ORKOUTS IN SAC s

i
HARD

STRONGER - SCEN

BETTER, FASTER,

ER,

L3

e

v gl




BETWEEN THE MOUNTAINS AND THE BEACH, THE

RELAXED LITTLE WINE COUNTRY IN SAN LUIS
OBISPO ROLLS OUT A WARM WELCOME. BY KRISTA MINARD

n the deck at The Casitas Estate, the breeze curls in from the
ocean, whitecapping the water in the lap pool and flapping
the umbrella over the table. It’s too early for sunbathing—
give it another month or so—but the sun splashes between
fluffs of almost-spring clouds and sparkles off the glass
of wine in your hand. Look—over here, the fog-clogged
e coast. Down there, the Arroyo Grande Valley; just behind,
yard oy the Edna Valley. In these picturesque furrows between the
Bottom: Novo Santa Lucia mountain range and the accompanying hillsides, grapes grow stressed
restaurant all season long, challenged by wind and heat and sun and chill and soil that
changes with practically every hillside.

Halfway between Los Angeles and San Francisco, San Luis Obispo might be
known more for its California Polytechnic university than anything else, but it’s also
a quietly phenomenal foo-d—and—wine destination. This wine country is as friendly
as it is beautiful, an agrarian world of rural roads and deep-blue sky, where Vin[n;;rg
share rather than compete and t?sting room visitors are welcomed with warm smiles
and flights proudly poured. You'll find a pinot noir on almost every wine-tasting
counter here, although some 20-plus varieties of wine come out of this region.
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Ancient Peaks' owners

Just listen to Mike Sinor, board
president of the SLO Wine Country as-
sociation and director of winemaking
at Ancient Peaks Winery, and you get a
sense of the community. “There’s the

small-town vibe and so much camara-
derie,” says Sinor, who acquired Bassi
Ranch Vineyard in 2013 and makes arti-
san wines under his own Sinor-LaVallee
label. “We’re farmers. Everyone shares.”
Do a winery hop, and you discover
he’s right. Sinor might make wine for
Ancient Peaks and grow his own grapes
for his label, but he’ll send visitors to
Tolosa winery for chardonnay or to Kynsi
Winery for a certain pinot noir from
a specific block of a certain vineyard
(Estate Stone Corral, actually) that
takes its name from the original Spanish
land grant for much of the Edna Valley.
Sinor knows his stuff, and he knows his
neighbors. He tilts glasses with them
regularly and tells stories that go back
decades. Similarly, Brian Talley of Tal-
ley Vineyards/Talley Farms will happily
speak highly of wines from Laetitia
or Chamisal wineries—as he sits
sampling with yet another
winery’s winemakers—and
so forth. The people in the
SLO wine industry, from the
winemakers to vineyard owners
to Cal Poly viticulture interns,
all speak of information shares,
idea swaps and equipment trades, and

whenever more than one SLO wine geek
turns up in the same room, they talk
grapes, soil, wind, harvest. When asked

hand
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Food goes Wit .
the other way round- Either way, the

region teems with the goods. Ohviss,
avocados, berries, apples, asparagts
tuces and other greens, corn,
herbs—name it, an
it grows in San Luis Obispo Cc.xunty,
some of it on Brian Talley’s family fal.rm,
which runs one of the area’s MOst active
Community Supported Agriculture
programs. Add to that the local meat
and poultry, much of it sustainably
pasture raised, and seafood plucked
straight from the sea, and the SLO plate
packs a tasty punch.

Go ahead, head south for some food
and wine. Yes, we realize we're sending

h wine—of it might be

melons, let
pomegranates,

you right past Paso Robles, the more
famous wine region to San Luis Obispo’s
north, but nothing’s stopping you from
stopping there as well. Just make sure

to devore at least a few days to the SLO
scene. It’s got its own flavor. But before
you go, one bit of advice: Bring a cooler.

WHERE TO STAY

Ft?r a combination beach, food and
wine getaway, stay in Avila Beach, 3
little village of shops and restaura,nts
hugging the waterfrone, A AvilaLa
Fonda, 2 boutique hotel
. With 28 rooms, you’ll
find Spanish and
Mexican archigec.
ture, fountains,
stained-glass
windows—and
a whirlpool tub
for two in every

room. [t’s 5 richly
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escape Cresto PE jecorate
coffee, late-afternoon wine and appetiz- i ?e:;t)—y—an wd;" ini. Kic
ers, later-evening pie and coffee/tea. alle | desig B e
For a pure wine getaway, reserve Biddle by loca the overs s eneat

Ranch Vineyard’s v!u‘:llionl house, UnPo back Ofn ing th neyar % back)’ar
'di Cielo (loosely translated as “a liecle bit roOm‘ actrccs he spaaous dinner
of heaven”). Parked among the chardon- the ollvchere could da

nay vines with views of some of San Luis pa[lo’f"”radozen people <0

Obispo’s famous Nine Sisters moui= i o.l arty for dozens

tains, the three-bedroom, three-bath 4 COCk.tal 1 dding’

. o thinking W€ ; up o

home could easily house several couples. Ily, The Casitas Estate UP

It’s beautifully ;1pp()imcd with wood re- hillljslilZiac Zl;ove Arroyo (Grande

covered from Alex Trebek’s former ranch

Must see to believe!

We have 90 one-bedroom and
90 two-bedroom apartment homes!

Private vehicle and bicycle parking garage « Interior courtyard and two ferraces

Community park « Community fitness & conference rooms

Laundry rooms on each floor « Private balconies & patios

Central heating and air conditioning - Individual exterior
After school programs & enrichment dassas

Fiber optic high-speed internet, phone & Tv cable availgb)|
€ availaple,

We are conveniently locateqd at:
601 Ccnnery Ave, i
e sSacrcmento, CA 95811
US NOW AT (916) 5
tHoaEO 3 2222)

DEVELOPED BY URBAN-COR
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has four rooms—private
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ered with Ralph Lauren |
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WHERE TO DRINK
Two official American Vit
exist under the umbrella
Country—Edna Valley ai
Grande Valley—but a nui
association’s 29 member w
side the AVAs as well. The
region’s vineyards are SIP
means they follow Sustain:
tice methods of grape gro

Visit Independence Sch
(where six wineries pou!
yellow schoolhouse), Charn
yards (just pinot noir and
Tolosa (a solar-powered «
saucelito Canyon (the 18&
At Claiborne & Churchill,
wines dominate the flight
gewurztraminer and pinc
green flute bottles will fee
festive on a table full of o
cheeses and charcuterie. If
at the Biddle Ranch vacat
over at the Biddle Ranch t
near Avila Beach to try th
that comes from the grap
windows. At Kynsi, owne
Don and Gwen Othman
wine but wine equipment
in vinicultural circles for
the Bulldog Pup, a gas-p:
wand that transfers delicar
from barrels withour distu
become a wine industry star
visiting Kynsi, ask to hear the
(Teaser: “Kynsi” means “talo
ish, the Othmans’ heritage, a!
owls have proven indispensablc
ing their vineyards’ gopher pop!
down.) At Laetitia, vineyard pes
kept under control with ravenous?
t0 gobble weeds and peregrinc -
bully off those pesky gmpu—h‘\ ng >
lings. Sip champagne while you ™" *
for Lacricia’s charéing falcon. At Talle)
Vineyards, sit ar shady outdoor o
Wwith a picnic. Admire the EI Rin



escape
adobe, built in the 1860s. It used to
house the tasting room, and it still adorns
the Talley wine labels. Across Highway
101, Kelsey See Canyon Vineyards sits in
an apple orchard on the edge of See Can-
yon Creek, and some 130 peacocks roam
the property, often in full fan. Make sure
to try the hard apple cider and the Gold-

en Delicious, a combination cider/wine.

WHERE TO EAT

Downtown San Luis Obispo rocks with
good energy on Thursday nights, when
the weekly farmers market gets under-
way. Running from 6 to 9 p.m. except
Thanksgiving, and not if it rains, the
market stretches down Higuera Street for
about five blocks. Amid flower and pro-
duce booths, with live music in your ear,
you'll find real meals, including barbecue.
The line for a plate of F.McLintocks ribs or
brisket runs long (200 people on a warm
summer night) but moves fast. You'll
also find tamales, sushi, burritos, pasties
(pockets of dough filled with meat and
root \'ngiCS), Cl]ll ITOS ;U]d more. GC[ some

strawberries if you can—these are some

the patio by Sa
which combines :

nes
the restaurd b
the diver scallops—om>

i roccan

my), grilled éne;ts ;ir:i ﬁ;ﬁdol\f/l:ourse,
icken, and the J

zilllccbrates the local bounty: Another o
downtown spot, Big sky Cafe, hasa C tod
and colorful barn vibe and a menu pac
with good stuff like the third-pound o; 1
ganic, grass-fed beef burger (from S}‘“ €d
Farms) on an Edna’s Bakery bu.n. Big :
Sky’s a popular spot for vegetarians, xiv1th
lots of meat-free choices (the vegan Big
Sky noodle bowl with tofu, please). For
seafood downtown, go to Ciopinot for the
Fisherman’s Plate, which includes Asian-
style Chilean sea bass, blackened wild
salmon, broiled swordfish, grilled jumbo
scallop, prawns and deep-fried calamari.
Or, of course, cioppino, coupled with
the local specialty: pinot noir. Go for the
“work” (versus “no work”) cioppino—

some” (
curries, seafood (

sure, nO work’s easier and
the work, you get King cra
and clams, still in their sh

Ocean Gri

[f you're staying in Avila
close to “home” and wand
Grill. Take a beach-view tal
with a seared ahi appetizer
bacon-y clam chowder and

ter of Effort (Edna Valley)
BEFORE YOU LEAVI

Remember that cooler we
bring? It’s so you have soi
the fruits and veggies froi
market and seafood you
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ing in fish brought in tha
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