HELLO,
WINE COUNTRY

» THE CENTRAL COAST IS RIPE WITH GREAT EXCUSES FOR A
WELEKEND GETAWAY, FROM THE SMALL GRAPE-CENTRIC TOWNS
OF THE SANTA YNEZ VALLEY TO THE VAST PASO ROBLES REGION.

AND NOW YOU’VE GOT THE GUIDE TO TAKE YOU THROUGH IT

BY MATT JAFFE
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SANTA YNEZ
VALLEY;

: [ i E COUNTRY
THE HEART OF SANTA BARBARA COUNTY’S WIN ,
THE VALLEY IS STITCHED WITH LITTLE POCKETS THAT YOU
CAN SLIP INTO FOR A WEEKEND OF SIPPING AND SWIRLING
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THE SANTA BARBARA COUNTY wine country
goes against the grain. While virtually all North Ameri-
can mountain ranges run north to south, this is the
Western Hemisphere’s only major wine region with
east-west trending ranges. This orientation—some
might call it sideways—creates a gradation of microcli-
mates suited to a diverse assortment of grapes. Long
valleys open directly to the Pacific’s influence. And for
every mile traveled inland, fog both becomes less fre-
quent and lingers for a shorter time, as temperat.ures
rise by a degree. It can be 68 in the Santa Rita Hills -
near Lompoc and push over 100 in the Happy Canyon
AVA, the easternmost growing area.
the region is the Santa Ynez Valley, less than two hours
from Los Angeles via San Marcos Pass. The drive’s
about 20 minutes longer if you stick to the 101 for the
coastal views. which include Santa Cruz Island, where s
one of Southern California’s earliest wineries began in the 1880s. // The Santa Ynez

Vallev’s wine-making tradition is considerably younger, not even 50 years old. Once
better known for the apple, peach, and olive orchards that still grow lhm:{:, the val-
lev remained a viticultural frontier for decades. The isolation nurtured wr%tners
wilh an independent streak, and even now the majority of producers qualify as

boutique wineries.

SANTA BARBARA

COUNTY

AMERICAN
VITICULTURAL
AREAS: 6

WINERIES:
200+

VARIETALS:
50+

MOST
ACREAGE:
7720,
CHARDONNAY

LEAST
ACREAGE:
103, RIESLING

The center of

LOS
ALAMOS *

* LOS OLIVOS

~ BUELLTON * * SANTA YNEZ

* SOLVANG

SANTA
BARBARA >

@ THE TASTING
ROOM AT
ANDREW
MURRAY
VINEYARDS NEAR
LOS OLIVOS

PAGE 76: NIK WHEELER

WINE TRAIL:

FOXEN CANYON

» CONNECTING LOS OLIVOS TO THE VINEYARDS of the Santa Maria Valley, the Foxen Canyon
Wine Trail is the definitive Santa Barbara County wine country drive. It's named for British sailor-
turned-rancher Benjamin Foxen, who, as legend goes, helped turn the tide of the Mexican-American War
when he guided Bear Flag Republic troops around an ambush in the Gaviota Pass. The canyon is home
to grazing cattle and scurrying quail as well as such leading wineries as Andrew Murray Vineyards,
where you can sample Rhone varietals in a sleek yet rustic tasting room. One of the county’s earliest win-
eries, Zaca Mesa offers sommelier-led tastings and tours that explore its 750 acres. Farther up the trail,
Foxen Vineyard & Winery honors its namesake’s seafaring days with labels emblazoned with a ship’s
anchor. Built in a contemporary ranch design, Foxen’s newer tasting room is the place to try its Burgun-
dian and Rhone-style wines. But the Shack, a seemingly rickety blacksmith shop from the 1860s where
Foxen pours its Bordeaux and Italian varietals, is the trail’s classic stop.

PHOTOGRAPHS BY LISA CORSON

GATEWAY:

BUELLTON

» KNOWN BEST AS the
gateway to Solvang and for the
titular potage at Pea Soup
Andersen’s, the freeway-strad-
dling town of Buellton has
emerged as the Brooklyn of the
Santa Ynez Valley. Follow
Industrial Way to the cavern-
ous Industrial Eats, a winery-
worker hangout popular for
the house-made charcuterie
and such faves as white shrimp
with pancetta, garlic, and chile
(above). Next door, the airy
tasting room for Alma Rosa
Winery & Vineyards, founded
by pioneering county wine-
maker Richard Sanford,
incorporates reclaimed Doug-
las fir, ironwork, and a live
olive tree into a converted
warehouse. Nearby DorWood
Distillery and Ascendant
Spirits offer tastings of their
higher-octane small-batch
beverages as well. After five
blocks, Industrial Way reaches
the Santa Ynez River, where the
restaurant Bottlest, part of the
county’s largest winery produc-
tion facility (tours available),
has 52 varietals to sample from
its automated wine dispensing
system and a bar that looks out
onto the Santa Rosa Hills.
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WINE
CENTRAL:
LOS OLIVOS

> The rise of a tasting
room monoculture and,
with it, invasions of girls-
gone-wine bachelorette
bacchanalias have cost
walkable, quaffable Los
Olivos some of its coun-
try charm. At least on
weekends, Having seen
it all since he opened
the Los Olivos Tasting
Room & Wine Shop in
1987, Chris Benzinger re-
mains the go-to guy for
both candid opinions
and a big sefection of
limited production pinot
noirs. For wines from an
iconic Santa Maria Val-
ley vineyard, Bien Nacido
& Solomon Hills Estate
Wines draws more seri-
ous tasters than many
spots in town. When it's
fime to eat, grab a crispy
catfish sandwich on bri-
oche or a Wagyu burger
at the Bear and Star. Af-
terward, make like a lo-
cal with some Wranglers
and a Carhartt vest at
Jediicka's Western Wear
& Saddlery, which has
been rounding 'em up
since 1932
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THE
VILLAGE:
BALLARD

> Ballard (popuiation
467, give or take) is old-
fashioned enough that

it still has a little red
schoolhouse, in opera-
tion since 1883, The least
commercial of the valley
towns, it offers a glimpse
of how things used to

be before the arrival of
the wine industry, A one-
time stagecoach stop
founded in 1881, it shares
a name with the nearby
Ballard Canyon AVA (the
county’s smallest viticui-
tural area and a haven
for syrah fans). You won't
find any tasting rooms
in town, but newly re-
done in a modern farm-
house style, the Gather-
ing Table at the Ballard
Inn ($295-$475) has an
extensive list of Central
Coast wines to pair with
longtime valley chef and
inn owner Budi Kazali's
melding of French and
Asian cuisines

CALI'S
COPENHAGEN:
SOLVANG

> Windmills and
thatched roofs scarce-

ly qualify as indigenous
California architecture,
but like Olvera Street,
Solvang (above) has at-
tained a kind of authentic
inauthenticity. Many of
the half-timber buildings,
constructed in the medi-
eval bindingsvaerk style
by Danish settlers, date
to the 1930s, making the
townscape positively
venerable by SoCal stan-
dards. Solvang is at its
best early in the morn-
ing~—prime time for a
jam-filled aebleskiver at
the Solvang Restaurant—
or late afternoon, once
the day-trippers have bid
farvel to the Little Mer-
maid fountain, The ham-
let has a few surprises,
too, starting with that
1949 Vincent Black Light-
ning at the Solvang Vin-
tage Motorcycle Muse-
um. And if you're fooking
for digs, the Nordic-chic
stylings of the Landsby
hotel ($149-$649) set it
apart from the Danish
not-so-modern inns efse-
where in town.

THE EASTERN EDGE:
SANTA YNEZ

» THE HAY TRUCKS and horse trail-

ers that share the road with visiting Kar-
ma Revero drivers are reminders that the
Santa Ynez Valley is still horse country. No
town around here is more western than
the valley’s namesake, Santa Ynez. Those
horseshoes embedded in the crosswalks
honor local riders and their steeds—the val-
ley version of the Hollywood Walk of Fame.
When you're in the market for a keepsake
key chain, or even chaps, look for master
leatherworker Juan A. Lara, a third-gen-
eration saddlemaker who operates in an
old red barn on Manzana Street. Country
bands play into the night at the Maverick
Saloon, a honky-tonk with brands singed
into the bar. Not your thing? Half a block
from the saddlery at S.Y. Kitchen, chef Luca
Crestanelli brings a modern touch to light-
as-air spinach-ricotta gnocchi with porcini
mushrooms in a duck ragii. Next door to
the Maverick, the patio at Trattoria Grap-
polo has been a gathering place for celebs,
winery workers, and ranch hands alike for
more than 20 years.

SOLVANG: GEORGE ROSE/GETTY IMAGES

® JUAN A LARA
AND HIS
NAMESAKE
SADDLERY IN
SANTA YNEZ

THE FIRE BRAND

Born in the 1800s, Santa Maria-style barbecue is a tradition all its own. Here's a look

The Grill The Cut

> Managing heat > Once consid-
is the key. Chefs ered a junk cut
use the crank to suited for ham-

The Firebox

> The goal? A
an even bed of
coals. Coast live

Materials

> The best bar-
becue units are
made of hand-

lower the grill burgers, tri-tip— oak (aka red welded ten-
grate to sear the the triangular oak) is the fuel of gauge steel to
steak and seal in lower section of choice. Side air withstand the

juices, then raise
it for slow cook-
ing—typically an
hour or more,
Some arills have
a vertical range
of three feet

sirloin—is clas- vents with damp- high tempera-
sic Santa Maria ers help control tures.
barbecue. It typi- the heat,

cally has a fat cap

on one side that
can help feed the
flame, adding to
the smoky flavor.

The Rub

> Tradition dic-
tates using a dry
rub—garlic salt,
pepper, and pars-
ley, But a few
chefs mix in on-
ion powder and
white pepper and
prefer granulated
garlic

ILLUSTRATIONS BY BARRY FALLS

LEAVING SANTA
YNEZ VALLEY:

FILLING
UP IN LOS
ALAMOS

» THE RANCHING TOWN of Los
Alamos is now a food destina-
tion all its own. Four essentials:

BELL’S: Daisy and Greg Ryan
have refashioned Bell Street
Farm into a French-leaning all-
day café. They bring serious
bona fides, with stints at places
like Per Se and Gramercy Tav-
ern. And Daisy, who oversees
the food, grew up nearby.

BOB’S WELL BREAD: Bob Os-
waks, a Sony marketing exec in
an earlier life, renovated a 1920s
gas station for his artisanal bak-
ery. If youre in a hurry, grab a
ham-and-cheese croissant or a
flaky kouign-amann, though
that meatloaf sandwich (above)
with caramelized onions is
worth the extra time.

FULL OF LIFE FLATBREAD:
Cooked in a giant hearth that
commands the room, the flat-
breads range from one starring
a house-made pork, blue agave,
and fennel sausage to a date-
and-bacon variation with wal-
nuts and blue cheese.

PLENTY ON BELL: The be-
loved Café Quackenbush may
be gone, but its chef, Jesper Jo-
hansson, continues to delight
with such favorites as a plenty
sloppy slow-cooked pulled pork
sandwich.
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SANTA
RITA HILLS;

WHILE IT’S STILL PART OF THE SANTA YNEZ VALLEY AVA,
i THIS REGION STANDS ON ITS OWN, WITH TOP-TIER WINES
AND THE UNLIKELY PLEASURES OF LITTLE OLD LOMPOC

» AS THE STA. RITA HILLS AVA’S REPUTATION for world-class pinot noirs and
chardonnays grows, Lompoc has emerged as California’s most unlikely wine country town.
Best known for its proximity to Vandenberg Air Force Base and a federal penitentiary
(where the likes of rock-and-roll god Chuck Berry and fallen Watergate figure H.R. Halde-
man did their time), Lompoc had only scattered vineyards on its outskirts back in the 1980s.
Nobody paid them much mind, even though the Lompoc Valley's longtime identity as the
self-proclaimed “flower seed capital of the world” was slipping away as growers moved to
cheaper locations in places like Chile and Zimbabwe. // Local farmers never thought that
grapes would thrive in the cool, windswept valleys near town, but in 2001, a 30,720-acre
area from Lompoc east to Buellton earned designation as what is now the Sta. Rita Hills
AVA (the odd spelling is a compromise to avoid confusion with a region in Chile). Now Lom-
poc’s endlessly mispronounced name (Lom-PO KE, for
the record) appears on the labels of coveted bottles
produced in the surprising wine region on the edge of
town. // A roughly 34-mile loop from Buellton to Lom-
poc and back again easily covers the Santa Rita Hills
region. Qutside Lompoc along Highway 246, Tuscan-
style Melville Vineyards & Winery (left) wouldn't be out
of place in Napa or Sonoma, while Babcock Winery &

© THE TASTING
ROOM AT i I

Vineyards’ vintages include not only wines but also VNI .

classic vinyl in its Soulstruck Lounge. Mostly unstriped WINERY IN TOWN CENTER: | [
; : L THE SANTA . |

as it parallels the Santa Ynez River southeast of Lom i ‘ I O M P O C “7 l N E ( : [_I E’ I v’ I ‘O STA. RITA HILLS:

poc, Santa Rosa Road leads to several wineries in a clas-
sic California farming valley. If the curves don’t slow
you down, a tractor probably will.

>NOT ALL OF THE AREA’S wineries stay within the 1,500-cases-a-year production
threshold that defines the garagiste movement, the loose assemblage of small-lot produc-
ers who follow their own wine-making vision. But the Lompoc Wine Ghetto, a collection
of vintners squeezed into an industrial park between a Home Depot and a mini-storage fa-
cility, is the place to find wines from the region’s many innovative, independent makers.

* BABCOCK WINERY ._ |

TIPS FROM A VINTNER:

R I C H A R D Taste of Sta. LaMontagne Fiddlehead Cellars Palmina VINEYARDS SoWINEHN |
Rita Hills Winery » Known for » Specializing in I
» Your first stop » Producing few- pinot noir made Ttalian varietals,
S A N F O R D should be this er than 1,000 cas- from grapes Palmina hit the
tasting room, €S a year, owner grown at her es- big time when
» Working his alchemy in Santa Barbara County since which features top Kimberly Smith, tate vineyard off some guy named
the early 1970s, vintner Richard Sanford of Alrma Rosa boutique wineries who became a Santa Rosa Road Barack Obama,
Winery & Vineyards shares some tasting notes in the appellation winemaker after a (where she also served the win- TOTAL AREA: |
, “Bon't be Intimidated by wine. Speak about wine as well as selec- health crisis, has happeus to live), ery’s 2015 vermen- | trr00 boANTED) '
gh vour 4 flavor.and sriel tions from owners won acclaim for Kathy Joseph is tino at a 2016
5 all you ¢ vill come to recag Jeni and Antonio her single-clone, among the most White House state g
nize different elements that are familiar to you and be Moretti’s opera- single-vineyard pi-  celebrated wine- dinner for Italian AR T
able to he task of wine tasting is a re- tion—just 400 cas- not noirs from the makers in the Prime Minister MOST ACREAGE!
Y9 Jecause youre using es annually. Santa Rita Hills regi i S e
b 2100, Matteo Renzi.

v and fla

wine 3 ry that some people
have more or better knowledge. But you never learn

* MELVILLE

ald A} A V2

BETTER GET PACRING

>PICK UP PROVISIONS EITHER AT Industr[al Eats in Buellton (see page 79) or at Lompoc’s Central Coast Specialty Foods, where
tri-tip and Cubano sandwiches—as well as a big selection of California and imported cheeses—are available. Along Santa Rosa Road

on the Buellton side, you can picnic with views of the hills and rows of grapes outside the mission-meets-modern Lafond Winery and
Vineyards. Closer to Lompoc, Sanford Winery combines a picnic lunch with a tasting at its impressive La Rinconada Vineyard facility. ‘

it all. And wine is such a beautiful beverage. If you can
keep it at that, wine is a great, great experience, this re-
markable elixir from a natural product.”

GETTY IMAGES

BASKET
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SAN

LUIS OBISPO;

IN THE EDNA VALLEY AND THE ARROYO GRANDE VALLEY,
OCEAN BREEZES MINGLE WITH AN AGRARIAN PAST

» YOU COULD DRIVE THE 101 for years and never realize they were here: The
Edna Valley and the contiguous Arroyo Grande Valley to the south qualify as the
Central Coast’s stealth wine region. To find the Edna Valley, look for Price Canyon
Road, which leaves the freeway and winds into the coastal hills, following Pismo
Creek. A few miles past the pump jacks at an oil production facility, the road leads
into the valley, where farms, ranches, and vineyards stretch to the base of the Santa
Lucia Range. // With the open terrain working as a conduit for the ocean air, Edna
Valley is considered California’s coolest region—and prime country for pinot noir
and chardonnay. For some perspective, head over to Edna Valley Vineyard. You may
hear grumbling around the county about Gallo’s 2011 purchase of the winery, but the
tasting room, renovated last year with floor-to-ceiling windows, opens to a panora-
ma of the wide, flat valley, with cone-shaped Islay Hill and Bishop Peak in the dis-
tance. They're two of the Nine Sisters, the volcanic chain that includes Morro Rock
on the coast. // The Arroyo Grande Valley has its own marine influences but also
areas with bigger daily temperature swings suited to cabernet sauvignon, zinfandel,
and syrah. At Saucelito Canyon Vineyard in the Arroyo Grande Valley, zinfandel
vines were planted in the 1880s, surviving Prohibition and then decades of neglect.
In the 1970s Saucelito Canyon’s Bill Greenough restored the vines, which had been
overgrown by dense chaparral. Nearly 140 years since bearing their first grapes,

these vines continue to produce, starring in the winery’s estate zins.

TIPS FROM A VINTNER:

MIKE SINOR

lanned
2 un-

pinot
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sdom
Go for albarino Go easy Go Grande
> “The Edna Val- >“Read upona > "Arroyo
ley might have region and put Grande has two
the most albari- a theme togeth- new tasting
fio in Catifornia. er. Maybe visit rooms. One win-
It's very oceanic three wineries ery, Qupé, is his-
inits heritage, but focuson a toric and right
and it was the single varietal, in the awesome
Niven family— Right now lower part of town.
they own Bailey- = alcobol by vol- And Timbre is
ana and Tangent ume is trendy, so a new brand
and Zocker— you could figure from sommeli-
who went over out who has the er-turned-wine-
to Spain and lower-alcohol maker Joshua
Portugal and pinot noirs. Win- Klapper, who
identified albari- eries are trained just opened a

No as a untgue,
aromatic white.
They brought
quite a bit of it
back”

to sell as much
as they can. But
it's OK to say no
and focus on one
thing.”

quaint spot. He’s
also got an ap-
ple cider—ciders
are definitely on
trend.”

SLO
BY THE
NUMBERS

YEARS
ESTABLISHED
AS AVAS:

EDNA VALLEY,
1982

ARROYO GRANDE
VALLEY, 1990

TOTAL AREA:
EDNA VALLEY
22,400 ACRES
(2,800 PLANTED)
ARROYO GRANDE
VALLEY

42,880 ACRES
(1,230 PLANTED)

VARIETALS: 20+

AVERAGE
DAILY HIGH
TEMPERATURE: 70

*
PASO
ROBLES

CAMBRIA

AVILA BEACH

PISMO BEAC

* SAN LUIS OBISPO

* ARROYO GRANDE

THE TRIP TO
BOUNTITFUL

» With its rolling vistas and (relatively) quiet roads,
San Luis Obispo wine country is ideal road cycling
terroir. You can download maps from Bike SLO
County for a pair of routes leading to wineries in the
Edna and Arroyo Grande valleys: One is a mostly flat
20-mile ride; the other, a 30-mile loop with some
climbing. Take it slow on the tasting, though, and
save your legs for the ride back, when the afternoon
onshore winds kick up. For a less DIY experience,
Central Coast Outdoors leads half- and fuli-day tours
both into Edna Valley and around Paso Robtes that
include lunch and wine tasting.

PHOTOGRAPHS BY DUSTIN SNIPES

® THE EDNA
VALLEY
VINEYARD'S
TASTING ROOM
IN SAN LUIS
OBISPO

WHERE TO STAY:

TOWNS ON THE EDGE

SAN LUIS
OBISPO

» An easy side trip
from the vineyards,
Taste! lets you pair
items like banh mi
sliders with bacon-
topped feta mac-
and-cheese from its
comfort-steeped
menu. In town, the
Station hosts spe-
cial events with
leading small-pro-
duction winemak-
ers in a beautifully
converted Art Deco
gas station, while
SLO’s most stylish
lodgings are at the
Granada Hotel &
Bistro ($279-%$499),
where the square
footage is tight but
the brick walls and
Euro atmosphere
make up for it.

PISMO
BEACH

» There’s plenty

of action in this vin-
tage beach town, es-
pecially around the
pier, which is in the
midst of a rehab.
Just opened, the
104-room Inn at the
Pier ($159-$489)
brings a contempo-
rary beach-cottage
feel and touch of
luxury to the heart
of Pismo. Three
blocks away, Ash
Mehta and Lissa
Hallberg can walk
you through the
encyclopedic collec-
tion of Central
Coast producers at
their wine bar

" Tastes of the Val-

leys. Five minutes
up the road, Shell
Beach’s gourmet
deli DePalo & Sons
has what you need
for winery or beach
picnics.

AVILA
BEACH

» If coastal towns
tend to be more
about cervezas than
syrahs, Avila Beach
(above) is the excep-
tion, with no fewer
than five tasting
rooms a block from
the sand. You can
kayak among the
sea otters and sea li-
ons on an outing
with Avila Beach
Paddlesports, and
for some history,
book a trolley or
hiking tour that vis-
its the 1890 Point
San Luis Light-
house. Then pair
the bay views of
Mersea’s on Harford
Pier with some crab
cakes before calling
it a day at Avila La
Fonda ($197-$839).
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{PASO
OBLES}

» A FEW YEARS AGO, William and Katherine Bloxsom-Carter began a search. He had served for near-
ly 30 years as executive chef at the Playboy Mansion, while she worked in the fashion industry. Wanting
to begin a new stage of their lives and open their own wine country inn, the couple looked at regions all
over the state, from Gualala on the Mendocino Coast to Lodi in the Central Valley and up into the Sierra
foothills. They eventually found a hilltop Tuscan-style villa on 11% acres with panoramic views just out-
side downtown Paso Robles that they now operate as the Canyon Villa ($355-$395). The property itself
was a big draw for the two, but so was the region. “A lot came into play; it wasn’t one perfect thing,” Wil-
liam says. “But the world-class wines being made in Paso Robles were a big factor” // Paso Robles’ rise as a
wine region is startling for anyone who can remember the days, not that long ago really, when a root beer
at the late, great 21st Street Drive-In was a highlight of the culinary scene. More than 50 percent bigger
in area than the Napa Valley AVA, Paso Robles rapidly went from emerging to emerged, and the indus-
ry’s growth only continues. If not literally exponential,
the increase of bonded wineries in Paso Robles is
nevertheless remarkable—from 29 in 1995 to 200 to-
day. /; More perhaps than other Central Coast regions,
Paso Robles is a cuvée of California and European fla-
vors. The many farm-to-table restaurants can count on
the farms and ranches that continue to operate nearby.
Bloxsom-Carter sets his alarm for three different farm-
ers’ markets, and a rock-lined trail that drops from
the villa into a ravine leads to Kiler Ridge Olive Farm,
which makes premium Tuscan-style olive oils. “There’s
definitely a Tuscan and Italian feel but also the French
as well” he says. “This area could be taken for Burgun-
dy in certain senses, given that we have bordeaux va-
rietals growing and some incredibly talented French
winemakers. In fact, now we have winemakers coming
from all around the world and setting up shop here”

SPREAD OVIER AN ARFA BIGGER

THAN NAPA. THE REGION OFFERS UP
SMALL-TOWN CHARM, BIG-LEAGUE
SOPHISTICATION, AND LOADS OF OPTIONS

*# TINCITY CIDER
* TEMPLETON
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@ CANYON
VILLA

PASO ROBLES
BY THE
NUMBERS

TOTAL AREA:
614,000 ACRES
(40,000
PLANTED)

VARIETALS: 40+

MOST
COMMON:
CABERNET
SAUVIGNON

THE WALRING TOUR:

> Battered by the 2003 San Simeon earthquake, downtown Paso
Robles has _bounced hack both as a culinary destination and
Just a pleasing place to explore. Don't forget to bring an appetite

| Yl | —Ti
fordll D @ d 9

. THOMAS HILL | -
i e oreanics . -

> Expect creative, farm-to-
table cuisine (the bulgogi-
style short ribs are as good
as they get). The narrow,
brick=lined bar opensto a
patip perfect for warm Paso
avenings

TOWN SQUARE %o

DI RAIMONDO’S
ITALIAN MARKET =
& CHEESE SHOP g
> Paso Is getting slicker,

__ butthis throwback remains
B & go-tofor finds like its

i Moliterno a! Tartufo (raw

sheep's milk cheese with
truffles)

=

=8 =

T SR
TASTE
IN THE ALLEY

> Find the wine bar (the
northern cousir of Pismo
Beach's Tastes of the Vai-

c leys), and you'll disgover an

101 |

KREUZBERG =
COFFEE FISH GAUCHO
COMPANY > With its rough

rior decor

ratablos a

DOWNTOWN
CITY PARK

|

-

“hewn inte
hfolk 2

E. ¥ inventory of 400 battles
=
e el B == 2
R} | 1ol
T e oy 13TH STREET NEXT
DOOR
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e > Thie casd-

PINE STREET

UNDER-
GROUND
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SPRING STREgT
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ROAMING

PASO

ROBLES}

The region is vast. Youre not
going (o drink it all up in a day,
so aim for a few highlights

EAST OF THE 101:

TEMPLETON
TO TIN CITY

» EVEN AS MORE
development comes
to Templeton, where
the grain and feed
tower qualifies as a
skyline, the old ranch-
ing and farming town
feels far apart from
Paso Robles. In a re-
stored 1860 build-

ing with a pressed-
tin ceiling on Main
Street, McPhee’s Grill
serves up a memora-
ble slow-roasted pork
chop glazed with an-
cho chile-apricot jam
(above). Down the
way, Chris and Mike
Kobayashi, famed for

88 LAMAG.COM

Paso’s acclaimed Arti-
san, run Kitchenette,
a latter-day, subway-
tile-clad diner with
dishes like mushroom
and Parmesan polen-
ta at breakfast and a
lamb-dip sammy with
pimiento goat cheese
for lunch. Two miles
away, the industrial-
style Tin City, with its
cluster of steel-clad
buildings set amid the
oaks, is kind of a pol-
ished Lompoc Wine
Ghetto, with nearly
20 wine producers
on site. Among them
you’ll find rising star
Desparada, whose
owner, fiercely inde-
pendent Vailia From,
is known for risk-
taking experimenta-
tion. She even uses
terra-cotta amphorae,
the style of earthen-
ware vessel used in
ancient winemaking.
A block away, you'll
also find the big, bold,
small-batch cuvées
of Jacob Toft, former-
ly of Paso’s celebrat-
ed L’Aventure. Other
than signing up for al-
locations through his
mailing list, visiting
the tasting room, by
appointment, is the
way to score a bottle.

@ THE TASTING
ROOM AT EPOCH
ESTATE WINES

WEST OF THE WEST SIDE:

THE YORRK
MOUNTAIN AVA

» OFF HIGHWAY 46 WEST of Vineyard Drive, the York Moun-
tain AVA is all about extremes. Bumping up against but separate
from the broader Paso Robles AVA, which encompasses 11 indi-
vidual growing regions, it’s the smallest of the area’s appellations.
Roughly seven miles from the Pacific, York Mountain is also the
closest AVA to the ocean, meaning it’s colder, wetter (about 50
inches of rain annually), and foggier than neighboring ones.

Yet this is where it all began. The Central
Coast’s earliest commercial winery started oper-
ating at York Mountain in 1882, with half an
acre of Mission grapes. Ignacy Jan Paderewski,
a rock star classical pianist in his day and the
first prime minister of newly independent Po-
land after World War I, settled in the Paso Ro-
bles area and made zinfandel and petite sirah at
York Mountain’s winery during the 1930s.
Although decades of continuous operations at
the old winery ended in 2001 (and the buildings
were condemned after 2003’s San Simeon
earthquake), its soul lives on in Epoch Estate Wines’ impressive
tasting room. Opened in 2016, the facility is contemporary in feel
yet, by local standards, positively ancient, too. The building in-
corporates original bricks from the York Mountain Winery that
were fired in Kilns on-site way back when, while its wood beams
once belonged to the circa-1872 pier in nearby Cayucos. Pa-
derewski’s spirit infuses Epoch as well: The winery uses grapes
grown on 350 acres of his old vineyard.

HEART OF
THE WEST SIDE:

DRIVING
AMONG
THE VINES

» ALTHOUGH THE PART
of Paso Robles that’s east of
the 101 has such outstand-
ing stops as Eberle Win-
ery—known for Paso pio-
neer Gary Eberle’s viogniers,
syrahs, and cabs—the hillier,
more forested west side is
the region’s prettiest part.
Hop in for a tour.

» VINEYARD DRIVE and Ad-
elaida Road wind through
rolling hills and beneath an
oak canopy festooned with
Spanish moss. Before turn-
ing onto Vineyard Drive,
grab lunch at stone-walled
Niner Wine Estates, whose
patio looks out on rows of
vines climbing a slope.

» ALONG VINEYARD, you’ll
find two of the area’s most
architecturally dramatic

wineries. Linne Calodo has

a wood-plank facade with a
canted roofline that nearly
forms a right triangle and
a clean, well-lighted tasting
room (by appointment).

» A ROAD SIGN announces
the township of Roblar (pop-
ulation 44 before you reach
Denner Vineyards (by ap-
pointment), which is notable
for its six-grape Ditch Digger
blend. Denner’s main facil-
ity keeps it curvy with a low-
slung, rounded design that
hugs the hilltop.

» PAST A SMALL FARM with
pigs and chickens, a side
road leads to Proulx Wines’
simple tasting room, worth a
stop for the zins and Resis-
tance rosé.

» FIVE MINUTES AWAY at
the Brecon Estate, a stately
oak tree frames the mod-

ern tasting room’s exterior of
narrow vertical slats and a
cantilevered deck that is ide-
al for sampling the winery’s
albarifio.

» LESS THAN HALF a mile up
the road, Dilécta Wines is
where you’ll find the out-
standing syrahs of Orion
Stang, who grew up in Cam-
bria and knows these parts
well.

» OFF TO THE LEFT at the
intersection of Adelaida
Road, esteemed Tablas Creek
Vineyard helped establish
Paso’s stellar reputation for
Rhone varietals.

» GO RIGHT ON Adelaida for
Paso Robles, but before re-
turning to town, stop at Hal-
ter Ranch Vineyard. You’'ll
pass its 1885 Victorian farm-
house, then cross a covered
bridge, a nice ceremonial
entry to the impressive win-
ery complex, where vine-
yard and wine cave tours are
available.

» TEN MINUTES CLOSER

to Paso, Daou Vineyards &
Winery is known equally for
its complex cabernet sauvi-
gnons and a view that rivals
just about any on the Central
Coast.

-

BEYOND WINE

YOU DIDN'T REALLY THINK PASO’'S
POURING ONLY WINE, DID YOU?
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~ | SPIRITS
—— » Grappa. limoncell
prandy—they're all be
t made along the ten
distillery trail. Two highlights:
At Re:Find Handcrafted Spirits,
Alex and Monica Villicana turn
saignée, a grape juice by-prod-
uct often used for rosés, into a
vodka, while the Red Soles Still-
house employs a handcrafted
still from Germany to produce
an absinthe that, after a few sips,
may have you pricing that Mont-
martre atelier.
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CRAFT BEER

» Behind the Pou

Brewi
inac:

HARD CIDERS

» At Templeton’s Tin
City complex, three
area winemakers turn
their attention from the local
grapes to Sierra Foothill apples
at Tin City Cider Co. Just down
the road and right off the 101 in
the town of Atascadero, Bristols
Cider House offers tastings of
five ciders, as well as seasonal
selections on tap. Don’t pass up
the Mangelwurzel, which uses
local red beets in the fermenta-
tion process.
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