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Napa Valley Vintners celebrate 75 years
The Napa Valley Vintners celebrated 75 years at a
large and lively party at Copia last Thursday. I ran
into many of the people from the organization and
its members as well as the community at the happy
affair.
I’ve been writing intensively about the wine industry
for two decades (and a little bit for Wine World and
the Purple Thumb as early as 1972) and been all
over the world and dealt with many wine
organizations. Only the Champagne region comes
close to the excellence and leadership of the Napa
Valley Vintners, and it has a bit of a head start.
Perhaps the best way to explain what the Vintners do is to quote its own principles:
“The Napa Valley Vintners nonprofit trade association has been cultivating excellence since
1944 by inspiring its 550 members to consistently produce wines of the highest quality, to
provide environmental leadership and to care for the extraordinary place they call home.
Our Mission
To promote, protect and enhance Napa Valley.
Our Vision
Napa Valley is the leading wine region, preserved for future generations.
Our Values
Excellence, leadership, stewardship, integrity, innovation, generosity, collaboration,
camaraderie
Our Goals
• Position and champion Napa Valley as the world's premier wine region.
• Provide leadership to solve significant community and industry issues for Napa Valley.
• Strengthen the membership through a world-class organization.
“Through our signature marketing programs, industry advocacy and comprehensive member
resources, we work continuously to be the voice of the Napa Valley wine industry for
consumers, members of the wine trade and media outlets around the globe, and we strive to be
the essential trade organization for any vintner producing Napa Valley wine in the Napa Valley.
Not mentioned in that summary is that the Vintners have contributed more than $180 million
to local youth programs and medical care. If you’d like to be impressed, take a look at its
timeline at napavintners.com.
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Deli-Marketplace downtown
If there’s one thing people keep telling
me, it’s that they’d love to have a deli
downtown. We’re seen a number of
hopes dashed when the operators
evaluated the prospects, but now a
savvy developer thinks it has figured
out the secret.
Brooks Street, which owns the Wine
Train and co-owns the River Terrace,
bought the building that has held the
Tourist Information Center at Franklin
and First with Chuck Meyer from Napa
Palisades Saloon and has converted it to the First and Franklin Marketplace with wine and beer
tasting, gourmet items and a gift marketplace – and plans to add a deli.
They’ve partially converted the space, walling off
the rear of the store that formerly sold olive oil,
and are working with the city for permits to add
the deli. It could open early next year, good news
for downtown workers seeking affordable prices.
It will also serve as a concierge and ticket center,
including last-minute discounted rush tickets to
local events. It may host pop-up events as well.
The sign on the window already tells part of the
story and lists the wineries they’re featuring, but
they’re holding off a formal announcement until
all the permits are in place like the wine license
transfer to “Happy Vine LLC.”
The “tourist” in the name will go away, however, reassuring locals and eliminating confusion
with the “official” Visit Napa Valley information center on Main Street. I also believe that
tourists prefer the things locals like, not ones aimed at them.
Momo House open
The Momo House has opened in the space that most recently held 8 Noodle Shop at 1408 Clay
St. behind the closed Exertec. They’re open for lunch and dinner.
The Nepalese-style dumplings are $14 to $16 for 10. They also have other dishes including
salmon and lamb. 637- 4476.
Olive Tree closed
And on a sadder note, the venerable Olive Tree has closed on Silverado Trail.
Food City conversion could begin in January
The same company, Brooks Street, also co-bought Food City at Jefferson and Old Sonoma and
applied to convert it into an innovative marketplace. They’re waiting for city approval to start
the first phase, which could even begin in January. That would be converting the western
5,000 square feet to the first part of the market.
It also looks like a slimmed down Family Drugs will stay in the development.
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Cyclesociety coming to First Street Napa
Cyclesociety, Napa Valley’s first premium indoor
rhythm ride cycling studio, is coming to First Street
Napa in November.
The rhythm riding studio, owned by Napa locals
Mark and Brittany Carducci (shown), will offer a
full roster of bass-blasting, calorie-torching, highenergy classes.
Buildout is nearly complete on the 1,300 square
foot studio in suite 241 near Compline and the
south stairs of Pearl Street Garage.
It will have 28 state-of-the-art bikes for 24 classes
each week. Each class is 45 minutes long, and
classes are designed for all fitness levels.
Visit www.cycle-society.com or email info@cycle-society.com for information on pre-opening
specials..
Lush closing
First Street Napa has also announced that Lush cosmetics is closing on Nov. 9. It’s the first
store to leave but that’s hardly unusual, as retailers ebb and flow constantly. The location
opened in spring 2018 on a short-term lease.
First Street Napa issued a statement: “We look forward to giving the local Napa community
and visitors even more reasons to come by First Street Napa.”
The other businesses in First Street Napa are the Archer Hotel with Charlie Palmer Steak and
Sky & Vine Rooftop Bar plus Brown Estate Wines, Compass Realty, Compline wine bar +
restaurant, Eiko’s Sushi, John Anthony Family of Wines, Kalifornia Jean Bar, lululemon,
Macbella, Makers Market, Mayacamas Downtown, Mecox, Napastäk Napa Valley, Napa Valley
Jewelers, Overland, Silicon Valley Bank, State & First by Maris Collective, Tommy Bahama and
Toy B Ville.
Estate Yountville abandons paid parking
The Yountville Sun reports that after a short attempt to charge for parking in its north lot,
Estate Yountville backed down when the town pointed out that its permit doesn’t allow that.
It does have the right to restrict parking to patrons, however, and obviously that has become a
bigger issue with the opening of Perry Lang’s steakhouse.
Many visitors to Bouchon and La Calenda, among others, considered the parking lot fair game.
There is clearly a shortage of convenient spaces in Yountville and I’m sure we will hear more
about that subject.
Mengiste now managing director at Estate Yountville
The Sun also tells us that Sileshi Mengiste has moved across the street to become managing
director of the Estate Yountville, which includes Hotel Villagio, Vintage House and the Shops
at the Marketplace. He was formerly managing Bardessono and Hotel Yountville as associate
vice president of Remington Hotels of Dallas.
The Estate Yountville is owned by Brookfield Hotel Properties.
Former managing director Steve Davino is taking another role with Brookfield.
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Food and restaurant news
Market dinner menu at the Saint
The Saint in St. Helena is now serving food from Market next door, including both a la carte
dishes and whole meals.
Here are some of the items:
Starters
Pepper-crusted filet medallions, $18
Dungeness crab cake, $18
Ahi tuna two ways, $19
Oysters on the half shell, $3.50 each
Salads
Heirloom tomato and watermelon salad, $19
Chopped market salad, $16
Market Dungeness Crab Louis, $25
Classic Caesar Salad, $15, add grilled chicken, $6
Mains
Wild king salmon, $34
Painted Hills filet mignon, $38
Zinfandel-braised short ribs, $38
Sweet corn ravioli, $27
Market burger, $15
Market veggie burger,(lunch only) with 1/2 lb. Painted Hills Beef, Fiscalini cheddar, grilled
sweet onions with fries, $17
Sweet potato fries $8
Tiramisu $12
They offer artisanal cheese and charcuterie boards, hummus and veggies, nuts and olives.
Market also serves a four-course winemaker’s pairing menu for $159 with Night Wines pairings
and a three-course lunch menu with Night Wines for $79 .
They can accommodate up to 12 people (and a few more if needed) in the private cellar. They
can seat four more in the 1905 Bank Vault.
The Saint, 1351 Main St., St. Helena, 302-5130, www.thesaintnapavalley.com
Grocery Outlet coming to Vallerga’s space
The owners of Redwood Plaza have confirmed that a Grocery Outlet will occupy the former
Vallerga’s Market space at 3385 Solano Ave. in north Napa.
The lease agreement was officially announced on Monday. The chain applied for a city building
permit for tenant improvements in August.
The grand opening should be toward the end of the first quarter in 2020.
The chain has a store in the River Park center in south Napa but there’s no word or whether its
operator will be involved in managing the new store. Grocery Outlet has more than 330
locations.
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La Cheve Bakery and Brews
coming to Old Adobe
La Cheve Bakery and Brews will open in
Napa’s oldest building, the Old Adobe on
Soscol and Silverado Trail in late 2019.
Napa native Cinthya Cisneros and her family
plan to focus on Mexican-style breads,
traditional pastries and breakfast bites.
The café will also offer local beers, as well as
the Cisneros family’s own beers.
Cheve is apparently Mexican slang for beer.
Sam’s General Store open in Calistoga
Brannan Cottage Inn in Calistoga opened
Sam’s General Store in September.
Both hotel and non-hotel guests are welcome
to learn about Sam Brannan and Calistoga’s
story, enjoy a full-service coffee bar featuring
Vittoria coffee, pastries and savory bites from
Monday Bakery shop and handpicked gifts
and gourmet treats.
Listed on the National Register of Historic
Places, Brannan Cottage Inn is the last 1862
resort cottage still on its original site in
Calistoga. www.samsgeneral.store
Celebrity chefs serve Veterans Day luncheon
Chefs, winemakers and dignitaries from Yountville will
salute residents of the Veterans Home of California on
Wednesday, Nov. 6, by preparing a multi-course feast
for the 15th annual Celebrity Chefs Veterans Day
Luncheon.
Orchestrated by Napa Valley Chef Bob Hurley and the
Yountville Chamber of Commerce, this annual
luncheon will feature chefs Cary Delbridge of Brix
Restaurant & Gardens, Victor Scargle of The Estate
Yountville, Jim Leiken of Lucy Restaurant & Bar at
Bardessono, Donald Young of Napa Valley Wine Train,
Francois Heigel and Octavio Alcantar of Bouchon
Bakery and Michael Foster and Sean Knight of
Mustards Grill.
The Veterans Home of California houses more than 800 aged and or disabled United States
military veterans and their spouses, nearly a third of Yountville’s population.
The lunch is served restaurant-style by more than 60 volunteers under the direction of Brix
Restaurant & Gardens staff and accompanied by Napa Valley wines from Duckhorn Vineyards,
Purple Heart Wines and Domaine Chandon.
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The arts in Napa Valley
Napa Valley College update
Napa Valley College held its annual
legislators breakfast last week, and
it reminded those who attended
(mostly not legislators; Senator Bill
Dodd and Assemblymember Cecilia
Aguiar-Curry spoke, however) of
the importance of our local
community college.
About 250,000 students attend
University of California branches
and almost 500,000 California
State Universities, but 2.1 million
attend the state’s 115 public
community colleges including Napa
Valley College.
Aside from providing two years of college with free tuition for students wanting to continue on
for a four-year degree, they provide the technical and service education needed for so many
vital careers from health care to viticulture. The wine department, in fact, allows many people
to enter the wine industry late in their careers. It has an
excellent reputation, as do the college’s other programs.
Another role has surfaced, unfortunately, in recent years: the ability to provide shelter and
support to those affected by major fires and earthquakes.
On a happier note, the college contributes to Napa Valley’s cultural life. Under president Dr.
Ronald Kraft, the college is getting more deeply involved in life off campus while bringing the
outside world in.
The Performing Arts Center is a prime example. It is hosting more and more shows aimed at the
outside world as much as the college community.
The Silverado baseball team also plays on campus, and we’re seeing increasing events for the
community there from electric cars to viticulture.
Communities with a strong college-community connection are especially vibrant, and I think
one of the reasons Walla Walla has become a fast-growing wine center is that it has three
colleges: famed Whitman College and Walla Walla University (like our Pacific Union College in
Angwin a Seventh-day Adventist school) and Walla Walla Community College, another excellent
two-year college that also excels in viticulture.
One of the most interesting developments at Napa Valley College is that it is investigating
adding student, staff and faculty housing on campus, a move that is still unusual for community
colleges.
It would be in the northeast corner, across from the South Napa Center and Napa State
Hospital. Many students live at home, but the cost of living here can make the difference in
whether many can attend college.
We’ll watch with great interest as the college evolves in future years and becomes an even more
integral part of Napa Valley.
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John and Michele Truchard buying
Napa Valley Opera House
We included this at the last minute last week and some of
you might have missed it as it was tacked to the end of the
NapaLife. We initially reported it in our Sept. 2 issue.
The Napa Valley Opera House Board of Trustees has
announced the sale of the Napa Valley Opera House to
John and Michele Truchard. The deal was signed on Oct.
9, 2019, putting the Opera House in escrow.
No changes are expected in its use as a performance
center, though the Truchards will undertake badly needed
maintenance of the historic building.
The Truchards are second generation Napa residents
vintners and growers. They own the John Anthony Family
of Wines (John Anthony Vineyards, Farm Napa Valley by John Anthony and JaM Cellars), and
have also bought and restored the historic York Mansion on Jefferson Street and The Beazley
House Bed & Breakfast in downtown Napa.
They are also major sponsors of BottleRock, contributed to the Opera House to earn the name
JaM Cellars Ballroom and support local music in their JaM Cellars tasting room and music
studio downtown.
His family founded and runs Truchard Vineyards, but the businesses are separate.
Blue Note Napa’s lease continues and no changes to their upcoming shows or services are
anticipated. Blue Note Napa will continue to be a collaborative partner in providing community
access and will remain the master building tenant, including operating the downstairs jazz club
and the upstairs JaM Cellars Ballroom.
You can see the full release in last week’s issue at www.napalife.com/4213.pdf.
Live/workspace in Napa Valley
The arts and entertainment are major sources of livelihood as well as attracting visitors in
California including Napa Valley, but they’re often dismissed as frivolities, not recognized as
important job creators.
It is true that most artists rarely get rich, however, so it’s especially difficult for them to live in
our expensive environment. To address that issue, Arts Council Napa Valley focused on
live/workspace and creative spaces at its State of the Arts Summit last week.
David Keenan, cofounder of the Oakland-based Omni Commons and Safer DIY Spaces,
discussed the effort that grew there after the Ghost Ship fire in Oakland in December 2016.
People rushed to prevent another fire, but in the process may have stifled housing
opportunities. They are working on bringing balance to the issue.
Keenan pointed out that two new technologies, shipping containers and the Internet, changed
work and living housing, one by making many warehouses unneeded, the other by allowing
people to work from almost anywhere.
Keenan, Molly Rattigan, head of Housing and Homelessness for Napa County, and Robin
Schabes, head of the economic development department for the City of Napa, discussed the
opportunities here.
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Living and working spaces take many forms, including town houses with studios and
repurposed buildings like warehouses and schools. Napa County contains few such existing
buildings and the cost of all real estate here makes developing low-cost spaces challenging.
And of course, the Ag Preserve is off limits unless regulations change.
In the past, owners George Altamura and the late Leslie Rudd have discussed converting their
two Tannery properties into such projects, but they seem to be rented successfully without that,
so those plans seem to have stalled. They may also be awaiting completion of the Napa River
project in that area.
Likewise, early plans for Napa Pipe, which
has just taken a giant leap toward reality,
included work/living space, though not
necessarily for artists and not necessarily
attached, but perhaps nearby. The
preliminary design guidelines have many
references to live/work spaces.
Tanner makes a case for clustering these
spaces to create an art center – true artists
in residence – that could also include
gathering space and could become a
destination for visitors as well as locals. The
Oxbow School could also expand into that
role.
Any plans would surely require public or
philanthropic support in reality, however.
Upcoming at the Uptown
The Uptown has scheduled quite a few interesting shows in upcoming months. I’m sure many
will sell out:
Oct. 26 - Lewis Black
Nov. 8 - Switchfoot
Nov. 9 - Robert Cray Band
Nov. 22 - Felipe Esparza
Dec. 6 - Mat Kearney
Dec. 7 - An Irish Christmas
Dec. 11 - Chris Isaak Holiday Show
Dec. 20 - Blind Boys Of Alabama
Dec. 22 - Windham Hills Winter Solstice
Dec. 29 - Abba, The Concert
Jan. 26 - Big Head Todd and The Monsters
Feb. 22 - The Doo Wop Project
Feb. 29 - Herb Alpert and Lani Hall
Get details and buy tickets at www.uptowntheatrenapa.com
The Uptown Theatre, 1350 Third St., Napa
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Napa Valley Film Festival
advance tickets and community screenings
The Napa Valley Film Festival is offering special
advance tickets to a variety of community screenings
and special events at the Uptown Theatre and Lincoln
Theater. Don’t wait to sign up or they’ll be gone.
New this year, the Film Festival is offering Napa Valley
locals free entry to all morning screenings at the Lincoln
Theater. Get details and reserve tickets at
www.napavalleyfilmfest.org.
Experience a film festival immersed in the art of food,
and wine at the Napa Valley Film Festival Nov. 13-17.
Discover films starring Billy Crystal, Viola Davis, Jamie
Foxx, Allison Janney, Michael B. Jordan, and more.
For the complete program schedule and passes, visit www.napavalleyfilmfest.org
Trivia and games in Napa
At least two Napa venues are attracting lovers of trivia:
NapaSport Steakhouse & Sports Lounge host a Trivia Night on Wednesdays at 7:30 p.m. Aces
win gift cards at the restaurant and free drinks during the game.
Tannery Bend Beerworks has its Trivia Night on Tuesday from 6 to 8 p.m. but space is tight in
the compact space. Get there early to sign up.
Featured musician – Amber Snyder
Amber Snider is an award-winning singer-songwriter with several
albums, EPs, singles and music videos released to date. Snider won
Best Song (Akademia), is a nominee for 2019 Best Folk/SingerSongwriter Album of the Year (IMA) and a finalist for Best
Country/Bluegrass song (IAMA). She has appeared on several radio
and TV shows including a feature on Best of the Bay KRON TV and
hosting her own music segment on Napa's Channel 28.
Born and raised in the San Francisco Bay Area in a musical family,
Amber started playing music when she was 4 and writing songs when
she was 12. She primarily plays guitar, piano and harmonica but also
enjoys playing the banjo, mandolin, accordion, lap steel guitar, ukulele and more.
Amber has performed live for 15+ years to tens of thousands of people bringing memorable,
high-quality, live music and storytelling to every performance she gives. She has written over
220 songs in her career. She performs on Friday at River Terrace Inn from.

News for the wine community
The science behind pairing food and wine
V. Sattui Winery offers an exploration of the science behind pairing food and wine with Chef
Stefano Masanti and pairing expert Marc Golick, Oct. 26 and Nov. 9, 2019 from 11 a.m. to 1 p.m.
Guests are greeted with sparkling wine and guided to the underground Barrel Cellar for a seated
experience; followed by a demonstrative food preparation by the experts as they savor and sip
through six creations, paired with V. Sattui’s top tier wines. www.vsattui.com
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Travel vicariously with Leslie Sbrocco
I’ve been on a number of media trips with Leslie Sborocco, a
wine expert probably best known at the host of Check Please
Bay Area, and her presence elevated the fun on every one.
Now she’s about to debut a new series that can let you enjoy
the fun.
100 Days, Drinks, Dishes & Destinations, a new 13-part
culinary adventure series for American Public Television,
debuts nationwide on Oct. 26 and will be shown on KQED
channel 9 locally. We see it first Tuesday, Oct. 29 at 7:30 p.m.
Leslie says, "I hope the show is a viewer's virtual passport to
delicious."
An Emmy & James Beard Award-winning wine author and
food television host, Sbrocco's job is to eat and drink the world…and she does it with passion.
On the series, Leslie's ever-expanding bucket list not only encourages viewers to spend 100 days
visiting remarkable places, but also to indulge in hundreds of palate-pleasing experiences.
Her fun-loving journeys around the globe kick off this fall with six episodes, then another seven
shows will air in spring. Each half-hour episode focuses on unique combinations of drinks,
dishes and destinations that are woven together in a fabric of shared histories, cultural
touchpoints, and fascinating people.
In the inaugural season, Leslie ventures to Europe and pairs Austrian sparkling wine, Sekt, with
sausage at wurst stands in Vienna. She journeys to Linz, Austria, to sip schnapps and make
Linzertorte. In Hungary, Leslie visits Tokaj's centuries-old caves where sweet wine was made
for Hungarian royals. Back in Budapest, she savors the flavors of goulash, hits hip ruin bars,
and tastes legendary elixirs. In Normandy, France, Leslie imbibes liquid apple specialties —
cider and Calvados —and crafts classic Camembert cheese.
Episodes in the United States include learning tea-steeping etiquette in San Francisco's
Chinatown with an 89-year-old master and soaking in volcanic mud baths in California's quaint
town of Calistoga where Leslie not only dips in a toe, but dives in whole-heartedly. She strolls
the streets of Nevada's Virginia City to drink in its eclectic history. And, don't forget Honky
Tonk, whiskey and hot chicken in Nashville and Beauty, Biltmore, and Beer in Asheville.
From classic eats to unexpected drinks, iconic attractions to undiscovered treasures, viewers are
taken on a virtual vacation in every mouth-watering show as Leslie shares her knowledge and
humorous take on traveling the world with glass and fork in hand.
Josh Cellars and Visit Napa Valley are local sponsors.
www.100DaysDrinksDishesDestinations.com
Ashes & Diamonds offers new wine and food experience
Ashes & Diamonds offers a new sensory A&D Wines & Food experience during Cabernet Season
November through April to showcase its new kitchen.
This one hour to 90-minute tasting includes a portfolio tasting of five current-release wines
paired with a five-course selection of seasonal wood-fired dishes prepared by resident chefs.
The cost is $95. www.ashesdiamonds.com
It’s at 4130 Howard Lane, Napa, behind Bistro Don Giovanni.
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Bob Torkelson chosen Winestar of the year.
Wine Enthusiast just named Linda Reiff of the Napa Valley
Vintners wine person of the year, and now it has selected
Bob Torkelson of Trinchero Family Estates as its Winestar.
Torkelson, who joined Trinchero more than 20 years ago as
a salesman, became president in 2004 and CEO in 2017.
Trinchero keeps a pretty low profile locally, but it sells 20
million cases of wine per year of more than 50 brands. The
family-owned company farms more than 10,000 acres and
runs nine large winemaking and distribution facilities
across California, from Santa Barbara County and Lodi to
the Napa Valley. The one in Lodi is an automated wonder
unlike anything else I’ve seen in the wine business.
Of course, the Trincheros started with Sutter Home, and
started taking off when Bob Trinchero created White Zinfandel in 1975, but it has grown with so
many acquisitions and partnerships that White Zin has slowly slid from importance.
Torkelson was born in Chicago but early joined E. & J. Gallo Winery’s renowned management
development program. He was general manager for Lovotti Brothers Distributing Co in
Sacramento when he met the Trincheros and they hired him in 1996 to handle Midwest sales
from his hometown of Chicago, then national sales in 2000 and was global sales a year later.
Bouchaine opens new visitor center
Bouchaine Vineyards has completed and opened its new
5,000-sq.-ft. visitor center in Carneros.
The semi-circle design maximizes views of the vineyards
and surrounding hills, the San Francisco Bay and the
winery’s terrace.
Cut from one tree, the tasting room bar is made from
reclaimed solid cypress slabs and the Copeland Room
features a massive see-through fireplace built with stone
from a local Napa Valley quarry. The room provides
seating for up to 80 guests, easily accommodating large groups or intimate gatherings. The
winery also features a contemporary open-design professional kitchen. www.bouchaine.com
Cakebread Cellars’ new visitor center
Cakebread Cellars new visitor center opens on
Oct. 23, 2019. The visitor center, which has
been under construction for more than two
years, will feature a new courtyard and nine
private tasting rooms. Guests may enjoy an
in-depth educational tasting, complete with
vineyard and winery tours or a wine and food
pairing experience which includes a stroll
through the culinary garden.
www.cakebread.com, 8300 St. Helena Hwy., Rutherford
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Lara Abbott available for PR and marketing
One of the best PR and marketing people around, and a very nice
person, is back and looking for a position in Napa Valley after 7
years semi-commuting to San Francisco (She has a house in
Napa).
Lara Abbott is a savvy marketing communications professional
looking to promote wine brands back in the Napa Valley.
She has more than 18 years’ experience in public relations,
integrated marketing and positioning diverse brands for success
in three-tier and direct-to-consumer channels.
I first met her when she was at Domaine Chandon and its nowshuttered restaurant étoile. The following 7-year stint in SF at Cameron Hughes Wine rounded
out her digital, social media and brand partnership chops that really helped build that brand
online.
For wineries interested in generating more awareness (and consumer sales), I can’t imagine a
better choice.
I obviously recommend her highly. Reach Lara at lara_abbott@hotmail.com.
Washington reaches 1,000 active winery licenses
Washington state now has more than 1,000 active winery licenses).
In the early 1980’s, there were only 20 wineries in the state.
Vineyard acreage in Washington also continues to grow at a rapid pace. Twenty years ago, there
were four American Viticultural Areas with 24,000 acres of wine grapes and producing 70,000
tons of grapes. Today there are more than 59,000 acres of vineyards across 14 AVAs that
produced 260,000 tons of grapes last year.
By comparison, Napa Valley has 46,000 acres of grapes.
Great Napa Valley Cabernet Sauvignon with Peter Marks
Gain a deeper understanding of what makes an exceptional Napa Valley Cabernet Sauvignon.
Peter Marks, MW, will present the terroirs, winemaking styles and age-worthiness of valley
Cabernet Sauvignon in a two-hour master class on Tuesday, Oct. 22, from 6 to 8:15 p.m.
He has selected eight wines to taste, including older vintages in a fun, interactive evening.
The cost is $99 at napavalleywineacademy.com
Napa Valley Wine Academy, 2501 Oak St, Napa
Live wine tasting from Bourgogne
In collaboration with the Bourgogne (Burgundy) Wine Board, Napa Valley Wine Academy is
hosting a class Rendez-vous avec les vins de Bourgogne that combines a live broadcast direct
from Bourgogne in the heart of the vineyards combined with a tasting of different expressions of
Beaune and Beaune Premier Cru Beaune and Beaune Premier Cru AOCs.
It will be on Wednesday, Nov. 13, from 1 to 2 p.m.
Bourgogne expert Jean-Pierre Renard from École des Vins de Bourgogne will lead the tasting.
It is open to the wine industry only (business card required to attend). Space limited to 20
attendees. The cost is $30 per seat at www.napavalleywineacademy.com.
Napa Valley Wine Academy, 2501 Oak St., Napa
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Unified Wine & Grape Symposium Registration opens tomorrow
Registration and housing for the 2020 Unified Wine & Grape Symposium will open on Tuesday,
Oct. 22, at 9 a.m. The Symposium will take place Feb. 4-6, 2020, at the Cal Expo in Sacramento.
It has had to move from the downtown convention center while it is being expanded and
upgraded.
Shuttles will be available to transport attendees to and from Cal Expo and contracted downtown
Sacramento hotels. Uber vouchers will be available for attendees staying at contracted hotels in
the outlying areas.
Visit unifiedsymposium.org for registration, updates on the program, trade show information,
parking and more information.
SWEEP workshop
University of California Cooperative Extension, CDFA and UC Davis Department of Viticulture
& Enology Oakville Station present a SWEEP workshop on Nov. 14 at the Oakville Station from
9 to 11 a.m.
The State Water Efficiency and Enhancement Program (SWEEP) provides financial assistance
up to $100,000 in the form of grants to implement irrigation systems that reduce greenhouse
gases and save water on California agricultural operations. Eligible system components include
(among others) soil moisture monitoring, drip systems, switching to low pressure irrigation
systems, pump retrofits, variable frequency drives and installation of renewable energy to
reduce on-farm water use and energy.
Attendance is free, but seating is limited to the first 40 respondents due to space limits.
RSVP to skkurtural@ucdavis.edu with the Subject line: SWEEP Grant; until Nov. 2
UC Davis Oakville Experiment Station 1380 Oakville Grade Road Oakville

This week in Napa Valley
Stanley Lane Pumpkin Patch
The family-owned and operated Stanley Lane Pumpkin Patch near where Highway 12 meets
Highway 29 in Napa offers a variety of pumpkins, a hay fort and more.
The patch is open through Halloween from 9 a.m. to dusk.
It’s adjacent to Stanly Lane Smokehouse serving pit-smoked meats.
This business is a family affair for owner Bill Wilcoxson; his children, and his mother work
alongside him daily.
The address is 3100 Golden Gate Dr., Napa. Call 224-2575 or email
slpumpkinpatch@gmail.com for more information.
Pick of the Patch Pumpkins
Pick of the Patch Pumpkins across from Walmart in American Canyon offers pumpkins and fun
on huge inflatable attractions as well as other carnival-type entertainment for children ages 2 to
12.
It’s open Sunday through Thursday, 10 a.m. to 9 p.m., and Friday and Saturday, 10 a.m. to 10
p.m.
Using the inflatable amusement is $17 for 60 minutes per child. Other activities, like duck boats,
paint ball range and pony rides, are priced separately.
Pick of the Patch Pumpkins, 4225 Broadway, American Canyon.
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Classes this week at the CIA at Copia
Thursday, Oct. 24 Handmade Dim Sum & Dumplings (Hands-on Class)
Friday, Oct. 25 Exploring Persian Cuisine (Hands-on Class), Somm’s Class: What We’re
Drinking Now and Copia Garden Tour with CIA Farmer Jon
Saturday, Oct. 26 Exploring Brazilian cuisine 1:30 p.m., CIA Skills: Regional French Cuisine
(Northwest; Hands-on Class)
Sunday, Oct. 27 “Family Funday Special Edition: Spooky Treats” 1:30 p.m. CIA Copia, 500 First
St., Napa, 967-2500, www.ciaatcopia.com
At the Cameo Cinema this week
Monday, Oct. 21
Judy, 2, 5 and 7:45 p.m.
Tuesday, Oct. 22
Film Class: The Teacher, 1 p.m. $10
Judy, 5 and 7:45 p.m.
Wednesday, Oct. 23
Judy, 2, 5 and 7:45 p.m.
Thursday, Oct. 24
Judy, 2, 5 and 7:45 p.m.
Friday, Oct. 25
Addams Family, 2, 5 and 7:45 p.m.
Saturday, Oct. 26
Addams Family, 2, 5 and 7:45 p.m.
Sunday, Oct. 27
Addams Family, 2, 5 and 7:45 p.m.
All movies and showtimes are subject to
change. Check the website or the Cameo
Cinema movie line for up-to-date scheduling.
Phone 963-9779 or visit
www.cameocinema.com.
The Cameo Cinema is at 1340 Main St., St.
Helena.

Monday, Oct. 21
Music in the valley
Calistoga
Calistoga Inn, 6:30 p.m.
Oktoberfest at Grove with Contimo Provisions
Fall brings Oktoberfest (though it’s in September in München!), and Contimo Provisions is
serving German eats at Grove at Copia on Monday, Oct. 21, from 5 to 8 p.m.
Sausages, sauerkraut and cooler weather are the perfect way to spend a Monday night but dress
warmly just in case. CIA Copia, 500 First St., Napa, 967-2500,www.ciaatcopia.com
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Zinfandel with Carole Meredith and Mike Officer
Compline presents “Zinfandel: A Conversation with Carole
Meredith and Mike Officer” on Monday, Oct. 21, from 6 to
7:30 p.m.
Learn the story of one of California’s most historic and
misunderstood grape varieties, Zinfandel.
Vintners Carole Meredith from Lagier-Meredith and Mike
Officer of Carlisle will talk about the variety and lead a
tasting spanning Northern California, Southern Italy and
the variety’s ancestral home, Croatia.
They’ll pour Lagier Meredith’s Tribidrag, Officer’s Papera
Ranch bottling, a debut Zinfandel effort from Ridge
produced exclusively from Croatian clones, and other
American classics. There will be Primitivo from Italy and
Crljenak Kaštelanski from Croatia.
During her tenure at UC Davis, Meredith worked in the rapidly developing field of grape
genetics, and she led the team that uncovered Zinfandel's Croatian origins.
Officer is a co-founder of the Historic Vineyard Society, which identifies and recognizes
America's oldest living vineyards, many of which contain Zinfandel.
The cost is $75 at complinewine.com.
Compline, 1300 First St., #312, Napa, 492-8150

Tuesday, Oct. 22
Oxbow School Lecture
with Anneli Henriksson
Oxbow School presents a
lecture with Oxbow alumni
artist Anneli Henriksson at
Copia on Tuesday, Oct. 22
from 7 to 8:30 p.m.
Using a sardonic approach to
exploring existentialism,
Anneli Sanaye Henriksson’s
work engages with
countercultural production of
the recent past in order to examine an aesthetic manifestation of melancholia. She creates
spaces that reflect ritualistic or symbolic attempts to resist the power of bourgeois hegemony.
Through self-publishing, drawings, comics, garments, and textiles, she challenges perceived
boundaries between object, action, and place. By positioning the viewer in a space of global
environmental, political, and social angst, the work invites the viewer to ask themselves: Ever
look at a flower and hate it?
Henriksson was born in 1991 in Palo Alto. She attended the Oxbow School in 2009 and received
her BFA from the School of the Art Institute of Chicago. Henriksson currently lives and works at
the feminist art collective the Dirt Palace in Providence, RI. www.oxbowschool.org, 255-6000
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Beetlejuice under the stars at Copia
The CIA at Copia presents Beetlejuice in its Cinema
Under the Stars series in its garden on Tuesday, Oct. 22.
Beetlejuice is a 1988 American fantasy-comedy-horror
film about a young couple who end up haunting their
former home and a devious poltergeist named Bettlejuice.
Bring a blanket and enjoy a film along with snacks and
beverages for sale. Grove will be open, serving popcorn
and other movie snacks. No outside food or beverages,
please.
All movies start at sundown; times will vary.
The CIA at Copia, 500 First St., Napa, 967-2500
Locals’ Night at the Oxbow: Fire, PD and Costume Exchange
Hosted by City of Napa and Oxbow Public Market host a Locals’ Night from 5:30 to 7:30 p.m.
on Tuesday, Oct. 22.
Hang out with local first-responders, check out a fire truck, learn about CPR, sit inside a squad
car, and get a new to you Halloween costume or donate a gently used costume. You do not have
to donate a costume to take one.
This is a free and open event.
Oxbow Public Market, 610 and 644First St., Napa, 226-6529, www.oxbowpublicmarket.com

Wednesday, Oct. 23
Wednesday music at bars and restaurants
Napa
Andaz: Zak Fennie, 8 to 11 p.m.
Archer Hotel, Michelle Lambert. 5 to 8 p.m.
Downtown Joe’s: Blues with John Fillipatti, 9:30 p.m.
Grille 29 at the Embassy Suites: Zak Fennie, 6 to 8 p.m.
Calistoga
Calistoga Inn, 6 to 9 p.m.
Napa Valley Nonprofit Board PICK
Napa County residents are invited to meet the executive leadership of more than 25 nonprofit
organizations at the 2019 Napa Valley Board PICK on Wednesday, Oct.23, from 4 to 6 p.m. at
Napa Valley College
Representatives from Napa County and local municipalities will provide information on how
residents can apply to serve on civic commissions and advisory committees.
This free event, co-organized by Leadership Napa Valley and Napa Valley College, takes place in
the Paul Ash Lobby of the Napa Valley College Performing Arts Center, 2277 Napa-Vallejo
Highway.
For more information, contact Napa Valley College at 256-7500.
Prospective board members are encouraged (but not required) to RSVP via at
www.eventbrite.com.
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Support Collabria Care at NapaSport
NapaSport will have a Dine & Donate for
Collabria Care on Wednesday, Oct. 23 from 5 to
10 p.m.
Simply tell your server that you are supporting
Collabria Care and NapaSport will donate 15
percent of the sales to support its programs.
Trivia starts at 7:30 p.m. Make reservations at
927-5956
NapaSport, 145 Gasser Drive, Napa
Clif Family Street Food
Clif Family's Street Food Napa Valley
will be serving a Portuguese-themed
menu On Wednesday, Oct. 23 from
4:30 to 7:30 p.m. It includes:
• Caldo Verde – Portuguese
fisherman’s soup of kale,
cabbage, potatoes and linguiça
sausage in chicken broth, $9.50
• Bifana – Grilled pork tenderloin
sandwich on toasted Model
Bakery ciabatta roll with roasted
garlic aioli, caramelized onions
and roasting juices, $11
• Croquettas de bolinhos – Salt cod croquettes with potatoes, garlic and herbs, served with
lemon, $7.50
• Arroz con tomate – Long-grain rice cooked with sofrito and farm tomatoes topped with
extra virgin olive oil and fried farm egg, $9.50
View full menu at www.cliffamily.com
Clif Family Winery and Bruschetteria Food Truck, 709 Main St., St. Helena
Room Wines at Cadet
Cadet will pour Room Wines beginning at 6 p.m.
on Wednesday, Oct. 23.
Room Wines is a study in winemaking through
analysis, art and adventure.
The project was started by Napa Valley farmer
Annie Favia and winemaker Andy Erickson to
make approachable wines like Mourvedre,
Albarino, Pinot Noir and Zinfandel from
California.
Cadet Wine & Beer Bar, 930 Franklin St., Napa,
224-4400, www.cadetbeerandwinebar.com
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Blue Note evening with Kellie Fuller and Mike
Greensill for the American Brain Foundation
Blue Note presents a special comedy and musical
evening to benefit the American Brain Foundation for
support of research on Lewy body dementia at 7 p.m.
on Wednesday, Oct. 23.
Kellie Fuller teams up with the Mike Greensill Trio for
“The Look of Love,” an evening of memorable songs
from the 1960s made famous by artists such as Dionne
Warwick, Brasil 66, The Beatles, Barbra Streisand and
Dusty Springfield.
Bay Area comic Johnny Steele will open the show,
which is part of a series of events supported by Robin
Williams’ wife, Susan Schneider Williams.
Williams was diagnosed with Lewy body dementia after his death in 2014.
Kellie Fuller performs beloved songs and hidden gems spanning the early 1900s to the 1980s.
Mike Greensill has played for many venues and shows including Sedge Thomson’s weekly
Public Radio West Coast Live, San Francisco’s The Rrazz Room and Society Café’ and New
York’s Carnegie Hall and The Metropolitan Room.
Johnny Steele began performing comedy in 1984 after quitting graduate school. He is currently
performing comedy as well as working on a number of web, radio and TV projects.
Tickets are $25 to $35 at www.bluenotenapa.com.
Blue Note, 1030 Main St., Napa, 880-2300, bluenotenapa.com

Thursday, Oct. 24
Thursday music at bars and restaurants
Napa
Archer Sky and Vine: 6 p.m.
Downtown Joe’s: Salty Dawg’s, 9:30 p.m.
JaM Cellars: Sensi Trails, 9 to 11 p.m.
Marriott: Allen Frederick: 6 to 9 p.m.
Napa Golf Course Taproom: Desperate Men, 6 p.m.
St. Helena
The Saint, Kenji Yoshia.8 to 11 p.m.
Calistoga
Calistoga Inn: 6 to 9 p.m.
Books and Beer at the Mad Fritz Tap Room
Bookmine teams up with the owners of the cult brewery Mad Fritz to present author Daniel Fox
and his new book Feeling the Wild at 6 p.m. on Thursday, Oct. 24, at the Mad Fritz Tap Room.
The cost is $40 for the book plus beer, $50 for one book and beer for two; and $20 for no book,
just beer. Get tickets and more information at www.napabookmine.com
Space is limited. Mad Fritz Tap Room, 1282B Vidovich Lane, St. Helena
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Sol Flamenco at
St. Helena Public Library
Experience the fire and passion of Spain with
an evening of authentic live flamenco on
Thursday, Oct. 24, at 7 p.m.
The artists of Sol Flamenco have lived and
trained in Spain and will explain each dance
and name the region of Spain from which it
comes. Refreshments will be served thanks
to Friends & Foundation.
St. Helena Public Library, 1492 Library Lane,
St. Helena, 963-5244, www.shpl.org
Susanna Janssen: Wordstruck!:
The Fun and Fascination of Language
Calistoga Copperfield’s presents Susanna Janssen,
author of Wordstruck!: The Fun and Fascination of
Language, at 6:30 p.m., on Thursday, Oct. 24.
Her book about language and the cultures that create
it covers metaphors, word origins, a cure for
earworms, everyone’s favorite grammar errors, and
how to spot liars by listening to their words. You'll
learn that color can be a language as foreign as Farsi,
and that there are countless words in other languages
that don’t exist in English.
Janssen is a foreign language educator, author, and newspaper columnist. She writes on words,
language, cultures, and travel. Susanna holds a master’s degree in Spanish Literature from the
University of California and is an emeritus professor of Spanish at Mendocino College in
Northern California.
Copperfields, 1330 Lincoln St., Calistoga, 942-1616, www.copperfieldsbooks.com/calistoga
Nellie McKay at Blue Note
Blue Note presents British-American singer/songwriter
Nellie McKay at 6:30 and 8:30 p.m. on Thursday, Oct. 24.
McKay’s music has been heard on Mad Men, Boardwalk
Empire, Weeds, Grey’s Anatomy, NCIS, Nurse Jackie, and
SMILF, and she has appeared on TV shows including The
Late Show with David Letterman, Conan, Ferguson, and
The View. Nellie has made numerous radio appearances
on NPR’s Mountain Stage, A Prairie Home Companion,
eTown, and Marion McPartland’s Piano Jazz.
Ross Rubin of Jealous Zelig will be performing a happyhour set of originals as a fundraiser for Napa Humane
from 5 to 6:30 p.m.
Tickets are $19 -$39. bluenotenapa.com
Blue Note, 1030 Main St., Napa, Napa, 880-2300,
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St. Helena Happy Harvest Mixer
Celebrate autumn with great wine, small bites and networking at the St. Helena Chamber visitor
center from 5:30 to 7 p.m. on Thursday, Oct. 24. Hosted by First American Title Company of
Napa, the event is free for members and $20 for non-members.
Purchase tickets at www.eventbrite.com
St. Helena Chamber, 1320 Main St. A, St. Helena
One Flew Over the Cuckoo’s Nest
at Lucky Penny
Continuing its 11th season, Lucky Penny
Productions presents One Flew Over the Cuckoo’s
Nest through Nov. 3.
Based on the Ken Kesey novel from 1962, the stage
adaptation by Dale Wasserman hit Broadway in
1963 with Kirk Douglas as Randle Patrick
McMurphy and Gene Wilder as Billy Bibbit.
Douglas retained the rights to make a film version
for a decade then passed the rights to his son
Michael, who produced the 1975 film with Jack
Nicholson in the role played by his father on stage.
Kesey’s creation of the novel came after he worked
as an orderly in a mental ward in Menlo Park and
volunteered to take part in a trial of a new drug. The
drug was LSD, and the supposed medical study was actually the CIA’s infamous MK-Ultra
program, exploring mind control.
One Flew Over the Cuckoo’s Nest features Napa’s own Benjamin Stowe as McMurphy, with
Dyan McBride as Nurse Ratchet and Daniel Rubio as Chief Bromden.
The cast also includes Peter Budinger, Ryan Hook, Bryan Thomas, Dan Monez, Steven Samp,
Jeff Bristow, Christopher Raymond Emma Sutherland, Ashley Rollins, Zack Bender, Moranda
Marple, Kirstin and Laura Millar. The play is directed by Barry Martin.
There will be no performance on Halloween. Many performances will sell out. 266-6305 or
www.luckypennynapa.com
Lucky Penny Community Arts Center, 1758 Industrial Way. Napa.
Friday, Oct. 25
Friday music at bars and restaurants
Napa
Ca’ Momi Osteria: La Noche Latina, 10 p.m.
Downtown Joe’s: The Last Resort, 9:30 p.m.
JaM Cellars: Whiterward, 9 to 11 p.m.
Marriott: Vince Costanza
NapaSport: Road Eleven, 8 p.m.
River Terrace Inn: Amber Snider, 5:30 p.m.
The Village at Vista Collina: Roderick Chambers, 4 to 7 p.m.
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St. Helena
Farmstead at Long Meadow Ranch: Smorgy (Jeffrey Fetters), 4 to 6 p.m.
The Saint: Monica da Silva,, 8 to 11 p.m.
Roadhouse 29, Aly Rose Trio
Calistoga
Calistoga Inn: 6 to 9 p.m.
Picayune Cellars: Zak Fennie, 5:30 to 7:30 p.m.
St. Helena Farmers’ Market
Join your friends and neighbors for the last
St. Helena Farmers’ Market of the season on
Friday, Oct. 25, 7:30 a.m. to noon.
Pick up fresh apples, persimmons,
pomegranates, figs and other fall produce
from Devoto Gardens, Far West Fungi, Long
Meadow Ranch, Neufeld Farms, Sebastopol
Berry Farm, Talahalusi Gardens, The
Culinary Institute if America, Tu Universo
Farm, Triple T Ranch and Farm and V & M
Farms.
Enjoy gourmet foods and hand-crafted items,
meet non-profit organizations and get a jump
start on your Halloween celebrations.
Market educator Arwen Gallenkamp will host hands-on kids’ projects at the market classroom
on the theme of fall bounty from 9 to 11:30 a.m.
Face painter Christina of Fantasy Faces will create Halloween magic from 8:30 a.m. to noon.
The market’s general store will continue its end of season sale, offering seasonal merchandise
featuring the winning artwork from the market’s art competition. All proceeds go to the
market's educational programs.
Stay in touch with the Market’s activities during the off season by visiting
www.sthelenafarmersmkt.org, signing up for the newsletter or following it on Facebook or
Instagram.
Mustard’s Friday menu
Mustards Grill’s Pour-Off Pair-Off dinner menu for Friday, Oct. 25 includes:
• Grilled prosciutto-wrapped radicchio with balsamic olivetto, $12.95
• Saddleback Cellars Vermentino Carneros, Napa Valley 2016, $6/12
• Portobello and porcini lasagna with sheep’s milk ricotta, mascarpone and garlic chips,
$24.95
• Random Ridge Sangiovese Mt. Veeder, Napa Valley 2017, $7/12
• Classic San Francisco cioppino with crab, shrimp, mussels, clams and grilled bread, $34.95
• Domaine Reverdy Ducroux, Sancerre, France 2018, $7/14
• Triple chocolate baked Alaska with caramelized meringue, $12
• Warre’s Optima 10 year Tawney, $5/10
Mustards Grill, 7399 St. Helena Highway, 944-2424, www.mustardsgrill.com
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Robert Graham Trunk Show
Scott Lyall’s annual Robert Graham Trunk Show is 6 to 9 p.m. on Friday, Oct. 25. There will be
wine, appetizers by Morimoto and gifts with a purchase of $200 or more.
RSVP by Wednesday, Oct. 23, to scottlyall@comcast.net or 255-5858.
Scott Lyall, 614 Main St., Napa
Castello di Amorosa Pagan Ball
The Pagan Ball at Castello di Amorosa is 8
p.m. to midnight on Friday, Oct. 25.
Tickets are $150 for wine club members and
$180 for general admission.
It’s an additional $30 for VIP early
admission.
Get more information and tickets at
castellodiamorosa.com.
Castello di Amorosa, 4045 St Helena
Highway, Calistoga
Casino Rianda
Texas Hold‘em Tournament
Rianda House presents the 10th annual Casino
Rianda Texas Hold’em Tournament on Friday,
Oct. 25, from 5:30-9:30 p.m.
Whether you’re a beginner or a pro, Rianda
House Senior Activity Center invites you to
enjoy the thrill of the perfect hand or the perfect
bluff at their fundraiser.
It’s a winning night for all as players at the
finalist table win fabulous prizes (getaways,
dining experiences, cool stuff), and the profits
support Rianda House’s enrichment programs
for local older adults ages 55 to 100 years young.
Tournament tickets are $75 and include $5,000
in poker chips, a dinner sponsored by Riedel
Crystal of America, plus two tickets for Napa wines and craft beers. Dinner only tickets are $35.
The event begins with dinner at 5:30 p.m. at Rianda House in St. Helena. The tournament
begins at 6:30 p.m. next door at the Magnolia Room, 1299 Pine St. Buy tickets at casinorianda
or Rianda House, 1475 Main St., St. Helena, info@riandahouse.org or call 963-8555, ext. 102.
Superhero Family Fun Night
The Village at Vista Collina presents Superhero Family Fun Night on Saturday, Oct. 25 from 6 to
8 p.m. Young superheroes and their super parents are invited to spend the night with pizza
making, storytelling, special superhero appearances and more at this unforgettable family affair
that includes a hands-on pizza-making class with talented chefs, beer and wine for adults, and
an appearance by a surprise Superhero.
The cost is $45, $20 for kids at villagenapavalley.com
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Dennis Quaid and Jamie James
at Blue Note
Blue Note Napa celebrates its third
anniversary with Dennis Quaid and
Jamie James performing at 6:30 and
9 p.m. on Friday, Oct. 25 and
Saturday, Oct. 26.
Quaid is not only an accomplished
actor, but a touring musician with
Jamie James. James is a guitarist who
was one of the founding members of
The Kingbees in the early ‘80s.
Quaid & James, who are also part of Dennis Quaid & The Sharks, specialize in rock 'n' roll and
country-soul.
They recently released their first album, Out of the Box, on vinyl. Described by Quaid as “a
junkyard of American music,” it includes the original title track “Out of the Box,” and a rousing
cover of Larry Williams' hit “Slow Down.”
Tickets are $39 to $119, plus $50 for meet and greet.
Blue Note, 1030 Main St., Napa, 880-2300, bluenotenapa.com

Saturday, Oct. 26
Saturday music at bars and restaurants
Napa
Andaz Hotel: Rose Winters, 8 to 11 p.m.
Downtown Joe’s: Dr. Mojo, 9:30 p.m.
JaM Cellars: Wiley's Coyotes, 9 to 11 p.m.
Marriott: Dave Badilla
River Terrace Inn: Syria Berry, 5:30 p.m.
The Village at Vista Collina: Smorgy, 4 to 7 p.m.
St. Helena
Beringer Vineyards: Michelle Lambert, 12:30 to 4:30 p.m.
The Saint: JourneyDay Rhorer, 8 to 11 p.m.
Calistoga
Calistoga Inn: 6 to 9 p.m.
Hydro Bar and Grill: 9 p.m.
Calistoga Farmers Market
Calistoga Farmers Market is 9 a.m. to 1 p.m. on Saturday, Oct. 26, at the Sharpsteen Museum
Plaza, 1311 Washington St. All produce comes from California farms and ranches.
The market offers vegetables and fruits, free-range eggs, honey, dried fruit and nuts, herbs, olive
oil and cut flowers. A selection of prepared foods are available, including hummus, baked goods,
jams and jellies, balsamic vinegars, infused olive oils, cookies, granola, tea, artisan cheese,
specialty salts and fruit shakes. It also offers a selection of prepared foods.
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Napa Farmers Market: Haunted Market
The Napa Farmers Market is held year-round
on Saturday from 8:30 a.m. to 1 p.m. in the
South Napa Century Center parking lot, 195
Gasser Drive in Napa.
The market is collecting as many signatures as
possible by Monday, Oct. 28 on its petition for
a new home. So far 1,302 people have signed as
a show of support. Age and residence do not
matter: all people who think the Napa Farmers
Market deserves a place in Napa are invited to
sign the petition at the Market Information
Booth or at www.napafarmersmarket.org.
Saturday is the annual Halloween Haunted Market celebration. Everyone is encouraged to come
dressed in their best costume. Customers can vote for their favorite vendor costume. The winner
will receive one free stall fee, which is a good prize for any of the hard-working vendors.
The kids’ costume contest for cute prizes will start at 10:30 a.m. at the education station. Find
the fabulous photobooth, snap a photo and tag the Napa Farmers Market on social media for a
chance to win a prize.
Music will be performed by the “Mysterious Mark McCoy” on the 99.3 KVYN The Vine
soundstage.
“Spooky Story Time” will happen at the education station at 9:30 and 10:30 a.m. Little
customers can participate in a fun Halloween craft activity all market long and taste October’s
harvest of the month: apples at the education station.
On the chef demo stage at 10 a.m., chef Derek Corsino will create “Witch Fingers,” a creepy
finger-like cookie with almond nails.
Don’t miss out on the samples.
To see which vendors are coming to the Napa Farmers Market this week, visit
www.napafarmersmarket.org.
Visit www.napafarmersmarket.org for more information and to sign up for the weekly
newsletter and sign the online petition of support for a new home.
Pizza and Pinot with Chef Savanna
Using the Napa Valley Cooking School’s wood-fired pizza
oven, Chef Savanna will show how to create homemade
wood-fired pizzas and pair them with different Pinot Noirs,
10 a.m. to 1 p.m. on Saturday, Oct. 26.
Learn how to make crispy, chewy pizza dough and sauces to
go with it.
Pre-registration is required by October 21. The cost is $85.
Register at www.napavalleycookingschool.org or call 3022452.
Napa Valley Cooking School, Upper Valley Campus, Napa
Valley College, 1088 College Ave., St. Helena
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Halloween fun
Napa Hometown Halloween Trick-or-Treat.
Downtown Napa Association presents Hometown Halloween, a trick or treat costume party for
children of all ages on Saturday, Oct. 26, from 11 a.m. to 1 p.m.
Enjoy a safe afternoon of trick or treating in downtown Napa, visiting stores with orange and
black balloons.
There will be opportunities to take pictures at the Halloween backdrops.
More information is at donapa.com.
Tulocay Cemetery Walking Tour
Napa County Historical Society hosts an October Spooktacular Tulocay Cemetery Walking Tour
beginning at 10:30 a.m. on Saturday, Oct. 26.
The cost is $20 general or $15 for members.
For questions and to RSVP contact info@napahistory.org or 224-1739.
Tulocay Cemetery, 411 Coombsville Road, Napa
Family Fall Fest at The Village
Enjoy carnival games and Halloween crafts from noon to 7 p.m. on Saturday, Oct. 26, at the
Village at Vista Collina.
The Village lawn will be decorated with Halloween decorations, crafts areas, a bounce house,
and stations for pumpkin and cookie decorating and face-painting.
There will be live music and Vista Collina’s food truck.
Admission is free with carnival games and activity tickets for sale.
Tickets are $3 each or guests can buy a kid’s all-access wristband for $25, which includes three
entertainment tickets, face painting, cookie decorating, unlimited bounce house and Halloween
craft party and pumpkin decorating.
The pumpkins are not included but are for sale at The Village’s Fivetown Grocery.
The schedule is:
Cookie decorating: 1-1:45 p.m., 2-2:45 p.m. and 3-3:45 p.m.
Halloween craft party and pumpkin decorating: 4-4:45 p.m., 5-5:45 p.m. and 6-6:45 p.m.
Buy tickets at villagenapavalley.com
The Village, 850 Bordeaux Way, Napa
Yountville Halloween Carnival
Yountville Community Center hosts a spooktacular good time from 2 to 4 p.m. on Saturday, Oct.
26. The afternoon includes games, crafts, snacks and non-candy prizes for children 10 and
under.
Concessions will be for sale benefiting Yountville Elementary School Family Club.
The event is free and all ages are welcome.
Gory or scary costumes and real or fake weapons are not allowed.
Yountville Community Center, 6516 Washington St.
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El Día de los Muertos Music & Story Time
Bookmine celebrates El Día de los Muertos with music and a story time beginning at 10:30 a.m.
on Saturday, Oct. 26.
With offerings of flowers, sugar skulls, and bread, sweet-smelling marigold petals and joyful
songs, families welcome back their beloved ancestors on the Day of the Dead. This lively and
colorful (and not too scary) holiday tribute is in English and Spanish.
Napa Bookmine, 964 Pearl St, Napa, 733-3199, www.napabookmine.com
Halloween Masquerade at The Charter Oak
The Charter Oak will be transformed for Halloween on Saturday, Oct. 26. Dance the night away
to music by DJ MicahTron and enjoy both savory and sweet food, unlimited specialty cocktails
and a special Halloween performance.
They will have a DJ, photo booth and late-night bites to keep the party going until the wee
hours.
Tickets are $200 per person and benefit Nimbus Arts. Book through at www.eventbrite.com or
call 302-6996. The locals’ price is $125 per ticket.
The Charter Oak, 1050 Charter Oak Ave., St. Helena
A-haunting we will go
During the ghostly season, Napa County Landmarks presents a walking tour in search of
“enchanting relics” in Napa.
The tour is on Saturday, Oct. 26, from 4 to 6 p.m. It begins at the north end of Veterans
Memorial Park on Main Street. Registration starts at 3:45 p.m.
Advance tickets are $15 for NCL members, $20 for non-members and $25 on the day of the
tour.
Buy tickets at www.napacountylandmarks.org
Conversations at Copia: Food for Good
The Conversations at Copia continue with Andrew Zimmern
on Saturday, Oct. 26, from 4:30 to 7:30 p.m..
Zimmern and a panel of chefs and food experts will discuss
new ways to serve those in need, provide disaster relief and
fight against food waste.
Panelists are
• Chris Cosentino, Acacia House, Cockscomb
• Daniel Giusti, Brigaid
• Matt Jozwiak, Rethink Food NYC
• Michel Nischan, Wholesome Wave.
Tickets include a pre-event reception to meet Zimmern and the panelists and enjoy wine and
hors d’oeuvres.
During the reception, panelists will sign their cookbooks and latest releases, which will be for
sale.
Tickets are $75 at www.ciaatcopia.com.
The CIA at Copia, 500 First St., Napa, 967-2500
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Pints for Polio
Napa Sunrise Rotary invites the community to help end polio worldwide on Thursday, Oct. 24
with beginning at 5:30 p.m. Napa Sunrise Rotary will partner with Downtown Joe’s, Palisades
and Trade Brewery to generate awareness, acknowledge volunteers and raise funds for Rotary
International’s polio vaccine program.
There will be jars on the bars for no-pressure donations and a percentage of beer sales will be
donated to the cause.
For more information on World Polio Day, visit www.rotary.org
An Arty Halloween Night
Nimbus Arts’ Spooky Halloween Craft Night is 6 to 8:30 p.m. on Saturday, Oct. 26.
Nimbus ghosts, goblins and nutty fright makers have created new creepy crafts, the candles are
lit, and the cauldrons are bubbling for a night of art and ghoulish games.
It includes a special pumpkin carving demonstration by master carver Eric Muensterman, potluck light bites and spooky drink fare.
Tickets are $35 per person or $90 for a family at www.nimbusarts.org.
Nimbus Arts, 649 Main St., St. Helena, 963-5278
Tres Sabores 20th anniversary and pomegranate tasting
Tres Sabores celebrates its 20th harvest anniversary with a cornucopia of entertainment, food
and wine benefiting Nimbus Arts, on Saturday, Oct. 26, from 5 p.m. to 9 p.m.
Dance to the Fabulous Screwtops, enjoy the music of the Muse Taiko Drumming Quintet in the
Heritage Olive grove and make your own masquerade mask at Nimbus Arts’ creative arts table.
Tres Sabores will open up their cellar of Rutherford Bench estate Zinfandels and Cabernet
Sauvignons, all complemented by the food from ZuZu, Fatted Calf and other winery partners.
One of the first certified organic vineyards in the valley also is the largest grower of exotic
pomegranate varietals in the area, so enjoy a tasting of pomegranate cultivars.
Tickets are $120 at www.tressabores.com, visitus@tressabores.com or 967-8027
Tres Sabores, 1620 S Whitehall Lane, St Helena
Erin Gleeson: The Forest Feast
Mediterranean at Bookmine
Cookbook author Erin Gleeson brings the next
installment in her bestselling Forest Feast series,
The Forest Feast Mediterranean, to Favia Wines at
5 p.m. on Saturday, Oct. 26.
Wines will be served with food prepared by local
chef Andreya Nightingale of Mortar Pestle Cooking.
Gleeson transports readers to Europe with recipes
inspired by her exploration of the cultures and
cuisines of France, Portugal, Spain, and Italy during
an extended family trip. Her book is filled with images of coastal villages, watercolor
illustrations and photos.
Tickets are $75 for a book, plus wine and food. One book plus food and wine for two is $115. Buy
tickets at www.eventbrite.com. Favia Erickson Winegrowers, 2031 Coombsville Road, Napa
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Making HERstory:
Reclaiming Women in the Arts
The Napa Valley Museum hosts a two-day conference
exploring the importance of women in the arts, their
influence and challenges, on Oct. 26 and 27.
It will include speakers, films, music and art exhibits,
and is offered free to the public thanks to the support
of a Napa County grant.
It is presented in partnership with the Lincoln
Theater.
An opening reception at the museum is at 5 p.m. on
Saturday, Oct. 26. Donations benefit the Napa Valley
Museum.
The conference is an opportunity to view Les Femmes Surréalistes, a pop-up exhibition
featuring the original paintings of Frida Kahlo, Leonora Carrington and Leonor Fini among
others, as well as the museum’s landmark exhibitions, The Surrealist Revolution in America
and Juanita Guccione: Otherwhere. Shows close on Oct. 27.
The highlight of the exhibition is “Autorretrato en Miniatura,” the smallest self-portrait ever
painted by Frida Kahlo (Mexican, 1907-1954). More about the works can be found on the
museum’s website at www.napavalleymuseum.org
Admission to Les Femmes Surréalistes is included with regular museum admission and is free
during the October 26 and 27 conference.
The Napa Valley Museum Yountville, 55 Presidents Circle, Yountville, 944-0500,
www.napavalleymuseum.org
Exploring Brazilian cuisine at the CIA at Copia
If all you know about Brazilian food is rice and beans, you're missing out on a world of flavor.
CIA chef and professor Almir Da Fonesca will conduct a Brazilian cooking demonstration and
tasting in celebration of his new book release, The Brazil Project at Copia on Saturday, Oct. 25
from 1:30–2:30 p.m.
Madama Butterfly at Jarvis
Jarvis Conservatory will show Giacomo
Puccini’s Madama Butterfly from the
Teatro Real in Madrid at 7 p.m. on
Saturday, Oct. 26.
Director Mario Gas sets his new
interpretation in a 1930’s film studio,
where they are working on a movie
adaptation of Puccini’s soaring opera of
romance and innocence lost. Ermonela
Jaho’s portrays the young Japanese girl
who believes her tryst with an American
officer (Jorge de Leon) is true love. It’s
in Italian with subtitles.
Tickets are $20. Jarvis Conservatory, 1711 Main St., Napa, www.jarvisconservatory.com
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Lewis Black at Uptown Theatre
Uptown Theatre presents comedian Lewis Black on
Saturday, Oct.26, at 8 p.m.
Known as the king of the rant, Lewis Black uses his
trademark style of comedic yelling and animated fingerpointing to skewer anything and anyone that gets under his
skin.
His comedic brilliance lies in his ability to make people
laugh at the absurdities of life, with topics that include
current events, social media, politics and anything else that
exposes the hypocrisy and madness he sees in the world.
Tickets are $55–$75 at www.uptowntheatrenapa.com
Uptown Theatre, 1350 Third St., Napa, 259-0123
The B-52s + The English Beat
The B-52s + The English Beat perform on the Oxbow
River Stage at 7:30 p.m. on Saturday, Oct. 26. Gates
open at 6:30 p.m.
The B-52s are called The World’s Greatest Party Band
and over nearly 40 years and 20 million albums, their
popularity endures.
Formed on an October night in 1976 following drinks
at a Chinese restaurant in Athens, Georgia, the band
played their first gig on Valentine’s Day 1977. Naming
themselves after Southern slang for exaggerated
bouffant hairdos, the B-52s began weekend road trips
to New York City for gigs at CBGB’s and other venues.
Their thrift store aesthetic and genre-defying songs became the talk of the post-punk
underground. A record deal followed, and their debut disc sold more than 500,000 copies on
the strength of their first singles, the garage rock party classic “Rock Lobster,” and “52 Girls.”
Tickets are $55 to $125 for reserved seating, vip tickets at www.oxbowriverstage.com.

Sunday, Oct. 27
Sunday music at bars and restaurants
Napa
Archer Sky and Vine: noon
Farm at Carneros Resort: Justin Diaz, 5 to 8 p.m.
Feast It Forward: open mic, 2 to 4 p.m.
Napkins: Doug Houser acoustic brunch
Vista Collina Village Green: Roderick Chambers, noon to 3 p.m.
Calistoga
Buster’s BBQ: Robert Watson featuring Vernon Black, 3 p.m.
Calistoga Inn: 6 to 9 p.m.
Hydro Bar and Grill: Swing 7, 7 p.m.
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Pumpkin carving party at Farmstead
Farmstead’s annual pumpkin-carving party is 10:30 a.m. to 1 p.m. on Sunday, Oct. 27.
Reservation times are on the half hour.
In addition to the main carving event on the lawn at Farmstead, there will be live music and face
painting. Tickets include brunch buffet, and entry is based on selected reservation time.
For pumpkin carving and the brunch buffet, tickets are $20 for kids 12 and under and include
one pumpkin and a carving kit. Tickets for adults are $35 and include the brunch buffet.
Purchase tickets and view the menu at www.longmeadowranch.com.
Farmstead, 738 Main St, St. Helena, 963-4555
Connolly Ranch Education Center’s
annual harvest festival
Come in costume and bring the whole
family for a day on the farm during
Connolly Ranch Education Center’s
annual Harvest Festival on Sunday, Oct.
27, from 11 a.m. to 4 p.m.
Meet the Connolly Ranch farm animals,
visit and tour the gardens, participate in a
variety of activities or just pull up a straw
bale and have lunch or a snack. There will
be live music and old-fashioned activities
like apple pressing, wool spinning,
pumpkin painting and scarecrow
building.
New this year is a haunted green house.
Community partners include Community Resource For Children, Napa Moms, Napa Wildlife
Rescue, Napa Sanitation District, and Napa Valley Coffee Roasting Company
This a community event appropriate for all ages. Tickets for the first 500 people are free. After
that, it’s $5 per adult or child over the age of 24 months.
Connolly Ranch, 3141 Browns Valley Road, at the corner of Thompson Ave., Napa,
www.connollyranch.org
Yoga at Spa Terra
Relax your mind and body during a session of candlelight yoga at Spa Terra at The Meritage
Resort and Spa on Sunday, Oct. 27, from 4 to 5:30 p.m.
The spa lies underground in a wine cave. The class finishes off with complimentary healthy
juices prepared by the resort’s culinary team.
Tickets are $30 at www.eventbrite.com .
Meritage, 875 Bordeaux Way, Napa, (855) 318-1768, www.meritageresort
Family Funday at CIA Copia
CIA at Copia in Napa invites guests ages 4 and over to their “Family Funday Special Edition:
Spooky Treats” on Sunday, Oct. 27, at 1:30 p.m. This demonstration-style class will teach guests
how to create “creepy,” sugar-filled treats. Guests are encouraged to come in costume.
CIA Copia, 500 First St., Napa, 967-2500,www.ciaatcopia.com
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Sundays on the Green with Illeagles
Sundays on the Green presents a free
concert with Illeagles, The Purple Ones
and Midnight Crush at 4 p.m. on Sunday,
Oct. 27, on the Oxbow Riverstage. Gates
open at 3;30 p.m.
Illeagles was founded in late 2016 by six
musicians who love the music of the
Eagles. Playing rockers like “Life in the
Fast Lane” and “Heartache Tonight,” as
well as ballads like “Desperado” and “Best of My Love,” they reproduce the guitar work, multipart harmonies and tightness of the original band.
Oakland’s The Purple Ones deliver the music and vibe of Prince with a 12 piece band, including
a full horn section.
The original members of Midnight Crush started as a garage band at the Napa School of Music
in 2016. They played at Lucky Penny and at private venues. Members include Mike Chin, Vince
DeGuilio, Andy Waechter, Carrie Johanson (lead vocals), Rob Monaghan (bass) and Linda
Waechter (keyboard).
More information is at www.oxbowriverstage.com. Oxbow Riverstage is on Oxbow Common.
Studio G School of Music & Theatre: Costume Recital
Studio G School of Music & Theatre presents a costume recital at Blue Note on Sunday, Oct. 27,
at 6 to 8 p.m. Students from the Studio G School of Music & Theatre voice, piano and acting
departments will perform. Tickets are $15 to $30.
Blue Note, 1030 Main St., Napa, 880-2300, bluenotenapa.com
A Spooky Halloween Hike in American Canyon
Calling all ghosts and goblins for a fun, Halloween-themed family hike from 6 to 8 p.m. on
Sunday, Oct. 27. Costumes are encouraged, snacks will be provided, and don’t forget your trick
or treat bags.
Meet at the Wetlands Viewing Area & Napa River Bay Trail in American Canyon for an easy 1.5
mile hike on the gravel trail around the retention pond at the Wetlands Edge trailhead of the
Napa Bay River Trail. Volunteers will talk about nocturnal animals on the trail.
Hosted by American Canyon Community & Parks Foundation and Napa County Resource
Conservation District, this is a free, member hike. Non-members are welcome by donation.
Become a member by visiting the website at www.acparks.org.
Visit website for more information or email info@acparks.org with any questions.
Ghosts and Ghouls Afternoon Tea Costume Party
Ackerman Heritage House hosts an afternoon tea costume party on Sunday, Oct. 27 at 1 p.m.
Enjoy traditional English tea served on antique china while listening to French jazz. Chef
Jennifer Smith will serve sandwiches, tarts, house-made jams and savory bites with tea from
Tea and Trumpets in Sonoma. Ackerman Family wines will be available by the glass and bottle
for an additional charge. Tickets are $70 per person at www.exploretock.com.
Call 855-238-9463 ext.2 or email events@ackermanfamilyvineyards.com for more information.
Ackerman Family Vineyards at the Ackerman Heritage House, 608 Randolph St., Napa
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Haunted Dinner Party at The Village
Chef Mackenize Rupp will show how to create a festive seasonal dinner menu in a hands-on
cooking class at 6 p.m. on Sunday, Oct. 27.
The haunted dinner party includes a cooking class in the professional kitchen, a three-course
Halloween-themed dinner with wine pairings and recipe cards.
Tickets are $90 at villagenapavalley.com
The Village Food & Wine Center, 850 Bordeaux Way, Napa, CA 94558
Eileen David Artist Reception at St. Supéry
St. Supéry Estate Vineyards & Winery in Rutherford hosts a
reception for San Francisco artist Eileen David on Sunday, Oct.
27, 1 to 3 p.m.
Meet David and view her work while enjoying bites created by
St. Supéry Estate chef Tod Kawachi paired with St. Supéry
Estate wines.
Seating is limited. Reservations are required. Call 302-3443 or
email reservations@stsupery.com.
St. Supéry Estate Vineyards and Winery, 8440 St. Helena
Highway, Rutherford, 963-4507, www.stsupery.com/
Erin Gleeson: The Forest Feast Mediterranean at Picayune Cellars
Meet Erin Gleeson, author of The Forest Feast Mediterranean, on Sunday, Oct. 27, at 12:30
p.m. at Picayune Cellars.
Gleeson’s illustrated cookbook has 100 vegetarian recipes and images of coastal villages and
foods.
Gleeson is the author, illustrator, and photographer of the New York Times bestselling
cookbooks, The Forest Feast, The Forest Feast for Kids and The Forest Feast Gatherings, and
of the popular blog by the same name. Gleeson lives in a cabin in the woods in Northern
California.
Picayune Cellars, 1329B Lincoln Ave., Calistoga, www.picayunecellars.com
Making Herstory: music of early women composers
by Violet Grgich and Les Violettes
Celebrate the rich and dynamic works of early women
composers with a chamber music performance by Les
Violettes, a Napa-based early music ensemble founded by
harpsichordist Violet Grgich and her husband, violist Colin
Shipman at 5 p.m. on Sunday, Oct. 27, at the Lincoln
Theater.
The concert features two groundbreaking composers,
Barbara Strozzi and Hildegard of Bingen. These women were
not only extraordinary artists, but their music was printed at
a time when women’s publications of any sort were rare.
Tickets are $25 at www.lincolntheater.com and support the
Lincoln Theater and the artist costs. Lincoln Theater, 100 California Drive, Yountville,
www.lincolntheater.com
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Upcoming
Infused: Adventures in Tea with Henrietta Lovell
Compline hosts Henrietta Lovell, author of Infused:
Adventures in Tea, at 6 p.m. on Monday, Oct. 28.
Lovell, the “Rare Tea Lady,” will lead a one-hour class on
tea-producing regions and communities, craftsmanship,
wine parallels and the essential principles of flavor
extraction. Learn how to get the most out of your tea
while sampling sustainably farmed, rare teas from across
the world. The class concludes with a tea and Champagne
cocktail.
The $60 price of admission includes a copy of the book
from Bookmine. Buy tickets at complinewine.com.
Compline, 1300 First St., #312, Napa, 492-8150
Elderhood: Redefining Aging
UpValley Village, in partnership with Rianda House, presents
Dr. Louise Aronson discussing her new book, Elderhood:
Redefining Aging, Transforming Medicine, Reimagining Life,
on Monday, Oct. 28, 3 to 4:30 p.m. at the Calistoga Community
Center, 1307 Washington St.
Dr. Aronson has been on Fresh Air with Terry Gross and on
Forum with Michael Krasny challenging the way we look at
aging, and how we think and feel about medicine and humanity
itself.
The event is free, and light refreshments will be served. Books
will be for sale and signing.
RSVP to mdavid@collabriacare.org or 815-0217.
Wizards of Elixirs Cocktail Competition
The Perfect Purée of Napa Valley and Charbay Distillery host the third annual Wizards of Elixirs
Cocktail Competition on Monday, Oct. 28, at 6:30 p.m. on the rooftop at Archer Hotel.
All proceeds from ticket and raffle sales will benefit Stand for Kindness to support local families
impacted by Northern California disasters. The competition has raised more than $13,000 for
families affected by wildfires.
The friendly competition, in walk-around style, invites guests to sample cocktails by 16 wine
country bartenders as they vie for the People’s Choice Award, and appetizers prepared by
Archer Hotel Napa.
Tickets in advance are $50 or $60 VIP. Tickets at the door are $55. All tickets include cocktail
tasting, light snacks and one raffle ticket. VIP Tickets include an additional raffle ticket, early
entry to the event for a VIP hour of priority tasting.
Costumes are encouraged but not required.
More information and tickets are at www.perfectpuree.com.
Sky & Vine Rooftop Bar, Archer Hotel, 1230 First St., Napa
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Famed French vignerons at Compline
Compline welcomes a trio of famed French vignerons to a winemaker dinner on Wednesday,
Oct. 30, at 6:30 p.m.
They include Angéline Templier of J. Lassalle, Champagne; Pierre de Benoist of Domaine de A.
& P. Villaine, Burgundy and Daniel Brunier and Domaine du Vieux Télégraphe, Châteauneufdu-Pape.
These family-run, multi-generational domaines produce some of the finest wines in their
respective appellations and will be offering a selection to enjoy with Chef Yancy Windsperger's
cuisine.
Buy tickets in advance for $195 at complinewine.com.
Compline, 1300 First St., #312, Napa, 492-8150
Boot camps at the CIA
The CIA at Copia presents an Artisan Breads Bootcamp on Nov. 9 and 10.
Learn how to prepare a variety of breads as you explore the 12 steps of bread-making, uncover
the mysteries of pre-ferments and sours and prepare a variety of fresh-baked artisan breads.
A Cooking Boot Camp is in St. Helena Jan. 6–10.
Get more information at www.ciafoodies.com.
Etude 2017 Pinot Noir Release & Harvest Celebration
Etude’s 2017 Pinot Noir release and Harvest Celebration is on Nov. 9, 5:30 to 8 p.m. at 1250
Cuttings Wharf Road, Napa
Winemaker Jon Priest will kick the evening off by leading guests through a tasting of the newly
released Pinot Noirs. A reception party will follow. Priest will be signing magnum bottles during
the reception.
Tickets are $80 at www.etudewines.com.
Native American Art & Wine Auction Dinner
The Suscol Intertribal Council, a community-based
organization, is sponsoring its 23rd annual Native
American Art & Wine Auction Dinner on Saturday, Nov.
9, from 5 to 9 p.m. at Yountville Community Hall.
Local chef Sarah Scott will prepare a cheese and fruit
platter.
There will also be Native American drums and a
blessing.
The silent and live auction will feature Native American
hand-crafted pieces.
Local Napa Valley wineries will offer special wines for
the silent auction.
Proceeds from the event will go towards the
development of Suskol House, a Native land based project in Chiles-Pope Valley, in the rural,
eastern part of Napa County.
Tickets are $75 at www.suscolcouncil.org
Yountville Community Hall, 6516 Washington St.
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A Books on Wine evening
Napa Valley Wine Library Association hosts an evening with
author Alexandria Brown and her just-published book, Hidden
History of Napa Valley, at 6 p.m. on Thursday, Nov. 14, at the
main house of historic Glendale Ranch.
Light refreshments will be served and copies will be available
for sale.
There is no charge but space is limited and reservations are a
must at napawinelibrary.com.
You will receive additional information about the event after
your reservation is completed.
Women’s March expands
The fourth anniversary Women’s March in downtown Napa will be on Jan. 18
Marchers will gather at 9 a.m. at Veteran's Memorial Park on Main Street and march from Main
and Second Streets toward School street, then turn left on School Street and left on Third Street
from 9:30-10:15 p.m.
The stage will be on Third Street close to the Sullivan parking lot. Where there will be a nonprofit village with many interesting and unique community groups.
Celebrating with speakers and musicians from 10:15 a.m.-12:30 p.m.
They’re seeking donation to help pay for the event.
womensmarchnapavalley.org. Email info@womensmarchnapavalley.org. #WomenRising
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The NapaLife Insider’s Guide to Napa Valley
by Paul Franson
Heavily updated just now to add new places like Coqueta, La Calenda,
Adam Perry’s and Hal Yamashita’s, The Insider’s Guide to Napa Valley
tells the stories behind the valley and its people. Learn everything from
the best views in Napa Valley to why Napa Valley is the unique place it
is. It’s the perfect gift for visitors and friends you’d like to visit
Buy at Bookmine in Napa or order at Amazon.com for $19.99. Buy Kindle
version for $4.99
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