
explained, “by paying a crush fee, equipment 
usage fee and rental fee for a little corner of the 
cellar, we were able to start making wine without 
inheriting a million dollars.”

With limited success, they moved their 
fledgling operation out of the cellar in Edna Val-
ley to a warehouse in San Luis Obispo. However, 
the location lacked a public face so in 1990, they 
purchased their current property in Edna Valley 
and built their winery in 1995. 

The winery, constructed using rice straw 
bales for insulation, was the first commer-
cial “straw bale building” in California. The 
structure, which received an American Institute 
of Architects design merit award, requires no 
heating or cooling, saving substantial amounts of 
energy and money.

With the new winery building, “all of a sud-
den we were on the map,” said Thompson. “We 
had a tasting room and regular hours. We had a 
wine club, events, loyalty among the customers, 
and business quickly improved.” 

The wines of Claiborne and Churchill
Claiborne and Churchill Vintners specialize 

in Gewürztraminer and Riesling, modeled after 
the dry but fruity wines of the French province 
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San Luis Obispo & South County Wine Tasting

453 Laetitia Vineyard Dr ∙ AG, CA ∙ 805.481.1772 ∙ laetitiawine.com

Picnic Areas ∙ Bocce ∙ Walking Trail ∙ Ocean Views ∙ Tasting Daily 11-5PM

Located directly off  the 101 in Arroyo Grande

Tasting Room, Gift Shop 
& Picnic Area 

Open Daily 11-5

2649 Carpenter Canyon Road
San Luis Obispo, CA 93401

ClaiborneChurchill.com  |  (805) 544- 4066

Fine Wines Since 1983

Tasting Room at the Avila Valley Schoolhouse
6985 Ontario RD, San Luis Obispo • (805) 543-2399

info@biddleranch.com
Biddle Ranch Vacation House 

VRBO Listing #580857
2060 Biddle Ranch RD, San Luis Obispo, CA 93401

of Alsace. “Fredericka had live in 
Germany, just across the border 
from that French province and 
I had lived in both France and 
Germany, so we both loved those 
wines,” Thompson remarked. 

Additional Alsatian-style of-
ferings include Pinot Gris, Dry 
Muscat, and an Edelzwicker that 
has become somewhat of a cult 
classic among wine club members. 
The winery also produces the more 

familiar Chardonnay, Pinot Noir, 
Syrah and Cabernet Sauvignon.

To experience and purchase all 
Claiborne and Churchill Vintners 
wines, visit their tasting room at 
2649 Carpenter Canyon Rd., in 
San Luis Obispo’s Edna Valley, open 
every day from 11 a.m. to 5 p.m.  
(except major holidays). For infor-
mation, go to claibornechurchill.com, 
or call (805) 544-4066.

— Cynthia Shaheen

Claiborne (Clay) Thompson and Fredericka Churchill celebrate 30 years 
of winemaking.

http://www.laetitiawine.com
http://www.claibornechurchill.com
mailto:info@biddleranch.com
http://www.claibornechurchill.com
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San Luis Obispo & South County Wine Tasting

San Luis Obispo &
South County

Laguna 
Lake

Cerro 
San Luis 

Peak

Cal Poly

San Luis 
Obispo County 
Regional Airport

San Luis 
Obispo 

Country Club

Laguna Lake 
Golf Course

EDNA  RD.

MADONNA 

RD.

BUCKLEY RD.

TWIN CREEKS

HINDS AVE.

PIER

   
  S

A
N

    LUIS BAY DR.

SEE   CANYO
N

   RD
.

Avila Beach 
Resort Golf 

Course

PRICE   C

AN
YO

N
  R

D
.

AVILA  BEACH DR.  

GRAND

CIENAGA ST.

FRONT

PACIFIC

AVE.

EAST 
BRANCH

OAK  PARK

WAY
JAMES 

5 CITIES DR. WEST BRANCH

VA
LL

EY
 R

D
.

LAETITIA

Old 
Edna

HUASNA  R
D. HUASNA  RD.

LO
PE

Z 
  D

R.CORBETT CA
N

YO
N

 RD
.

CARPENTER CA
N

YO
N

 RD.

ORCUTT RD.

To Los Osos 
& Baywood Park

To Morro Bay

To Paso Robles

To 
Lopez 
Lake

To 
Santa 
Barbara 
& Los 
Angeles

LOS BERROS RD.

 

OCEANO 
DUNES 

Spyglass Park

Eldwayen Ocean Park
Dinosaur Caves Park

 VALLEY RD.

LOS OSOS 

SOUTH 

ORCUTT

ORCUTT
RD.

TANK FARM RD.

SUBURBAN

SANTA 

ROSA 

H
IG

U
ER

A 
ST

.

HIGUERA

HIGUERA

CA
LL

E 
JO

A
Q

U
IN

BROAD   ST.

BIDDLE 

RANCH RD.

TIFFA
NY 

RANCH RD.

RD.

FOOTHILL BLV
D.

PREFUMO CANYON RD.

O
N

TA
RI

O
  D

R.

PISMO STATE BEACH

Pismo State Beach 
Golf Course

O
A

K 
PA

RK

1011

101

N

S

EW

MILES

0 1 2

227

101

1

1

1

227

101

San Luis 
Obispo

Arroyo
Grande

Oceano

Grover Beach

Avila Beach

Pismo Beach

Per Bacco

Kelsey
See Canyon

Steven Ross

Cerro 
Caliente

Tolosa
Autry 
Cellars

Wolff

Edna 
Valley

Kynsi

Chamisal
Domaine Alfred

Phantom Rivers

Laetitia

Monarch 
Grove

Vino Versato

Pismo Beach 
Winery

Sans  
Liege

Sextant
Wines

Claiborne
& Churchill Center of 

Effort

Talley 
Vineyards & 

Bishop’s Peak

Baileyana 
Tanget
Zocker
Cadre
Trenza

Saucelito 
Canyon
Ortman

Wood

Morovino

Alapay
Peleton

Biddle Ranch

Clesi

Handcrafted
 Arti

san
 W

in
es

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

Autry Cellars
Owner, winemaker & 
physicist Steve Autry 
cooks up wine and 

brandy 

Steve Autry, owner and winemaker at Autry 
Cellars, applies the knowledge gained in his 

previous career in aerospace research and his 
passion-bordering-on-obsession with the science 
of winemaking into all aspects of his winery 
business.

“It’s very artistic, very scientific and it really 
toots my geek whistle,” he says happily. “Not a 
day goes by we don’t use the physics.”

Any questions about the intersection of 
physics and oenology quickly lead the uniniti-
ated into uncharted waters, where Autry tosses 
around ideas on the topics of distilling spirits, 
vaporizing metals, and building insulation with 
the ease of a lab scientist.

He worked for years to pinpoint a fine-tuned 
network of what he calls, “the rock stars of the 
growing industry: the passionate geniuses in the 
field that know how to bring a grape to its full 
potential.” 

“My job is pretty simple: Don’t mess it up,” he 
says. “I do everything I can to get all the good-
ness out of the grape and into the bottle.”

He runs his winery like he would his lab, 
doing the crushing, fermenting, pressing, barrel 
aging, and bottling himself for each of his 16 dif-
ferent award-winning wines; he also producing 
an amazing line of brandy.

“It’s one of those things—if you want it done 
right, do it yourself,” Autry says. 

Pay a visit to Autry Cellars at 5450 Edna Road 
in San Luis Obispo, open daily 11a.m.-5 p.m. or 
find more information at www.autrycellars.com.

— By Jamie Relth

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.

Avila Valley Barn
The perfect outing for the whole fam-
ily! An open-air produce stand, gift 
shop, bakery, deli and sweet shoppe. 
The place to get your fresh cut Christ-
mas trees and gifts. Visit the Avila Val-
ley Barn for an old-fashioned holiday 
experience down on the farm! 
560 Avila Beach Dr., (805) 595-2816.

Avila Beach

2899 See Canyon Rd.
San Luis Obispo

(805) 595-2646 

560 Avila Beach Dr
San Luis Obisp[o 

(805) 595-2816  
Open Daily 9am-6pm 
www.avilavalleybarn.com

www.gopherglen.com

Try our freshly pressed cider!

Bakery, Produce, Gourmet
 Foods and Gifts

We grow over 60 varieties
of apples from late July

to mid-November 

http://www.sycamoresprings.com
http://www.avilavalleybarn.com
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1215 Avila Beach Drive 
San Luis Obispo

805.595.7302
sycamoresprings.com

Sycamore Mineral
Springs Resort

Soak Your Cares Away

Mineral Tub Rooms & Suites 

Acclaimed Day Spa 

Daily Wellness Classes

Spontaneous Garden Cuisine

Private Mineral Spring Hot Tubs 
(Rented Hourly)

Avila Beach

A trip to Sycamore Mineral 
Springs Resort can lighten the 

soul, rejuvenate the skin, and melt 
stress like lavender scented wax. 
Guests leave feeling younger and 
refreshed

“This resort is really about well-
ness and relaxation,” said Charles 
Crellin, General Manager of the Re-
sort. “It lets you experience nature 
in a comfortable environment.”

Naturally occurring hot springs 
feed private patio hot tubs in each 
of the hotel’s 72 rooms. Water is 
heated deep in the Earth’s crust 
by fiery magma, causing it to rise 
through layers of rock and soil, 
soaking up minerals such as sulfur, 
which your skin needs to produce 
collagen for elasticity.  The resort 
then captures the water and pipes it 
into tubs that sit on outdoor patios, 
giving hotel guests the opportunity 
to soak leisurely amidst the green-
ery and chirping of birds.

There are also private hill-
side hot tubs available for rent 
by the hour; open from 8 a.m. to 
midnight. Larger parties can rent 
“The Oasis,” a 20-person private tub 
that’s filled via cascading waterfalls.

“Mineral springs are known to 
have a lot of health benefits,” said 
Crellin. “The heat and the sulfur 
are often considered to help relieve 
muscle pain and the symptoms of 
skin conditions.”

Services at Sycamore Mineral 
Springs Resort don’t stop there. Let 
massage therapists rub your aches 
away with a variety of packages 
and oils. They provide hot stone 
treatments, deep tissue massages, 
and more. Every massage includes 
a complimentary 30-minute soak 
in one of the mineral tubs. The spa 
also offers full service facial treat-
ments, skin rejuvenation peels, and 
body treatments. 

“We offer all kinds of unique 
packages and combinations of 
services so that there can be some-
thing for everyone,” said Crellin.

The beautiful, 125-acre environ-
ment is lush with plant life. Guests 

Sycamore Mineral Springs Resort
San Luis Obispo’s 
fountain of youth

are greeted by an awe-inspiring 
Chinese Empress Tree that stands 
before the hotel lobby and boasts 
thousands of pink flower buds. 
Ancient sycamores dot the grounds, 
their twisting trunks providing cool 
shade and aesthetic stimulation, 
and an array of native shrubs and 
flowers fill the air with fresh oxygen 
and soothing aromas. Signs oc-
casionally remind guests that they 
are entering quiet areas, where cell 
phones and smoking are prohibited 
and everyone can enjoy the peace-
ful sounds of nature.

“The best part of working here 
is being able to walk the grounds 
every day,” said Crellin. “It’s such a 
wonderful micro-climate: the beach 
air surrounded by green hills.”

Two popular trails are adjacent 
to the property: the Bob Jones Bike 
Path and the Sycamore Crest Trail. 
The bike path is paved and leads 
from San Luis Obispo to the sandy 
shores of Avila Beach. Of course, 
you don’t have to walk anywhere 
– bell-men are always on-call with 
golf carts to carry you and your lug-
gage to any part of the property.

Mind and body classes are 
offered in the Yoga Dome; daily 
Pilates, Tai Chi and Yoga classes are 
available to the public and compli-
mentary for hotel guests. 

Room rates vary throughout the 
year and are surprisingly affordable 
considering the many benefits such 
as balcony hot tub, coffee maker, 

West Meadow Suite, the choices are 
plentiful.

Enjoy fresh, local, spontaneous 
garden cuisine at The Gardens, 
Sycamore’s on-site restaurant and 
bar. Open daily for a fresh Juice Bar, 
Breakfast, Lunch and Dinner, The 
Gardens offers a variety of fresh, 
healthy, unique dishes. The Gardens 
Executive Chef, Gregg Wangard 
focuses on expanding Sycamore’s 
green and organic effort while 
supporting and incorporating local 
resources. Chef Gregg makes daily 
trips out to Port San Luis to visit 
local fisherman and purchase their 
fresh daily catches. Stop by The 
Gardens and enjoy a refreshing, 
delectable meal in a serene setting! 

Sycamore Mineral Springs Resort 
is located between San Luis Obispo 
and Avila Beach, at 1215 Avila 
Beach Drive. Call (805) 595-7302 or 
visit sycamoresprings.com for more 
information.   

—Nick Powell

mini-fridge, and free Internet. 
Whether in search of a standard 
room, a romantic suite complete 
with fireplace and four-poster bed, 
a 3-bedroom guesthouse with a 
full kitchen or a bungalow-style 

http://www.sycamoresprings.com
http://www.sycamoresprings.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 
State Recreational Park to camp along 
the ocean in tents and RVs every 

Pismo Beach 
Shell Beach & Oceano

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. onew block from the ocean. 
209 Pomeroy, Downtown Pismo 
Beach, (805) 773-6165.

 

SplashCafe.com  

Open 7 days a week! BREAKFAST 
LUNCH
DINNER

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.

Vacation Rentals
Beach Bum Holiday Rentals
Offering wonderful accommoda-
tions. We make sure that your visit is 
one to remember whether traveling 
for pleasure or in need of a long 
term residence, we offer beautifully 
decorated houses, condominiums or 
cottages. Visit us at PismoVacation.
Rentals  Toll free 866-737-7367

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

Splash Cafe – the popular eatery known world-
wide for its award-winning clam chowder 

now boasts three locations – the original Pismo 
Beach eatery and two sites in San Luis Obispo. 

Pismo Beach destination
Under the ownership of Ross and Joanne Cur-

rie, the Splash Café restaurants have seen steady 
growth and the popularity of its clam chowder 
soar. The Curries perfected and improved the 
recipe when they bought the original Pismo 
Beach location at197 Pomeroy Ave. in 1991. 

On any given day in Pismo, a line stretches 
out the door and around the building with 
customers waiting for the fresh clam chowder, 
seafood, burgers and a selection of breakfast fare. 
Customers are known for driving hundreds of 
miles – from the Central Valley of California, 
Los Angeles and points north – just to have din-
ner at Splash and return home.

Monterey Street in SLO
The Curries opened their second location, 

the Splash Cafe & Artisan Bakery at1491 Mon-
terey St. in San Luis Obispo, in 2005; there they 
added pastries, breads, cakes and their signature 
sourdough bread bowls that compliment the 
clam chowder, all baked daily. 

They also began featuring organic and fair 
trade chocolates from Mama Ganache Artisan 
Chocolates, a company established by Joanne 
Currie’s brother Tom Neuhaus, a food sci-

ence professor at Cal Poly University, San Luis 
Obispo.

Downtown SLO
The newest debut, the Splash Cafe Seafood & 

Grill located in the CP Downtown Centre at 893 
Higuera St. in SLO, offers fresh grilled seafood 
and American fare, fresh baked goods, artisan 
chocolates and, of course, the famous clam 
chowder. 

“We had been considering a third location 
for some time and when this location became 
available it seemed like a perfect fit,” says Joanne.

New menu items for the downtown crowds 
include flatbreads, panini sandwiches, salads and 
wraps, a selection of seafood tacos and deluxe 
grilled burgers. The newest Splash eatery is a 

sponsor of Concerts in the Plaza as well and 
offers a special “Fish Friday” each week when 
customers mention the concert.

Oh, that famous clam chowder
Continuing to grow, Splash Cafe clam chow-

der made its debut in California Costco locations 
in 2009 and opened its catering division in 2010. 
Between all of its locations, Splash Cafe sells 
more than 30,000 gallons of its clam chowder 
per year.

Visit Splash Cafe in Pismo Beach at 197 
Pomerey Ave.; (805) 773-4653; in San Luis Obispo 
at 1491 Monterey St., (805) 544-7567 or 893 
Higuera St., (805) 439-2990. All locations are 
open daily, check out www.splashcafe.com for 
hours, menus and catering options. 

Splash Café 
keeps ‘em 
coming back

Iconic eatery serves  
up award-winning  

clam chowder along 
Central Coast
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Pismo Beach, Shell Beach, Oceano

The best souvenirs to bring back 
from vacation are good stories. 

With 14 pool tables, 30 beers on 
tap, video games, and fried frog 
legs, Hot Shots Family Entertain-
ment Center is the best place in 
Pismo Beach for the nightlife and 
hilarious hi-jinks that make for 
memorable tales.

“We’re looking to offer an expe-
rience that’s different than any place 
else,” said owner Phil Schwent. “You 
get a lot of different kinds of people 
here, and there’s plenty of space for 
everyone and enough to do to keep 
you from ever feeling cramped or 
bored.”

Located near the pier, this 
one-of-a-kind spot is right in the 
thick of things. From the street, the 
building looks like little more than 
a novelty t-shirt and poster shop 
but past the racks, the room opens 
into a huge billiards hall. The smell 
of pizza and burgers fills the air, 
and the sudden cracks of cue balls 
breaking new games can be heard 
intermittently over rock ‘n roll 
blasting from an internet juke box 
to get the good times rolling.

Family-friendly fun
This is no ordinary pool – it’s a 

family-friendly establishment that 
is far from the norm. It features 
two air hockey tables, a plethora of 
arcade style race games and first-
person shooters, claw cranes with 
candy prizes, and more. There’s 
an entire kids section, perfect 
for birthday parties, that’s set off 
from the adult area without being 
isolated.

“It’s an adult atmosphere where 
the kids are welcome and can stay 
safe,” said Schwent. “Grown-ups 
can have a beer and shoot some 
pool while the kids play a few 
games.”

In short, it’s a place where 
everyone can have a good time, 
kids have the freedom to be loud, 

Rack ‘em up at Hot Shots
Daily offerings of 
fun for the entire 

family

and they can play side by side with 
adults doing the same. At Hot 
Shots, parents can bring the kids 
along for the fun. Everyone wins.

Great food, local beers & 
pool games

It’s not a party without good 
food, so Hot Shots hooks it up. 
Their pizza is made from scratch; 
their burgers are juicy and drip-
ping with cheese, and their fish 
and chips are rated among the 
best in town. Add fried pickles, 
artichoke hearts, and frog legs to 
the mix, and you’ve got a menu 
that delivers the care-free, fun lov-
ing life style of the Central Coast at 
an affordable price. The beer menu 
includes everything from your 
typical macro brewery beer to a 
West Coast style IPA and beyond, 
with a bevy of local micro brewery 
beers and those lesser-known rare 
brands that are sometimes difficult 
to come by. 

“This old building used to be 
a Vaudeville stage and a movie 

theater,” said 
Schwent. “It’s 
a great place 
for enter-
tainment, 
and that old 
attitude lives 
on.”

Nowa-
days, pool 
rules at the 
old theater. 
A league meets weekly to compete 
for bragging rights in “Scotch 
Doubles” play, meaning each team 
is composed of one guy and one 
gal. The seasons last 22 weeks, and 
the competition is more friendly 
than fierce. At the end, every single 
player is invited to attend a champi-
onship tournament in Reno.

“There are a lot of couples that 
come out for regular date nights as 
part of the league,” said Schwent. 
“Teams are placed into brackets by 
skill, so you’re playing people at 
your level. Everyone is invited to 
join the league, even beginners.”

Future 
plans for 
Schwent and 
his team at Hot 
Shots include 
purchasing the 
T-shirt shop at 
the entrance, 
relocating the 
pool cue shop 
and accessories 
to the retail 

store, and creating more of a gift 
shop feel while maintaining favor-
ites such as the popular funny shirts 
and music shirts. Hot Shots will be 
closed for a few days in winter 2014 
to allow for renovations that will 
include all new pool tables, flooring 
and games.

Hot Shots Family Entertainment 
Center, located at 250 Pomeroy in 
Pismo Beach, is open daily 11 a.m. – 
midnight, with extended hours until 
1 a.m. on Friday & Saturday. Call 
(805) 773-4542 or go to hotshotspis-
mo.com for more information.

— Nick Powell
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guestrooms with fireplace and private balcony hot tubs
beach weddings | panoramic ocean view dining

local wines | small plates | live music wednesdays | massage

South of the Pier in Pismo Beach

805.773.4994
SeaVenture.com 

100 Ocean View Ave. Pismo Beach, CA

Pismo Beach. Literally.

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

www.KinkadeCentralCoast.com

Ask about our 100% interest-free financing

@ 2014 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!

Pismo Beach, Shell Beach, Oceano

Take time to visit the Pismo Nature Center and the Oceano Lagoon – both 
are located within the Oceano Campground at Pismo State Beach. See 
migrating warblers at the fresh water lagoon; it is alive with mallards, 
coots, great blue herons, black-crowned night herons, gulls, and western 
pond turtles. At the Nature Center, enjoy interactive displays and view 
mounted specimens of the area’s wildlife.

Nature comes alive 
in Oceano Lagoon

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

As I walk with my family along 
the trail of the Dinosaur Caves 

Park, the breathtaking scenery and 
refreshing smell of the ocean air is a 
constant reminder of why I always 
return. Visible from the Highway 
101 and located in Shell Beach, this 
park offers exquisite views of the 
Pacific Ocean – an ideal place for 
practicing some photography, hold-
ing a wedding ceremony and for 
people of all ages to enjoy.

The Dinosaur Caves Park is 
named after a tourist attraction that 
allowed visitors to view sea caves 
that had been carved from waves. 
H. Douglas created a dinosaur stat-
ue that was never fully completed 
due to the objection of neighbors. 
In the 1960s, the dinosaur was 
destroyed in a fire and, in the 
1970s, the main sea cave collapsed. 
As a result, the tourist attraction 
ended and, in 1992, the city of 

Pismo Beach 
purchased the 
property; the 
park opened 
in June 2003.

A trail 
running 
along the 
bluffs boasts 
viewing 
platforms and 
a spacious 
grass area 
– a favorite 
among dog 
owners, it 
is also a popular picnic spot and 
perfect for various athletic activities. 
An amphitheater is available to rent 
for events and there is a play area 
for children and toddlers. 

In the play area, several struc-
tures await visitors and add to the 
theme of the park including an 

Orca whale, dinosaur and other 
ocean animals. Children can climb 
on or inside the large dinosaur 
eggs; a tire swing and boat promise 
hours of fun.

Picnic tables next to the play 
area are perfect for enjoying a 
snack or meal or to simply enjoy 

Dinosaur Caves Park
Pack a picnic, bring the entire family & enjoy a day at the park

the surroundings. The bathrooms, 
very well kept, are located by the 
parking lot and parking is free; 
street parking is also available. 

Upcoming events at Dinosaur 
Caves Park include Art in the Park, 
held October through May on the 
first Sunday of each month from 
10 a.m. -4 p.m. Local vendors are 
on hand to display and sell jewelry, 
baked goods, paintings and more. 
For more information visit artin-
theparkshellbeach.com. 

For a full list of upcoming events 
at Dinosaur Caves Park, see www.
pismobeach.org. To visit, take 
Northbound 101: Exit Mattie Road. 
Turn left under freeway. Located 
at the corner of Cliff St. and Shell 
Beach Rd.  Traveling along South-
bound101: Exit Price St. Turn right 
on Shell Beach Road. 

 — Michelle Damian

http://www.theseasidegallery.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 3-8pm. 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


slovisitorsguide.com    FALL 2014           35

Grover Beach

Come and 
watch 
trains 
while 

you dine.

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

Join us for Great Food 
for the Whole Family! 

Open 7 Days a Week
Breakfast • Lunch • Dinner

www.StationGrill.net

STATION GRILL

WineryWinery
805-709-4875 | MonarchGrovewinery.com

$10 OFF 
DELUXE TASTINGS
$10 OFF 
DELUXE TASTINGS

180 Highway one Grover Beach
Thursday-Monday 12 to 6

Includes 
7 varietals, 

cheese & 
chocolate22forfor

Guided by some internal compass that sci-
ence has yet to explain, monarch butterflies 

migrate thousands of miles each fall to specific 
balmy locales where they escape the winter frost. 
The migration lasts longer than the lifetime of 
any given monarch, meaning that a baby born 
mid-migration manages to find its way to its 
winter perch without the guidance of a parent or 
peer that has been there before. Somehow, 25,000 
of these fluttering orange-and-black beauties 
home in on a particular grove of Eucalyptus trees 
on the southern edge of Pismo Beach and the 
northern tip of Grover Beach each year, dangling 
in thick clusters on the branches from October 
to February. 

How the whimsical insects do it may still be 
a mystery, but there’s no question of why: The 
peaceful enclave where the woodlands meet 
the coastal dunes is relatively warm and sunny 
throughout the winter and insulated by the pro-
tection of the state park system. 

The spot is not just good for the butterflies; as 
it turns out, it’s also prime territory for making 
wine, according to Joe Wais, founder and wine-
maker at Monarch Grove Winery, a pioneering 
new winery that has made Grover Beach the 
newest wine country destination in San Luis 
Obispo County. 

After 25 years of home-brewing beer, Wais 
gave winemaking a try and soon saw the poten-
tial for a unique business concept: a small opera-
tion that would support local farmers while still 
allowing him the freedom to ferment as he saw 
fit; to make something personal and genuinely 
local. When Wais opened his winery in Grover 
Beach four years ago, not only was he the first 
and only winery in town, the city didn’t even 
have the industry on the books until they passed 
a new ordinance in 2012 to account for Monarch 
Grove Winery—and to pave the way for the 

Wine country migrates south
Monarch Grove Winery

droves of other wineries that may soon follow it. 
Wais says the city officials offer a warm 

welcome to wine businesses and the weather 
provides the perfect climate for the art: cool 
coastal breezes mean he rarely has to use the 
air conditioning to cool his production facility, 
located on Griffin and Farroll streets, where he 
now makes 500 cases a year. And now, with the 
opening of his tasting room just a quarter-mile 
from its namesake landmark, a spot Wais and 
his family have enjoyed for the last 28 years, he 
looks forward to a different kind of migratory 
population and a major advantage of making 
wine in this spot: summer vacationers.  

Wais and his wife Cherie work the tasting 
room, which they opened in 2013, and winery 
together, pouring 11 different wines made from 
locally-sourced grapes. Wais says the variety in 

their lineup reflects his personality: he enjoys 
cooking, experimenting with flavors, tweaking 
recipes and learning the science behind foods 
and beverages. Therefore, when it comes to his 
wines, which range in price from $10 - $25, he, 
like the butterflies, follows an intuitive, internal 
compass from one varietal to another, from a 
light, Pinot-esque Zinfandel to a bold varietal 
Mourvèdre, and a crisp, dry Riesling.  

And, like the butterflies, he never fails to find 
his way to a winning vintage come fall. 

Drop in for a taste of Monarch Grove’s nectar 
at the tasting room located at 180 Hwy 1, next to 
the Amtrak train station in Grover Beach, open 
Thursday through Monday, 12-6 p.m. Find out 
more about Grover Beach’s first winery at monar-
chgrovewinery.com, or by calling (805) 709-4875.

— Jamie Relth

Monarch Grove Winery offers wine pairings in the tasting room.

http://www.stationgrill.net
http://www.monarchgrovewinery.com
http://www.monarchgrovewinery.com
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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. 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 
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.

Real Estate
Auer Real Estate 
Auer Real Estate, in the Village of Arroyo Grande, specializes in residential and 
land sales, property management, real estate consulting. Experience and ap-
preciation for the Central Coast makes them your #1 choice.  Stop in for a free 
area map! 104 W. Branch St. Arroyo Grande. (805) 801-6694.
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805.801.6694
www.AuerSells.com 
104 W. Branch, Arroyo Grande • In The Village

Find Your Place in Paradise!

Brenda Auer Broker  01310530
Top Producer 2014

FREE AREA MAPS!AUER REAL ESTATE!
Real Estate and More!

Welcome to Paradise!
Brenda Auer Broker  01310530

Top Producer 2002-2008

I am here for you for all your 
Real Estate needs!

FREE AREA MAPS!
805.801.6694 www.auersells.com
104 W. Branch, Arroyo Grande • In The Village

ComplimentaryHome WarrantyWith Close Of Escrow$450 Value

http://www.windmillfarms.org
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Windmill Farms isn’t 
your ordinary farmer’s 

market – this fun, colorful 
and eclectic farm is open 
to visitors every day, rain 
or shine. The old fashioned 
barn and windmill grace the 
side of the road just off the 
101 freeway on Thompson 
Road in Arroyo Grande.  

Approaching the 
Farm, visitors will see old 
fashioned western wagons 
and a nearby field with 
sunflowers and corn grow-
ing high. Walk through the 
vine-covered archway and 
enter into a magical world 
with brilliant blue pottery 
surrounded by potted roses 
of white, red and yellow. 
Brightly-colored ceramic 
flowers and little toadstools 
accent the green foliage of 
the plants alongside foun-
tains and statuary. 

Benches situated on 
the gravel pathways offer 
a place to rest and take in 
the peaceful scenery or 
glance at artwork featuring 
whimsical cows and chickens. The garden at 
Windmill Farms specializes in succulents and 
beautiful garden décor – statuaries, fountains, 
iron trellises, garden arches and a large selection 
of pottery.

Fruits, vegetables & gift items
When Lorna Kirk and her husband bought 

the property in 2000 the site was a blank canvas. 
Starting with the building of small barn, they 
expanded the structure to enlarge the capacity 
of all the barn has to offer. Inside, find a myriad 
of items – from the pesticide-free fruits and 
vegetables to an eclectic and colorful assortment 
of gift and culinary items. 

Assorted gift items, crockery, natural lotions, 
soaps, fragrances, and oils, cards, tableware, 
decorative art, collectibles and more are avail-
able for purchase; gift baskets are also available. 
Shelves are stocked full of a wide variety of 
gourmet foods, sauces, jams, preserves, breads 
and mixes. 

“We source our gourmet foods from all areas, 
with an emphasis on supporting local sources,” 
Kirk said, adding “and you can sample anything 

you might be interested in before buying.”
Looking for a special gift for that certain 

someone? Find unique offerings at Windmill 
Farms whether it be gift items, gourmet food, 
coffee, and tea, or succulents, dish gardens, pot-
tery and garden art.

Take time to enjoy the simple life
Enjoy a bit of the simple life and make sure 

to pay a visit to Windmill Farms. Take a moment 
to sit in the garden with a cup of gourmet coffee 
and a delicious berry scone. 

No farm would be complete without ani-
mals – and the ones here are a must-see for the 
youngsters and the young at heart. Outside in 
the Critter Corral visitors can walk through and 
pet or feed the goats, sheep, donkeys, turkeys, 
and chickens as well as miniature horses and 
donkeys. The goats in particular strike interest-
ing poses as they reach over the fences to beg for 
your attention. 

Windmill Farms, located at 1275 N. Thomp-
son Ave. in Arroyo Grande, is open daily from 10 
a.m. - 6 p.m. Call (805) 489-1000 or visit wind-
millfarms.org for more information.

— Ruth Ann Angus & Meagan Frieberg

Visit Windmill Farms
A farmer’s market and so much more!
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THE KLONDIKE PIZZA STORY  

WARNING:  THIS STORY IS REALLY STUPID and only partially true
 

Klondike Founders, Mike and Pam Dennis met in 1985 at the Private 
Investigator Training School (P.I.T.S.) in Miami, Florida.  Mike was 
hoping to get out of his dead-end job making pizzas at Duminos, and 
Pam wanted a job where you could sit in a car, eating donuts all day and 
napping. It was love at first sight and once they received their P.I.T.S. 
certificate, they opened The Dennis Detective Agency and entered the 
exciting world of sleuthing. Pam worked the day shift, while Mike made 
pizzas, and he worked the night shift, while Pam got her beauty sleep. 
Things were going pretty good, at least Pam thought so, when Mike’s 
pizza job transferred him to Nome, Alaska.  
They moved in June and re-opened the Dennis Detective Agency and 
returned to their old routine. Then December hit. In Miami, the average 
December temperature is +75, in Nome it’s –75. Pam’s surveillance 
naps were miserable—the engine froze, she froze, and even worse, her 
donuts froze. She was miserable and it was time for a new plan. They 
thought about Los Angles, but it looked pretty dangerous on all the cop 
shows—high speed car chases, everyone into heath food and yoga… 
And then they discovered Arroyo Grande. A peaceful little town with 
several donut shops. Trouble was—there wasn't much need for a cou-
ple of P.I.s, so Mike got the brilliant idea to open a pizza restaurant 
where they could work together and raise a family. Through the years, 
many of their customers have nagged Pam to write about her P.I. 
adventures—like the time she almost choked on a donut sprinkle. 

This is Actually True! 

Pam has a new humorous book series!  

The Murder Blog Mysteries   
#1 is Dead Girls Don’t Blog and it’s now available 

in paperback and in all ebook formats.  
And coming in late Fall 2014! 

Better Dead Than Wed  

http://amazon.com/author/pamelafrostdennis 
www.facebook.com/pamelafrostdennisauthor  

PamelaFrostDennis.com 

 
  
 

 
SALADS • BURGERS • GRILLED SANDWICHES    

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

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

Open Daily 
at  

11 a.m. 

See our Menu and more stories! klondikepizza.com 

Visit the South County Historical 
Society at Heritage House.

Step back in time with a visit to 
the historic Village of Arroyo 

Grande where most of the shops 
are situated in historical buildings 
in the downtown area. Branch 
Street, the main road through 
town, is named after Francis Z. 
Branch who was instrumental in 
the finding of the town. 

Branch came to the area in 1832 
to hunt bear, fell in love with the 
valley, and purchased 16,000 acres 
to raise cattle. When a drought hit 
in 1864, he sold some of his land to 
settlers. By 1867, 35 families were 
living in the valley; here were two 
stores, a wheelwright, a butcher, a 
laundry, livery and feed yard, and 
of course, two saloons.

The Pacific Coast Railway 
served the valley from 1876 until 
1942 and helped to make Arroyo 
Grande grow into the town it is 
today. It ran from Avila to San Luis 
Obispo and Edna and then through 
Arroyo Grande to Nipomo, Santa 
Maria, Orcutt, Los Alamos and Los 
Olivos. 

The Rotary Bandstand in 
Heritage Square Park on the Village 
Green is where musical concerts 
take place every Sunday after-
noon in summer – bring along a 
lawn chair and a picnic. The park 
contains several restored histori-
cal buildings; the South County 
Historical Society is located in 
Heritage House at 126 S. Mason 
Street. 

A short way down Mason Street 
Ruby’s House, constructed in the 
late 1800s, and later restored to its 
former elegance and now home 
to the the Patricia Loomis History 
Library and Research Center. 

Take a walk over to the Santa 
Manuela Schoolhouse and step 
inside. This one-room schoolhouse, 
built in 1901, was formerly located 
on the property of Joseph Jatta that 
was later covered by the waters of 
nearby Lopez Lake when the reser-

The historic village 
of Arroyo Grande

Take a step back in time with a  
stroll through town

voir was created; the schoolhouse 
escaped this fate and was moved 
to its present location. Inside find 
desks, school books, slates, pictures 
and more from an earlier era.

Near the schoolhouse is the 
Barn Museum filled with agricul-
tural artifacts, antique vehicles and 
carriages that remind visitors of 
the farming history of the Arroyo 
Grande Valley. Just up from the 
schoolhouse is the Swinging Bridge 
that spans Arroyo Grande Creek. 
The bridge, originally built in 1875 
from rope, with sides added in 
1902, was acquired by the city in 
1911. After the bridge was damaged 
beyond repair during a storm in 
1995, local businesses and residents 
conducted fundraising projects, ac-
quired Federal funding, and rebuilt 
the bridge; it re-opened again later 
that same year. The swinging bridge 
is 17 feet in length and rises 40 feet 
above the creek; it is the only one of 
its kind in California

A tour of the Village would not 
be complete without a visit to Doc 
Burnstein’s Ice Cream Lab or some 
wine tasting at Phantom Rivers 
Wine, both located on Branch 
Street.

— Ruth Ann Angus

http://www.klondikepizza.com
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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, expansive golf 
courses, upscale homes, and one of the largest swapmeets anywhere. The 
name Nipomo is derived from a Chumash word, nepomah, meaning “foot of 
the hill,” and Chumash were the original inhabitants of the area going back 
9,000 years.

Nipomo is known for the historical home of Captain William G. Dana whose 
descendants populated the area and started the town. His adobe house still 
stands near the 101 Freeway. 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, Saturday, and Sunday from 6am to 6pm. It’s free but there is a fee 
to park.

— Ruth Ann Angus

Attractions
The Luffa Farm 
Come and see how luffas grow at the Luffa Farm. These natural sponges  grow 
like squash. Take a free tour and see all their products at the gift shop. Open Wed. 
to Sun. from 10am-4 pm, 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., nipomoproperties.com, (805) 929-4970.

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

The Luffa 
Farm
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FREE TOURS 
Wed-Sun 10-4
1457 Willow Rd., Nipomo
805-343-0883 • www.theluffafarm.com

Come & explore 
our unique 
farm, sponges 
& gift shop

http://www.theluffafarm.com
http://www.nipomoproperties.com
http://www.nipomoproperties.com
http://www.theluffafarm.com
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551 W. Te�t St. | 150 S. Mary Ave.
NIPOMO, CA | (805) 929-5635

Just o� the 101 and Te�t Str. exit in Nipomo

Over 17,000 sq ft!

NIPOMO ANTIQUE 
EMPORIUM

The Beginning of 
Outdoor Adventure

Nipomo was named after the 
Chumash word meaning 

“base of the hills,” so you might say 
that, to the native people, the area 
marked the beginning of something 
big. The land certainly signified 
great promise for William Goodwin 
Dana, the Bostonian sea captain 
who married in Santa Barbara, 
received a land grant in 1837, and 
settled the 37,888-acre Rancho 
Nipomo. 

Nipomo preserves a spirit 
of true frontier land even while 
modern businesses thrive in its 
commercial areas. Standing on the 
wet sand of the shore of the Pacific, 
looking out over the sprawling 
Guadalupe-Nipomo Dunes toward 
the rich, riparian woods, the creeks, 
the fresh water lakes and the Santa 
Maria River, see many of the same 
views that Dana once did and that 
the Chumash did before him—and 
feel the same frontier-era excite-
ment begin to bubble: that hunch 
that big outdoor adventures await. 

Dune Diversions
The 3,400-acre Guadalupe-Ni-

pomo Dunes Preserve, part of the 
dune complex that stretches from 
Pismo to Guadalupe and Lompoc 
along the Pacific Ocean and one of 
the largest remaining coastal dune 
systems in the nation, is a must-see 
excursion for hikers, naturalists and 
bird-watchers. 

A walk along the coast from the 
preserve entrance down to giant 
Mussel Rock affords incredible 
vistas of the tallest sand dunes 
on the West Coast, sculpted and 
contoured by the winds into a 

scene other-worldly enough that 
it made the perfect set for the film 
The Ten Commandments, shot 
nearby. Catch glimpses of more 
than 200 birds and view more than 
120 imperiled plants and animals 
within the preserve’s National 
Wildlife Refuge and surrounding 
dune habitat. 

Lake Leisure
Part of the Guadalupe-Nipomo 

Dunes Preserve (to the north 
of the beach entrance), the Oso 
Flaco Lake hike provides a more 
manicured experience of the dune 
ecosystem on a zen-like trail made 
largely of boardwalk. Crossing a 
75-acre freshwater lake, dunes, 
forest and marshlands, it offers an 
environment of pervading tranquil-
ity that transports hikers from the 
modern world into a serene state of 
oneness with nature. 

Further north, just west of the 
Nipomo Mesa and along the edge 
of the Oceano Dunes, lies a cluster 
of fresh water lakes that provide 
habitat for migrating birds and a 
secluded escape for hikers; Black 
Lake, one of the only lakes acces-
sible to the public, is one of these. 
The SLO Land Conservancy offers 
docent-led circumnavigations of 
the dark, peat-colored lake; nearby, 
Black Lake Canyon trail is open for 
self-guided tours and horseback 
rides.  

For golf enthusiasts and for a 
more man-made lake-escape, find 
some of the best golfing on the 
Central Coast – scenic options in-
clude Black Lake, The Woodlands, 
Trilogy at Monarch Dunes, and 

Cypress Ridge; some offer walking 
and horseback riding on the peace-
ful trails surrounding the courses.

Families on the Frontier
Nipomo Regional Park offers 

endless outlets for activities with 
baseball fields, playgrounds, tennis 
and volleyball courts, an off-leash 
dog park, and barbecue and picnic 
areas. It also comprises the more 

rustic native plant garden and 80 
acres of open trails for hiking and 
horseback riding. 

Across the highway, the Dana 
Adobe Historical Museum offers an 
even closer look at Nipomo’s early 
frontier roots, with guided tours of 
the historic adobe home and prop-
erty where William Goodwin Dana 
and his family lived.

— By Jamie Relth
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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.

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

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

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

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

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

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

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

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

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

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

morrobaysandpiper.com

BOOK DIRECT & SAVE!

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

http://www.baycruisers.com
http://www.baycruisers.com
http://www.morrobaysandpiper.com
http://www.rockkayak.com
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M o r r o  B ay  
Luxury rentals
805-704-1169

WWW.MorroBayLUXUryrENTaLS.CoM
Stay & play golf • SaIlINg DISCoUNt • 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

Breakfast All Day & 
Best View on the Bay

Happy Hour Daily 4-6pm
Local Beer and Wines

“The Best Breakfast, Burgers, Fish Tacos, Clam Chowder & Seafood”

Open Daily from 8am • Dog Friendly Patio • Free WiFi • Kid’s Menu
 • • • • • • • • • • • 699 Embarcadero #6, Morro Bay • • • • • • • • • •

(805) 772-8988 • www.bistroonthebay.com

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

WWW.MorroBayLUXUryrENTaLS.CoM
Stay & play golf • SaIlINg DISCoUNt • 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

Breakfast All Day & 
Best View on the Bay

Happy Hour Daily 4-6pm
Local Beer and Wines

“The Best Breakfast, Burgers, Fish Tacos, Clam Chowder & Seafood”

Open Daily from 8am • Dog Friendly Patio • Free WiFi • Kid’s Menu
 • • • • • • • • • • • 699 Embarcadero #6, Morro Bay • • • • • • • • • •

(805) 772-8988 • www.bistroonthebay.com

Walking or boating along the 
waters of Morro Bay’s Ma-

rina, the smell of bacon sizzling on 
the grill wafts toward you in waves. 
The smells take you to Bayside 
Café, situated adjacent to a kayak 
rental booth and just steps from the 
water’s edge.

The rustic restaurant has a small 
boat atop its roof, and the décor is 
a fun beach theme. Cozy tables sit 
along a glass wall inside and there 
are a few outdoor tables on patio; 
every seat boasts a perfect view of 
the bay. Just across the street from 
the State camp ground, Bayside 
Café is the restaurant every camper 
dreams about.

Low key and relaxed, diners 
often show up in beach cover-ups 
and camping attire. Bring your 
dog and sit outside under the heat 
lamps, watching the fog roll away 
while enjoying an early lunch or see 
the sun set during dinner. 

Something for everyone on 
lunch & dinner menus

Each recipe has been crafted 
out of a love for the perfect bite. 
Founder and Cal Poly grad Dawn 
Borst started Bayside Cafe in 1986 
out of necessity, recognizing the 
need for a place to grab a quick 
meal after being out on the water all 
day. The location of the cafe is ideal 
– it sits right where the boats dock. 
She originally started the restaurant 
as a “walk-up” and created each 
recipe herself. Today the place has 
expanded to a sit down-style restau-
rant, but her unique recipes remain 

the same and Borst is dedicated to 
serving the freshest food to each 
and every customer. 

The lunch menu is extensive, 
with plenty of delicious options. 
From seafood and burgers to 
Mexican specialties, the whole fam-
ily will eat well regardless of who 
wants what. Want to share a few 
appetizers among your group? Try 
the shrimp cocktail and calamari 
strips. Or maybe you’d like a bowl 
of chowder – a meal in itself if 
so desired.  The dinner menu at 
Bayside Cafe is a bit more roman-
tic. Chicken Marsala, tender slow 
roasted tri-tip, and blackened ahi 
are just a few of the choices and 
the entree list is a perfect variety of 
both surf and turf. 

Dessert heaven
And then there’s the desserts 

– locals have long discovered that 
a trip to Bayside is more than the 
mouthwatering main courses – the 
homemade desserts are a must-
try. Chocolate Oblivion and Tres 
Leches Cake are just two of the 
delights that leave diners wishing 
for more. Take a moment to enjoy 
the sun setting on the water as you 
relax after a great meal and even 
better experience. 

Perhaps the best part about 
dining at Bayside Café is the feeling 
that even if you are just visiting the 
area, you are treated like a local. 
Smiling employees, delicious food, 
and a laid back atmosphere are the 
perfect combination. Mix all this in 
with a large dose of relaxation and 

you will have a hard 
time leaving, guaran-
teed. 

Bayside Café, located 
at #10 State Park Road 
directly across the road 
from the Morro Bay 
State Park Camp-
ground, is open for 
lunch Monday through 
Wednesday, 11a.m.-
3p.m. with extended 
hours until 4 p.m. Thursday through 
Sunday. Dinner hours are Thursday 
and Sunday 4-8:30 p.m. and Friday 
and Saturday 4-9 p.m.; closed for 

dinner Monday through Wednesday. 
For more information, call (805) 
772-1465 and check out menus at 
baysidecafe.com. 

— Hannah Driscoll

Bayside Café Enjoy a waterfront view 
from every seat

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

The Morro Bay Way
CELEBRATE

Celebrate the Morro Bay way year-
round. These events and more can 
be found at MorroBay.org/Events

UPCOMING EVENTS 

ART IN THE PARK
August 30, 31 & September 1

DAHLIA DAZE
September 5 & 6

AVOCADO AND 
MARGARITA FESTIVAL

September 13 & 14

30TH ANNUAL  
CENTRAL COAST  

WRITERS CONFERENCE
September 19 & 20

33RD ANNUAL MORRO BAY 
HARBOR FESTIVAL

October 4 & 5

MORRO BAY VINTAGE 
TRAILER RALLY

October 16–18

SURFBOARD ART FESTIVAL
November 1–28

MORRO BAY TRIATHLON
November 2

TURN ANY EVENT INTO A MORRO BAY GETAWAY!

Slipping down a channel in the 
Morro Bay estuary, the kayaks 

glide by shorebirds feeding in the 
pickleweed. Later they float peace-
fully past harbor seals resting on 
mudflats. Exploring the waters of 
Morro Bay aboard a kayak has long 
been a favorite activity of locals 
and visitors to the Central Coast.  

Kayaking is relatively easy; near-
ly everyone can do it with just some 
basic instructions. Outfitters at Rock 
Kayak Co. along the Embarcadero 
instruct adventurers how to get in 
and out of the boat, how to hold and 
use a paddle, and give helpful tips 
about the area. 

Morro Bay, one of the easiest 
places to go for that first kayak 

paddle, has an inner bay area that is 
calm with no waves. Depending on 
the tide, kayakers venture into the 
back bay and the estuary to catch 
glimpses of the 200 bird species that 
migrate to the area as well as harbor 
seals, sea lions, and sea otters.

Many kayakers pack a picnic 
and paddle over to the sand spit, 
beach their boats and hike up the 
sand dunes to enjoy lunch over-
looking the water. 

Rent a kayak at Rock Kayak 
Co, located at 845 Embarcadero in 
Morro Bay; call (805) 772-2906; 
rockkayak.com.

— Ruth Ann Angus

Get out in nature 
aboard a kayak

Explore the waters 
of Morro Bay

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

Cayucos 
Enjoy this scenic seaside retreat

Annual New Year’s Day polar dip.

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 fish-
ing. Nearby you will find surfboards, 
wetsuits, kayaks and lessons avail-
able. Great childrens playground and 
volleyball. 

Shopping
McLean Jewelry Design
Handmade gold, silver and platinum 
jewelry, gemstones from around the 
world. Tahitian, South Sea and fresh 
water pearls, jade, diamond engage-
ment, wedding and anniversary rings. 
Mens stainless jewelry. Owner Tim 
McLean has over 37 years experience 
in jewelry design. 180 N. Ocean Ave., 
mcleanjewelry.com, (805) 995-1212 

http://www.californiaonthebeach.com
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Cayucos

Cayucos

Cayucos is considered by many to be among 
the last of the California vintage surf towns. 

Its small-town mentality, popular events and 
proximity to vast stretches of scenic coastline 
continue to make this a favorite Central Coast 
destination for residents and visitors alike. 

Located directly off scenic Highway 1 be-
tween Morro Bay and Cambria, world-famous 
Hearst Castle lies north less than an hour away. 
Because of its mild seasons, Cayucos is popular 
for both summer and winter vacationers, espe-
cially for those who love the ocean.   

Shopping, strolling, surfing and more
Downtown offers an eclectic architectural 

flair synonymous with its cultural history and 
features antique malls, gift shops, surf and kayak 
shops, candy and ice cream stores, fine dining 
restaurants and an old-world tavern.  

The wharf, initially built in 1872, was first 
used by commercial steamships from both Los 
Angeles and San Francisco who docked here 
several times each week. Popular over the years 
as a public pier used for long strolls and fishing, 
it is currently closed due to structural damage 
and general wear and tear. The community spirit 
is alive and well as continuous fundraisers are in 
place to bring it back to its old glory while mak-
ing it safer for generations to come.

Rock and surf fishing are popular throughout 
this area known as Estero Bay. It’s also a popular 
place for skin diving, swimming, surfing and 
sea kayaking. Driftwood collectors and beach 
walkers enjoy miles of shoreline while dogs race 
in and out of the surf. With Morro Rock in clear 
view and merely 5 miles to the south, this stretch 

of beach is vast and the views are incredible. It’s 
not uncommon to spy dolphins playing in the 
surf along with sea otters and sea lions.  

Year-round events 
Along with the annual 4th of July festivi-

ties, which bring thousands into this coastal 
jewel with the sights and sounds of parades, live 
music and fireworks, there are plenty of other 
events that take place in Cayucos throughout 
the year. At the base of the pier lies the local 
Veterans Hall which serves as the host for many 
fundraisers, artistic venues and special events.  

Cayucos hosts a Portuguese Festival each 
July which offers a direct link to the 1800s when 
the area was primarily devoted to ranching and 
dairy farming. Some of the county’s oldest fami-
lies with Swiss-Italian or Portuguese names came 

from this earlier time and have remained in the 
area through the generations.

Each New Year’s Day, Cayucos again comes 
to life with its annual “Polar Dip” swim where 
thousands head together into the brisk water. 
Invigorating to say the least, it’s another one of 
many annual traditions that keeps this such a 
close-knit community. 

Preserving the historically picturesque 
open space areas surrounding Cayucos is the 
primary goal of the Cayucos Land Conservancy. 
Established in 1999, it has been instrumental in 
preserving the nearby Estero Bluffs (4 miles of 
coastline north of Cayucos) and other outlying 
areas. Its work is endless and is another reason 
this magnificent area continues to have such a 
strong draw.

— Leslie Jones

Time travel 
in coastal 
Cayucos
The last of the California 

vintage surf towns
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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 52.

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.

Bed & Breakfast
9 Iron Inn
Cambria’s latest B&B seaside discov-
ery. Located on beautiful Moonstone 
Beach. Newly remoldeled in a unique 
western style. Breakfast served, local 
wine & cheese in the evening. Gluten 
free on request. Free Wi-fi.! 6736 
Moonstone Dr, 9ironinn.com, 
805) 927-4647.

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.

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.

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  
Lighthouse 
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.

Shopping
Ball & Skein & More 
A wide variety of unique yarns, knit-
ting 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.  entrance 
on Main St., cambriayarn.com, 
(805) 927-3280.

Cambria Nursery and Florist
Display gardens, flower shop, rare 
plants, home furnishings, antiques 
and gifts. Open Mon. through Sat. 

http://www.thecambriapub.com
http://www.thecambriapub.com
http://www.madelinescambria.com
http://www.cambriayarn.com
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9 am- 5 pm,  and Sun. 9 am- 4:30 pm  Fri. and 
Sat. extended hours through the holidays. 2801 
Eton Road, Cambria. 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.

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

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.
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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

Cambria’s Premier B&B

6736 Moonstone Beach Dr.
927-4647 • 9ironinn.com

• Beautifully Remodeled • Spectacular Beach Views
• Western Themed Inn • Fireplace in Each Room
• Free Breakfast • Free WiFi

http://www.moonstones.com
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Locals and visitors alike are excited about the 
latest retail expansion at the Redwood Center 

in Cambria. Rich Man Poor Man Antiques is 
now located in two places at this location – 
their main store, where more than 35 dealers 
offer their collections, and the new Main Street 
Showroom located street-side as you turn into 
the parking lot. 

“This space became available and we felt 
that this would be an excellent location for us to 
expand into,” explained owner JoAnna Crebs. 
She and husband Myles have owned the business 
since 1999.

Main Street Showroom
Since opening the main floor showroom 

they have expanded into the second story and 
also added rustic and quaint garden antiques 
outside in a space at the rear of the building. But 
the most exciting development was the opening 
of the Main Street Showroom in February; the 
space is intimate and tastefully arranged.

“We are concentrating on high quality 
antiques in this space,” Crebs explained, “and we 
also carry fine art pieces. The focus with antiques 
is always changing; people are now looking for 
name items and things from specific periods of 
time.” 

This is emphasized in a display of 1960s fur-

niture and decorative pieces from the collection 
of Diane Matzner. 

“We call her our ‘Sixties Girl’,” Crebs said. 
“Many people are searching for pieces that are 
mid-century modern and Diane has a knack of 
finding them.” Collectors Greg and Francisco 
Vived have filled a space in the Red Room with a 
variety of fine quality period pieces from Europe. 
“We want this showroom to 
be a little different than what 
we have in the main floor 
showroom,” Crebs added. 
But this is not to negate the 
equally fine antique collec-
tions in the main store.

Something old, 
something new

One of the best aspects 
about Rich Man Poor Man 
is its diverse collections of 
things old and some new 
– and even if you don’t pur-
chase something, the Crebs 
and their co-workers love 
sharing stories attached to the 
collections.

“We are finding that 
younger buyers are definitely 
interested in name associa-
tion,” Crebs explained, “and they will come in and 
ask for a specific designer or line. People are no 
longer just buying junk – they are seeking quality 
pieces.”

Rich Man Poor Man Antiques
New expansion means 

more offerings
The new showroom houses collections from 

a variety of time periods – there is a replica 
statue of David, fine French furniture, a desk 
from the 1940s, wire birdcages, and a rotary 
telephone in the 1960s collection.

Garden antiques and on-site appraisals
One of the Crebs’ goals when they moved 

the business to Cambria was 
to not only have outdoor and 
garden antiques in place, 
but to also offer appraisal 
services. The garden space 
now houses some a variety 
of interesting outdoor items 
such as wire chairs that hold 
potted plants, large braided 
rope, statues and garden 
figurines to name a few.

 “We now have Jeanne 
Romansky on board to do ap-
praisals,” Crebs said. “Jeanne 
has a Certificate in Appraisal 
from the University of Cali-
fornia at Irvine in Antiques 
and Decorative Arts.”

JoAnna and Myles Crebs 
invite you to stop in to the 
showroom at The Redwood 
Center, 2110 Main Street in 

Cambria, from 10 a.m. to 5 p.m. daily; call (805) 
203-5350 and check out RichManPoorManAn-
tiques.com for more information.

 — Ruth Ann Angus

JoAnna Crebs of Rich Man Poor 
Man Antiques

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

the 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 
www.hearstcastle.org for more 
information, 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.
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Dinner 5-9pm
Steaks, seafood, vegan,

featuring vegetables & herbs from 
our organic kitchen garden.

Nightly dessert specials!

Bar Munchies 3-10pm 
Live Nightly Entertainment

Lunch 11:30am-1:45pm 
Soup & salad bar, burgers, 

sandwiches, and more

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 weddings, 
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!



RESERVATIONS
(805) 927-4502

Ragged Point Inn offers 
one of the most unique 
and breathtaking ocean 
vistas of any resort in  
the world.

FREE
Bottle of Wine or 

Pitcher of Beer
When you mention 

SLO Visitors Guide at 
reservation booking.

Ragged Point’s unique 
setting and atmosphere 
is a perfect setting for 
weddings, conferences, 
and corporate affairs. 
Come join us!

RaggedPointInn.com

BIG SUR
G A T E W A Y  T O

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

www.RichManPoorManAntiques.com

Jewelry • Furniture
Glass • tools • Knives

Pottery & More

2110 Main Street
2086 Main Street

Expanding to 2 LocationS in caMbria

(805) 203-5350 
open daily 10am-5pm or by appt.

ANTIQUES MALL
riCH Man-Poor Man

http://www.cambriapineslodge.com
http://www.raggedpointinn.com
http://www.madelinescambria.com
http://www.RichmanPoormanAntiques.com
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Evolving from the first festival 
in 2009 with 30 scarecrows 

lining the sidewalks and streets 
of the town, the Cambria 
Scarecrow Festival has grown to 
showcase 400+ creations. Along 
the beachfront motels of Cam-
bria and flowing over into San 
Simeon, local businesses join 
in on the fun with their artistic 
renditions.

Scarecrows typically begin 
appearing the last week of 
September, with the full crop mak-
ing its way throughout Cambria 
and San Simeon by Oct. 1. The 
annual Cambria Scarecrow Festival 
Kick-off Party will be held Oct. 2 
at the Cambria Nursery & Florist 
with wines poured from Pacific 
Coast Wine Trail wineries; beers 
from Cambria Beer, and appetiz-
ers from La Terazza. Awards will 
be presented based on votes from 

celebrity judges. 
Throughout the month, the 

public is invited to cast votes for the 
People’s Choice Awards; straw bal-
lots will be available for one dollar 
apiece at select locations, along with 
a chance to win a two-day stay in 
Cambria. For more on the Scarecrow 
Festival, call Sue Robison at (805) 
927-2597 or email info@cambrias-
carecrows.com.

— Meagan Friberg

Cambria, San Simeon, North Coast

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

Annual Cambria 
Scarecrow Festival

Whimsy runs rampant as 400-plus 
scarecrows take over town

mailto:info@cambriascarecrows.com
mailto:info@cambriascarecrows.com
http://www.cambriayarn.com
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In 2009, Kris Gregson and her husband, Oz 
Barron, were thinking about a change. Living 

near Boston for most their lives, the couple 
longed for a different environment and a slower 
pace of life. Through a series of fortunate events 
they not only discovered Cambria, but they also 
found a small yarn store for sale, one that had 
been in business since 1978 – they sold their 
house, moved to Cambria, re-opened Ball & 
Skein & More, and have been happily running 
their business and lives in this charming seaside 
town ever since.

Take just one step inside this colorful busi-
ness and be instantly surrounded with an incred-
ible variety of yarns and supplies on display. “It’s 
like walking into a rainbow” is one of the many 
comments they hear.

“We deal with over 90 vendors,” says Greg-

son. “It’s a lot of work, but we wanted to offer a 
wide range of items for fiber fans of all abili-
ties and budgets. We keep everything in the 
computer so we can tell if we have enough yarn 
in stock for your project. We do a lot of special 
orders as well, but sometimes you just want to 
walk out with a project that is ready-to-go.”

Located right on Main Street in Cambria’s 
Historic East Village, the store has grown to 
become one of the top 10 percent of yarn stores 
nationwide.

“Our focus here is all about quality and 
value,” says Gregson. “Our favorite thing is to 
find those unique products with great stories 
and share them with our fiber-loving commu-
nity. We try to find items that offer the value and 
quality everyone deserves on all budgets. While 
a hand-dyed cashmere and silk blend yarn will 

cost more than a commercially dyed wool/alpaca 
blend, the quality and value of both products are 
the best we can find in the industry.”

In addition to yarns of all fibers from around 
the world, Ball & Skein & More features fair 
trade, organic, local, and un-dyed yarns as well 
as beautiful crochet hooks made from reclaimed 
woods – all offered for a reasonable price. Visi-
tors enjoy combing through a fabulous selection 
of buttons and will find a large selection of rov-
ing, spinning, weaving, and felting supplies.

“We’re proud to offer the largest selection of 
Manos del Uruguay yarns available anywhere in 
the US,” says Barron, adding that these are certi-
fied fair-trade yarns from a woman’s cooperative 
in Uruguay. “They have transformed thousands 
of lives over the years and we love the story of 
the cooperative. We made the commitment to 
carry every yarn they make in every color. It’s a 
big undertaking but it’s such a great product, a 
great value and, above all, a great story that we 
feel privileged to be able to share with everyone.”

Among other offerings at the store, visitors 
will find a large selection of brands including 
Addi, Alchemy, Anzula, Baah, Colinette, Frog 
Tree, Lantern Moon, Lotus, Trendsetter, Noro, 
Reywa, Rowan, Mountain Colors, Kollage, and 
many more.

Ball & Skein & More, located at the corner 
of Bridge and Main streets in the historic East 
Village of Cambria, is open daily, 10 a.m. - 5.p.m. 
For more information, call (805)927-3280 and 
visit cambriayarn.com. 

4090 Burton Dr.
East Village Cambria
(805) 927-0782
thecambriapub.com
Open every day for
Lunch & Dinner

Harris Ranch Beef
Fish • Poultry •Vegetarian Dishes

Great Food
Comfortable Atmosphere

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

www.cambriavacationrentals.com

Discover a yarn paradise
The Ball & Skein & More

http://www.cambriayarn.com
http://www.thecambriapub.com
http://www.cambriavacationrentals.com
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Elephant seals started landing on 
the beach of Northern Elephant 

Seal Rookery at Piedras Blancas 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 mainland 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 centu-
ries. 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 breeding 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 beaches near the seals. A 
large parking 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 visi-
tors 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 over 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 challenging 
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 Visitor 
Center and Store is located at Cava-
lier Plaza in San Simeon.

— Ruth Ann Angus

Pinniped
Phenomenon

View thousands of elephant seals 
along Highway 1

http://www.elephantseal.org
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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 

Santa Margarita
Explore this slice of the old west

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 
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.

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 
the treasures of exquisite antique 
furnishings, collectibles, fine china, 
country, cottage and vintage. RUSTic 
room and tools too. Open 7 days a 
week 10am-5pm. 22390 El Camino 
Real, TheBarnAntiquesMall.com, 
(805) 438-5329.

Outdoor Activities
Margarita Adventures
Tour Historic Santa Margarita Ranch 
and Ancient Peaks Vineyard via 
zipline. This 2.5 hour tour features 
four ziplines, ranging in length from 
500-1300 feet and a very unique per-
spective of the Central Coast. 22720 
El Camino Real, margarita-adventures.
com. (805) 438-3120.

22390 El Camino Real, 
Santa Margarita • (805)438-5329
        www.thebarn805.com

Exquisite Antique Furnishings, 
Collectibles, Vintage & Unique Gifts

Call for info on the upcoming 
Central Coast Peddlers Market

Specialty NurSery & GardeNer’S Store
22210 El Camino Real

P.O. Box 564, Santa Margarita, CA 93453
805-438-4250 • www.educatedgardener.com

Specializing in drought tolerant,  
hardy and unusual perennials.

Like us on Facebook!

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
http://www.educatedgardener.com
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Santa Margarita

The Barn Antiques & Unique 
poetically preserves the legacy 

of the building it’s housed in by 
filling its 6,000 square-foot interior 
with every imaginable artifact 
of the past. For the collector, the 
history-buff, or merely appreciators 
of American culture, “The Barn” is 
a treasure trove.

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

“You never know what you’re 
going to find, a little bit of ev-
erything,” says Barn Antiques & 
Unique Mall Owner Cathy Hen-
drix.  She says many of her custom-
ers start out as window shoppers. 
“A lot of them are just reminiscing. 
They’ll spend hours in here. It’s 
like going in a museum maybe. So 
many of them say, ‘Oh, I remember 
my mom had that…’”

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

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

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

The historical building, once 
home to The Santa Margarita Auc-
tion Barn, is now home to local 
antique and unique vendors. 

“When we re-located our 
sister antique store, Central Coast 
Antique Marketplace, from Atas-

cadero, most of the dealers joined 
our family at The Barn,” says Hen-
drix. “We now have over 60 unique 
dealers all under The Barn’s roof.”

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

Find your treasure at The Barn 
Antiques & Unique Mall, located 

at 22390 El Camino Real in Santa 
Margarita; open Monday through 
Friday, 10 a.m. – 5 p.m. daily. Call 
(805) 438-5329 or check out the-
barn805.com.

— Jamie Relth

The Barn Antiques & Unique Mall
Local vendors 
offer historical 
and cultural 

treasures

In September
Come out to The Barn on Friday, 
Sept. 19 from 5-7 p.m. to meet 
the vendors, share in an ice cream 
social, and enjoy an antique car 
show. The Barn will offer extended 
nighttime hours for your shop-
ping convenience during this 
special event.
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• 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

Santa Margarita

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.

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 
attractions, 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. 

Along the way, guests learn 
about Santa Margarita Ranch’s 
abundant wildlife, remarkable 
ecology, sustainable winegrowing 
practices and historic role as part 
of California’s famed Mission Trail. 
At the tour’s end, guests may also 
enjoy an optional wine tasting at 
Ancient Peaks Winery, featuring 
wines grown on the ranch. 

Margarita Adventures also 
offers guided kayaking tours of 
nearby Santa Margarita Lake, which 
include frequent wildlife sightings 
of local deer, hawks, falcons and 
even bald eagles. 

“The kayaking tours get your 
blood pumping in a different way 
than the ziplines,” says Wittstrom. 
“They’re good exercise, and they 
provide a more reflective and 
relaxing way to soak up the natural 
surroundings.” 

Margarita Adventures zipline 
canopy tours are available Thursday 
- Monday and begin in down-
town Santa Margarita at 22719 El 
Camino Real. For reservations, call 
(805) 438-3120 or visit margarita-
adventures.com.

Unforgettable zipline and kayak tours 
with Margarita Adventures

http://www.margarita-adventures.com
http://www.margarita-adventures.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. Admis-
sion 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.

Dining
Fig Good Food 
A tiny place serving up big flavors...
including homemade pasta, whole-
some vegetarian bowls and slow 
cooked meats off the rotisserie. 
Making their own sandwich rolls and 
focaccia every morning and using 
mostly organic vegetables. 5945 Traf-
fic Way, (805) 460-9900. 

Guest House Grill
Best full bar and grill in Atascadero. 
Classic grilled choice steaks, Hearst 
Ranch burgers, pastas, seafood, sal-
ads and much more! Dine in the cozy 
dining room with 20-foot mural and 

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

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.

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,  (805) 462-2673. 
bellacoseboutique.com, 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
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Atascadero
Outdoor family activities abound 

Atascadero
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Take a tour 
of Historic 

City Hall 
Atascadero Historical 
Society docents offer 

glimpse of city’s history

Nearly 10 years after the 2003 Simeon 
Earthquake rendered the Atascadero City 

Administration Building red-tagged, it reopened 
in August 2013. Until the building’s closure, 
the Atascadero Historical Society operated the 
museum in the lower rotunda. After the earth-
quake, the Historical Society opened a museum 
in its Colony House across the street from City 
Hall. When the City Administration Building 
reopened as city hall, the lower rotunda was 
turned into the main reception/lobby with city 
history, centered on the Colony period, peppered 
throughout the building.

The Historical Society staffs the reception 
area Monday through Thursday, noon to 2 
p.m. with tours available. Private tours may be 
arranged Monday through Thursday, 8 a.m. to 
5 p.m., excluding holidays or when tours may 
interfere with city business. 

“We take as long as it takes to do a thorough 
tour,” Docent Supervisor Brenda Nicovich said. 
“We can accommodate any number of guests; 
usually we tour groups of eight to ten.” The tours 

include quite a bit of walking and stair climbing, 
however, Nicovich said all areas are wheelchair 
accessible.

The society also 
gives tours through 
the Colony Museum 
and the rose garden 
next door; elemen-
tary school classes are 
given tours through 
Tent City the Friday 
before Colony Days, 
which is always the 
third Saturday of 
October.

To schedule a tour 
or for more informa-
tion email atascadero-
colonymuseum@gmail.

Favorites!

Peruvian Chicken Salad
Quinoa Harvest Salad

www.FigGoodFood.com

5945 Traffic Way, Atascadero
805-460-9900

com or go to www.atascaderohistoricalsociety.org 
for calendar and tour schedule. 

--Heather Young

http://www.figgoodfood.com
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Every year the community of 
Atascadero comes together 

the third Saturday of October to 
celebrate the city’s beginnings. This 
year, the Colony Days event begins 
at 7 a.m. on Saturday, Oct. 18 with 
a pancake breakfast served by 
Atascadero Lions Club, followed by 
the parade at 10 a.m. with a theme 
of “Our American Heroes.” 

Colony Days Committee Chair-
man Jerry Tanimoto said that there 
are heroes of all kinds – war heroes, 
sports heroes, family heroes, teach-
ers, coaches, moms and dads, and 
more. Tanimoto said a hero can be 
real or imagined, from literature 
to politics and more, and pointed 
out that there are fictional heroes 
in comics, movies and on television 
that can be portrayed with anything 
from a full-fledged float to an indi-
vidual on a horse or in a car. 

“With ‘Our American Heroes’ 
we believe there will be lots of 
opportunities to get involved in 
making the parade fun for both the 

participants and those who line the 
parade route,” Tanimoto said.

History of Tent City
E.G. Lewis purchased the land 

that now makes up Atascadero 
in 1913 from the United States 
Army for $1 million. It was the first 
planned community in California 
and, before any homes were built, 
Lewis had the infrastructure – 
roads, streetlights, electricity, water, 
sewer and other utilities – put in. 
In the meantime, Lewis had Tent 
Cities erected to house future 
Atascaderans.

The first Tent City existed in 
1914 for perspective residents to 
live while they picked up where 
they would live; the second was in 
1915 while their homes were being 
built. While the residents lived 
in tents, they were equipped with 
electricity and the city had modern 
conveniences such as an ice cream 
parlor, a church, stores and more.

Lewis enticed people from the 

Midwest, East Coast and even 
Europe to settle in Atascadero 
through brochures he sent through 
the mail. His mail campaigns 
eventually landed him in prison for 
mail fraud.

As part of the Colony Days 
celebration and to showcase the 
city’s beginnings in Tent City, a 
re-enactment of the city will be set 
up alongside Atascadero Creek. 
The Friday before the Colony Days 
celebration, Tent City will become 
a classroom, an education site for 
Atascadero elementary students to 
learn about the city’s history.

Bringing Tent City to life
Tent City is populated with 125 

actors of all ages who go about their 
daily lives, as if it were 100 years 
earlier. Modern visitors can trade 
in their paper dollars for wooden 
nickels and go shopping in Tent 
City. Visitors can get ice cream, a 
shave or a haircut from a trained 
barber, newspapers or even goodies 
from the general store. There will be 
music, dancing, performances and 
pie eating contests; E.G. and Mabel 
Lewis may even make an appear-
ance during the festivities.

“Each has been trained to de-
velop a character and costume that 
is authentic; the goal is to be not 
only entertaining, but educational 
also,” Tent City volunteer Terise 
Kelly said. “Some participate as ex-

Colony Days 2014

A celebration of heroes

Newsies pose in Tent City.
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● Complimentary Full Hot Breakfast 
● Wi-Fi and Wired Internet Included 
● Heated Outdoor Pool +  Spa 
● Refrigerators + Microwaves in all 

rooms 
  

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

Paso Robles or SLO 
● Fitness Center + Business Center 
● #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. 

  ATASCADERO 

Stay | Explore | Savor   
 

The Best of the Central Coast  
 

 

#1 in our Region since 2009 
 

TripAdvisor.com  

  
Featuring Specialty Cheeses, Local Beer + Wine  

 

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

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

Atascadero

hibitors, and all are very welcoming 
and encourage our visitors to jump 
in and participate. You can wash 
the laundry outside in a galvanized 
tub, help prepare apples for drying 
and cider, go shopping for vintage 
toys and candy in the Mercantile, or 
sit and have tea in Mrs. Lewis’ rose 
garden.”

Tent City will be open for visi-
tors from 10 a.m. to 4 p.m., though 
many actors will spend the previous 
night in the tents and will be going 
about Tent City getting ready for 
the day, just as they would have 100 
years earlier.

“A hundred years later, the 
wisdom of growing your own food 
and working your own prop-
erty to make a living is becoming 
very popular again,” Kelley said. 
“Tent City harkens back to an era 
when life was simpler, and people 
depended on themselves and their 
neighbors – to work hard on the 
land, and to share the vision of 
creating a new kind of community, 
where the common good was pur-
sued with optimism and hope; still 
a worthy goal.”

The annual Colony Band Festival 
will take place on Saturday starting 
at 2 p.m. in Memorial Stadium at 
Atascadero High School. Volunteers 
are invited to become involved with 
the committee and the event. For 
more information, call (805) 466-
9822 or go to colonydays.org. 

— Heather Young

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

9850 E. Front Rd • Atascadero • 466-2000

Visit Outlaws Card Parlour for Poker, Blackjack and 3-card Poker games
See website for details and hours. Please play responsibly. For help call 1-800-GAMBLER.

Our secluded  
dining room is perfect  
for private parties of  
up to 30 people.

Visit www.AtascaderoSteakHouse.com for our menu

Serving only  
USDA Choice beef

Featuring Jan Kris wines  
as our house wine

Fig Good Food celebrated five 
years of business in Atascadero 

at 5945 Traffic Way this summer; 
however, owner Chris Dillow’s 
experience in the industry goes 
back much further – all the way 
back to her childhood when her 
mother owned an Italian restaurant 
in Cambria. Though the restaurant 
was lost in a divorce, Dillow still 
holds onto the memories of the 
restaurant, and to her mother’s 
sauce recipe.

While living in Seattle, Dillow 
and her now-husband, Dennis, 
frequented a fresh pasta restaurant, 
where they’d pick out pasta, top 
with the sauce of their choice and 
then take it home to cook. Back in 
San Luis Obispo County, Dillow 
saw a hole in the local market – 
fresh pasta. In her early 20s, she 
started making and selling fresh 
pasta at the first Cambria Farm-
ers’ Market in 1985. Her wholesale 
pasta business, Pasta Luego, was so 
popular that some suggested she 
should open a restaurant; the couple 
opened Harmony Pasta Factory in 
1986.

“I opened it on my 23rd birth-
day,” Dillow said, adding that people 
couldn’t believe that she, as young 
as she was, could be the owner.

After closing the restaurant 
in 1993, Dillow was the front of 
house manager at Big Sky Cafe in 
SLO from 1995 to 2007. It wasn’t 
long before she decided to open 
another restaurant, this time 
in downtown Atascadero and 
specializing in fresh food, from 
the produce to the pasta. While 50 
to 60 percent of the food served 
at Fig is organic, she strives to 
serve her customers the freshest 
and best food that she can – much 
of which is sourced locally when 
possible.

“The necessity for gluten-free, 
vegetarian and vegan is a niche that 
we have filled,” Dillow said.

Additionally, all takeout con-
tainers, utensils and other items 
are biodegradable; some are made 

of corn starch.
While the layout and focus of 

Fig Good Food has changed over 
the years, Dillow said they have 
decided to stay in their current 
location and make any changes fit 
the space. When the restaurant was 
initially opened, they expected to 
do mostly takeout, but found that 
wouldn’t be the case.

“People loved the atmosphere 
and the staff so much, so we had to 
accommodate more tables,” Dillow 
said. “[Customers] are still asking 
for more seats – we have some 
ideas.”

The front dining room has five 
tables that seat two to four people 
each and a few seats at the front 
counter, along with two tables out 
front and several tables on the back 
patio.

“We love Fig,” said Stephanie 
Drexler of Atascadero. “My kids 
love the pasta and the people are 
great.”

Niola Cusati of San Jose calls 
ahead to ensure her favorite menu 
item – pecan pie – is available.

“I love their pecan pie,” Cusati 
said, adding that she’s learned from 
experience that the pie – made by 
Dennis – tends to sells out.

Check out Fig Good Food, 
located at 5945 Traffic Way in 
Atascadero, Monday and Saturday 
from 11 a.m. to 3:30 p.m., Tuesday 

through Thursday from 11 a.m. to 
8 p.m. and Friday from 11 a.m. to 
8:30 p.m.; closed on Sunday. Occa-
sionally, Fig closes during its regular 

hours to cater an event. For more 
about Fig, go to figgoodfood.com or 
call (805) 460-9900.

— Heather Young

Fig Good Food

Serving up freshness

Fig Good Food owner Chris Dillow welcomes visitors to her Atascadero restaurant.

http://www.figgoodfood.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 orga-
nization in 1989, the realization 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 memora-
bilia and photographs are displayed. 
Templeton’s original railroad ware-
house (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 chil-
dren’s boutique adorned with 0-4T 
clothing, educational toys and books. 
300 S. Main St., adelaidefloral.com, 
(805) 434-2997.

Cyclists from across California 
and beyond are invited to regis-

ter for the 12th Annual Wine and 
Roses Bike Ride, taking place on 
Saturday, Oct. 11.

Due to the popularity of this 
annual event, this year’s registration 
will be open to 350 cyclists. The ride 
is expected to sell out and interested 
riders are encouraged to register 
early.

The event opens Friday at 6 p.m. 
with the Bike Bash Dinner at Wild 
Horse Winery. The next morning 
at Templeton Park, cyclists will 
meet to start out on one of the 30, 
65 (metric century), or 100-mile 

13th Annual Wine 
and Roses Bike Ride
Cyclists ride along picturesque roads 

before enjoying bbq, wine & roses

pre-marked routes. The courses 
allow cyclists to ride some of the 
best cycling roads in the area, such 
as Highway 229, Vineyard Drive, 
Peachy Canyon and Adelaida. 

The ride finishes up back at 
the park, where participants enjoy 
barbeque chicken and tri-tip, wine, 
and roses for the women. The event 
has become a major fundraiser 
for the Templeton Chamber with 
proceeds going to support com-
munity events and area non-profits 
throughout the year.

For more information visit 
templetonchamber.com or sign up on 
active.com.

http://www.templetonchamber.com
http://www.active.com
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805-434-2997
300 S. Main St., Templeton

adelaidefloral.com

Quality Flowers & Gifts
For All Occasions

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

*in either store, with this ad. Not valid with any other offer.
$10 Off any $50 Purchase*

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

McPhee’s Grill
Celebrating 20 years of business of 

serving up great food and great service

Throughout 2014, McPhee’s Grill 
Chef-Owner Ian McPhee and 

his wife June are celebrating 20 
years of serving customers in their 
downtown Templeton restaurant. 
McPhee attributes his success in 
reaching this milestone anniversary 
to both the growth of the surround-
ing wine country, tourism and the 
loyalty of his local customers. 

When the couple first opened 
their restaurant in 1994, there were 
about 20 wineries in the surround-
ing area; today, more than 250 
dot the countryside. Tourists and 
locals alike have been loyal patrons 
and that loyalty, McPhee says, is 
a result of his commitment to the 
philosophy of “great food and great 
service.”

After operating Ian's Restau-
rant in Cambria for 10 years, the 
McPhee’s opened McPhee’s Grill 
in Templeton. Family-owned 
and operated, the McPhee's have 
employed all four of their children 
at the restaurant; two currently 
continue to work there. 

Loyal customers, fresh 
menu options

 “I have customers that came to 
me the first week that I opened my 
restaurant in Cambria in 1983, and 
that still come to my restaurant in 
Templeton on a regular basis to this 
day, " McPhee said. “It’s an amazing 
thing – we love being supported by 
the community. It’s truly the most 
rewarding part of my job.”

The menu has maintained house 
favorites while seasonal, farm-fresh 
ingredients inspire a revolving 
selection of new items. House 
favorites include appetizers like the 
Ancho Duck & Cheese Quesa-
dilla; entrées like the Rib Eye with 
jalapeño cheese mashed potatoes 
and goat cheese stuffed Poblano 
chile, or the Thick Cut Pork Chop. 
McPhee introduced his new wood-
fired pizzas earlier this year.

For more information on 
McPhee’s Grill, including hours and 
menu, call (805) 434-3204 or visit 
mcpheesgrill.com. 

http://www.mcpheesgrill.com
http://www.mcpheesgrill.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 88. 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.

Reminisce Antiques  
Browse this village of shops for a 
selection of fabulous antiques and 
treasures for everyone.  Vintage, 

home decor, western, gifts, jewelry, 
accessories and everything inspira-
tional.  Open Mon. to Sat, 10 am-6 pm,  
Sun., 10 am-4 pm In downtown at 
1344 Pine St., ReminiscePasoRobles.
com, (805) 239-1001.

Attractions
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. The 
sanctuary is open for visitors from 
Tuesday-Saturday, 10 am- 3 pm,  
(831) 386-0135.

Studios on the Park
Visit Studios on the Park and meet 
SLO County’s most accomplished 
artists at work in their studios/galler-
ies. Watch how each artist uses their 
favorite medium to create decora-

tive, functional, and wearable art. it’s 
an art experience unlike any other!  
1130 Pine St., StudiosOnThePark.org, 
(805) 238-9800.

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 St., (805) 238-6272. 

Buona Tavola
Antipasti, hand crafted pastas, gener-
ous main courses and truly inspired 
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 reserva-
tions. Hours are 11am-5pm Sunday 
and Monday, 11am-8pm Tuesday to 
Thursday, 11am-9pm Friday & Satur-
day. 1240 Park St., burbankranch.com, 
(805) 227-4538.

Chili’s Grill & Bar
Your margarita place - with a full 
bar. Mouth-watering burgers, slow 
cooked ribs, $20 dinner for 2, lunch 
combos, appetizers and much more. 
Order online. Gifts certificates avail-
able. 2001 Theater Dr., (805) 226-9226.

Fish Gaucho 
“Fish Cowboy” specializes in innova-
tive California Mexican food. Blending 
together traditional Mexican flavors 
with fresh fish, shellfish, ceviches, 
steak and carnitas using local famers 
market vegetables. Their full bar 
includes over 85 premium tequilas 
and unique hand crafted margaritas. 
1244 Park St., Downtown Paso Robles, 
FishGaucho.com, (805) 239-3333

House of Bagels Central 
Coast
Serving the Finest Traditional Water 

http://www.pasobrewing.com
http://www.fishgaucho.com
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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 11/30/14.

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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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.

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

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

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 .

Second Press Wine Bar  
& Eatery
The menu is described as Wine Country Cuisine. 
Well-known local chef Ryan Swarthout and his 
team present a delicious selection of appetizers, 
salads and entrees. The carefully crafted 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.

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. vicscafe-
pasorobles.com,  841 13th St. (805) 238-3988.

Vivant Fine Cheese
With over 150 cheeses to choose from, expert staff 

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

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.odysseyworldcafe.com
http://www.thomashillorganics.com
http://www.vicscafepaso.com
http://www.vicscafepaso.com
http://www.winecountryrvresort.com
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aimeeedsall.com.

RV Resorts
Vines RV Resort
Nestled in the fabulous wine country 
of Central Coast California,  premier 
luxury RV resort sought out by the 
serious RV travelers.This is the best 
choice for scenic beauty and luxury 
accommodations. 88 Wellsona Rd., 
vinesrvresort.com, (855) 467-2100.

Wine Country RV Resort 
Whether you are looking for relax-
ation, exciting activities or a romantic 
setting, we’ve got it all! We are a new 
addition to the Sun RV Resorts family 
and we’re dedicated to making your 
stay a most enjoyable one. 2500 Air-
port Rd., winecountryrvresort.com,  
(888) 885-4039.

Shopping
Avon
We carry Avon and Mark products in 
the store at Avon’s regular prices.
Our selection at the store includes 
skin care, bath and body, hair and nail 
products, women and men perfumes, 
makeup and jewelry.108 Niblick 
Road, Paso Robles (next to Kohl’s) 
(805) 227-6024. pasoavon.com

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-

Paso Robles

will assist you with wine pairing or 
creating a gourmet picnic box.  Char-
cuterie 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.

Real Estate
Hugh Pitts & Aimee Edsall 
Want to live in paradise? Call Hugh 
Pitts & Aimee Edsall.  This realty team 
specializes in estates, ranches & 
vineyard properties. RE/MAX Parkside 
Real Estate,  711 12th St. Contact 
Hugh at (805) 235-9767 or online at 
hughpitts.com. Contact Aimee at 
(805) 458-5560 or online at  

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.

Open 7 Days
525 Pine St, Paso Robles 

805-239-1000 • pasobrewing.com

21
CRAFT
BEERS
ON TAP

Live Music 
Happy Hour 2-6

Paso Robles

PIONEER
MUSEUM

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

Barbed-Wire Collection • Schoolhouse

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

PasoRoblesPioneerMuseum.org

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

http://www.winecountryrvresort.com
http://www.nbnstores.com
http://www.RiverOaksHotSprings.com
http://www.RiverOaksHotSprings.com
http://www.PasoRoblesPioneerMuseum.org
http://www.PasoRoblesPioneerMuseum.org
http://www.pasobrewing.com
http://www.PasoRoblesPioneerMuseum.org
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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. 

Paso Robles

lectibles, coins and handbags at huge 
savings.  739 12th St., (805) 239-4367.

Tours
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.

Paso Air Tours by  

Stroll… Shop…Socialize…
WHERE EVERYBODY COMES TOGETHER

AUGUST

SEPTEMBER

OCTOBER

www.pasoroblesdowntown.org

Sat. 16th  11th Annual Olive Festival 
8am-9am – Olive oil awards & festival continental breakfast

9:30am – Blessing of the festival
10am-5pm - Olive oil tasting, head-to-head cookoff,  

artists, crafters & wine tasting!

Sun. 7th  Pajama Party Movie Night
The Great Escape - Steve McQueen, James Garner,  

Richard Attenborough. 1963, based on a true story, 7pm  
Park Cinemas. Call for tickets 238-4103.

Sat. 20th Taste of Downtown & Art de Tiza
City Park. Art de Tiza 8am, Taste of Downtown 11am-4pm.  

Call for tickets 238-4103.

Sat. 25th Golden Oak Honey Festival
9am-3pm - City Park, Demos, Antiques, Honey & Crafts

Fri. 31st Safe & Fun Halloween
4pm-7pm, Trick or Treat at Downtown Stores,  

Bring your Pre-Carved Pumpkin Contest, Meet the Witches

Downtown
Paso Robles

UPCOMING EVENTS

 
 

in Wine Country  
Upscale Dining  

 

810 11th Street, Paso Robles 
805.226.7500 

www.secondpress.biz 

Lunch & Dinner Served 

Farm Fresh selection of 
appetizers, salads  and entrées 

Now featuring  Pop-Up Tastings,  
Live Music  and Sunday  Brunch 

Central Coast 
fine wines  and craft beers  

Reminisce
A Village of Shops

1344 Pine Street
Paso Robles

(805) 239-1001
reminiscepasorobles.com

Mon-Sat 10-6, Sun 10-4

Multiple Vendors 
including

 Local Artisans
Gifts •  Candles

Vintage •  Jewelry
Accessories •  Antiques
Architectural Salvage

Art •  Home Furnishings

Approved

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

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

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

Close to Wineries & Downtown Paso Robles

Skin Care • Cosmetics • Fragrances

The only Licensed Avon Beauty Center on the Central Coast

B e a u t y  C e n t e r

108 Niblick Road • Paso Robles • Next to Kohls
805-227-6024 • pasoavon.com

Independentally owned & operated by
a Paso Robles Avon Representative

http://www.sintonhelicopters.com
http://www.pasoairtours.com
http://www.pasoroblesdowntown.org
http://www.secondpress.biz
http://www.ReminiscePasoRobles.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

When the owners of Pappy 
McGregor’s in SLO and Paso 

decided to bring a taste of Califor-
nia Mexican cuisine to downtown 
Paso Robles with the opening of 
their newest eatery, Fish Gaucho, 
they hoped their newest venture 
would be a welcome addition to 
the food scene. From the time they 
held their soft opening – with rave 
reviews – to the day Fish Gaucho 
officially opened its doors in mid-
June and now, just months later, 
Donovan Schmit and Troy Larkin 
have witnessed a steady flow of 
satisfied customers.

“We have received tremen-
dous feedback from everyone that 
stops by,” Larkin said. “People 
really love this place – the food, 
the drinks, the atmosphere – and 
they keep coming back for more.”

Cousins Schmit and Larkin 
brought along Chef Chris Beckett 
from their SLO restaurant to 
run the Fish Gaucho kitchen; 

Matt Hanson serves as the dining 
room/bar manager.The demands 
of running three successful 
businesses now have Schmit 
overseeing the two Pappy’s pubs 
while Larkin attends to the daily 
demands that come with launch-
ing the new restaurant. 

Bringing new flavors to Paso
Fast becoming one of the most 

popular eateries in downtown 
Paso Robles, Fish Gaucho features 
fresh fish, various taco offerings, 
a tequila bar, and more in what 
Schmit refers to as a “family-
friendly environment.” Sourcing 
from local suppliers, the emphasis 
is on seasonal foods.

 “Our favorite food is Baja-
style Mexican,” Schmit said. “It’s 
healthy, everything is fresh, and 
there are a lot of seafood dishes. 
We cook this way a lot at home 
and it’s also the favorite type of 
food of our chef, Chris.”

The idea for their new venture 
came to the cousins around a year 
or so before the opening of Fish 
Gaucho when they were spending 
time in Playa del Carmen, south 
of Cancun. While enjoying the 
fresh food offerings of the area, 
they thought, “We need some-
thing like this in Paso.”

“We were right – our custom-
ers keep asking for more,” Larkin 
said. “We have increased our 
offerings over time to allow for 
more tequila and more fresh fish.”

Located on the corner of Park 
and 13th streets, the space the 
new eatery now occupies under-
went major renovations over the 
course of several months includ-
ing the installation of a com-
mercial kitchen. Schmit describes 
the interior of Fish Gaucho as 
“elegant, colorful, happy and 
quite unique.” 

Unique indeed – the bar is 
concrete with a polished, cobalt 
blue top and the entry chandelier 
has glass-blown fish hanging 
from hooks. The furniture, hand-
crafted in Guadalajara, ties it all 
together.

“We wanted it to be bright and 
full of energy,” Schmit said.

Tequila, seasonal 
margaritas, beer & fresh fish

The bar boasts draft and bot-
tled beers, hand-crafted, seasonal 
cocktails, local wines and, of 
course – tequila. Currently, Fish 
Gaucho boasts over 100 different 
tequila offerings for customers.

“We are passionate about 
tequilas, so we wanted to have 
a great tequila list,” Schmit 
said. “We have fresh-squeezed 
margaritas with unique flavors 
like watermelon-mint or charred 

jalapeno-pineapple – they are 
the type that you find down in 
Mexico with a new twist; we will 
change the flavors depending on 
seasonal fruit offerings.”

The menu currently has four 
fresh fish offerings, three varieties 
of cevice, and two or three oysters, 

with choices rotating daily to meet 
the demands of repeat customers. 

“Our Save Dinero happy hour 
has been a big hit with the local 
crowd,” Larkin said. “We offer 
discounted draft beers, select 
margaritas, and three or four ap-
petizer choices from 3 to 5 p.m. 
daily.” 

Fresh salsas, ceviche, lobster, 
scallops, tacos, tequila – all this 
and more beckon visitors to 
Fish Gaucho in downtown Paso 
Robles.

Fish Gaucho, located on the 
corner of 13th and Park at 1244 
Park St. in Paso Robles, serves dinner 
daily starting at 3 p.m. and is open 
for lunch Saturday and Sunday at 
11:30 a.m.; the bar is open daily 
until midnight. View the menu at 
fishgaucho.com; call (805) 239-3333 
for more information.

— Meagan Friberg

Fish Gaucho
California Mexican cuisine & tequila bar

Relax In Wine Country
New Fitness Room, Multi-Purpose Room & Elevator
1135 24th St., Paso Robles • bwblackoak.com • (805) 238-4740

mailto:vineyardantiques%40gmail.com?subject=
http://www.fishgaucho.com
http://www.bwblackoak.com
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Studios on the Park brings art to life
See artists at work 

in their studios

Registration continues for the 
5th Annual Paso Robles Har-

vest Marathon to be held Sunday, 
Oct. 26, 2014. The annual non-
profit race is held to support youth 
athletics in the community. 

The day’s events include a full 
marathon, half marathon and a 
5k run. The course will begin and 
end at Le Vigne Winery on Buena 

Harvest Marathon October 26
Annual race benefits local athletes

Vista Dr. in Paso Robles and will 
offer beautiful views of the vine-
yards and countryside at harvest 
time. The marathon is a Boston 
Marathon Qualifier and all races 
are sanctioned by the USA Track 
& Field.

All proceeds from the event 
will benefit Paso Robles High 
School Bearcats athletic programs. 

Athletic Director Tom Harrington 
commented, “We have almost 700 
student-athletes at Paso Robles 
High School and budget cuts in the 
past few years have made it difficult 
to keep our programs going. Our 
goal is to help students learn the 
skills necessary to succeed in life. 
The Paso Robles Harvest Marathon 
contributes to helping us achieve 
that goal.”

For more information or to regis-
ter for a race visit harvestmarathon.
com or eventbrite.com. 

Upcoming  
Exhibits - 2014

17th Annual Int’l  
Society of Acrylic 
Painters Open Exhibition
July 31 - Aug 31 
The Plein-air Artists of the Central 
Coast (PACC) presents “Music of 
the Landscape” at Studios on the 
Park. Eight award-winning artists 
of the PACC each bring a body of 
work for the month-long exhibit. 

Figurative
Aug 28 - Sept 28 
Artwork by members of the Paso 
Robles Art Association represent-
ing forms derived from life. Artists 
give special thought to humans 
and representing the human con-
dition using a creative, symbolic 
or emblematic interpretation of 
things that are alive.

L’Étreinte Arborescent
Sept 4-28
Professional artists come together 
to create an inspired body of 
work celebrating the tree; varied 
medias, techniques and styles.

Erin Hanson: Works of 
Paso Robles
Oct 2-26
Erin Hanson returns with her 
latest collection of wondrous 
landscapes in her signature Open-
Impressionistic fashion.

Shades of Color
Oct 2 - Nov 2 
The Paso Robles Art Association’s 
member artists explore the spec-
trum and moods of color: tints, 
tones, hue, saturation, tempera-
ture, and nuances of a pigment.

Small Treasures
Nov 6-30
The Small Treasures fundraising 
exhibition is open to all Paso 
Robles Art Association members 
and features both two and three 
dimensional artwork limited in 
size to 8”x8”. All pieces are signed 
on the back or bottom, creating 
an anonymous presentation. 

Thanks to artist Anne Laddon’s 
vision for an active, engaging 

space for artists and art lovers alike, 
Studios on the Park in downtown 
Paso Robles serves as a major hub 
of Paso Roblesthe Central Coast’s 
thriving art community. Dedicated 
to sharing the creative process with 
locals community and visitors, this 
nonprofit organization and open 
studios art center has grown to 
include nine studios with 25 artists 
and two galleries since its opening 
in 2009.

Local artists work in a variety 
of mediums at Studios on the Park, 
including acrylic, charcoal, print-
making, collage, oil, printmaking 
and watercolor. Styles range from 
traditional to contemporary. The 
unique combination of artist work-
space allows visitors to view the art 
as it is being made. 

The heart of Studios on the 
Park, with artists as “professionals 
who inspire others to create, ex-
plore, educate and share,” is based 
on an interactive art community 
Laddon had been a part of in the 
Washington DC area during the 
1970s and 80s. Visitors are encour-
aged to pause, ask questions, and 
watch the artists as they work.

 “Studios on the Park is com-
mitted to providing arts access and 
education in Paso Robles,”  Laddon 
said. “It is so much more than a 

gallery.”

History and community 
connection

From its location along the 
tree-lined eastern edge of the 
downtown city park, Studios on the 
Park boasts an array of activities for 
visitors and community members, 
as well as the opportunity for visi-
tors to purchase and learn about 

art being made locally. Residing 
in a historic building that once 
housed an auto-repair shop and a 
variety of auto show rooms, the art 
center has maintained the original 
character of the building through 
its repurposing. The facade, with 
its floor-to-ceiling windows, lets 
in abundant light; the sign on the 
front of the building was designed 
to mirror old-fashioned auto-repair 
shop signs; and decorative touches 
throughout remind visitors of the 
history of the space.

A connection to the community 
was a part of Laddon’s vision from 
day one – a variety of classes are 
offered throughout the year. With 
its Kids Art Smart program, the 
nonprofit provides free, hands-on 
art classes to every elementary 
school child in Paso Robles, more 
than 4,000 to date. Each Memorial 
Day weekend, Studios on the Park 
presents the PASO ARTSFEST in 
the downtown Paso Robles City 
Park. The largest arts event in SLO 
County, it features the artists of Stu-
dios on the Park as well: as juried 
artists in canopies, interactive art 
experiences for all ages, exciting 
musical guests, dance perfor-
mances, and a full day’s worth of 
entertaining and artistic surprises.

With its continued presence 
both in the community and in its 
space downtown, Studios on the 
Park continues to make a huge 
impact on the landscape of the arts 
in Paso Robles.

Studios on the Park, located 
at 1130 Pine St. in Paso Robles, is 
open Thursday – Sunday, Noon-6, 

with extended hours until 9 p.m. 
on Friday and Saturday. Call (805) 
238-9800 or visit studiosonthepark.
org for more information, including 
a full listing of classes and workshops 
for children and adults.

— Kate Joyce

http://www.harvestmarathon.com
http://www.harvestmarathon.com
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studiosonthepark.org

A Nonprofit Open Studios Art Center with 25 Professional Artists

1130 Pine Street 
Paso Robles
Across from 
Downtown
City Park
805-238-9800

Thu Noon-6pm
Fri & Sat Noon-9pm
Sun Noon-6pm

Original Art
Galleries

Artists at Work

A Rare Opportunity to Experience Art Being Created

Fresh Seafood & Shellfish  |  Over 85 Tequilas

1244 Park St. @ 13th, Downtown Paso Robles
FishGaucho.com  |  805.239.3333 Each office independently owned & operated.

RE/MAX Parkside Real Estate
711 12th Street, Paso Robles

HUGH PITTS
805-235-9767

hugh@hughpitts.com
www.hughpitts.com

Lic# 00950235

AIMEE EDSALL
805-458-5560

aimee.edsall@remax.net
www.aimeeedsall.com

Lic# 01753340

Westside Peachy Canyon

New Listing

$2,200,000

•

60+ Acres

http://www.studiosonthepark.org
http://www.fishgaucho.com
http://www.hughpitts.com
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Talented vendors, happy customers
Just as the customers like the feel of the shop, 

Bork said the vendors enjoy doing business 
at Reminisce – they have their very own little 
shop inside this bigger shop. Truly talented and 
dedicated, the vendors’ passion for their work is 
evident while browsing the aisles of the unique 
and eclectic village of shops.

“The Lord sends me the most talented and 
incredible dealers,” Bork said. “They love doing 
this and I believe that is a big part of what makes 
this so special.” 

Bork said her personal goal is for everyone 
to leave happy, whether they purchase some-
thing or not. The enthusiastic shop owner said 
that if her customers leave feeling happy, they 
will want to come 
back. 

“I cherish the 
fact that so many 
customers tell me 
that this is their 
happy place,” Bork 
said. “If they just 
have a few minutes, 
they stop in and they 
leave feeling good. 
That means so much 
to me. I love the 
dealers, I love the 
customers and I love 
what we are doing 
here at Reminisce.”

Stop by Reminisce, located at the corner 
of 14th and Pine at 1344 Pine St. in Paso 
Robles, open daily Call (805) 239-1001 or go 
to reminiscepasorobles.blogspot.com for more 
information.

— Meagan Friberg

Paso Robles

Visitors to the Paso Robles area have discov-
ered what locals have long-since known – 

Reminisce, an expansive village of shops located 
in downtown Paso Robles, is a delightful place 
to visit anytime of the year. Overflowing with 
treasures, this delightful one-stop shopping 
experience beckons passers-by to indulge in all 
things distinct and unique.

“Reminisce is definitely a destination 
location,” Reminisce owner Jeannie Bork said. 
“When local customers have friends or relatives 
come to town, the first thing they want to do is 
come see us at Reminisce. I have the best cus-
tomers in the whole world.”

A childhood dream realized
When Bork purchased Reminisce, it was 

the fulfillment of her childhood dream to own 
a knick-knack place. An avid antique collector, 
she jumped at the chance to purchase the shop. 
Responding to her initial fear of owning the 
business, Bork turned to prayer and said “my 
fear was gone.” 

“I just love the vibe here because of the vari-
ety, because of the constant change and because 
of the people,” Bork said. “I enjoy sharing and 
talking with everyone who comes in and with all 
of the vendors.” 

Describing Reminisce as a “village of shops,” 
Bork said visitors often refer to it as an “experi-
ence, not just shopping.” From vintage to antiques, 
collectibles to reproduction, there is something 
for everyone. Hundreds of gift and home décor 
items – a broad range of local artwork, western 
items, jewelry and more fill the aisles – beckon 
curiosity seekers to the quaint shop.

Past and present share space in village 
of shops

Visitors, greeted by Bork’s enthusiastic and 
energetic smile, along with courteous and help-
ful vendors who share time at the shop, are eager 
to gaze upon items from the past and present 
displayed in an organized and neat manner. A 
good share of the dealers have a passion for re-
purposing furniture and other household items, 
with Bork saying of their handiwork, “we were 
green before green was in.”

“Our merchandise changes constantly, so 
customer will see something new every time 
they come in,” Bork said. Merchandise from 38 
dealers under one roof is displayed among aisles 
with names such as Main Street and Lavender 
Lane. “The customers like the surprise factor 
and they look forward to the anticipation of how 
Reminisce will look or what will be new each 
time they visit.” 

Reminisce – a village of shops
Something for everyone in downtown Paso Robles

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

http://www.ReminiscePasoRobles.com
http://www.diamondsrforever.com


slovisitorsguide.com    FALL 2014           75

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 3 8 - 4 0 3 7

wine tasting & coastal  tours

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

OPEN DAILY • WINE BAR • CATERING
MONDAY BURGERS & BEER

777 HAPPY HOUR
M-F SUNDAY BRUNCH

http://www.panolivo.com
http://www.pasoairtours.com
http://www.thomashillorganics.com
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Looking to spice things up a bit? Naughty But 
Nice, a “love boutique” located in downtown 

Paso Robles, may have just what you’re looking 
for. From romantic to somewhat-saucy, the large 
array of items featured at this unique boutique is 
sure to please everyone on your shopping list – 
including yourself.

“We are all about being relationship-focused,” 
said Michelle Norton, co-owner of Naughty But 
Nice along with her husband, Michael. “Every-
thing we carry is about spicing things up in the 
bedroom.”

Ever-changing inventory
Since opening their boutique nearly three 

years ago, the Nortons have welcomed hundreds 
of local and out of town shoppers to Naughty 
But Nice. With an ever-changing inventory 
featuring everything from lingerie, menswear, 
shoes, games and novelty items to bridal collec-
tions and bachelorette party supplies, visitors 
will find just about everything they are looking 
for while shopping in a comfortable, non-judg-
mental environment. Dispelling the traditional 
adult store image, this tastefully decorated and 
well-stocked shop offers a discreet option for 
couples and singles alike.

“Naughty But Nice is definitely a fun store 
to visit,” says Michelle. “For those that are in the 
area enjoying a weekend getaway, we can help 
turn their stay into a romantic weekend. We have 
massage oils, lingerie, and all sorts of body care 
products for those more adventurous-types.”

Largest love boutique on Central Coast
While Michael runs the business aspects 

of the boutique, Michelle oversees the daily 
operations. Along with her small staff – all are 
knowledgeable, friendly and discreet – she works 
to ensure that each visitor that steps through the 
doors feels welcomed and comfortable when 
they stop by the largest love boutique on the 
Central Coast.

“We get to know the people that visit us 
and we want to make sure they are comfortable 
telling us anything,” says Michelle, adding, “this 
is a very nonjudgmental place and we will help 
you find whatever you need. This is just a really, 
really fun store and all of us are committed to 
making your visit a fun experience.”

Costumes galore
Looking for a Halloween costume or just 

want to dress up a bit in the bedroom? Check 
out the selection at Naughty But Nice including 
shoes, stockings, gloves, corsets, skirts, and more 
in sizes from small to 4X.

“We are fashion consultants year-round and 
we carry everything you need to put your own 
costume together,” says Michelle. “We can help 
you choose items that will make the costume 
original and unique – from Alice in Wonderland 
to Sexy Vampire; we also have masks available 
year-round. We are all about fashion and making 
women feel their sexiest.”

Searching for a fun, unique gift for an 
upcoming anniversary or special occasion? See 
the extensive selection of gift boxes and gift 
baskets at Naughty But Nice. Some are filled 
with romantic items and games, while others 
may include lingerie, candles, massage oils and 
numerous other goodies – all are customizable 
and make for an easy gift option. 

Stop by Naughty But Nice, located at 1319 
Spring St. #101 in Paso Robles, Sunday through 
Thursday from 10 a.m.to 10 p.m. and until 11 
p.m. Friday and Saturday. For more information, 
call (805) 238-2787, visit their website at nbn-
stores.com, or like them on Facebook page.

— Meagan Friberg

Naughty 
But Nice

Spicing things up has 
never been easier

Pleasure Parties
Naughty But Nice offers private parties in 
its Paso Robles boutique. Perfect for bridal 
showers, bachelorette parties, a special 
birthday, a girls’ night out and more – the 
staff has even hosted a divorce party – the 
boutique is closed to the public during 
each “Pleasure Party.” After a game or 
two, the discreet and friendly consultants 
take time to explain the virtues of various 
products and ensure a fun time for all 
before devoting their attention to those 
wanting to indulge in some private 
shopping. Call Michelle at (805) 238-2787 
to plan your next event.



slovisitorsguide.com    FALL 2014           77

Offer Expires 11/15/14

Paso Robles

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
Saturday night

MON-SAT 
6AM-8PM  

SUN 7AM-2PM

Happy 125th Paso Robles
Celebrate throughout 2014 with community events

2014 marks the 125th Anniversary of Paso 
Robles incorporating as a city. A full year’s 

worth of events kicked off with a firework show 
and New Year’s celebration on Dec. 31, 2013. 
The festivities continued into 2014 – on March 
11 there were bands, a stagecoach and several 
school children marching around the Downtown 
City Park; community leader, elected officials 
gave talks and the crowd was treated to cupcakes. 

On March 29, docents at the Paso Robles Pio-
neer Museum donned costumes and brought the 
past alive with Women’s History Day. Arbor Day 
on April 25 had local businesses and volunteers 
distributing 125 free trees and native plants to 
community members. A guided trail walk along 
the Salinas River on May 17 gave participants 
the chance to learn more about the Juan Bautista 
de Anza National Historic Trail in SLO County. 
Thousands turned out for the highly successful 
and newly-imagined 4th of July celebration in 
the downtown city park; daytime events included 
a parade, games, music, and patriotic program, 
and culminated with an elaborate fireworks show 
in the evening. 

On tap for the rest of the year: an Old-Fash-
ioned Family Fun Day in the park during Pioneer 
Day, an annual celebration that takes place this 
year on Oct. 11, and various additional celebra-

tions before the year ends with a fireworks finale 
on Dec. 31. For a complete list of events celebrat-
ing the 125th anniversary throughout 2014, go to 
paso125.com. 

http://www.nbnstores.com
http://www.rmcfpasorobles.com/shop
http://www.vicscafepaso.com
http://www.paso125.com
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Odyssey World Café

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

Downtown near the Park
Open Every Day - All Day 
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

Paso Robles, is open Thurs.-Sun. 10 
a.m.-4 p.m., and Monday holidays 
10 a.m.-4 p.m. Admission is $10 for 
adults, $5 for children 6 – 12 (under 
6 no charge); family maximum 

For more than twenty years, 
Paso Robles’ Estrella Warbirds 

Museum has grown, constructing 
new buildings and acquiring new 
exhibits from a MIG-15 jet fighter 
to a variety of tanks, munitions, 
and missiles. Estrella Warbirds 
Museum, is a non-profit 501 (c) 3 
museum, dedicated to the restora-
tion and preservation of military 
aircraft and memorabilia of those 
who flew and worked on them.

The museum houses artifacts 
from across the globe from each 
world conflict. It also offers simula-
tor rides enabling visitors to pilot 
one of 35 different planes including 
a FA/18, P51, C5 Galaxy or Russian 
SU-35. Tours are available of the 
C47 that played a vital part during 
the WWII Normandy landings.

One of the major attractions of 
the museum, the Woodland Auto 
Display, houses an extensive collec-
tion of vehicles that showcase both 
automotive and racing history. The 
always-changing displays include 
Midgets, Sprint, Modified and Indy 
racecars along with Street Rod and 
Classic automobiles.

The museum presents two pre-
mier events: Warbirds, Wings and 
Wheels each year in May and War-
birds Over Paso during the month 
of October. Warbirds, Wings and 
Wheels attracts many individual 
car owners and auto clubs to 
display their classic and antique 
vehicles parked among the aircraft. 
Admission is free and the museum 
and auto display fees are waived for 

Visit the Estrella Warbirds Museum

the event. This family-friendly fun 
day includes a silent auction, raffle, 
food, music and vendors along with 
300 or so beautifully restored cars 
parked alongside military planes 
and vehicles. 

The October event, Warbirds 
Over Paso, is presented in conjunc-
tion with the Planes of Fame Air 
Museum. Local residents and 
visitors thrill to the roar of P-51 
Mustangs, P-38 Lightning, F-4U 
Corsair, Focke Wulf FW-190, 
North American B-25 Bomber and 
a Doolittle Special. The museum 
allows visitors to tour the C-47, a 
true veteran of WWII, as well as 
other aircraft in breathtaking flybys. 
Food, music, vendors and more fill 
the Paso Robles Airport area. 

Estrella Warbirds Museum, 
located at 4251 Dry Creek Road in 

charge $20, active military are free. 
For more information and addition-
al event schedules, visit ewarbirds.
org.

— Carol Verstuyft

http://www.odysseyworldcafe.com
http://www.ewarbirds.org
http://www.ewarbirds.org
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(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

Bagels
Deli
Sandwiches

Fresh boiled & baked

made daily

On fresh baked breads

Breakfast & Lunch 
Bagel & Deli 
 Sandwiches

Paninis
Hot Dogs

Salads
Coffee • Smoothies

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

Raise your glasses to the spirits of Frank & Jesse  James!

Live Music
Karaoke

Pool Tables
Lottery

Safe Rides
Open Mike Night

Jam Night

1234 Pine St., Paso Robles • 805-238-1114
www.pinestreetsaloon.com • 10am-2am daily

 

AVIATION MUSEUM
U NI QU E PLA NE SU NI QU E PLA NE S   

A RTI FA CT S A RTI FA CT S ··   TO U RSTO U RS   
A U TO M O BI LE DI S PLA YSA U TO M O BI LE DI S PLA YS   

EDUCATIONALEDUCATIONAL   FUNFUN  FORFOR  ALLALL   AGESAGES 

 
GROUP TOURS AVAILABLE 
 ( 2 weeks advance notice  ) 

COME EXPLORE WITH US!
4251 DRY CREEK ROAD, PASO ROBLES

805.227.0440  •  www.ewarbirds.org
OPEN THU - SUN 10AM - 4PM 

MONDAY HOLIDAYS  10AM - 4PM 

http://www.jardineranch.com
http://www.houseofbagelscc.com
http://www.pinestreetsaloon.com
http://www.bigbubbasbadbbq.com
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Mission san Antonio  
de Padua

Museum/Gift Shop
831.385.4478

Open Daily 10am-4pm
www.missionsanantonio.net

Join us for an  

Evening in the Garden
Our Elegant Wine Tasting Event

Call for 
presale tickets 

and room 
reservations.

The Mission that time forgot…

November 1, 2014 – 4-8pm

 

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
❉  Daily 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

Located near downtown Paso 
Robles, The Pour House is a 

favorite local hangout. Even when 
the beer house had to close down 
when it lost the lease to its previous 
location, its patrons continued to 
get together at different bars, wait-
ing for the Pour House to reopen 
somewhere else. In November 
2012, it reopened as Paso Robles 
Brewing at 525 Pine St. in Paso 
Robles. After a year, the brewer left 
the company and it reverted back to 
The Pour House.

Tap beer, wine & music
The small bar has 21 beers 

on tap – the mainstays are Bear 
Republic Racer 5, Lagunitas IPA, 
Pabst Blue Ribbon, Drakes 1500, 
Moose Drool, Bristols Hard Cider 
and Trumer Pills. The other 
14 taps rotate based on what’s 
available and what owner Shawn 

Copen decides to serve.
“I try to rotate my taps by style,” 

Copen said. “By far – hands down – 
we have the best draft selection and 
music in the north county.”

In addition to the large selection 
of beer, The Pour House also serves 
three red wines and three white 
wines, all hailing from the Central 
Coast. Patrons are invited to bring 
their own bottle of wine for a $10 
corkage fee. Live acoustic music 
happens four nights a week: Thurs-
day from 7:30 to 9:30 p.m., Friday 
and Saturday from 8:30 to 11:30 
p.m. and Sunday from 5 to 8 p.m.

“It’s kind of a local hangout,” 
Copen said. “Of course, you’ve got 
to love beer.”

Keeping it simple
While Copen is not interested in 

preparing his own food at The Pour 
House, prepackaged food from 

Cregors Market in Paso Robles is 
available for purchase; customers 
are invited to bring in their own 
food as well.

“We try to keep it really simple: 
music and craft beers,” Copen said. 
“My reputation is 50/50 – music-
lovers and musicians love this place 
and craft beer enthusiasts love this 
place.”

When Copen opened The 
Pour House in 2009, he had never 
worked in a bar before – although 
his senior project at Cal Poly Pomo-
na was actually based on a beer bar. 
Before he purchased the bar, he had 
been a mechanic for 12 years.

“Then this kind of happened,” 
Copen said. “I took over a beer bar 
and made it The Pour House – it 
kind of fell in my lap.”

This bar owner admits he is a 
lover of craft beer. Mostly an IPA 
drinker, Copen said his favorite 

beer changes with the season.
The Pour House, located at 525 

Pine St. in Paso Robles, is open 
Monday through Wednesday, 2 to 9 
p.m.; Thursday, 2 to 10 p.m.; Friday, 
2 p.m. to midnight; Saturday, noon 
to midnight and Sunday from noon 
to 9 p.m. For more information, 
including bands scheduled to play 
and the beers currently on tap, go 
to pasobrewing.com or call (805) 
239-1000. 

— Heather Young

The Pour House
A local favorite for craft beer, live music

http://www.missionsanantonio.net
http://www.pasokids.org
http://www.pasobrewing.com
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YOUR NAPKIN WON’T BE ABLE TO WIPE 

THE SMILE OFF YOUR FACE.

Chili’s Grill & Bar
2001 Theater Dr., Paso Robles, CA

805-226-9226

 

Fresh Mex Combos

Come by Chili’s® today andlive life to the tastiest.

Santa Fe Salad: Grilled chicken 

with avocado, cilantro, tortilla 

strips and ranch dressing.

*Excludes holidays & 
special event periods. 

Conditions apply. Offer 
can expire at any time 

without notice.

88 Wellsona Road
Paso Robles, California 93446 

www.vinesrvresort.com 

Experience Excellence on the 
California Central Coast!

10%10%
discount*

(888) 819-8437

Amenities:
2 Ballrooms • Beer & Wine Lounge 

Pool & Spa • Fitness Center • On-Site Store 
Complimentary TV & Wireless Internet

Extraordinary Seafood
               from Local,
                                  Sustainable Farmers
                                          and Fisherman

Dinner Hours

1032 Pine Street | Downtown Paso Robles | (805) 227-4100 | www.PasoTerra.com

Nut Crusted Alaskan 
Halibut with 
Costa Rican Coffee 
Sauce ala Tica

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

http://www.vinesrvresort.com
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Paso Robles

Featuring Over 70 Antique Tractors & Wagons

SAVE the DATE

Kick off the festivities 
with the

 Pre-Pioneer Day  
Dinner Dance!

Paso Robles Event Center
Saturday, Sept. 27th, 6 pm

For sponsorship, entry and festivity info go to: www.pasoroblespioneerday.org

Saturday
 October 11

2014

84th Annual Paso Robles

PIONEER DAY

2014 Pioneer Day Chairman Mark Perry

Just
$40

Dinner – Dancing – Gambling – Auctions

00

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.

Paso Robles Pioneer Museum

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.

Visit the Paso Robles Pioneer Museum and learn the history of the area from 
knowledgeable docents. Browse through the collections and get a glimpse of 
what life was like in the good ole days -- see geological finds, view dinosaur 
bones, antique buggies, carriages, cars, an old schoolhouse and more. A non-
profit organization, the museum is funded by donations and events through-
out the year. Located at 2010 Riverside Ave., next to the Mid- State Fairgrounds, 
it is open Thursday through Sunday,1-4 p.m. Admission is free. For more infor-
mation, call (805) 239-4556 or go to pasoroblespioneermuseum.org.

http://www.pasoroblespioneerday.org
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Visit our  
New Location:

821 Pine St 
Suite B  
Paso Robles  

Across  
from the  
train station

805-226-5530

 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…

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

TREE MAN  
NURSERY  

www.thetreemanpr.com  

HWY 101 TO RAMADA DR. OFFRAMP, EAST SIDE OF 101

OPEN 7 DAYS
M-S 9-6 / Sun. 10-5  

Over 4 Acres of Lawn 
& Garden Supplies 

The Largest & Funnest in the County

2630 RAMADA DR.
PASO ROBLES

805-227-6225

We guarantee we have something  
you’ve never seen!

N
TREE MAN
NURSERY

PASO 
ROBLES

TEMPLETON

X  
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 1
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HWY 46W

Ask us! 
We know 
our stuff!

	  

	  
	  
	  
	  
	  
	  
	  
	  
	  
	  

	  

Redwings 
Horse Rescue & Sanctuary 

	  

At	  Redwings,	  our	  mission	  is	  
to	  rescue	  abused	  and	  neglected	  
equines.	  	  We	  have	  87	  equine	  
friends	  who	  are	  given	  care	  and	  
comfort	  round-‐the-‐clock	  …	  365	  
days	  a	  year	  …through	  good	  
times	  and	  bad.	  	  	  

	  
Come	  visit	  us	  in	  Lockwood	  to	  

meet	  our	  wonderful	  equine	  
friends	  and	  see	  the	  
transformations	  happen!	  	  
Interested	  in	  fostering?	  	  	  For	  
those	  equines	  that	  are	  
successfully	  rehabilitated,	  
Redwings	  has	  designed	  a	  foster	  
program	  as	  a	  pathway	  to	  
adoption.	  

	  
Redwings	  is	  open	  to	  the	  

public	  Tuesday	  thru	  Saturday	  
from	  10am-‐3pm.	  Tours	  are	  also	  
available	  by	  calling	  831-‐386-‐
0135.	  

	  

47240	  Lockwood-‐Jolon	  Road,	  PO	  Box	  58,	  Lockwood,	  CA	  93932	  
	  www.redwingshorsesanctuary.org	  info@redwingshorsesanctuary.org	  

	  

http://www.vivantfinecheese.com
http://www.thetreemanpr.com
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Take a walk through San Miguel

San Miguel

San Miguel began with the found-
ing of Mission San Miguel Arcangel 

in 1797 in territory inhabited by the 
Salinian Indian Nation. First built up 
south and west of the Mission and 
later mostly destroyed by fire, the 
town was rebuilt north of the Mis-
sion. San Miguel remains a resilient, 
high spirited, rural town steeped in a 
unique heritage of valuable California 
and U.S. History. 

The following walk is intended to 
highlight the history and changes along 
Mission Street as well as give visitors 
a glimpse of other points of interest in 
other areas of town. Before or after this 
walk you will want to visit the two oldest 
buildings in town – Mission San Miguel 
Arcangel and the Rios Caledonia Adobe.
1. The trail begins at Father 
Reginald Park built in 1995 by the 
Native Sons of the Golden West 
and dedicated to Father Reginald, a 
well-known and beloved Franciscan 
who was also a member of the Native 
Sons. The portrait in the park depicts 
him. Before leaving the park stop to 
notice the Fremont Encampment 
Memorial.
2. Next you will want to look 
across the street for a visual glimpse 
of San Miguel’s past displayed 
through the eyes of children in char-
acter cutouts created by artist, Steve 
Kalar. It is mounted on the fence of 
Awalt & Sons Aqua Engineering, in 
business since 1945. Further north on 
the fence you will see the portraits of 
Norris & Rex Awalt. Before Awalts, at 
the south end of the property was the 
site of the “Green Parrot” (restaurant) 

(later“Mission Trails Cafe’”) built by 
the railroad c. 1930’s to feed railroad 
crews. In the 40’s - 50’s there was also 
a Big Orange and Douglas Service 
Station on the site.
3. As you walk north on Mission 
St. you should stop at the corner of 
11th St. to look back and across the 
street at the Tin Barn, formerly “Mis-
sion Warehouse” owned by Thralls, 
M.D. Sanchez, Twisselmann, & Work, 
and used for hay storage. The San 
Miguel Flouring Mill purchased the 
warehouse in 1935 and it is still used 
for storage and hay sales. Don’t miss 
the mural on the end of the building 
dedicated to the Kalar Pioneer Family.
4. Moving down the street 
between 11th and 12th St. you will 
notice some new business fronts on 
what was once The Graybill Building 
c. 1952, built as a restaurant and the-
ater. A little further down you see the 
Post Office located in a portion of the 
original Maurehan and Tucker Garage 
c. 1880. San Miguel had its first official 
post office in 1881 but it didn’t move 
to this location until 1941.
5. As you cross 12th St., notice the 
original Bank of Italy building c. 1917, 
once visited by founder A.P. Gianini. 
During the WWII the bank moved to 
Camp Roberts and never returned; 
bank of Italy became Bank of America 
in a 1945 merger.
6. Continuing down the street you 
will find the Elkhorn Saloon c. 1880’s 
originally owned by M.D. Sanchez 
before Jack Stringham owned it for 
many years. Through the 1940’s it 
was also a restaurant and there was a 

one-chair barbershop in a tiny room 
along the north side of the saloon It 
was purchased in July 2013 by Morfin 
& Elisarraras whose intent was to 
keep alive one of the oldest bars in 
California.
7. Next was Forbes’ Meat Market, 
late 1800’s, which in 1914 became the 
San Miguel Meat Market - Dittemore 
& Clemons. By the 1940’s it was Eddy’s 
General Merchandise which closed 
in the 1960’s. Inside you can still see 
some of the original adobe brick 
walls.
8. Moving on, the next building 
had many different uses over the 
years and is currently planned to be 
a restaurant. The next business, The 
Ranch, was originally several build-
ings built at the end of the 1800’s. 
Previous businesses included: 
Citizen’s Bank (c. 1897) and Seaman & 
Harvey General Merchandise which 
became Thralls & Metzler in 1908. 
When Henry Twisselmann bought out 
Metzler in 1909, it became Thralls & 
Co. When Citizen’s Bank was bought 
out by Bank of Italy in 1917 the 
building was incorporated into Thralls 
& Co. In 1945 it became Witcosky’s 
Complete Food Store, and although 
sold in 1992, remained under the 
same name until purchased by the 
Elisarraras family in 2006. The Ranch 
opened two years later. The Citizen’s 
Bank vault remains with the business.
9. Next is the Country Diner, a 
part of the Hutton Building which 
was built in the 1940’s. It previously 
housed Justice and Cropper (market) 
and then Foodway Market, also, a 
restaurant, beauty shop and various 

other businesses occupied the small 
units along 13th Street.
10. After crossing 13th St. you 
will notice a two-story building. The 
French Hotel built late 1880’s was the 
Levinger Hotel 1896-98, then appears 
to be the Park Hotel in pictures from 
the early 1900’s. It remained a hotel 
through the 1970’s when it was re-
modeled into an apartment building. 
The next building you come to was 
the San Miguel Telephone Company 
Building, 1927. The southerly 1/3 of 
the building housed the telephone 
office with living quarters in the back. 
Dottie Negley was the operator and 
also climbed the poles to repair the 
lines. The remaining two-thirds of the 
building were additions in the 1940’s 
and 50’s which accommodated vari-
ous businesses over the years – a bus 
depot, variety store, hardware store, 
and shoe store. In the late 1990’s 
Casa San Miguel bought the building 
which is now occupied by the Com-
munity Health Center.
11. As you approach 14th St., you 
will see the Park Garage – the point 
at which this trail comes to an end, 
for now. Built inthe late 1800’s it was 
originally a livery stable and feed 
store. By the early 1900’s it was the 
second auto garage in town, owned 
by Sanchez and known as Larsen’s 
Garage. Louie Larsen operated a 
restaurant (cafe’) and gas station in 
the front part of the building. The 
Park Garage restaurant opened for 
business in 1979 but the building has 
been vacant for some time.

— Courtesy of San Miguel  
Resource Connection
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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.

Take a drive and taste 
local artisan oils

Olivas de Oro Olive Co.
We moved 2000 century old trees 
from our orchard in Northern 
California to our ranch in Cres-
ton. Taste our award winning, 
sustainably 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.olivasdeoro.com
http://www.pasolivo.com
http://www.pasolivo.com
http://www.pasolivo.com
http://www.foxdalefarm.com
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Artisan Oils

At Kiler Ridge Olive Farm it’s 
not only the olives that are 

green; it’s a way of life for owners 
Gregg Bone and Audrey Burnam. 
Their journey into the world of 
olives began with a bicycle tour 
through the Tuscany region of Italy 
as they took in the expansive views 
that included olive trees. When 
Bone, who has an extensive techni-
cal and engineering background, 
was ready for a new career, they 
decided to look for property on the 
Central Coast of California. They 
found an impressive 58 acres at 
the top of a hill on the west side of 
Paso Robles, planted seven varieties 
of Italian olive trees and built an 
environmentally-friendly process-
ing mill and tasting room.

Approaching the hilltop, visitors 
have a 360-degree view of the sur-
rounding terrain. It is like standing 
on top of the world – very impres-
sive. At the pinnacle is the Frantoio, 
a large straw-bale-based building 
that Bone and Burnam built. Inside, 
it is refreshingly cool on a hot day, 
cozy warm on a cold one, and it 
holds the massive Pieralisi milling 
equipment imported from Italy. 

Olive oil tasting sessions 
Tasting sessions help visitors 

learn everything they ever wanted 
to know about olive oil and will 
most likely change the way one 
shops. Burnam conducts the tasting 
and begins by explaining the types 
of extra virgin olive oils. “There are 
mild, medium and robust catego-
ries,” she says. “The flavor of an 
authentic extra virgin olive oil can 
be described by its fruitiness, bitter-
ness, and pepperiness.” 

Ever had olive oil on ice cream? 
Burnam serves up a small cup of 
vanilla ice cream, drizzles the extra 
virgin olive oil over it, and adds just 
a touch of sea salt for the most in-
teresting tastes of sweet pungency. 
Who would have thought to mix 
these ingredients?

Olive varietals
The farm is currently home to 

2700 olive trees of seven varieties 
originating from Italy and Sicily – 
frantoio, leccino, maurino, pendo-
lino, coratina, nocellara de belice, 
and taggiasca – that are hand-har-
vested by friends and family when 
the fruit is just beginning to turn a 
darker shade, almost black, but is 
still green inside.

Speed is somewhat essential in 
making olive oil. To get the best 
flavor and be assured of mak-
ing that coveted extra virgin oil, 
it is imperative to get the olives 
into processing within 24 hours. 
Temperature is another important 
element; it is ideal to mill at no 
more than 40 degrees centigrade 
or 104 degrees Fahrenheit. Olives 
begin to generate their own heat 
if there is too much time between 
harvest and milling; at Kiler Ridge, 
the olives are milled within 4 hours 
after harvest, to ensure very high 
quality olive oil.

Award-winning oils & 
sustainable farming

Kiler Ridge Extra Virgin Olive 
Oils have won medals in many com-
petitions, including the Los Angeles 
International Olive Oil Competition, 
the Der Feinschmecker international 
competition in Germany, and the 
California Olive Oil Council compe-
tition.  Olio Nuovo, Italian for “new 
oil,” is freshly milled before it has 
been clarified. This freshest of olive 
oils is intensely fruity and a special 
treat to be found right after the olive 
harvest season, which starts in No-
vember and runs through January.

Kiler Ridge Olive Farm is a solar 

powered facility, and uses sustain-
able farming methods, making 
this a completely green business. 
Bone has even built a straw bale 
and natural clay outbuilding to 
house a large colony of worms that 
transform vegetable scraps and 
shredded paper into rich fertilizer 
for the garden. 

Kiler Ridge Olive Farm, located 
at 1111 Kiler Canyon Road in Paso 
Robles, offers olive oil tasting Thurs-

day through Monday 11 a.m.-5p.m. 
Olive oil production tours begin at 
11 a.m. Thursday through Sunday, 
and take about 90 minutes. Walking 
orchard tours begin at 2 p.m. Satur-
day and Sunday, and take about 30 
minutes. Call (805) 400-1439 or visit 
kilerridge.com for more information.

— Ruth Ann Angus

Kiler Ridge Olive Farm
Olive oil 

producers are 
green all the way

http://www.olivasdeoro.com
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olive oil tasting 
11-5  Th-M 

olive oil production 
tour at 11 Th-Sun

orchard tour
at 2 Sat-Sun

panoramic views of 
westside 

wine country

 only 2 miles from 
downtown 
Paso Robles

805/400/1439
1111 Kiler Cyn Road

www.kilerridge.com

Kiler Ridge Olive Farm
Paso Robles

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

Artisan Oils

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 

Go 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 quar-
ter 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.

http://www.kilerridge.com
http://www.weolive.com
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Wine 
Tasting

Your journey  
begins at one 
of more than  
200 wineries

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

http://www.vinesonthemarycrest.com
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Michael Gill 
Cellars
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Wine Tasting

A hunter, a dentist and winemaker walk into 
a bar, and the bartender pulls out just one 

glass.
Why? Because, in this case, all three roles 

belong to the same man: Michael Gill, owner of 
the eponymous boutique winery, Michael Gill 
Cellars, who draws from his experience in each 
for his present mission: making award-winning 
wines.

“We have a wine for just about every meal 
imaginable,” says Michael.

With precision, instinct, patience and deter-
mination, Gill seems to have narrowed in on the 
perfect property, the ideal Rhone varietals, and 
best methods to craft wine unlike any other.

Award-winning wines
There is no question he has a palate for the 

art – in his first year entering the Central Coast 
Wine Competition, he entered four wines and 
came home with four awards: he swept the Syrah 
competition, winning the impressive Best in 
Class and gold medal for his 2010 Tuxedo Syrah, 
along with a silver for his Big Rock Syrah and a 
bronze for his Black Tie Syrah. Additionally, he 
won a bronze for his Tantrum Tempranillo.

“Personally, I think our Tempranillo is a gold 
medal,” says Michael’s wife, Shelley, with a laugh. 
“But they didn’t ask me.”

Since then, Michael Gill Cellars wines have 
earned over 20 medals, including three Best of 
Class and Best of Show – all this in the family-
owned winery’s first two years of operations. 
The list of prestigious competitions is impressive 
– Sonoma, Denver, San Diego, Pacific Rim, San 
Francisco, Orange County and, of course, Cen-
tral Coast – all have confirmed what the Gills 
already knew – they make amazing wines.

Shelley said they were encouraged by tasting 
room guests, many of whom were judges at 
wine competitions, to start entering their wines. 
Unsure of what to expect, Shelley said she and 
Michael were “completely blown away.” The 
awards establish Michael Gill Cellars as one of 
the top boutique wineries in Paso Robles.

Spectacular tasting room
Shelley, who runs the tasting room and 

helps her husband pour on the weekends, said 
the accolades have helped to put their winery 
on the map. “Many visitors to the area are now 
actively seeking us out,” she says. Producing just 
1,000 cases annually and, being relatively new on 
the winemaking scene, their brand is currently 
enjoying a bit of the off-the-radar mystique. 

But guests who do make their way to the 
tasting room, tucked into the wild wine country 
of the west side on Peachy Canyon Road, need 

not fear finding an untamed facility in the early, 
awkward stages of developing its brand. Michael 
Gill Cellars’ property is as surprisingly mature, 
sophisticated and spectacular as their award-
winning wines.

Shelley explains that her husband has owned 
the property since the mid-1970s. “He credits 
our neighbor Robert Nadeau with planting Syr-
ah,” she says, adding that Nadeau’s sage insight 
led Michael to plant the variety back in 1998.

For ten years, Michael grew the grapes, sold 
the juice and let other people win the awards. 
“He began noticing that no matter who the wine-
maker was, his juice had a distinct nose and taste 
to it,” Shelley says. So, in 2008, he decided to put 
his own label on the wine, building a winery and 
introducing his first vintage in 2008.

And considering the type of person Michael 
Gill is, it’s not really so surprising that just a few 
years later, he left the awards ceremony laden 
with medals.

“He’s an amazing guy, a man of many talents,” 
Shelley says, without even a note of personal 
bias. She explains simply that when he does 
something, he does it well – he is a world-class, 
much-decorated hunter, and a practicing dentist 
with a degree from USC Dental School.

The hunting theme is ever-present in the 
tasting room, which is adorned by a striking 
taxidermy display, while the dental influence can 
be seen more in the surgical care with which he 
inspects his vines, and blends his wines. “I like 
to say, “he was a hunter and then he became a 
gatherer,’” she laughs.

Raw, wild & chewy
Yet, when you taste one of the “big, big” 

Syrahs at Michael Gill Cellars, it’s clear that 
there is more than simple berry picking involved 
here. That he uses words like “raw,” “wild” and 

“chewy” to describe the deep and complex ruby-
hued wines reminds you that Gill is not your 
average maker of wine. This is a hunter and a 
doctor of wine.

“I tell everyone that I make the type of wine 
they can drink with a fork,” Michael says. “It 
pours as a debutante and finishes as the grande 
dame.”

And whether you see him at his private 
practice in Bakersfield or at his winery in Paso, 
there’s one thing you can count on: your tooth-
ache will be cured.

Meet the mystery man behind Michael Gill 
Cellars at his tasting room, located at 4125 Peachy 
Canyon Road in Paso Robles, Friday through 
Sunday from 11a.m. to 5 p.m. and by special 
appointment. For more information, call (805) 
239-1668 or go to gillcellars.com.

— Jamie Relth & Meagan Friberg

Award-winning wines 
from top boutique 
west side winery
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Winemaker Kevin Willenborg currently 
crafts an annual production of 35,000 cases. He 
brings a collective 28 years of experience, gained 
from working in such prestigious regions as 
Bordeaux, Napa, Sonoma and British Columbia’s 
Okanagan Valley. 

Extensive wine portfolio
Vina Robles’s portfolio includes a collection 

of 20 wines ranging from Bordeaux and Rhöne 
varietals. The top of the line Cuvée Collection, a 
family of limited-edition proprietary blends, are 
barrel-aged for a minimum of 18 months.

The three bottlings of 2010 vintages include 
the flagship Suendero, a richly- textured blend of 
Cabernet Sauvignon and Petit Verdot with hints 
of cedar and licorice; the Signature, a medium-
body blend of Cabernet Sauvignon and Syrah 
with ripe blackberry and mocha notes; and 
the complex Syree, blending Syrah and Petite 
Sirah and loaded with chewy tannins and a rich 
creamy finish.

The Estate portfolio includes three reds 
and two whites – the current releases of 2011 
vintages range from the inky Petite Sirah aro-
matic with black cherries; an elegant Cabernet 
Sauvignon lush with notes of dark currants 
and licorice; and the ruby-hued Red 4, a Rhône 
style blend rich with cherry and plum fruit. The 
whites include a crisp 2012 Sauvignon Blanc and 
the aromatic 2013 White 4, an unconventional 
blend of Viognier, Verdelho, Vermentino and 
Sauvignon Blanc.

European inspiration,  
California character

Vina Robles is more than a winery – it’s a 
grand space, complete with a 14,000-square-

foot hospitality center and amphitheater. Various 
venues can hold private tastings for 20 or busi-
ness meetings and wedding parties for up to 250.

“We are all things hospitality,” remarked 
Director of Customer Relations and Marketing 
Simone Michel. Her father, Managing Partner 
Hans-R. Michel, is often spotted serving wine at 
the amphitheater’s bar counter during summer 
concerts.

A winery is born
Founder and proprietor Hans Nef estab-

lished Vina Robles in 1996. An entrepreneur 
from Zurich and avid collector of Bordeaux, Nef 
branched into importing wines from California 
and elsewhere into Switzerland. His dream of 
crafting distinctive handcrafted wines was real-
ized when he discovered Paso Robles and settled 
on the 30-acre property on Paso’s east side. Nef 
brought onboard his friend and business associ-
ate Michel as managing partner.

Nef planted four estate vineyards — Huer-
huero, Jardine, Creston Valley and Pleasant 
Valley — and selected Michel to oversee the 
development of the vineyards and winery opera-
tions; the Adelaide Springs Ranch and Collins 
vineyards were later added. 

The Special Release portfolio consists of 2013 
vintages of a citrusy Verdelho, a floral Vermen-
tino, an aromatic Albariño and a refreshing 
Roseum Rosé. A deep ruby red 2010 Ryan Road 
Syrah, 2012 Viognier and 2012 Chardonnay 
from Santa Lucia Highland appellation round up 
the program.

Wine & cheese experience
To showcase its family of wines, Vina Robles 

recently added the Privately Hosted Wine & 
Cheese Experience. The six-item cheese platter is 
presented with a selection of quince paste, dried 
cranberries and almonds. The tasting begins 
with the non-vintage Brut sparkling wine paired 
with mango ginger Stilton, a crumbly English 
cow’s milk cheese, followed by the zesty goat’s 
milk Montchevré alongside 2012 Sauvignon 
Blanc.

Zola, an aged Dutch cow’s milk cheese, pairs 
with the rich tannins of 2010 Suendero; the 2010 
Ryan Red Syrah stands up well with the caramel 
scented Gouda from Central Coast; and the 2009 
Syrée exuding notes of anise and mocha is de-
lightful with Barely Buzzed, a nutty cheddar, its 
rind rubbed with finely ground espresso beans 
and lavender. Finally, the deep garnet-hued 2011 
Estate Petite Sirah is paired with Morbier, a mild 
aromatic French cow’s cheese.

Amphitheatre features well-known acts
The 330-seat amphitheater has lined up 

some world-renowned bands this year, with 

Vina Robles
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The Vina Robles gift shop is stocked with gourmet goodies 
and fine gift items.

of Family Winemaking at J. Lohr

Wine Tasting

Hope Family Wines. All Rights Reserved.

HOPEFAMILYWINES

More time to indulge and enjoy 
with our new tasting cellar hours 

10am to 4pm
Thursday to Monday

1585 Live Oak Road
Paso Robles, Ca 93446
www.hopefamilywines.com

Nobelle Wines specializes 
in small production of 
french varietals in the 

style and spirit of a small 
Burgundy producer.

Tastings Thursday & Friday afternoon and 
Saturday or by appointment, please call

949· 633· 6169

At Twist StudioSpa 1421 Spring St, Paso Robles

9
Varietals
Available

names such as Chicago and 
Crosby, Stills Nash & Young. The 
layout ranges from tiered seating 
and fixed seats to the humble lawn 
area and the exclusive VIP boxes 
on a private terrace.

Vina Robles, located at 3700 
Mill Road in Paso Robles, is open 

daily, 10 a.m. to 6 p.m. May 
1 to Oct. 31, and 10 a.m. to 5 
p.m. Nov. 1 to April 30; closed 
Thanksgiving, Christmas and New 
Year’s Day. For more information, 
visit vinarobles.com or call (805) 
227-4812.

— Mira Advani Honeycutt

http://www.jlohr.com
http://www.eberlewinery.com
http://www.hopefamilywines.com


94 FALL 2014       slovisitorsguide.com

Tucked away on the east side of Paso Robles 
in the small town of Creston, August Ridge 

Vineyards specializes in Italian varietals.

Why Italian?
“California’s tradition is really Italian,” an-

swered John August Backer, winemaker/propri-
etor. “And my wife Jill is Italian.” Jill Zamborelli 
Backer’s family is from a small town outside of 
Rome, Italy.

John’s family has grown grapes in the Califor-
nia’s Central Valley for four generations dating 
back to the 1800s. The Backers purchased the 
32-acre ranch in Creston in 2001.

“It’s a little hidden parcel and the community 
is a blend of cattle and wine tradition,” said John.

On the rolling hillsides, the Backers started 
with plantings of Sangiovese, Nebbiolo and 
Italian clones of Cabernet Sauvignon and Merlot 
on an eight-acre vineyard in 2003. “I picked this 
site with the fore-knowledge of the east-facing 
slope,” noted John. August Ridge released its first 
vintage in 2007 with a small production of 250 
cases which has now grown to approximately 
1,500 cases annually.

Handcrafted, aged wines
August Ridge wines are handcrafted in small 

lots. The Italian and Super Tuscan-style wines 
reflect Paso’s robust structure layered with re-
strained and classic elegance of wines reminis-
cent of Central and Northern Italy.

“Our goal is to make wines that you can 
drink every day,” said John.

However, John also makes wines that show 
aging potential. The 2009 Jovial, a Super Tuscan 

blend of Sangiovese, Merlot and Cabernet 
Sauvignon, is aged in barrels for 40 months and 
bottle-aged for one year. The Ingenious, Nebbio-
lo blended with Merlot and Cabernet Sauvignon, 
is a complex wine with firm tannins.

“We don’t make these wines to drink young,” 
advised John.

The site’s five different soil types are posited 
in three layers. The Nebbiolo is planted on the 
site that is sandy, gravely clay on top with a rocky 
middle and calcareous at the bottom. “Calcare-
ous is good for Nebbiolo, it drives the mineral 
taste character and undertone,” said John. The 
2009 Nebbiolo planted on this site has a domi-
nant character that is evocative of rose fragrance 
and distinct minerality, indicative of this site.

The three-acre Sangiovese vineyard also sits 
on three soil types, the two top layers are the 
same as the Nebbiolo vineyard, but the bottom 
layer is loamy, giving the wine earthy aromas and 
good complexity, John explained.

Tasting room offerings
Both John and Jill are ever-present in the 

intimate tasting room tucked away in a barn-like 
winery that sits adjacent to the family’s farm 
house-style home. The tasting line-up begins 
with two whites — the aromatic 2011 Arneis and 
the refreshing 2012 Pinot Grigio, both excellent 
summer wines and perfect pairings for fish and 
soft cheeses.

The Italian reds are clearly made to pair well 
with Italian food and grilled meats. With hints 
of cherry and anise, the 2010 Barbera is an excel-
lent everyday pasta wine. The 2009 Nebbiolo is a 
riot of floral and spice aromas.

The 2009 Sangiovese, a wine John calls “the 
crowd-pleaser,” is layered with aromas of dried 
cherries and spice. A 2010 Primitivo, Zinfandel’s 
“Sexy Italian Cousin,” has a firm peppery back-
bone with hints of black cherries.

In addition to the Italian wines, there are 
two Reserve bottlings of Bordeaux varietals. The 
ruby-hued 2009 Cabernet Sauvignon is lush with 
aromas of plum and cassis while the 2009 Merlot 
is layered with notes of licorice and dried plums. 
Both have well integrated tannins that give the 
wine age ability.

Then there’s Rocco’s Red, named after Jill’s 
great-grandfather. The red table wine is a blend 
of Sangiovese, Barbera, Nebbiolo and Primitvo. 
“It’s your everyday Italian food on a Tuesday-
night-I-gotta-a-headache-and-we-have-leftovers 
wine,” laughed John offering this wine-pairing 
tip.

 August Ridge Vineyards tasting room, located 
at 8790 Highway 41 East, Creston, is open Fri-
days, Noon to 5 p.m.;  Saturdays and Sundays, 
11 a.m. to 5 p.m. and by appointment. For more 
information, go to augustridge.com or call (805) 
239-2455.

— Mira Advani Honeycutt

Specializing in  
Italian varietals

August Ridge Vineyards
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5115 Buena Vista Drive, Paso Robles, CA 93446
805.227.4000 or 800.891.6055

levignewinery.com or email: info@levignewinery.com

Tasting Room
Open Daily 
11am - 5pm

UPCOMING EVENTS
Olive Oil Tasting and  Seminar —August 16th 

Battle of the Bartenders—August 31st

Harvest Festival Weekend 
Sunset Vineyard Tour & Winemaker Dinner 

October 17th, 5pm
Winemaker BBQ – October 18th, 5pm

Le Vigne Culinary Series - October 19th, 1pm 



BURBANK RANCH
winery & bistro

1240 Park Street
Paso Robles, CA 93446

(805) 227-4538
www.burbankranch.com

Tuesday - Thursday 11 - 6
Friday & Saturday 11 - 7

Sunday 11 - 5

• Wine tasting
• Wines by the glass
• Food & wine pairing
• Small bites
• Private parties & events
• Happy Hour Fridays 4-6

http://www.levignewinery.com
http://www.gillcellars.com
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Burbank Ranch building new facility

By the end of 2014, Burbank Ranch Winery 
plans to complete a new 19,000-square-foot 

processing, storage, and tasting facility in addi-
tion to its current downtown tasting room and 
bistro. The new project at 5685 El Pomar Drive, 
Templeton, was started earlier this year.

“We planted grapes in 2008 and reserved a 
space on the hillside between blocks eleven and 
twelve – zinfandel and tempranillo – for a tasting 
room and processing facility,” said Fred Burbank, 
owner of the 80-acre Burbank Ranch along with 
his wife, Melody. “This building is the last piece 
of the puzzle.”

Architectural plans incorporate rolling hills 
of El Pomar District

Plans for the Burbanks’ multi-tasking facility 
came to fulfillment via architect Garth Korn-
reich, who is responsible for the design of several 
Central Coast wineries. His plan for the new 
building incorporates the rolling hills of the El 
Pomar District to create two levels with distinct 
functions.

“With a sloping site and a condensed work-
ing area, we had to stack the winery to fit every-
thing,” said Kornreich. “It made sense to put the 
working end of the winery on the lower floor 
and the visitor side above.”

To maximize the views afforded from the 
tasting room floor, Kornreich positioned the bar 
to face large windows overlooking the vineyard. 
“The vineyard itself is a work of art – the way it 
winds around the creeks and conforms to the 
slope of the land – so we wanted to make sure 
guests get a great view,” he said. “And from the 
vineyard, we wanted to ensure that the building’s 
shape reflects the slope of the land and appears 
to grow out of it.”

Underground barrel storage vault
As for the lower level, about 5,000 square feet 

are carved into the earth, creating an under-

A sloped roof that allows for natural low-to-
high ventilation to invite cooling night air

Eleven-inch-thick insulated walls in the 
processing area to retain cool night air even in 
the heat of summer

Large overhangs to help shade west-facing 
windows in the tasting room

Waste water collection in underground tanks 
for distribution back into the vineyard.

With current winemaking operations off-site, 
the Burbanks look forward to the completion of 
the project when winemaking, processing, case 
storage and offices exist in one location.

About Burbank Ranch Winery & Bistro
Comprised of vineyards in Paso Robles’ El 

Pomar District, a downtown Paso Robles eatery 
and full service tasting room, Burbank Ranch 
Winery & Bistro is devoted to producing food-
friendly wines that elegantly complement their 
own house-made fresh market cuisine. Estab-
lished by Fred and Melody Burbank in 2008, the 
45-acre Burbank Ranch vineyard is SIP-certified 
and planted to 16 varieties, including many of 
those the Burbanks have tasted and enjoyed 
throughout extensive travels in Italy, France, 
Spain, and beyond. Both WSET-certified, Fred 
and Melody chose the El Pomar District for its 
terroir, which is ideally suited to producing the 
balanced, food-friendly wines about which they 
are so passionate. 

At Burbank Ranch Bistro, these wines are 
available in thoughtfully-curated flights or by 
the glass, and are complemented by nouvelle 
French-California cuisine crafted from the fresh-
est possible ingredients. Burbank Ranch Winery 
& Bistro serves lunch and dinner, Tuesday 
through Sunday, and is located just one block 
off Paso Robles’ city park at 1240 Park St. For 
more information, call  (805) 227-4538 or go to 
burbankranch.com.

New cellar, storage, and tasting room facility slated for completion soon

ground storage vault for barrels and case goods. 
“The steep slope of the site lent itself to burying 
the vault behind the processing area,” said Ko-
rnreich, who also planned for a steep driveway 
to the upper level. “Visitors will literally park on 
top of the barrel storage vault.”

“We modeled the bottom floor on European 
facilities, which often use underground storage 
to maximize temperature control and energy ef-
ficiency,” said Burbank, for whom sustainability 
and SIP Certification standards are important.

Kornreich included many energy efficient 
features into plans for the facility, including:

Large windows in the processing area to al-
low for natural light and reduced lighting loads

Orientation that keeps sunlight from directly 
striking windows and trapping heat

Wine Tasting

7450 Estrella Rd., San Miguel • 805-467-0086
www.riverstarvineyards.com • OPEN THURS-MON 11-5

The CompleTe Wine  
CounTry experienCe 

Mention this ad  
and receive 

15% DisCounT
Good for full-priced  

wine purchase 
only.

http://www.uncorkedwinetours.net
http://www.riverstarvineyards.com
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climate and what a terrific 
wine it produces.”

Typically a medium-
to-full-bodied white 
wine, Arneis is upstaged 
by Piedmont’s more 
famous red wines, 
namely Barolo. But many 
consumers don’t realize 
that a small portion of 
Arneis has historically 
been used to soften the 
tannins and concentra-
tion of Nebbiolo grapes 
in Barolo, much like 
Viognier seasons Syrah 
in traditional Côte-Rôtie 
wines from the Northern 
Rhône. Since the 1990s, 
varietal Arneis has gained 
a following for its often 
gregarious aromas of ripe 
pear and white blossoms, plush 
texture and generous weight.

fermented in stainless steel to pre-
serve focus and acidity. The result 
is a dry, full-bodied white wine 
with aromas and flavors of bright 
pear, apple, honeysuckle, and white 
peach, with a structured, mineral 
finish.

A perfect transition wine 
between seasons, Arneis pairs 
well with a wide variety of dishes, 
including, notably, the cheese plate 
at Burbank Ranch Bistro in down-
town Paso Robles. The “Little Ras-
cal” Arneis would also beautifully 
complement a simple pasta dish 
with butter and fine white truffle 
shavings or any number of delicate 
seafood dishes. 

The Burbank Tasting Room & 
Bistro, located at 1240 Park St. in 
Paso Robles, serves lunch and dinner 
Tuesday through Sunday. Call (805) 
227-4538 or visit burbankranch.com 
for hours and more information.

Burbank Ranch Winery recently 
received gold medals for its 

2013 “Little Rascal” Arneis from 
two prestigious competitions: the 
2014 Orange County Fair Com-
mercial Wine Competition and the 
2014 Central Coast Wine Competi-
tion, Five County Fairs.

Despite its floral aromatics and 
appealingly full body, Arneis is a 
white wine that is too rarely found 
in New World winemaking. In fact, 
Burbank Ranch is one of only two 
known producers of Arneis in the 
Paso Robles American Viticulture 
Area (AVA).

“Arneis is called a ‘little rascal’ 
in Italy’s Piedmont region for being 
challenging to grow,” said Fred Bur-
bank, proprietor of Burbank Ranch. 
“In Paso Robles, however, Arneis 
grows like a weed. It’s surprising 
that we don’t see more of it here, 
considering how well it does in this 

Burbank Ranch wine earns accolades
Double gold winner Little Rascal pairs well with variety of dishes

Wine Tasting

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

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

2010 Syrah la Terraza bloc
94pts & Platinum Medal SD Intl

Grapes for the 2013 Burbank 
Ranch Arneis were harvested from 
the estate early, in September, and 

http://www.fratelliperata.com
http://www.cerroprietovineyard.com


98 FALL 2014       slovisitorsguide.com

Wine TastingWine Tasting

Le Vigne Winery recently held 
a grand reopening of its newly 

remodeled tasting room, at 5115 
Buena Vista Drive, with members 
of the Paso Robles Chamber of 
Commerce turning out to show 
their support with a ribbon cutting 
ceremony.

With over 250 people in atten-
dance, the launch of the new tasting 
room was a success, said Le Vigne 
Marketing and Events Manager 
Lacy McCoy. The new tasting room 
features the largest selection of 
artisan cheeses on the Central Coast, 
with cheeses paired with Le Vigne 
wines. The state-of-the art climate 
controlled room allows for storage of 
a larger selection of cheeses stored at 
the perfect temperature. The cheese 
and charcuterie bar area is perfect 
for winery staff to serve sandwiches 

and paninis; there is also room to 
picnic outside on the covered patio.

Le Vigne Winery was founded 
with a passion for terroir, excep-
tional wines, and spectacular food, 
according to McCoy.

 “This passion is evident more 
than ever this year as the winery 
unveils its stunning new tasting 
room, exciting culinary offer-
ings, acres of new plantings, and a 
series of compelling new releases,” 
she said.

About Le Vigne Winery
A family owned and operated 

winery focusing on Paso Robles ter-
roir, Le Vigne first opened in 1995 
and developed additional vineyards 
in 1998, expanding the its varieties 
to include merlot, syrah, sangio-
vese, and cabernet sauvignon. Le 
Vigne, in Italian, means, “the vine-

yard” – with his Italian heritage, 
winery owner Walter Filippini takes 
tradition and old world processes 
to heart, holding firm to the belief 
that the most influential part of any 
wine is the vineyard. 

Visit Le Vigne Winery’s  
newly-remodeled tasting room

“At Le Vigne Winery our goal is 
to create unique and outstanding 
wines that portray the characteris-
tics of the vineyard and vintage that 
produced them,” McCoy says. 

CALCAREOUS
V I N E Y A R D

Fresno

Olive Street

Peachy Canyon
Calcareous Vineyard
X

Oak Street

Park

Spring Street
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Vine Street

Directions:
From Spring St. in Paso Robles:
Go west on 12th St.,
left on Fresno St.,
right on Peachy Canyon Rd.
4.2 miles on right.

Just 4.2 miles west of Downtown Paso

3430 Peachy canyon Road, Paso Robles • 805-239-0289
oPen daily 11am to 5Pm • WWW.CALCAREOUS.COM

2 for 1 Tasting
*Mention this ad

Enjoy award-winning wines at our panoramic hilltop location.
Come for the wine, stay for the view!

Food and wine pairing served Sat. & Sun. 12-3pm

http://www.calcareous.com
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Estate Wines paired with gourmet cheeses!

2014 Central Coast Wine Competition

Gold Medal Winner
Clautiere 2011 Estate Cabernet Sauvignon

Silver Medal Winner
Clautiere 2011 Estate Syrah

Coming this Fall Our 2012 Estate Reserve Grenache,
2012 Estate Reserve Malbec Plus 2012 Estate Tempranillo &

2013 Sparkling Viognier!

1340 Penman Springs Road, Paso Robles  |  www.clautiere.com
(805) 237-3789  |  www.facebook.com/clautierevineyard

C L A U T I E R E

Thursday-Monday 12-5pm • Tuesday & Wednesday by appointment

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

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

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

Come as a Friend… Leave as Family

Mention this ad for
Complimentary Wine Tasting

Open Daily 11-5

4295 Union Road
Paso Robles

805-237-8884

www.riosecowine.com

http://www.rockycreekcellars.com
http://www.redsoleswinery.com
http://www.bianchiwine.com
http://
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Barton Family Wines
From Texas dust to Paso dirt…a true American success story

Walk into the tasting room 
at Grey Wolf Cellars and a 

personable young man, Joe Barton 
Jr., just may greet you. If you are 
lucky and it’s a slow day, he’ll share 
the family history behind Grey 
Wolf and Barton Family Wines. 
Stick around and enjoy as he pours 
his wines and shares his legacy, his 
creations and his view to the future.

Joe will give credit to his father, 
Joe Sr. a farmer from Bakersfield, 
who came to Paso with a vision and 
saw the potential of the dirt. But, 
that’s not really where the family 
story begins. It begins with Joe’s 
grandfather who was part of the 
great migration from Texas during 
the period following the Great De-
pression.  Joe’s grandparents were 
sharecroppers and farmers until 
they went into construction.  Work-
ing the land, and just plain hard 
work, was just part of the Barton 
family DNA.

From farmer to winemaker
Settling in Bakersfield, Joe Sr. 

was a farmer…as was his son. Dirt, 
and what it could offer, was simply 
part of them. Traveling to and from 
Paso Robles, Joe’s dad recognized 
the potential of the Paso soil – he 
had a vision, bought 18 acres and 
put down roots, figuratively and 
literally. Thus Grey Wolf Winery 
was born. The Paso wine industry, 
being in its infancy, gave Joe Sr. the 
opportunity to work with, study 
under and learn from some of 
the early Paso greats such as Gary 
Eberle and Tobin James.

Although acreage wasn’t pur-
chased until 1996, Grey Wolf ’s first 
release was in 1995 – approximately 
1,000 cases – and Joe Jr. is proud of 
the fact that he personally planted 
the entire property.

While his father started mak-
ing wine, Joe Jr. was attending Cal 
Poly SLO as a fruit science major.  
There was never any question 
that he wanted to be a farmer and 
winemaker, follow in his father’s 
footsteps, and put his own stamp 
on the family and Paso wines.

The vision of Joe Sr. was to use 
Old World winemaking techniques 
while being involved in every 
aspect of wine production, from the 
planting and farming to creation 
to bottling; he wanted to be able 
to express what the terroir had to 
offer.  His fledgling winery quickly 
established a reputation, and a loyal 
following.  

Sadly, as Joe Jr. will tell you, Joe 
Sr. “left the pack” in 1998, far too 
soon.  His vision had been well-
seeded – by then “young” Joe had 
grown and was now making wine. 
His passion and knowledge, com-
bined with a respect for his father 
and his traditions, has continued to 
this day as he produces wines in his 
father’s image and honor, carrying 
on the passion his father created.

The Barton Family label  
is born

Joe Jr. had his own vision that 
he wanted to share with others and, 
in 2011, the Barton label was born. 
Barton, the family name, is strictly 
the creation of Joe Jr. and expresses 
his personality. 

Unlike most Paso wineries 
however, the Barton label is heavily 
focused on a lineup of incredible 
whites – Joe will tell you he is a 
white wine guy. With each suc-
cessive release, although there are 
wonderful expressive reds under 

the Barton label, there are also 5-6 
whites – single varietals and blends 
– and this is the mainstay and focus 
of Barton. 

In fact, the white wines are 
only available under the Barton 
label. Whether it’s a chenin blanc, 
chardonnay, sauvignon blanc or 
one of Joe’s superior blend, sipping 
the wines on a warm afternoon, 
with the breeze blowing, gives you 
a sense of what both Grey Wolf and 
Batron, in fact the Barton family, is 
all about.

Wine Club & future plans
There are different levels of wine 

available through the Grey Wolf/
Barton wine club – all are honest, 
individualized and represent the 
passion and individuality of the 
two Joe’s. 

While currently the Grey Wolf 
label produces about 4,000 cases 
and the Barton label about 1,000, 
Joe has an ambitious plan for the 
future. Although the focus will 
always be on Grey Wolf and Barton 
wines, he will soon add a distillery 
and produce grape spirits; distillery 
tastings will be available. There is 
also a keg and value wine program 
in the works that will have a specific 
focus on different market segments. 

The Barton Family philosophy 
is simply expressed through Joe Sr.:  
“A family is a circle of caring, strong 

 Joe Barton with his Barton Family Wines whites.

and eternal.”  And the wines that 
continue to be crafted express that 
circle of caring and eternal love.

Visit the Grey Wolf – Barton 
Family Wines tasting room, located 
at 2174 Hwy 46 West in Paso Robles 
from 11 a.m. to 5:30 p.m. daily and 
enjoy the passion; call (805) 237-
0771 or go to bartonfamilywines.
com for more information.

— Don Soderling

The Grey Wolf Cellars and Barton 
Family Wines line-up.

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
Open Daily 11-5

http://www.bartonfamilywines.com
http://www.bartonfamilywines.com
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Via Vega
VINEYARD & WINERY

2378 Adobe Rd., Paso Robles
805-423-2190 • viavega.com

11-4 Fri-Sat, 11-2 Sun, or by appt

3443 Mill Rd
Paso Robles,CA

805.239.1616

Tasting Room
Open Daily

10-6 RobertHallWinery.com

Join Us for a Memorable Experience
Wine Tasting, Cavern Tours and Bocce Ball Daily
Local Gourmet Showcase August 30th, 11-2pm
Lobster Feast September 13th, 6pm $90/person
Salt Lick BBQ October 18th, 7pm $95/person
Port & Cigars October 19th, 1pm $25/person

May Festival Open House
Friday - Sunday, October 17-19, 11am-5pm

Mixed Grill and 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

8790 E. Hwy 41, Creston, CA 93432
805-239-2455 • www.augustridge.com

Tasting Room Hrs: Thurs - Mon, 
11am - 5pm

Sangiovese · Primitivo · Nebbiolo · Pinot Grigio · Barbera · Dolcetto

When you mention this ad

805.239.8555  |  off HWY 46E at Mill Rd.
Thu-Sun 12-5pm  |  www.mitchella.com

http://www.roberthallwinery.com
http://www.vdrvineyards.com
http://www.augustridge.com
http://www.mitchella.com


102 FALL 2014       slovisitorsguide.com

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 gradu-
ated, 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 mak-
ing his own wine, which he and 
Bimmer would sell to friends and 
family. This eventually led to Niels 
and Bimmer starting Castoro Cel-
lars, 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 wine-
maker. 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 Cel-
lars, 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, Mar-
sanne, Gewürztraminer, Pinot 
Noir, Merlot, Cabernet Sauvignon, 
Cabernet Franc, Syrah, Petite Sirah, 
Malbec, Tempranillo, Primitivo, 
Rousanne, Barbera, Petite Verdot, 
Zinfandel and White Zinfandel.

For Niels and Bimmer, the way 
they run their company reflects 
their own values. Bimmer says, “We 
believe good wine should be acces-
sible to all people and our wines 
exemplify this value. We make 

high quality estate wines at a very 
affordable price. We are also heavily 
invested in organic and sustain-
able 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 Cas-
toro. Throughout the year, Castoro 
hosts special events including eve-
ning 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 High quality estate wines  
at affordable prices

The team at Castoro Cellars, in 
addition for being known for 
Zinfandel, is also known for 
growing and producing a wide 
variety of wines. Photo courtesy of 
Castoro Cellars.

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

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 



slovisitorsguide.com    FALL 2014           103



104 FALL 2014       slovisitorsguide.com



slovisitorsguide.com    FALL 2014           105

Wine Tasting

Wine enthusiasts searching for 
an off-the-beaten track tast-

ing adventure need look no further 
than the Union Road wine trail 
located just off Highway 46 East 
in Paso Robles. With its charming 
mixture of family farms, wineries 
and vineyards tucked neatly into 
the countryside, the backcoun-
try road promises an “adventure 
around every curve.”

Awaiting the traveler a few 
curves in is the magical Clautiere 
Vineyard, a 145-acre oasis that 
promises a transformative experi-
ence into the fun side of wine.

Visual delights & playful 
energy

From the moment visitors enter 
the grounds they’re treated to a 
visual delight. Ornate metal sculp-
tures enliven the 230-foot entry 
fence while light-reflecting, mosaic-
tiled spheres hang gently from an 
enormous oak tree. A glance in any 
direction along the winding garden 
pathways reveals one eclectic art 
piece after another, designed and 
crafted by artist Claudine Blackwell 
who, along with winemaker Terry 
Brady, co-owns Clautiere Vineyard.

The couple purchased the farm 
property in 1999 and, over time, 
converted the main house into a 
lively winery with a tasting room, a 
gift shop and a commercial kitchen. 
An old barn was renovated to 
become Club Clautiere – a large, in-
viting room with high ceilings and 
built-in stage and sound system for 
bands and entertainers. Along one 
wall, funhouse mirrors offer visitors 
stretched and squashed versions of 
their normal selves.

“Club Clautiere and the adjoin-
ing outdoor deck are both available 
to the public for large tasting 
groups and private parties,” says 
Susan West, operation manager.

Clautiere’s tasting room is 
bursting with playful energy, from 
the vibrant periwinkle-hued walls 
splashed with harlequinesque 
shapes and patterns to the black 
and white checkered floors. Whim-

sical decorations and artwork fill 
every nook and cranny, creating a 
happy atmosphere. 

Award-winning wines & 
cheese pairings 

The enthusiastic and knowl-
edgeable staff adds to the tasting 
experience as they pour from 
Clautiere’s collection of 100-percent 
estate grown Bordeaux & Rhone 
varietals, blends and ports. The 
Clautiere 2011 Estate Cabernet Sau-

vignon garnered 
a Gold medal at 
the 2014 Central 
Coast Wine 
Competition 
and the 2011 Estate Syrah earned 
Silver. 

New this year to their wine line 
up is a 2012 Grenache Reserve and 
2012 Malbec Reserve along with a 
2012 Tempranillo and 2012 Mon 
Beau Rouge. Most exciting is an 
estate Sparkling Viognier made in 

the Méthode Champenoise, avail-
able in the fall.

“All of our wines are paired with 
gourmet cheeses from Vivant Fine 
Cheese,” West said. A Paso Robles 
local favorite, Vivant cheeses can 
also be purchased directly from the 
winery. As visitors sip and swirl, 
the cheese pairings lend a unique 
perspective to each wine. 

“Wine changes depending on 
what you’re eating,” West said. “This 
helps to show people what a wine 
tastes like on its own and paired 
with food.”

West describes Clautiere wines 
as very food-friendly. “Our wines 
are made more in the European 
style with a little California flair,” 
she said, adding that they’re not as 
thin textured as European styles or 
as big and jammy as some Califor-
nia wines that may leave little room 
for food.

After a tasting, visitors are en-
couraged to step into the adjacent 
“playroom” where they can con-
tinue the fun by trying on eccentric 
hats and multicolored wigs. “We 
encourage people to find their child 
heart,” West said.

Clautiere Vineyard is located at 
1340 Penman Springs Road in Paso 
Robles. The tasting room is open 
Thursday through Monday; 12 – 5 
p.m. and Tuesday and Wednesday 
by appointment. Visit clautiere.
com or call (805) 237-3789 for more 
information.

— Cynthia Shaheen

Clautiere Vineyard
Indulge your inner child and grown-up palate

Wine enthusiasts searching for an off-the-beaten 
track tasting adventure find great wines with a fun 
twist at the magical Clautiere Vineyard tasting room 
in Paso Robles.
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Named one of California’s Top 25 tast-
ing rooms in Paso Robles, LXV Winery 

recently opened its outdoor patio to host guests 
as they spend an afternoon or evening on the 
Central Coast. Adorned with grapevines and 
flowers, the new patio, situated adjacent to the 
LXV tasting room, provides a place to enjoy the 
Kama Sutra-inspired wine labels. In addition, 
there is Indian food and spice pairings, live 
music and naan on Thursdays, and shoeless 
Sundays with a Esalen trained masseuse in at-
tendance. 

Inspired by Kama Sutra
Beyond their unique events and wine/cu-

linary provisions, one glance at LXV reveals a 
tasting room unlike other. Its deep blue walls, 

This sensory experience is heightened 
during LXV’s wine and spice pairings, where 
rosé is paired with cinnamon, viognier with an 
exotic pepper medley, and their grenache-syr-
ah-tempranillo blend, with garam masala. In 
Neeta’s words, the spice takes the edge off the 

LXV Winery  
tasting room and patio

Enjoy spice pairings, live music, Indian food & more

vibrantly-colored day beds and wine labels – 
inspired by the 64 arts of Kama Sutra – create a 
downtown escape that feels more like an exotic 
getaway. Like the wines themselves, the LXV 
lounge has a story: the 64 arts of the Kama Su-
tra, the concept around which LXV is based, are 
to enlighten sensual moods and intimacy. This 
creative connection has been applied to every 
aspect of LXV’s Paso Robles tasting room and 
patio. And as LXV, the Roman numerals for 65, 
imply, its patrons are the 65th art.

“There is great attention to the details of 
smell, light, music, food, drink and touch,” said 
LXV Owner Neeta Mittal in a recent interview 
with 805 Living. “Sensuality involves more than 
the use of the five traditional senses: with aware-
ness and intuition, it goes beyond just sensing.” 
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wine and reveals layers of complexity that lend 
to a deeper experience of the wine, an interac-
tion with the ones taking place on a level you 
won’t find at other Central Coast wineries.

Urban oasis in downtown Paso
Wandering out to their patio, where there is 

live music from 6-8 p.m. every Thursday during 
the summer and on Fridays throughout the 
rest of the year, patrons subject their senses to 
melody, sun, flowers and grapevines – not to 
mention, complimentary homemade naan and 
dips to pair with LXV’s wines. As urban areas 
are going a bit more green, LXV has stayed 
ahead of the curve in creating an urban oasis in 
downtown Paso where patrons can come to feel 
like they’re on a mini-vacation.

“It’s ambient and memorable,” said Neeta. 
“Paso doesn’t have any other truly romantic 
place where couples can run off to; there are no 
other lounges. This is it, and we’re delighted to 
offer couples this escape.”

The patio was conceived and designed by lo-
cal resident Techie James Roush, a consummate 
garden designer, with help from her husband, 
John Roush. The Roushes own the downtown 
Park Cinemas; Neeta cites their contributions 
as “a great example of how the Paso community 
looks out for one another.” 

The wines of LXV
LXV Wine is an artisanal, California Wine 

from Paso Robles, hand-crafted by iconoclastic 
winemaker Amy Butler. The wine’s style adheres 
to the old world: minimalist and authentic, ex-
pressed via contemporary blends. LXV’s honors 
include Best of Class (SF Chronicle), Gold (San 
Diego International Competition) and superb 
Sommelier reviews. 

Though LXV currently pours 2013 Heart 
Note (Cab, Petite Sirah, Sangiovese, Chenin 
Blanc), 2012 Secret Craving (Cab Franc, Syrah, 
Merlot) and 2012 Rising Tempo (Grenache, 
Syrah, Tempranillo), and Dark Romance 
(Chenin Blanc), a Cabernet Franc will be 
released around Thanksgiving. Those who want 
in on the Cab Franc will need to sign up for the 
LXV Wine Club, as it will be a barrel-select, 
club-exclusive release only.

LXV wines can be found along the Central 
Coast of California in Paso Robles at Hotel 
Cheval, Second Press, Il Cortile and Thomas 
Hill Organics; in Cambria at El Colibri Bou-
tique Hotel & Spa; Stax in Morro Bay; and 
at Vintage 1255 in San Luis Obispo and in 
Solvang at The Good Life. The wines are also 
featured at Lido di Manhattan Beach and in 
Beverly Hills at Nirvana and Bombay Palace.

To join the LXV Wine Club, visit lxvwine.
com and select the “Club” tab or call (805) 296-
1902. Stop by the LXV Wine Tasting Lounge at 
1306-B Pine St. in Paso Robles, at the corner of 
13th and Pine; open Thursday through Sunday, 
1-7 p.m. and by private appointment. 

Wine Tasting

http://www.vinarobles.com
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Wine Tasting

Walk into the big red barn of 
Rio Seco Winery and you 

will be greeted not only by award-
winning bottles of wine and olive oil 
but a collection of sport memora-
bilia and bobble-head dolls. That’s 
because Tom Hinkle was a longtime 
Major League Baseball scout. Tom 
and his wife Carol, keen on farming 
wine grapes, came upon this 64-acre 
property on Paso Robles’ eastside 
in 1996, planted vineyards, and 
opened their tasting room in 2000.

In November 2013, the Paso 
Robles community lost a beloved 
vintner/winemaker when Tom 
passed on. “He’s still all around us. 
We toast to Tom every day,’ said 
daughter Cait Bartunek, marketing 
and tasting room manager.

Blending sports, wine, & 
olive oil

For many years Tom divided 
his time between winemaking with 
assistant winemaker Fred Golin 
and his sports profession. “All those 
years Dad was on the road with 
baseball and Mom took care of the 
winery,” said Cait now following 
her father’s footsteps. “I’ve spent 
more than half of my life here at the 
winery.” Her sister Emily Hinkle 
is in charge of the Fusano olive oil 
production.

“There was nothing here when 
my parents started planting in 
1997,” said Cait. The Rio Seco 
property itself though has a colorful 
history. The barn was used as a film 
location for the 1982 full-throttle 

action film “The Junkman.” The 
building later got leased to a group 
of pot-growers. After a drug bust, 
said Cait, the property was left 
abandoned.

“It was a junked-up barn,” said 
Cait. Three years after the Hinkle 
family bought it in 1996 it was 
bonded and registered as the 22nd 
bonded winery in Paso Robles.

All Star lineup of wines
The All Star lineup at Rio Seco 

includes a range of wines from 
Cabernet Sauvignon and Zinfan-
del to Rhöne varietals. Keeping in 
tradition with the sports theme, the 
flagship wine is labeled MVP.

The 2005 MVP Reserve is a 
complex blend of Cabernet Sauvi-

gnon, Cabernet Franc and Merlot. 
Big, bold and unfiltered, the 2007 
Zinfandel is peppery and jammy 
while the 2007 Cabernet Franc – a 
family favorite that’s produced 
every year – is earthy and meaty; 
a great match with mushrooms or 
steak. The 2008 Syrah is loaded 
with blackberry flavors and the 
2006 Grand Slam, a Cab/Syrah 
blend, makes a perfect backyard 
barbeque wine. 

Rio Seco produces two dessert 
wines – the 2008 Zinfandel Port goes 
well with chocolate and the 2009 
Orange Muscat is great with summer 
peaches and vanilla ice cream.

Events and guest house
Now in its 14th year, Rio Seco 

continues the tradition of ‘Friday 
Fun Nites’ from June 20 to Aug. 29. 
It’s reminiscent of an old-fashioned 
block parties – visitors bring pot-
luck food and the winery provides 
music, hot dogs and hamburgers – 
and of course there’s plenty of wine 
tasting. 

Steps away from the tasting 
room is the Rio Seco Guest House, 
with a great “Bed & Bottle” policy – 
instead of paying cash for their stay, 
guests purchase wine.

 The Rio Seco Vineyard & Win-
ery tasting room, located at 4295 
Union Road in Paso Robles, is open 
daily from 11 a.m. to 5 p.m. For 
more information, call (805)237-
8884 or visit riosecowine.com. 

— Mira Advani Honeycutt

Rio Seco Vineyard & Winery
Award-winning wines and olive oils

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

7725 Vineyard Dr.
Paso Robles

(805) 239-0930
hammersky.com

Open Thu-Sun 11-5 or By Appt.

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

http://www.riosecowine.com
http://www.hammersky.com
http://www.sarzottiwinery.com
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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

caStoRocELLaRS.coM • (888) daM-FinE

Tasting Room Open Daily: 10aM-5:30PM
1315 n. bEthEL Road • tEMPLEton, ca 93465

Lazy Locals Concert with Up in the Air
Sunday, auguSt 10th,  1-4PM.  FREE
Lunch available by Haute Skillet, Mobile Gourmet

 SLOFolks Present: Peppino D’Agostino
SatuRday, auguSt 16th 

dooRS oPEn–6PM, Show–7PM.  tickEtS $22
Dinner for purchase by Giuseppe’s Cucina Italiana, $15 cash

  SLOFolks Present: Carlos Núñez
SatuRday, SEPtEMbER 6th

dooRS oPEn–6PM, Show–7PM.  tickEtS $22
Dinner for purchase by Fig Fine Foods, $16 cash

 BEAVERSTOCK:  
Celebrating Music & Community

SatuRday, SEPtEMbER 13th
Allen Stone, Band of Heathens & More!

Sunday, SEPtEMbER 14th
Los Lobos, Hot Buttered Rum & More!

1-Day Pass $40/ Both Days only $60

 End of Summer Celebration with Resination
Sunday, SEPtEMbER 28th, 1-4PM.  FREE

http://www.sculpterra.com
http://www.castorocellars.com
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The 11th Annual Central 
Coast Wine Compe-

tition, held June 11-12, 
featured the best the Cen-
tral Coast has to offer in 
wines. This year’s competi-
tion consisted of over 600 
entries from 135 wineries 
throughout California. 

Award-winning entries 
have been or will be 
showcased in four separate 
California fairs, offering 
a venue for fairgoers to 
experience captivating 
wines from the Central Coast. Gold medal wines 
were displayed at the Santa Barbara County Fair 
in Santa Maria and the California Mid-State Fair 
in Paso Robles during July; the Ventura County 
Fair in Ventura through Sept. 1, and Aug. 27-
Sept. 1 at the Monterey County Fair in Monterey.
Best of Show, Best White Wine,  
Best Albarino
CRU Wine Company, Mariposa 
2013 Edna Valley Albarino
Best Red
San Antonio Winery, Paso Robles 
2010 Cabernet Sauvignon
Best Dessert, Best of Fortified Desserts
PasoPort, Templeton
2009 Blend
Best of Merlot
Ancient Peaks Winery, Santa Margarita
2012 Merlot 
Best of Grenache
Austin Hope, Paso Robles
2011 Grenache
Best of Bordeaux Blends (Meritage)
B&E Vineyard, Paso Robles
2009 Bordeaux,
Best of Any Other Red Blend
Bodegas, Paso Robles
2009 Blend
Best of Pink-Best Pink
Bushong, Paso Robles
2013 Pink Blend
Best of Tempranillo
Castoro Cellars, Templeton
2012 Tempranillo
Best of Gewurztraminer
Claiborne & Churchill Vintners, San Luis Obispo
2013 Gewurtraminer

Best of Albarino-Best White-BoS
CRU Wine Company, Mariposa
2013 Albarino
Best of Cab Sauv -2011
DAOU Vineyards, Paso Robles
2011 Cabernet Sauvignon
Best of Cab Sauv-2012 & 2013
Edna Valley, San Luis Obispo
2012 Cabernet Sauvignon
Best of Syrah
Halter Ranch Vineyard, Paso Robles
2011 Syrah
Best of Cabernet Franc
Hearst Ranch Winery, Paso Robles
2010 Cabernet Franc
Best of Viognier
Kelsey Wine, San Luis Obispo
2013 Viognier
Best of Other White Wines-Off Dry
Kelsey Wine, San Luis Obispo
2013 Orange Muscat
Best of Dessert Whites
Kelsey Wine, San Luis Obispo
2013 Orange Muscat
Best of Other White Wines-Dry
Kenneth Volk Vineyards, Paso Robles
2013 Malvasia Bianca
Best of Any Other Red Varietals
Michael Gill Cellars, Paso Robles
2013 Counoise
Best of Zinfandel-2011 & Earlier
Midnight Cellars Winery, Paso Robles
2010 Zinfandel
Best of Sauvignon Blanc
Niner Wine Estates, Paso Robles
2013 Savignon Blanc

Best of Fortified Desserts-Best Dessert
PasoPort, Templeton
2009 Blend
Best of Pinot Noir
Peacock Cellars, Paso Robles
2012 Pinot Noir
Best of Sangiovese
Peacock Cellars, Paso Robles
2012 Sangiovese
Best of Other White Rhones
Pomar Junction Vineyard & Winery, Templeton
2013 White Rhone
Best of Roussanne
Pomar Junction Vineyard & Winery, Templeton
2013 Roussane
Best of Pinot Gris/Grigio
Quail Crossing Vineyard, Santa Ynez
2013 Pinot Gris
Best of Grenache Blanc
Ranchero Cellars, Paso Robles
2013 Grenache Blanc
Best of Cabernet Based Blends
Rangeland Wines, Paso Robles
2012 Cabernet Blend
Best of Petite Sirah
Red Soles Winery, Paso Robles
2012 Petite Sirah
Best of Chardonnay
Robert Hall, Paso Robles
2013 Chardonnay
Best of Zinfandel-2012
San Antonio Winery, Paso Robles
2012 Zinfandel
Best of Cab Sauv- 
Prior to ’11 & NV-Best Red
San Antonio Winery, Paso Robles
2010 Cabernet Sauvignon
Best of Malbec
San Antonio Winery, Paso Robles
2010 Malbec
Best of Other Italian Style Blends
Sculpterra Winery, Paso Robles
2011 Red Blend
Best of Grenache Blanc
SummerWood Winery, Paso Robles
2013 Grenache Blanc
Best of Other Rhone Style Blends
Troublemaker Blend, Paso Robles
Best of Riesling-Dry
Wolff Vineyards, San Luis Obispo
2012 Riesling

Central Coast Wine Competition 
showcases local wines
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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!

Home of

GreyWolfCellars.com

Open Daily 11-5:30

2174 Hwy 46 West, Paso Robles
(805) 237-0771

BartonFamilyWines.com

Come taste the same great Grey Wolf
wines and check out our winemaker, 

Joe Barton’s, new reserve label, Barton! 

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!

http://www.dunningvineyards.com
http://www.donatoniwineryandvineyards.com
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As COO of Broken Earth Win-
ery, Hillary brings business 

knowledge and expertise specific 
to the wine industry. Professionally 
trained as a CPA, Hillary gained 
her early industry knowledge by 
serving numerous Central Coast 
winery clients in her capacity as Se-
nior Manager of Business Advisory 
Services at Longcrier & Associates 
CPAs. 

Upon leaving public accounting, 
Hillary managed Villa San-Juliette 
Vineyard & Winery as their 
President/COO, launching their 
direct to consumer segment and 
establishing the Villa San-Juliette 
and Fat Monk brands as premier 
Paso Robles brands. Upon learning 
about the Broken Earth story and 
focus on sustainability, Hillary was 

enthusiastic to join Broken Earth as 
Chief Operating Officer.  

Education & experience
Hillary received her master’s 

degree in taxation from Golden 
Gate University and her bachelor’s 
degree with honors in Business Ad-
ministration with an emphasis in 
Accounting from California Poly-
technic State University, San Luis 
Obispo. She has been recognized 
for her numerous achievements, 
including being honored as a 2008 
recipient of the Central Coast Tri-
Counties Top 40 Under 40, and a 
2007 recipient of San Luis Obispo’s 
Top 20 Under 40. Hillary has also 
been recognized by CalCPA’s as 
one of their Women to Watch and 
by Central Coast Tri-Counties 

Hillary Trout joins  
Broken Earth Winery as COO

Who’s Who in Civic and Education 
Leadership.

In addition to her passion for 
wine, Hillary currently serves as 
a board member for the San Luis 
Obispo Chamber of Commerce and 
has previous served on the board 
of directors for Court Appointed 
Special Advocates and the Central 
Coast Software and Technology 
Trade Association.

Hillary, and her husband, 
Robert, are life-long residents of the 
Central Coast and enjoy spending 
time with their son, Emerson, and 
partaking in the many activities the 
Central Coast has to offer.

Learn more about the staff and 
wines at Broken Earth Winery 
at 5625 Hwy 46 East in Paso 
Robles. Call (805) 239-2562 or go 

to brokenearthwinery.com for a 
complete list of wines, tasting room 
hours, news and special events.
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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

9  Iron Inn 
6736 Moonstone Beach Dr 
(805) 927-4647
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
High Ridge Manor 
5458 High Ridge Rd. 
(805) 226-2002
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 W(800)  est 
(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
Ragged Point
Ragged Point Inn & Resort
19019 CA Highway 1 
(805) 927-4502
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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6th Annual Crush & Roll West
Sept. 5-6: A premier cigar and wine event. 
Poker tournament, music, spirits, wine, beer, 
cigars raffles, educational seminars, food, 
beer, wine cigar sampling & more at Paso 
Robles Event Center; Friday 6-11 p.m. & 
Saturday 1-6 p.m.  $150 for both days; indi-
vidual day and social tickets available as well. 
crushandrollwest.com, (805) 474-1133

8th Annual Avocado & 
Margarita Festival
Sept. 13-14: Morro Bay - Enjoy the best 
California avocados in all variations with 
margaritas, beer, wines, live entertainment, 
art and crafts, vendors. Saturday 10:30 a.m. 
- 7 p.m.,  Sunday 10:30 a.m.- 4 p.m. $5, 714 
Embarcadero, avomargfest.com

Savor the Central Coast
Sept. 25-28: San Luis Obispo County - Taste. 
Sip. Indulge. The event features all the best 
the Central Coast has to offer. savorcentral-
coast.com

33rd Annual Harbor Festival
Oct. 4-5: Morro Bay - Experience and enjoy 
the 32nd Annual Morro Bay Harbor Festival, 
one of the premier events on the Central 
Coast – fresh seafood, beer, wine and all-day 
entertainment. Embarcadero & Beach Sts. 
$8-15, mbhf.com

More Events
Piedras Blancas Light Station 
OngOing: Tours are offered Tuesday, Thursday and Saturday mornings 
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 a.m. Adults $10, ages 6-17 $5, 
age 5 and under free. (805) 927-7361.
San Luis Obispo Farmers’ Market & Street Fair 
OngOing: San Luis Obispo – Every Thursday night, more than 120 
vendors offer everything from tri-tip to tulips, ethnic cuisine to 
elephant garlic plus music & entertainment; located along Higuera 
St.; downtownslo.com
Art in the Park at Dinosaur Caves Park 
May thrOugh nOv: Shell Beach- Corner of Shell Beach Rd & Cliff Ave. 
First Sunday of the month; find various art mediums, live music, 
children’s activities, food, drinks and more. Free admission, 10 a.m.-4 
p.m. (805) 704-8128.
Art on the Beach in Avila 
June – nOv.: Avila Beach- Sundays 10 a.m.-5 p.m. Promenade by the 
pier; free admission, avilabeachpier.com.
Concerts in the Park 
June 5 – aug.: Templeton- 6:30-8:30 p m. Templeton City Park. 
templetoncsd.org
Sizzlin’ Summer Concert Series & Farmers’ Market 
June – Sept.: Grover Beach- Sundays 3-6 p.m. Ramona Garden Park. 
Free. (805) 473-4580, www.grover.org.
Concerts in the Plaza 
June – Sept. : San Luis Obispo- Fridays from 5-8 p.m. ; downtown 
Mission Plaza. Free admission, downtownslo.com.
Concerts in the Park 
June-aug.: Paso Robles. 5:30-7:30 p.m. Downtown City Park, www.
pasoroblesdowntown.org
Tuesdays in the Park 
June –aug.: Atascadero- BBQ, live music. 5-8pm.Atascadero Lake Park, 
www.atascaderochamber.org.
Paso Robles Olive Festival 
aug. 16: Paso Robles - Enjoy a festival dedicated to “everything olive.” 
Oils, olive oil tastings, soaps, gourmet foods and much more in 
Downtown City Park; 10 a.m.-5 p.m. www.pasoroblesolivefestival.
com.

Mac and Cheese Festival 
aug. 23: San Luis Obispo - 20+ top restaurants dishing up gourmet 
mac and cheese samples. Wine, beer & spirits. Avila Beach Golf Resort, 
6464 Ana Bay Road 
Stone Soup Music Festival & Street Faire 
aug. 23-24: Grover Beach - Enjoy diverse samples of music in a fun, 
family environment; salsa contest and health fair, activities for kids 
from the Exploration Station, and lots of vendor booths. Ramona 
Garden Park, free admission, www.grover.org.
Paso Robles Classic Car Show Weekend 
aug. 29-30: Paso Robles - Friday Night Cruise downtown, Saturday Car 
Show in City Park. www.goldenstateclassics.org.
Art in the Park Morro Bay 
aug. 30-Sept. 1: Morro Bay - Vendors display a variety of arts and crafts 
in Morro Bay Park; 10 a.m. -5p.m. daily for the holiday weekend. (805) 
772-7964; www.artcentermorrobay.com.
Brews & Bites  
aug. 30: San Luis Obispo – Featuring local breweries, food, 
music and more from Noon-5 p.m. in Mission Plaza. Free, www.
slobrewsandbites.com.
Peddler’s Faire 
aug. 30: Cayucos - Take a stroll among the many vendors selling 
antiques, homemade products, flea market items, clothing, jewelry, 
and more; food and drink available for purchase. 7 a.m.-4 p.m. at 
Cayucos Creek Lot, free admission, www.cayucoschamber.com.
Cambria Pinedorado Days & Car Show 
aug. 30-Sept. 1: Cambria - Parade, car show, food, games and more; 
pinedorado.com.
Creston Classic Rodeo 
Sept. 11-14: Creston - Team roping, rodeo queen, rodeo, mutton 
busting and more. Free admission; crestonclassicrodeo.org
Taste of Downtown & Arte de Tiza 
Sept. 20: Paso Robles - Sample food from Paso Robles restaurants and 
wineries and see the downtown area transformsinto an artistic palette 
of colorful beauty from chalk artists. pasoroblesdowntown.org.
77th Annual Arroyo Grande Valley Harvest 
Festival 
Sept. 26- 27: Arroyo Grande – Food, music and more for the entire 
family; free admission, Village of Arroyo Grande; agharvestfestival.
com.
6th Annual Dogtoberfest & Wiener Dog Races 
Oct. 4: Atascadero - All dogs welcome on leash; $15 per dog; 10 
a.m.-3p.m.; Atascadero Lake Park; parks4pups.org.
Paso Robles Pioneer Day 
Oct.11: Paso Robles – 84th annual celebration; parade, festivities, 
bean feed. Free, Downtown City Park, pasoroblespioneerday.org.
Nipomo’s Best OctoberFest 2014 
Oct. 11- 12: Nipomo - 30th annual festival. Free, West Tefft at Pomeroy, 
(808) 929-1583; www.nipomochamber.org.
Open Studios Art Tour 
Oct. 11- 12 & 18-19: Countywide - Visit artists county-wide during both 
weekends from 10a.m. to 5p.m. artsobispo.org.
Paso Robles Harvest Wine Weekend 
Oct. 17-19: Paso Robles - Events held at area wineries. pasowine.com.
Annual Clam Festival 
Oct. 17-19: Downtown Pismo Beach - Wine Walk, parade, clam 
chowder cook-off, clam digging, food, entertainment, vendors, surf 
and bubbles and fun for the entire family. Free, pismochamber.com
Golden Oak Honey Festival 
Oct. 25: Paso Robles - Enjoy over 100 booths with arts and crafts, 
antiques, collectibles, classic cars, food, music, and more; 10 
a.m.-4p.m., Downtown City Park; free admission. pasoroblesdown-
town.org.
Annual Colony Days 
Oct. 18: Atascadero – Event includes parade, day-long historic 
re-enactment of the early Tent City; food,vendors, music, kids’ 
activities and more in the scenic Sunken Gardens; free admission, 
colonydays.com.
Antique Street Faire 
Oct. 19: Cayucos - Check out the many goods being offered by 
local and visiting vendors; free admission, downtown Ocean Ave.; 
cayucoschamber.com.Calendar.html
37th Annual Jubilee by the Sea 
Oct 23-26: Pismo Beach - This premier west coast jazz event features 
many of the most sought-after traditional jazz bands from across the 
nation. Prices vary; (805) 773-3750, pismojazz.com.

Morro Bay Harbor



Friday Fête, Oct. 17th
5:30 - 8:30pm

Enjoy live music by the Tipsy Gypsies as the sun sets over the beautifu l 
Pleasant Valley. For your dining & drinking pleasure, gourmet grub provided 

by Gusto on the Go and our newly released Silver Horse
wines will be available for purchase!

(Free for Members/$10 for Non Members/$5 Industry)

Visit our tasting room:
Thurs-Sun 11am-5pm

(805)467 -WINE (9463)
2995 Pleasant Rd ~ San Miguel

silverhorse.com

Saturday, Oct. 18th ~ 6:00 - 9:00pm
Silver Horse’s Last Harvest Jubilee

A night full of exceptional food by Trumpet Vine Catering, Silver Horse 
reserve wines, live music, dancing under the bistros... even a bit of gambling! 

This incredible evening will sell out and seating is extremely limited.
Email greer@silverhorse.com for more information

Harvest Wine Weekend
at Silver Horse



u n p a r a l l e l e d  l o c a t i o n

u n l i m i t e d  a c t i o n

u n f o r g e t t a b l e  e x p e r i e n c e

chumash casino resort in santa barbara wine country

3400 E HIGHWAY 246 SANTA YNEZ     800.248.6274     CHUMASHCASINO.COM
MUST BE 18 OR OLDER. CHUMASH CASINO RESORT RESERVES THE RIGHT TO CHANGE OR CANCEL PROMOTIONS AND EVENTS.
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