Napallife

An Insider’s Look at Napa Valley

For those who live in Napa Valley —
and those who wish they did..

Volume 5 Number 19 May 11, 2009

Enjoy the comedy Baggage at the Wine Train Station

Performing arts
Comedy Baggage at the Wine Train Station

Lucky Penny Productions presents its first staged play
at the Napa Valley Wine Train Station at 7:30 p.m.
Wednesday and Thursday, May 13-14 and 20-21.

The new theater company will present four
performances of Baggage, a new comedy by award-
winning playwright Sam Bobrick (“Bewitched,” “The
Andy Griffith Show”).

Note that these shows will take place in the station,
not on the train; the four shows are all midweek
(evenings they can occupy the space because there’s
no train running those nights); and the show will be
staged in the round with fun audience involvement.

“We are excited to offer something new and different
in our depot space, and we invite the community to
come and enjoy the show,” said Melodie Hilton,
director of marketing for the Wine Train. “Baggage’
is just one part of the Napa Valley Wine Train’s 20th
Anniversary Celebration.”

Baggage tells the story of Phyllis Novak and Bradley
Naughton who meet when their bags are mixed up
on a train trip. An overly helpful psychiatrist insists
that Bradley and Phyllis can never be happy together
— a conclusion that the couple contests — with
hilarious results.

The lead roles will be played by Lucky Penny
Productions founders Taylor Bartolucci and Barry
Martin, with Dal Burns as the psychiatrist and June
Alan Reif in the role of Phyllis’ somewhat desperate
friend Mitzi.

Robert Silva will serve as technical director. The
show will be staged inside the spacious Napa Valley
Wine Train Depot.

Sam Bobrick is the author of some 20 plays,
including the recent Dreamweavers Theatre hit
Murder at the Howard Johnson’s.

Tickets are $20, general admission, and can be
purchased through the Napa Valley Wine Train’s
reservation line at (800) 427-4124 or online at
winetrain.com/baggage.

The theater company’s website is
www.luckypennynapa.com.

Join Kellie in the evening, too

Popular KVON/KVYN radio host Kellie (Fuller) in
the Morning will be singing at Silo’s on Wednesday,
May 13 with pianist Mike Greensill.

An unbiased observed (her husband, Tom Fuller)
says, “... it’s gonna be GROOVY!”

Kellie and Mike have come up with several songs,
from standards to R&B to Bacharach and more.

Kellie is excited to be singing with Mike, “He’s really
a genius at the keyboard and at arranging the tunes.”

The show is at 7 p.m.

The cover is usually $5 bucks, but they are starting a
“local night” program that evening and cover is 2 for
1 or $2.50 per person.

Add $5 wine specials, great light appetizers and
fabulous music — and it’ll be a great night.

Tom adds, I would be fun to have as many of you
there as possible.” I'll be there. 21 and over only.
More on Silo’s

Speaking of Silo’s, no one was having more fun than
the audience Friday night when Mal Sharpe and his
Big Money in Jazz (an ironic name) entertained with
Dixieland, big band music and Mal’s inimitable
patter. They’ll be back again next month.

This Thursday night from 7 to 10 p.m., Donn Swigert
performs on his guitar. The cover is $5.

Friday night the Juliane Band plays from 8 to 11 p.m.
with a $10 cover.

Saturday night Mary Jenson has shows at 7 and 8:45
p-m. with a $10 cover.

Call 251-5833 or visit www.silosjazzclub.com.

Silo’s is in the Napa Mill. They have nice pizzas and
desserts as well as reasonably priced wine, too.
West Coast Live coming to Silo’s

Earlier appearances there were so successful that
popular West Coast Live, which airs on KALW 91.7
MHz, will be broadcasting live from Silo’s every
Saturday in June.

Host Sedge Thompson and regular pianist Mike
Greensill will appear.

Tickets will be sold at www.wcl.org for $5 to $15.
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Rock Royalty show added at Lincoln Theater

Members of Lincoln Theater’s Friends of the
Performing Arts Society (FOPAS) cam buy tickets for
the just-added Rock Royalty show until Friday, May
15, when everyone else is eligible.

Rock Royalty features the legendary, psychedelic
1960s era groups: The Zombies, The Yardbirds and
the Spencer Davis Group.

The concert is Sunday, June 28 at 5 p.m. and tickets
are $39 to $59.

To get the best seats in the house at the Lincoln
Theater for all of the shows you want to see, become
a member of FOPAS. Call the Lincoln Theater Napa
Valley Box Office for information at 944-1300.

Food and drink
Farmers Markets open for year

The Farmers Markets have opened for the season,
the Napa market at its new location at the Napa
Valley Wine Train Station.

As always, it starts out a little slow because there
aren’t many vegetables ripe yet, but there are plenty
of great fruits from nearby growers. I bought
beautiful cherries, apricots and strawberries
Saturday, which my granddaughter Annika pretty
much demolished at her brother’s bakery party later
that day. I did salvage enough for an apricot pie.

I found some excellent tomatoes — apparently from a
greenhouse in Modesto.

There are a number of improvements, including
several bakery booths, so you can choose what you
want to snack on for breakfast, and ample parking
close by in the new Wine Train lot that’s been unused
till now.

Some Oxbow Market merchants are also at the
Farmers Market, but the Ox is close by for meats and
fish and some interesting additional produce and
“staples” at the Oxbow Produce Market. It’s also
good for a leisurely lunch after shopping.

One upcoming vendor at the Farmers’ Market is
“Annie the Baker” (Anne Baker), who will be selling
her incredible cookies at the Tuesday Napa Farmer’s
markets now through October and starting May 22 at
the Friday St. Helena Farmers Markets and the
Saturday Napa Farmers Markets.

She will sell four flavors of cookies:
e Semi-sweet chocolate chunk
e Toffee milk chocolate chip

e Peanut butter cookie with mini peanut butter
cups

e Oatmeal double chocolate chip (semi-sweet
and milk chocolate chips)

Breakfast at Ad Hoc

Locals have lamented the passing of the old Diner in
Yountville, now Ad Hoc, but soon they’ll be able to
eat breakfast there again. However, the price -- $24 —
and its disclosure in a San Francisco publication,
suggest that it’s aimed at tourists, not locals.

The restaurant has been offering brunch but Thomas
Keller didn’t consider its “homey” enough.

The breakfast will be served on Sundays from 10 a.m.
to 1 p.m. Diners get a basket of Bouchon Bakery
pastries and a yogurt parfait. Then, they get their
choice of waffles, oatmeal, corned beef hash or “the
American breakfast” (two eggs, scallion potato cakes,
Fatted Calf breakfast sausage and bacon).

Ad Hoc is at 6534 Washington St. in Yountville.
Make reservations at 944-2487.

Bottega expanding lunch hours

Bottega has expanded its lunch service, and is now
serving Tuesday through Sunday from 11:30 a.m. to
2:30 p.m. It previously only served lunch Thursday
through Sunday. It serves dinner every night.

Bottega also has a delicious-sounding new lunch
menu. Among the antipasti for you Dr. Seuss fans:
green-egg and ham — olive oil-poached Delta
asparagus, crispy soft-boiled egg with prosciutto bits
and Cambozola crema for $14. And I always thought
green eggs were the ones sitting in my refrigerator
too long... Another is trendy burrata — cream-filled
fresh mozzarella served with artichoke two ways,
lemon braised and crispy, for $12.

Pasta courses include wild nettle, Swiss chard and
ricotta tortelli with sage browned butter and pine-
nut gremolata for $15 and whole egg taglierini,
Manila clams, Calabrese sausage, and garlic, basil,
parsley, white wine for $17 plus garganelli with
balsamic rabbit sugo, wild mushrooms and
asparagus tips at $19.

And there are main courses (secondi) for those of
you with bigger appetites than mine...

Don’t forget that Bottega has extensive outdoor
seating, a treasure in this generally great weather.
Bottega is in the Vintage Estate, 6525 Washington
St., Yountville. For reservations, which are vital at
least at night, call 945-1050. For more information,
visit www.botteganapavalley.com.

Better than Italy

I should also note that having just returned from a
week in Tuscany, Orvieto and Rome, I find some of
the Italian food here — like that at Bottega — is better
than much served in many Italian restaurants.

We joke that they undercook pasta and overcook
vegetables, but I found service and much of the food
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unimpressive. It might have been partly because I
was with my granddaughter and ate at modest
places, some too frequented by too many tourists,
rather than the places I've enjoyed in the past in the
south and as the guest of wineries...

The best meal, by far, was at a small winery and
prepared by a neighborhood lady.

My granddaughter thoroughly enjoyed Thumper and
Dafty, which I never would have expected. That
evening at a vintner’s home, she also ate wild boar
shot by our host while the heads of many creatures
decorated the walls around us.

Summer comes to Cucina Italiana

May is officially summer at Lake Berryessa, at least at
Cucina Italiana where it is on its summer schedule
serving fresh Italian food Wednesday and Thursday
from 5 to 9 p.m. and 11:30 to 9 p.m. Friday, Saturday
and Sunday.

It is closed on Monday and Tuesday.

Cucina Italiana is serving complete fresh boxed
lunches to go and the entire menu is available for
take-out to enjoy at some of the picnic areas and
wineries around the lake.

Stefano is hard at work making fresh ravioli,
pappardelle and gnocchi and also features rib-eye
and filet mignon.

Stefano has a great connection for superior seafood,
so the restaurant will be featuring cioppino for the
foreseeable future.

It is picture perfect this time of year, the lupines and
poppies are out in full bloom and the weather
couldn’t be better for a meandering drive over to
Spanish Flat Village Center at Lake Berryessa. The
bocce court has been groomed and is ready for
challengers.

Check out menus and directions at
www.lakeberryessanews.com or call 254-5690.

Ketel One Vodka promotion at Cole’s

Cole’s Chop House and Ketel One have a new
promotion:

All Ketel One drinks are $5: Up ... rocks ... Cosmo ...
you call it, they pour it.

Specials include the Velvet Kiss (Ketel One Citroen,
pomegranate juice, sweetened lime juice, raspberry
liqueur, shaken and served up) and Cole’s Strawberry
Lemonade (House-infused strawberry vodka made
from Silverado Trail berries, sweetened lemon juice,
served on the rocks - a Cole’s tradition. They’re
available Sunday-Thursday excluding certain
holidays.

Cole’s is at 1122 Main St. in downtown Napa. Call
224-MEAT or visit www.coleschophouse.com.

No corkage fee at Silverado Resort

Silverado Resort’s two excellent restaurants are the
latest in Napa Valley to drop corkage charges for
diners.

Both the Grill at Silverado and the elegant Royal Oak
won’t charge corkage fees during dinner with the
purchase of an entrée selection.

The Grill at Silverado serves dinner nightly from
5:30 to 9:30 p.m. The Royal Oak is open Thursday
through Saturday from 6 to 9:30 p.m.

Silverado Resort is at 1600 Atlas Peak Rd. in Napa.

Reservations are recommended. Call 257-0200 or
visit www.silveradoresort.com.

Pica Pica to add Latin beverage bar

As mentioned here, Pica Pica Maize Kitchen in Napa’s
Oxbow Public Market plans to expand into an
adjacent space and open a Latin-style beverage bar.

Pica Pica is one of few Venezuelan restaurants in
Northern California. It specializes in arepas,
traditional grilled corn flour cakes stuffed with meat,
cheese and vegetable fillings that are a popular street
food in Venezuela. The company will take over
opposite the arepera for the new bar area.

Pica Pica Bar will offer fruit shakers (blended fruit
drinks) along with beer, sangria and other wine
cocktails, and will serve ceviche (marinated fish) as
its signature bar food. Construction begins in June,
with opening planned for August.

For information, go to www.picapicakitchen.com or
call 251-3757.
Lunches and concerts with Jeff Gargiulo

Jeff Gargiulo of Gargiulo Vineyards in Oakville is
hosting Friday lunches once a month. It’s an intimate
lunch he prepares with seasonal ingredients from an
organic distribution company called Greenleaf
(www.greenleafsf.com) in which he is a partner.

Jeff will pair each of the lunches with current
Gargiulo release from as well as some special library
wines.

Friday Lunches with Jeff are $75 and begin at noon.
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Dates and some possible seasonal fare:

« May 15: Late spring features fresh peas, fava beans,
lamb or hopefully a wild salmon and peak-of-the-
season strawberries.

« June 12: The summer fruits are beginning, cherries,
peaches, some veggies, and slow-roasted pork.

« July 17: The peak of summer, eggplant, squash,
early tomatoes, stone fruit such as nectarines with
sumptuously seasoned chicken.

« August 21: The best of tomatoes (and Jeff knows
tomatoes), melons and grapes at their peak with a
dish of pesto summer sausage.

Jeff will also be hosting Sunday Sessions,
miniconcerts behind the winery accompanied by
burgers, sausages and summer wines. Sunday
Sessions are $50 per person and begin at noon.

« July 19: Jeff’s old buddy and great talent Randy
Bozeman will join Jeff and friends on stage to
perform some of your favorite Sunday covers. Randy
does Jimmy Buffet better than Buffet.

« August 16: Thanks to the Healdsburg guitar festival,
two friends — and maybe two of the best modern
guitarist anywhere — will perform at this Sunday
Session. Franco Morone from Italy is possibly the
world’s most innovative finger-style guitar player.
Joining Franco on stage will be talented vocalist and
his wife, Raffaella Luna, an incredible duo. Equally as
innovative is the renowned Paul Asbell. Paul is the
force behind the jazz group Kilimanjaro, and just
may be the most versatile guitarist ever.

Reservations are required. Contact Sharon at 944-
2770 or sharon@gargiulovineyards.com.

Gargiulo Vineyards is at 575 Oakville Cross Rd. in
Napa.

Cordair Fine Art representing Thomas Arvid

Quent Cordair Fine Art is now representing still life
painter Thomas Arvid. A collection of Arvid’s work
will be on display in the downtown Napa gallery on
the corner of First and Randolph streets.

Thomas Arvid possesses an unerring ability to refine
a moment. He is most known for his oversized still
life compositions of wine and the rituals surrounding
its consumption. Arvid’s images astound viewers
with their intricate details and his mastery of light,
depth and reflection. Arvid says, “My paintings speak
to the special moments that people share when they
share wine. Life without art is like dinner without
wine. Why bother?”

Speaking of the gallery, it has a new blog on its
proposed statue of Bob Mondavi:
mondavimemorialsculpture.blogspot.com.

For more information, call 255-2242.

Napa author nears finals for novel award

Napan Brandi Lynn Ryder’s new novel, In Malice,
Quite Close, has placed in the top 1 percent in the
Amazon Breakthrough Novel Award. The contest is a
well-regarded international search for the next big
novel.

It’s sponsored by Amazon, and the winner is
awarded a publishing contract by Penguin
Publishing. Details of the contest can be found at
www.amazon.com/abna.

The contest that began in February attracted 10,000
entrants from around the world; then the field was
cut to 2,000, and then to 500 in mid-March, and 100
in Mid-April.

Each semi-finalist received a full manuscript review
from Publishers Weekly, the industry bible.

The review can be found www.amazon.com/Malice-
Quite-Close-Amazon-
Breakthrough/dp/Bo01UG39ZQ, along with a 5,000
word excerpt from the novel.

The excerpt is free to download and Amazon
account-holders can review it until May 15. Then
Penguin will select three finalists. The public chooses
the winner. It’s a bit like American Idol for writers,
and free to participate.

Forget Facebook for events

It’s great to send Facebook, evite and Twitter
reminders of events, but if you want publications and
websites to use them, please send them in plain ol’
text, Word or emails. And please, please, don’t ever
send pictures (jpgs) of announcements! Even pdfs
are a nuisance.

If you’d like my guide to public relations for
nonprofit events, wineries or restaurants, just ask
(paul@napalife.com) or find it them at
www.napalife.com.

And if you send wine samples, please request my
guidelines for samples. In a nutshell, I'm only
routinely interested in getting wines selling for under
$25. I'll request others if I need them.

Survey on future of downtown Napa

Want to help determine the future of downtown
Napa? The city of Napa is conducting a survey to
help shape the future.

This survey is one of the ways that members of the
community will be able to provide input for the
Downtown Napa Specific Plan, which will guide and
shape the future of downtown over the next 15-20
years.

The purpose of the Downtown Napa Specific Plan is

to identify the community’s vision for downtown and
what is needed to bring about that future.
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For example, the plan will answer questions like,
“What kinds of uses and activities are desired? Do we
need to improve ways to get to and around
downtown? What will new buildings look like?”

The Specific Plan will create detailed policies, design
guidelines and financing mechanisms to steer future
public and private improvements and development
in the downtown area.

It only takes a few minutes to fill out the form — and
be sure to note that you want a new movie theater
downtown.

Find it at www.napadowntownspecificplan.org.
Respond before May 16.
Winemaker for a day program

The Michael Mondavi Family invites you to
experience its Winemaker for a Day program at its
Folio Enoteca & Winery in the Oxbow Public Market.

It has recently launched a new custom wine blending
program where guests can be winemaker for a day.
The fully operational micro-winery has 18 oak
barrels, each containing a unique varietal with es-
teemed cooperages represented within the winery.

This program is educational as well as a great group
activity for participants to learn the fundamentals of
custom blending. After tasting several varietals
directly from the barrel, each person can choose the
components they want to use to craft their own
signature wine.

The selection can be made from numerous varietals
grown in the Napa Valley, including Cabernet
Sauvignon, Merlot, Cabernet Franc, Petite Sirah,
Petit Verdot, Pinot Noir and Syrah.

The wines are aged in either new French oak or
second-year French oak barrels to allow for blending
versatility.

After the final blend is created, participants can
choose the bottle and closure they want, as well as
create a custom wine label. There is a two-case
minimum purchase and pricing depends on the exact
blend you create during your appointment.

There are several bottle options, several styles of
labels that can be customized for guest’s unique
labels, and bottle closure is included in the program.

Contact Jemina Whitman at 256-3700 or
jwhitman@foliowine.com for more information or to
reserve an appointment.

Visitors to Folio Enoteca & Winery can also taste and
purchase wines made by the family, as well as wines
from Folio Fine Wine Partners, including: M by
Michael Mondavi, Isabel Mondavi I'M Wines,
Spellbound, Medusa, Oberon, Hangtime, Villa Sandi,
Ornellaia, Masseto and Luce.

Battle of the Palates

The 2nd annual Battle of the Palates for the wine
trade, hosted by the Napa Valley Vintners, will be
held Monday, May 18, from 10 to 12:30 p.m. at V
Marketplace.

e Speak more confidently about Napa Valley
wines

e Learn about the Napa Valley appellation and
community

e Taste 12 Napa Valley wines

e Hone your tasting skills

Take the blind tasting challenge for the chance to win
prizes
Grand Prizes:

e A scholarship for the certified specialist of
wine and certified wine educator programs,
donated by Trinchero Napa Valley ($1,200
value)

e A scholarship for the Napa Valley wine
intensive course at the Culinary Institute of
America ($750 value)

e Two passes to the Friday, June 5, Taste Napa
Valley at Auction Napa Valley ($500 value)

There’s no cost, but you must RSVP to attend. Contact
Teresa Wall at TWall@napavintners.com or 968-4210.
Participants must be buying, serving or selling wine
for a restaurant or retail store in Napa Valley or work
for a winery member of the Napa Valley Vintners.

To learn, more visit www.napavintners.com.

V Marketplace is at 6525 Washington St., Yountville.
Pump wine at Wine Garage

Todd and Joy Miller of The Wine Garage now let
customers pump their own wine, and they’re also
introducing their own label.

After a year of research and design, the store now lets
customers pump their own wine from a stainless
steel gas-station-type nozzle into their container, just
like it’s done in Italy and other countries.

The wines are a Rhone blend and a Bordeaux blend.

B1 (Bordeaux Blend #1), is Cabernet Sauvignon,
Carmeneére, Merlot and Petit Verdot from Sonoma,
Lake, Napa and Solano Counties.

R1 (Rhoéne Blend #1), is Syrah, Zinfandel, Grenache,
Mourveédre and Petite Sirah, from Sonoma, Lake and
Napa Counties.

A half-gallon jug costs $29.99.

The Wine Garage’s winemaker, under Miller’s
direction, is fourth-generation California winemaker
Massimo Monticelli.
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The Wine Garage label

The company has also introduced its own brand with
wines selling for $15 to $50.

The $20 2008 Joy Ride is a white blend of Albarito,
Sauvignon Blanc, Viognier, and Muscat Canelli from
Suisun and Napa Valleys.

The $25 2007 Shade Tree is a blend of Zinfandel,
Syrah, Grenache, Mourvedre and Charbono from
North Coast vineyards and will be available soon.

Other Wine Garage-label wines are:

2008 Napa Sauvignon Blanc “Musque Clone,” $18
2007 Napa Cabernet Sauvignon, $25

2007 Sonoma Coast Pinot Noir, $45

2006 Napa Zinfandel, $30

To be released later this spring:

2006 Diamond Mountain Cabernet Sauvignon, $45
2007 North Coast Grenache-Syrah-Mourvedre, $22

2007 Napa Petite Sirah from the oldest Petite Sirah
vineyard in Napa County, planted in 1870, $50

2007 Lake County Clone 6 Cabernet Sauvignon, $15

2007 Contra Costa Old Vine Zinfandel, Pato
Vineyard, $30

These wines represent values, bargains and unusual
small-lot production wines which Todd Miller has
literally “discovered” in his travels through
California’s wine regions.

The Wine Garage is at 1020 Foothill Blvd., Calistoga.
Phone 942-5332 or visit www.winegarage.net.

News for Napabs wine
Shifting conditions to have lasting impact

Silicon Valley Bank, a leading provider of commercial
banking services to the wine industry, has released
its annual report on the state of the wine industry.

Based on in-house expertise and primary research
among West Coast wineries, the report forecasts flat
growth in the fine wine segment and modest growth
in higher-volume segments in 2009. Silicon Valley
Bank’s research also finds that the distribution
channel for modest wine producers and many
smaller brands is effectively closed, suggesting
lasting changes in sales strategies.

“Wine businesses across the board are being pushed
to new limits in the current environment,” said Rob
McMillan, founder of Silicon Valley Bank’s Wine
Division and author of the report. “We believe we are
at the beginning of a longer-term change in the fine
wine market that will generally compress the pricing
of wines and separate out high-priced cult brands
that deliver consistently good quality from the me-
too entrants. Inevitably this will lead to a certain
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percentage of wineries that will quietly exit the
market at bargain prices in the next two years.

“The sustained negative market conditions will have
an impact on high-end family wine businesses that
will last well past the bottom of the present
recession.”

Silicon Valley Bank’s annual wine report captures
trends and addresses critical issues facing the U.S.
wine industry in 2009/10, including the credit
markets, distribution, bottle pricing, grape and
inventory supply, foreign competition, marketing
and alternative sales channel challenges. The report
also offers strategic and tactical recommendations to
wine businesses as they adapt to current and
anticipated market conditions.

Nearly 500 wineries throughout California, Oregon
and Washington participated in Silicon Valley Bank’s
annual wine survey in March 2009. Financial data
from Silicon Valley Bank’s Peer Group Analysis
program, which contains information from more
than 100 premium wineries obtained over several
years, is also used.

For a copy of the report, visit www.svb.com/pdfs/
wine/StateoftheWinelndustryo91o.pdf.

VinTank releases wine social media paper

VinTank, in partnership with wine industry
consultant Derek Bromley, has released a white
paper profiling the impact of social media networks
on the wine industry.

Researched and written with the intent of helping
q:ﬁque‘(s ylake sense of a vast and confusing medium,

e paper looks at the largest social media sites
(Facebook, Twitter, LinkedIn) as well as the almost
30 wine social networks battling for the attention of
online wine consumers, ending with an overview of
the wine blogosphere.

It is estimated that social media is generating twice
the online content of traditional media, and wineries
have been struggling with how to engage their
current and potential customers in this medium.

Cruvee.com (a VinTank portfolio company and
contributor to the white paper) estimates that each
day in April 2009 there were 153 blog posts, 1,420
forum posts, and 7,896 microblog (Twitter) posts on
the topic of wine. This white paper offers some
practical tactics, recommendations and best
practices on how wineries can begin to engage in
those conversations.

Some key findings of the white paper:

According to Compete.com, the top 20 wine bloggers
in aggregate represent a larger audience than the
Wine Spectator online, and are growing at a faster


http://www.winegarage.net/
http://www.svb.com/pdfs/%20wine/StateoftheWineIndustry0910.pdf
http://www.svb.com/pdfs/%20wine/StateoftheWineIndustry0910.pdf
http://www.svb.com/pdfs/%20wine/StateoftheWineIndustry0910.pdf

rate. However, the wine blogosphere is highly
fragmented and difficult for wineries to navigate.

Wine social network memberships number in the
hundreds of thousands, although it is difficult to
determine how much overlap exists across networks.

The two top-rated wine social networks,
CellarTracker and VinCellar, started as wine cellar
management tools that over time have added social
networking functionality. This deeper level of value

has paid huge dividends in terms of customer loyalty.

A key challenge for all wine social networks that have
achieved any kind of scale is data quality. Duplicate
and incorrect data affects all of these sites to varying
degrees.

Online advertising models for the wine industry have
more challenges than other verticals due to outdated
alcohol regulations.

The free white paper is available for download at
www.vintank.com/VinTank_SocialMediaReport.pdf.

Visit www.vintank.com for more information.
Fred Franzia featured in New Yorker

Love him or hate him, you can’t ignore Fred Franzia,
owner of Bronco Wine Co. and the most unpopular
person among most Napa Valley vintners.

Writer Dana Goodyear profiles the charming rogue
in a pretty objective article in the May 18, 2009 issue
of The New Yorker, on newsstands now.

You can also find it online, but access costs $4.99 if
you’re not a subscriber.

Blackbird introduces Martina McBride wine

Blackbird Vineyards and country singer Martina
McBride have created a Signature Series wine to
coincide with McBride’s 10th album release, “Shine,”
and offered to adult members of her fan community.

Hand-selected by McBride, the Signature Series
bottling is a blend of 56 percent Cabernet Sauvignon,
38 percent Merlot, and 6 percent Cabernet Franc.
The Cabernet Sauvignon and Cabernet Franc grape
varietals come from Pritchard Hill, and the Merlot
from the Blackbird Vineyard in Oak Knoll.

The 2006 Martina McBride “Signature Series” wine
is available from www.martinamcbride.com for $60.

Eisenberg goes out on his own

Matt Eisenberg, a director (partner) at Dickenson,
Peatman & Fogarty and frequent presenter on legal
topics for the Wine Industry Financial Symposium
and Vineyard Economic Seminar, has left Dickenson
to practice on his own.

One reason: Lower overhead means he can charge
$250 per hour instead of $475.

He will continue to focus on business and real
property transactions and advice, alcohol beverage
compliance, land use and the pre-litigation
resolution of disputes.

Check out www.matteisenberg.com for more
information. His address is 429 Montecito Blvd. in
Napa and phone is 224-1074, email
matt.eisenbergi@gmail.com.

The website is www.matteisenberg.com
Diageo employees serve the community

Diageo Chateau & Estate Wines dedicated May 7 to
community service as employees from the cellars,
vineyards, visitor centers and main office worked
together in support of the local community

More than 350 employees celebrated its commitment
to giving back during the company’s second annual
Community Service Day.

DC&E teamed with Hands on Bay Area to identify a
range of projects across the North Bay where
employees could make a positive impact, including
three in Napa County: Land Trust of Napa County,
Veterans Home of California at Yountville and
Family Services of Napa.

Boobie Savers seeking wine

The Boobie Savers team, which will be walking the
Avon Walk for Breast cancer for the third time this
year, is hosting Eat, Drink, Think Pink - An Evening
to Support the Fight Against Breast Cancer Saturday,
May 30 from 5:30 to 10:30 p.m. and it needs some
wine donations: How about all you wineries that
make pink wines ponying up?

The event features a food and wine tasting by many
of the Napa Valley’s best restaurants and wineries
plus music and dancing, a silent auction of art, wine,
gift certificates, trips, stays in local inns, etc.

The cost for admission will be $25 pre-sale/$30 at
the door.

Visit boobiesavers.org to buy tickets directly or for
more information. Contact: team member and Napa
Valley Register columnist Michelle Choat at
info@boobiesavers.org or (530) 228-8484.

The event will be at 1038 Ross Circle, Napa.
Vineyard Economics Symposium

The annual Vineyard Economics Symposium will be
held June 2, and this year even more than others, it’s
a must-attend event. The theme tells the story: The
grape growing business in 2009: the recessionary
road.

Experts will report on the present situation and offer
hints at how to get through these tough times.

Get details and register at winesymposium.com.
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2009 Napa Valley Wine & Grape Expo

The Napa Valley Grapegrowers will host their
biennial Wine & Grape Expo on Nov. 5 at the Lincoln
Theater in Yountville from 9 a.m. to 5 p.m.

This highly focused educational event offers
premium winegrape growers and producers the
opportunity to interact with more than 60 of the
wine industry’s most prominent viticulture and
enology companies, and attend in-depth seminars
from leading California growers on proven vineyard
practices known to enhance wine quality.

The Napa Valley Wine & Grape Expo’s schedule of
events will include guided vineyard-designate wine
blending trials; outdoor demonstrations; seminar
panels covering the best practices for improving
water conservation, the economics of committing to
sustainable vineyard practices, and how to best
achieve high quality from disease-challenged
vineyards.

Additionally, seminars related to vineyard
management practices, including crop thinning and
canopy management, and how these practices relate
to flavor profiles in premium wine, will be conducted
in Spanish.

Admission $100 for NVG members and $200 for
others. For the seminar schedule and tickets, call
944-8311 or visit www.napagrowers.org.

Best bets this week

Family dinners at Martini House

Martini House serves family meals in the Cellar every
Monday through Thursday from 5 to 6:30 p.m.

The menu May 11 through 14:

Monday: Grilled flank steak and frites with Béarnaise
sauce, sautéed spinach with garlic $12. (Don’t forget
the half-off wine page every Monday.) Rocca di
Montegrassi, Chianti Classico, Italy, 2005 $7.
Tuesday: BBQ Pork Ribs with iceberg lettuce Salad
with blue cheese dressing $13. The ‘King of Beers’
Budweiser longnecks $3.

Wednesday: Kobe burger and beer night: a grilled
1/2-1b Snake River Farms Kobe beef burger,
California Swiss, wine-stewed onions and onion
rings, prepared medium $13.95.

Mighty Arrow Pale Ale, New Belgium Brewing $4.
Thursday: Lamb curry with apricots, toasted
almonds, vegetable saffron rice pilaf and cucumber
ginger raita $13. Short pop of hops — your choice —
from the tap $3.

This menu is available in the Cellar or to go.

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

The feminine side of Napa County

Poet Paula Amen Schmitt and author Lauren
Coodley published their collection of poems and
essays in the Napa County Historical Society’s
newest publication, If Not to History...Recovering
the Stories of Women in Napa.

Augmented with Schmitt’s poems, essays on Juliana
Pope, community projects and Dr. Olive Jack, to
name just a few, are a real contribution to Napa’s
historical record.

Join the authors for a reception and discussion about
their work documenting women’s history on
Wednesday, May 13, at 6:30 p.m. at the Napa County
Historical Society’s headquarters, the Goodman
Library, at 1219 First St. in downtown Napa.

Admission is free, but donations are appreciated.
The publication will be available for purchase.

For more information, visit www.napahistory.org or
call 224-1739.

Buying and selling distressed properties

The Coldwell Banker Brokers of the Valley Get Smart
Lecture Wednesday, May 13, is on buying and selling
short sale and bank-owned properties.

Come learn about the benefits and hazards of short-
sale and bank-owned real estate transactions.

Tremendous opportunities exist for smart buyers
who have realistic expectations. Sellers in distress
may be able to take actions that can reduce their
losses.

Both buyers and sellers can benefit from this
educational presentation by a panel comprised of
members of the CBBOV management team.

The class is from 7 to 8:20 p.m. at 1775 Lincoln Ave.
(corner of Lincoln and California).

Reservations are highly recommended and may be
made at www.cbnapavalley.com or 258-5200.

Baggage at the train station
See lead item in NapalLife.

Four performances of “Baggage,” a new comedy will
be presented in the Wine Train Station (not on the
train) by Lucky Penny Productions. May 13, 14, 20,
21. Tickets are $20. Reservations suggested: 800-
427-4124.

For more information, visit luckypennynapa.com or
winetrain.com/baggage.

Honoring Napa Valley’s community heroes

Seven individuals and a nonprofit organization will
be guests of honor at a May 12 gala luncheon
recognizing them as winners in the third annual
Napa Valley Community Awards program,
“Celebrating Community.”
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The event, sponsored by the Napa Chamber
Foundation and Mechanics Bank, applauds people
from various walks of life whose extraordinary
everyday contributions enhance life in the valley.
Judges culled the winners from a distinguished field
of nominations submitted by local residents.

2009 Outstanding Award recipients include:

Public safety person: Napa Fire Capt. Charlie
Rhodes.

Nonprofit employee: Arts Council Napa Valley
Executive Director Michelle Williams.

Hospitality/tourism: Andretti Winery Events
Manager Patty Cline.

Community booster: Napa Rotary Club President
Gary Rose.

Healthcare professional: Certified Nursing Assistant
Peter Haines.

Napa Valley College Student: Kirsten Raschko.

The winner of outstanding nonprofit organization of
the year will be unveiled at the luncheon on May 12.
The nominees are: Community Action of Napa
Valley; Kiwanis Club of Napa; Loving Animals
Providing Smiles; Napa Community Projects, Inc.;
Napa Emergency Women’s Services (NEWS); Napa
Solano SANE/SART; Napa Valley Community
Housing; Napa Valley Youth Symphony;
ParentsCAN; The Rotary Club of Napa; United
Cerebral Palsy of the North Bay; Volunteer Center of
Napa Valley; Wolfe Center.

The “Celebrating Community” luncheon will be held
at 11:30 a.m. Tuesday, May 12 at Silverado Resort,
1600 Atlas Peak Rd. in Napa. Tickets are $55 at
www.napachamberfoundation.org or 226-7455.

Community Housing Golf Tournament

The second annual Napa Valley Community Housing
Golf Tournament will be held on Wednesday, May 13
at Eagle Vines Golf Course.

The 18-hole tournament will start at 1 p.m., followed
by a dinner and auction from 6 to 8 p.m.

Items up for auction include a variety of interesting
wine, unique travel packages, and other great lots.
Cost for playing in the tournament and dinner is
$125, while attending only the dinner will cost $50.

For more information, to register or sponsor, call
253-6140 or go to www.nvch.org.

Reception and farewell party at the Nest
NapaNest is closing the space on Atlas Peak Rd, but
has managed to pull off one last exhibition featuring
local artists.

From May 14 to June 21 the gallery will resemble an
Indonesian temple-with photographs and artifacts

from Solano College Photography Department’s
recent trip to Indonesia with instructor Ron Zak. The
show title, The One and the Many, reflects the
diversity of religion, scenery, culture and craft that
exists on this string of fascinating islands.

An artists’ reception and farewell party will be held
Thursday, May 14, from 6 to 8 p.m. with live music
by Gamelan X and mango ice cream.

Guests are encouraged to bring “offerings.”
The Nest is at 1019 Atlas Peak Rd, Napa.
Mustards Pour-Off Pair-Off Dinner

Mustards Pour-Off Pair-Off Dinner Series returns to
the reopened Mustards every Thursday. Check out
wines that are almost never offered by the taste or
the glass paired with some of Cindy’s favorite foods.

Visit mustardsgrill.com for the full pour-off/pair-off
menu schedule, but the meal Thursday, May 14 will
include:

e Grilled lobster and Staglin estate Chardonnay
e Grilled lamb chops and Dominus estate Cabernet

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

Margrit Mondavi at BarBersQ

Meet Margrit and enjoy “Sunset on the Patio” Friday,
May 15 from to 7 p.m. She’ll be there to help launch
the 40t season of the Robert Mondavi Winery
Summer Concerts.

Eat, drink and win; a raffle will be held at 6 p.m. for
wine, concert tickets, special appetizers, dinner and
tours — as well as a raffle.

BarBersQ will be serving meals at all Mondavi
Summer Concerts, this year featuring seating.

Order forms are available at the restaurant or at
BarBersQ’s website for advance purchase.

Visit Robert Mondavi for concert details.

BarBersQ is at 3900 D Bel Aire Plaza in Napa. Call
224-6600.

Rosé Tasting at Back Room Wines

Join a happy crowd at Back Room Wines Friday,
May 15 and try a bunch of 2008 vintage rosé wines
from all over the world. They’ll pour pinks from
California and Europe with a little sparkling brut
rosé to start.

Welcome spring and enjoy these refreshing wines.
Wines poured on sale for special 10 percent discount
during the tasting.

The tasting is from 5 to 8 p.m. and costs $10.

Back Room Wines, is at First and Main Streets in
Napa. Phone 226-1378 or visit
www.backroomwines.com.
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Tom Rush at the Opera House

Tom Rush appears at the Napa Valley Opera House
Friday, May 15, at 8 p.m.

Rush’s impact on the American music scene has been
profound. He helped shape the folk revival in the
’60s and the renaissance of the ’80s and ’90s, his
music having left its stamp on generations of artists.
James Taylor, Emmylou Harris, Tom Petty and
Garth Brooks have cited Tom as major influences.
His early recordings introduced the world to the
work of Joni Mitchell, Jackson Browne and James
Taylor. Subsequently, his Club 47 concerts brought
attention to emerging artists such as Nanci Griffith
and Shawn Colvin.

Today, after 45 years, he’s still doing what audiences
love him for: writing and playing... passionately,
tenderly...knitting together the musical traditions
and talents of our times.

Tickets are $35 from www.nvoh.org.
Two Hands dinner at Carneros Inn

Two Hands is one of Australia’s most acclaimed
wineries, and last year it released its first Cabernets
from Napa, from the 2005 vintage, made by noted
consultant Thomas Brown.

On May 15, Two Hands’ Michael Twelftree will be in
Napa to work with Brown on 2007 Two Hands Napa
wines, and that evening will host a winemaker dinner
at the Carneros Inn.

Along with a four-course meal, guests can chat with
Twelftree, and sample eight wines including its Napa
project.

Tickets are $125 and can be purchased at
www.uncorked.com/wine/events/thw-event.html.

Vitus release party at Bayleaf

Bayleaf Restaurant is having a wine release party
hosted by Vitus of Napa Valley on Saturday, May 16
at 5 p.m.

Vitus started as a passion by the Hearn Family and
their friends in the Solano County area. Winemaker
John Gilpin brought the wine to market.

Reservee at www.vitusnapavalley.com, call 446-8133
or email info@vitusnapavalley.com.

Bayleaf Restaurant is at 2025 Monticello Rd. in
Napa. Call 257-9720 or visit www.bayleafnapa.com.
Twenty Rows open house

Twenty Rows Winery will be featuring the new
vintages of Twenty Rows as well as introducing the
world to its new production facility Saturday, May
16, from 2 to 5 p.m.

The address is 880 Vallejo St., Napa. Email
info@twentyrows.com.

Examined Life at Jarvis

Examined Life, a film by Astra Taylor, will be shown
as a feature of the Leticia Jarvis Art Film Series
Saturday, May 16, at 7 p.m.

In Examined Life, filmmaker Taylor accompanies
some of today’s most influential thinkers on a series
of unique excursions through places and spaces that
hold particular resonance for them and their ideas.

Peter Singer’s thoughts on the ethics of consumption
are amplified against the backdrop of Fifth Avenue’s
posh boutiques.

Slavoj Zizek questions current beliefs about the
environment while sifting through a garbage dump.

Michael Hardt ponders the nature of revolution
while surrounded by symbols of wealth and leisure.

Judith Butler and a friend stroll through San
Francisco’s Mission District questioning our culture’s
fixation on individualism.

And while driving through Manhattan, Cornel
West—perhaps America’s best-known public
intellectual — compares philosophy to jazz and blues,
reminding us how intense and invigorating a life of
the mind can be.

Offering privileged moments with great thinkers
from fields ranging from moral philosophy to
cultural theory, Examined Life reveals philosophy’s
power to transform the way we see the world around
us and imagine our place in it.

Tickets are $10 at the door or online at
www.jarvisconservatory.com. Call 255-5445.

Jarvis Conservatory is at 1711 Main St., Napa.
Best of San Francisco Comedy Competition

The Best of San Francisco International Comedy
Competition will be held at the Napa Valley Opera
House Saturday, May 16, at 8 p.m.

Enjoy an evening of fun and laughter hosted by
Tommy Savitt, the 2008 winner of the Seattle
International Comedy Competition and the 2007
winner of the Boston Comedy Festival.

It is presented in partnership with Jon Fox
Productions. Note that the show may contain adult
language and situations.

The cost is $30. Buy tickets at the Napa Valley Opera
House or www.nvoh.org.

Hollywood, Beverly Hills & Other Perversities

Mumm Napa is hosting a sparkling wine reception
Saturday, May 16, to celebrate the opening of a
photography exhibit titled Hollywood, Beverly Hills
& Other Perversities.”

Open to the public, the reception will be held from
6:30 to 8:30 p.m. and will include Mumm Napa
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sparkling wines from magnum bottles and light hors
d’oeuvres from Dean & DeLuca.

The new exhibit includes more than 100 black and
white images from former Los Angeles Times
photographer George Rose, who chronicled popular
culture in the Los Angeles area during the late "70s
and early '80s.

It includes rare and revealing photos of such
celebrities as Jack Nicholson, Frank Sinatra, Cary
Grant, Grace Kelly, Keith Richards, Ronald Reagan,
Mary Tyler Moore and Bill Cosby.

The exhibit runs through August 21. The images
come from Rose’s new book, Hollywood, Beverly
Hills & Other Perversities, and focus on television,
film, music, sports and the arts. From disco to punk,
mud wrestling to wet t-shirts, Academy Awards to
Emmy Awards, Los Angeles provides a diverse and
colorful backdrop for these photos.

Rose’s work has appeared in Rolling Stone, Time,
Newsweek and USA Today. He was twice nominated
for a Pulitzer Prize while at the Los Angeles Times.

The Fine Art Photography gallery is open 10 a.m. to 5
p-m. daily. Mumm Napa is at 8445 Silverado Trail,
Rutherford, Napa Valley.

For information on visiting the winery and its
exhibits, call 967-7700 or access the Mumm Napa
website at www.mummnapa.com.

Cooking class with chef Joe Salerno

Join chef Joe Salerno, owner of Piccolino’s, in a
culinary class at the Cedar Gables Inn on Saturday,
May 16th. The class starts at 4 p.m. followed by an
elegant sit-down dinner paired with Cosentino’s
wines.

Here’s the menu:

Appetizer -- Grilled white polenta with a sautéed
sweetwater prawn with caramelized spring onions
and red peppers. (It’s based on the way Venetians
serve polenta.)

Main course -- Asparagus ravioli made with fresh
ricotta cheese. They will be served with a spring lamb
ragu. (Asparagus and lamb are two icons of spring.)
Dessert -- Rustic fresh fruit crostata, served with
hazelnut whipped cream.

The cost of the class is $95 and includes a full set of
recipes, a souvenir Cedar Gables Inn apron, hands-
on instruction with chef Joe at your side, and a
fabulous meal with fine wine pairing.

Call Cedar Gables Inn at 224-7969 for reservations.
Space is limited.

Cedar Gables Inn is at 486 Coombs St., Napa.
Get more information at www.CedarGablesInn.com.

When the Rivers Ran Red:

The Napa County Historical Society invites the
public to an intimate luncheon and discussion with
Vivienne Sosnowski, author of When the Rivers Ran
Red, a new book about Prohibition in Wine Country..

Ms. Sosnowski will present details of the mighty
battle that California’s winemakers forged against
Prohibition, and the passion imbued in the history of
one of America’s most beloved and romantic
industries.

SosnowskKi is the editorial director of the Washington
Examiner, San Francisco Examiner and Baltimore
Examiner.

She will speak at the Napa County Historical
Society’s 61st annual meeting and luncheon on
Sunday, May 17, at 11:30 a.m.

Tickets are $30 for Society members and $40 for
others. Books will be available for purchase and
signing.

For more information visit www.napahistory.org or
call 224-1739.

Movie and wine premiere for the trade

Members of the trade are invited to a movie and wine
premiere at the Cameo Cinema in St. Helena,
Sunday, May 17.

Light and Dark will coexist on one special night when
good and evil call a truce. Illumination and Faust
invite you and a guest to the introduction of 2008
INlumination Sauvignon Blanc and 2006 Faust
Cabernet Sauvignon, followed by an exclusive
advance screening of Angels & Demons, the movie by
Dan Brown, the author of The DaVinci Code.

Join the Illuminati, the secret wine society
committed to illuminating palates with delicious
wines.

The event will be at 8 p.m. and you must reserve to
napavalleyilluminati@illuminationwine.com or 286-
2735. Get details at www.illuminationwine.com.

The Cameo Theatre is at 1340 Main St., St. Helena.
Future events

‘Rootstock’ rock festival to benefit charities
Spring Mountain Vineyard is staging a wine country
version of Woodstock, “Rootstock,” to benefit St.
Helena’s We Care Animal Rescue and the California-
based American Vineyard Foundation. Rootstock will
take place from noon to 4 p.m., Sunday, June 7 on
the winery lawn overlooking its vineyards.

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

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

Hayrides, raffles for large-format bottles and other
groovy activities are planned to entertain guests and
raise funds for the beneficiaries.

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

Phone 967-4188 or email: info@springmtn.com.
Early reservations are suggested as space is limited.
Beringer Wine & ARTisan Cheese Festival

Meet local cheese makers, tour wine caves, live
music, wine, food & cooking demonstrations at
Beringer’s 2nd Annual Wine & ARTisan Cheese
Festival from 10 a.m. to 5 p.m. on June 13.

The art show will include more than 70 local artists.

The live music will be by the BluesBox Bayou from
noon to 5 p.m.

Admission is $25, which includes wine tasting (light-
to medium-bodied wines), cave tours and food
demonstrations, live music and local art show.

Reserve admission for $35 includes tasting of the
reserve wines.

Special wine and cheese pairing sessions will be held
at 11 a.m. and 3 p.m. with wine educator Jerry
Comfort for $15 additional. Reservations are strongly
recommended.

Beringer Vineyards is at 2000 Main St. (Highway
29), St. Helena.

For more information or to reserve for the wine and
cheese seminar, call Linda at 963-8989 x2222.

Check out the website at www.beringer.com.
Connolly Ranch events

Come meet the farm animals at Connolly Ranch
during Family Day at the Farm on Saturday, June 13,
from 11 a.m. to 2 p.m.

Admission is free and they’ll have hotdogs, lemonade
and ice cream for sale.

Summer Camp for kids aged 6 to 11 will be six weeks
of day camp starting Monday, June 29 and running
through Friday, Aug. 7.

There will be farm activities, hiking, games and arts
and crafts. Preference will be given to Land Trust
members, so sign up now and register your kids early
for Napa’s best summer camp!

Visit www.ConnollyRanch.org for more information.

Gay and Lesbian Pride Month

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

The Napa Valley Unity League and its partners will
participate in “Napa Valley Pride 2009 — Come Out
and Celebrate!”

Events will take place during the weekend of
Saturday, June 20,. The celebration will include a
parade and picnic in downtown Napa, and other
Napa Valley businesses are hosting special events.

One event is the Beringer Twilight T-Dance at its St.
Helena facility. More than 300 participants will be
taste Beringer wines and dance. It will be held
Saturday, June 20 from 6 to 9 p.m. Tickets and more
details are available at www.beringer.com/twilight.

Proceeds will benefit the CARE Network program at
the Queen of the Valley Medical Center.

Details are available at www.napavalleypride.com.
Comedy for Big Brothers Big Sisters

The seventh annual Napa Valley Comedy Night on
Saturday, June 13 at the Napa Valley Opera House
benefits Big Brothers Big Sisters of the North Bay.

The event features a food and wine marketplace
reception showcasing premier Napa wineries and
restaurants alongside an elite silent auction.

The event showcases some of the Bay Area’s
brightest comics including , Sammy Obeid, Anthony
Hill, Dan St. Paul, Johnny Steele and hosted by Jeff
Bell. Join them for a fun-filled, big-hearted
fundraising event supporting local Big Brothers Big
Sisters programs.

Tickets are $55 prior to June 1 ($65 after). Contact
Tina Faulkner at (415) 453-3800 ext. 299,
tfaulkner@bbbsnorthbay.org.

Classes with Julie

Cordon Bleu chef Julie Logue-Riordan teaches a
Garden to Plate course June 28 to July 2.

The class includes private farm and vineyard tours,
exclusive wine tasting, and of course, classes in
preparing wine country cuisine — and eating it with
Napa wines..

The class fee is $1,350 per participant.

Julie also offers Harvest in Napa Oct. 15-18.

Experience Napa Valley like an insider as you enjoy
the bounty of wine country cuisine with hands-on
cooking classes and tours of Napa wineries and an
olive oil producer.

Contact Julie at julie@cookingwithjulie.com or call
227-5036.
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Independence Day at Louis Martini Winery

Probably the best Independence Day celebration in
Napa County is the event at Louis M. Martini
Winery. This year, it will be held on Saturday, July 4,
from 7 to 10 p.m.

It begins with a tasting of some of Martini’s newly
released wines paired with hors d’oeuvres from local
restaurants.

An all-American family-style BBQ dinner follows,
accompanied by more exciting wines and live music.

The night is capped off by one of the greatest
fireworks displays in Northern California with guests
enjoying the show from the winery grounds.

The winery is at 254 South St. Helena Highway.
Tickets are $95 and $65 for children under 12.

For more information or to reserve tickets, call 866-
549-2582, email info@louismartini.com or buy on-
line at www.louismartini.com

Legends of Wine weekend

The James Beard Foundation invites you to Legends
of Wine IV Saturday, July 11 and Sunday, July 12. It’s
hosted by chef Ken Frank of La Toque at the Westin
Verasa in Napa and will honor the Barrett Family of
Chateau Montelena.

It starts Saturday with a visit to Chateau Montelena
for a library tasting with Jim and Bo Barrett of
Chardonnays going back 15 years, and a tasting of
Estate Cabernets, tasted according to yearly weather
patterns from cool 1982 to hot 2003. Lunch with the
Barretts will be prepared by Ken Frank.

The Chefs a Table dinner party at La Toque in Napa
will be an informal dinner with food and wine
luminaries sharing their favorite bottles.

Sunday, July 12 is a gala guest chef dinner at La
Toque with Beard award winners Sanford D’amato,
Michel Richard, Ken Frank, Neal Fraser and Stephen
Durfee preparing courses with Montelena wines.

The VIP weekend package is $1,500. The gala guest
chef dinner only is $500.

For reservations or more information, call 257-5157
or visit www.jamesbeard.org/legendsofwine.

Taste “other” reds with the Wine Library
Wine Educator Allen Balik deconstructs red wines
other than Cabernet from eight Napa Valley wineries
during a day-long seminar at CIA Greystone in St.
Helena sponsored by Napa Valley Wine Library.

The seminar, “On the Other Hand: Discovering
Other Reds” is Saturday, Aug. 15 9 a.m. until 2 p.m.

Sommelier Dennis Kelly and a chef from the French
Laundry will also pair four of the wines presented
earlier with small plates prepared by the restaurant.

During lunch in the teaching kitchens of CIA, Carl
Doumani, founder of Stags’ Leap Winery and
Quixote Winery, leads a tasting of Petite Sirahs from
both wineries as he reflects on his life with wine in
Napa Valley.

An optional tour of Greystone and the Rudd Center
for Wine Education ends the day at CIA, with a wine
reception on the River Terrace of Oxbow Public
Market in Napa from 5:30 to 7:30 p.m. concluding
this exploration of other reds.

The seminar is $150 for members and $165 for
others, and includes lunch and the wine reception.
To register and for more information, e-mail
info@napawinelibrary.org

The next day, Sunday, Aug. 16, 100 Napa Valley
wineries are expected to pour red wine varieties
other than Cabernet Sauvignon at “The Romance of
PetiteZinNoir,” the 47th Annual Tasting of the Napa
Valley Wine Library. The Tasting is at Silverado
Resort, Napa from 5 to 7 p.m. and is free to members
of Napa Valley Wine Library. Visit
www.napawinelibrary.org for more information.

Cooking classes at Cedar Gables Inn

On Aug. 15 join chef Mike C at 2 p.m. for a trip to the
Oxbow Market and pick up the freshest ingredients
for the cooking class at Cedar Gables Inn. The class
will shop for organic, sustainable meats, produce and
spices then prepare a five-course meal to enjoy in the
inn’s elegant dining room with Napa Valley wines.

The cost is $125.
On Saturday, Aug. 22, Joey Altman from KRON TV’s
“Bay Café” will be guest chef — and entertainer.

Fifteen students will work with Joey in the kitchen
from 2 to 5 p.m. The menu includes a roasted pig
and five side dishes and dessert.

Joey and his Back Burner Blues Band will perform in
the patio of from 5 to 8 p.m. The whole works from 2
to 8 p.m., chef Joey Altman’s cooking class with BBQ
dinner, wine and the band is $150.

The 5 to 8 p.m. BBQ dinner, wine and Joey and his
band is $50 per person.

Call 224-7969 or visit www.cedargablesinn.com.
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Napalife’s calendar for the next two weeks

All telephone numbers are in area 707
unless otherwise indicated.

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

New items are highlighted in red.

SPECIALS AT RESTAURANTS

Daily

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

barVino: $19 3-course dinner

Boon Fly Café. 3-course dinner $28.

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

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

étoile at Domaine Chandon $29 two-
course lunch.

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

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

Hurley’s. Two-course lunch. $18.

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

Monday - Friday

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

Boon Fly Café Happy hour. 3-5 pm. $3
draft beer and drinks.

Bounty Hunter 3-6 pm. 2 for 1 Bounty
Hunter brands; 2 for 1 draft beer;
20% off on-premises consumption
of Bounty House brands; $5
quarter slab ribs; $10 BBQ taster.

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

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

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

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

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

Firewood Early evening special 3 -6
pm.: Any pizza or pasta, side

Caesar or green salad and drink
$9.95

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

Squeeze Inn 4-6 pm. - $2 beers

Zinsvalley, Napa, Happy hour 5-6 pm

Sundays through Thursdays

Monday-Thursday

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

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

Monday
Allegria No corkage.

Bayleaf, Napa, No corkage for Napa
County residents

Bounty Hunter all day. 2 for 1 Bounty
Hunter brands; 2 for 1 draft beer;
20% off on-premises consumption
of Bounty House brands; $5
quarter slab ribs; $10 BBQ taster.

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

Elements 50% off of second glass of
same wine

étoile at Domaine Chandon 50 % off
select wines including Chandon

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

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

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

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

Zinsvalley fish & chip nights.
Tuesday

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

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

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

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

Fumé Bistro, Napa, No corkage and
free amuse bouche

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

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

Market, St. Helena, No corkage

Local's Night at Oxbow Public Market.
5-8 pm, music 6-7:30 pm.
www.oxbowpublicmarket.com

Piccolino’s, Napa, No corkage for
locals Ristorante Allegria. $7
Kobe burger 5-6:30 pm bar only.

Silverado Grill, Napa, Sustainable
Seafood. 4 courses, $35.

Ubuntu, Napa, No corkage

Zinsvalley $7 grass-fed chuck burger.

Wednesday

Bayleaf, Napa, No corkage for Napa
County residents

Bounty Hunter after 5 pm. ¥2 1b. Kobe
cheeseburger with side, $13.

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

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

$40.

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

Elements No corkage

Fumé Bistro, Napa, Comfort food
including meat loaf

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

Little Gourmet Waive corkage on
Wednesday

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

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

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

Vercelli St. Helena. Free corkage.

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

Thursday

Elements 50% off beer and wine by
the glass. 3-6:30 pm
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Mustards Pair-Off Pain-Off. Dinner
with wines rarely poured by the
glass. www.mustardsgrill.com.

Napa Valley Grill, Yountville, Slider
Night: Kobe beef hamburger
slider and a beer for $5. All
specialty cocktails $5. 3 pm to
close.

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

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

Zinsvalley, Napa, $6 Martini Night.

Kelley’s No Bad Days Café. No
corkage.

Friday, Saturday, Sunday

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

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

Friday

Charbay Distiller Bar. 2-5 pm. Tra
Vigna bites. Cantinetta Tra Vigne.

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

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

Saturday

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

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

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

Sunday

BarBersQ, Napa, Fried chicken dinner
for $14.95

Brix Prix fixe three-course Sunday
Supper. $28. Wine Social before
to share wines without corkage.
Wine for sale in Brix Wine Shop.

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

Cuvée Brunch 11 am-4 pm.

étoile at Domaine Chandon. No
corkage.

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

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

Silverado Grill, Napa, Free corkage
ON-GOING PROGRAMS

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

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

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

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

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

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

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

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

CONTINUING ART EXHIBITS

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

Through June 10 Gina Werfel’s
Paintings. Robert Mondavi
Winery, Oakville. Call 968-2200.

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

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

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

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

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

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

CONTINUING MUSIC

Every night. Live music on the patio.
6:30-9:30 pm. Calistoga Inn
Restaurant & Brewery. Calistoga.

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

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

Tuesday Locals Night. Music 6-7:30
pm. Oxbow Public Market.
www.oxbowpublicmarket.com.

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

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

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

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

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

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

Thursday Alternating between Leo
Cavanagh Trio and McShade -
acoustic guitars and bass. 6:30-
9:30 pm Uva Trattoria. 1040
Clinton St., Napa. 255-6646.
Thursday night live
guitarist/vocalist Doug Houser, 8-
11 pm. Compadres Rio Grille,
Napa.

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

Thursdays in October Hall 1. 6-9 pm.
Patio at Go Fish Restaurant.

Friday and Saturday Wesla Whitfield
with Mike Greensill on piano.
Silo's. Napa River Inn. 8 & 9:30
pm. $20. 251-5833.
www.silosjazzclub.com.
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Friday Music by Kim Kelley. 7-10 pm.
Piccolino’s.

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

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

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

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

Friday Philip Smith and The
Gentlemen of Jazz big band/jazz.
8:30-11:30 pm. Uva Trattoria.
1040 Clinton St., Napa. 255-6646.
www.uvatrattoria.com.

Friday Live Mariachi music. Pacifico
Restaurante. Calistoga.

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

Saturday music in the courtyard.
Cuvée.

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

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

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

MAY

13-14 Baggage by Lucky Penny
Productions. Comedy at the Wine
Train, 7:30 pm, Napa Valley Wine
Train Station, 1275 McKinstry St.,
Napa. $20. (800) 427-4124.

13 Women of Napa County with
author Lauren Coodley and poet
Paula Schmitt. Napa County
Historical Society, Wednesday. 7-
8 pm. Free.

14 Appellation dinner. Napa Valley
Wine Train. 253-2111.
www.winetrain.com.

14 Breast Cancer -Risks &
Prevention. Dr. Moses Goldberg,
ND. 6-7 pm. Pharmaca Integrative
Pharmacy, 4020 Bel Aire Plaza,

Napa. 253-0970.
www.pharmaca.com.

15 Post Pregnancy Talk. China Rose
Reid. 11:30 am—-12:30 pm.
Pharmaca Integrative Pharmacy,
4020 Bel Aire Plaza, Napa. 253-
0970. www.pharmaca.com.

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

15 Rosé Tasting. 5-8 pm. $10. Back
Room Wines, First & Main
Streets, Napa. 226-1378.
www.backroomwines.com.

15 Pulse Tasting. Joshua Krupp of
Noriea Vineyards. 5 -7 pm. Free.
963-0440. Acme Fine Wines.
www.acmefinewines.com.

1080 Fulton Lane, St. Helena.

15 Tom Rush. 8 p.m. $35.
www.tomrush.com. Napa Valley
Opera House. www.nvoh.org.

15-31 The Fantastiks. Dreamweavers
Theatre. 1637 Imola Ave. West,
Napa. 255-LIVE (5483)
dreamweaverstheatre.org.

16 Cooking Class with Chef Joe
Salerno A Taste of Spring and
Cosentino Winery. $95. Cedar
Gables Inn. 224-7969.

16 Twenty Rows Open House. 2-5
pm. 880 Vallejo St., Napa.
info@twentyrows.com.

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

16 Best of SF Comedy Competition. 8
p-m. $30. Napa Valley Opera
House. www.nvoh.org.

16 European Cheeses & Napa Wines.
4-6 pm. $10. Wineries of Napa
Valley. 253-9450. 1285 Napa
Town Center

16-17 Passport to Sonoma Valley. $50-
$65. 11 am—4 pm. 935-0803.
www.sonomavalleywine.com.

17 Greater Tuna. 5 pm. $29, $39.
Lincoln Theater, Yountville. 944-
1300. www.lincolntheater.org.

17 Free introduction to “Light Body”
Yoga. Mata Hare. 12-3 pm.
Pharmaca Integrative Pharmacy,
4020 Bel Aire Plaza, Napa. 253-
0970. www.pharmaca.com.

17 Count Basie Orchestra. 7 pm. $29
$59. Lincoln Theater, Yountville.
www.lincolntheater.org.
944-1300.

17 When the Rivers Ran Red. Lunch
with author Vivienne Sosnowski.
Napa County Historical Society.
11:30 am. www.napahistory.org.
224-1739.

17 European Cheeses & Napa Wines.
3-5 pm. $10. Wineries of Napa
Valley. 253-9450. 1285 Napa
Town Center

20 Books on wine festival. St. Helena
Public Library. 6:30-9 pm.
www.shpl.org. 963-5145.
www.napavalleywine.com.

20 Bread 101. Chef Barbara
Alexander. 5-9:30 pm. $75. Upper
Valley Campus Kitchen of Napa
Valley College. 253-3070.

20 Oxbow School fundraiser. 6 pm.
$350 & $500. 252-5427.
phoebe@oxbowschool.org.
oxbowschool.org/oxbow10.html

20-21 Baggage by Lucky Penny
Productions. Comedy at the Wine
Train, 7:30 pm, Napa Valley Wine
Train Station, 1275 McKinstry St.,
Napa. $20. (800) 427-4124.

21 Zumba. Dorothy J. Lipton. 5:30-
6:30 pm. Pharmaca Integrative
Pharmacy, 4020 Bel Aire Plaza,
Napa. 253-0970. pharmaca.com.

21 First Chef’'s Market of season. 5-9
pm. Downtown Napa Association.

21 Voena Children’s Choir $15-$20.
Napa Valley Opera House.

22 If Given a Chance award
ceremony and dinner. 5:30-9 pm.
$30. Napa Valley Marriott.
www.ifgivenachance.org.

22 Pulse Tasting. Justin Stephens of
Hunnicutt. 5 -7 pm. 963-0440.
Free. www.acmefinewines.com.
Acme Fine Wines, 1080 Fulton
Lane, St. Helena.

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

23 Seasonal Bruschetta. 4-6 pm. $10.
Wineries of Napa Valley. 253-
9450. 1285 Napa Town Center.

23-24 Open house and final show.
Oxbow School, 530 31 St., Napa.
www.oxbowschool.org. 255-6000.
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24 Touch For Health. Dr. Barry 24 Seasonal Bruschetta. 3-5 pm. Church, 1226 Salvador Ave.,

Manvel, DC. 2-3 pm. Pharmaca $10. Wineries of Napa Valley. Napa. $35. 224-9720.

Integrative Pharmacy, 4020 Bel 253-9450. Napa Town Center 25 Seasonal Bruschetta. 3-5 pm.

Aire Plaza, Napa. 253-0970. 24 First annual Pasta Sauce Cook-Off $10. Wineries of Napa Valley.

www.pharmaca.com. for Fair Housing Napa Valley. 6 253-9450. 1285 Napa Town
pm. Covenant Presbyterian Center.

Give a gift of NapaLife or subscribe today

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

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

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

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

NapalLife
2035 Oak St.
Napa, CA 94559

Renewal _ New subscription
Gift by subscriber ($25)
Enclosed is a check made out to Paul Franson.

Name
Address
City State Zip

E-mail

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

What’s in NapalLife this week

Baggage at the Wine Train Station The Wine Garage label Tom Rush at the Opera House

Join Kellie in the evening, too News for Napa’s wine community Two Hands dinner at Carneros Inn
More on Silo’s Shifting conditions to last Vitus release party at Bayleaf

West Coast Live coming to Silo’s VinTank releases social media paper Twenty Rows open house

Rock Royalty show at Lincoln Theater  Fred Franzia featured in New Yorker =~ Examined Life at Jarvis

Food and drink Blackbird introduces McBride wine Best of San Francisco Comedy
Farmers Markets open for year Eisenberg goes out on his own Hollywood, Beverly Hills & Other
Breakfast at Ad Hoc Diageo employees serve community Perversities

Bottega expanding lunch hours Boobie Savers seeking wine Cooking class with chef Joe Salerno
Better than Italy Vineyard Economics Symposium When the Rivers Ran Red:

Summer comes to Cucina Italiana 2009 Napa Valley Wine & Grape Expo Movie and wine premiere for the trade
Ketel One Vodka promotion at Cole’s  Best bets this week Future events

No corkage fee at Silverado Resort Family dinners at Martini House ‘Rootstock’ festival to benefit charities
Pica Pica to add Latin beverage bar The feminine side of Napa County Beringer Wine & Cheese Festival
Lunches and concerts with Gargiulo Dealing in distressed properties Connolly Ranch events

Cordair Fine Art representing Arvid Baggage at the train station Gay and Lesbian Pride Month

Napa author nears finals for novel Honoring community heroes Comedy for Big Brothers Big Sisters
Forget Facebook for events Community Housing Golf Tournament Classes with Julie

Survey on future of downtown Napa Reception and party at the Nest Independence Day at Martini Winery
Winemaker for a day program Mustards Pour-Off Pair-Off Dinner Legends of Wine weekend

Battle of the Palates Margrit Mondavi at BarBersQ Taste “other” reds with Wine Library

Pump wine at Wine Garage Rosé tasting at Back Room Wines Cooking classes at Cedar Gables Inn
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