








an McPhee, owner
McPhee's Grill

The young entrepreneurs rec-
ognized an important element
to their success: wine regions
are destinations. Tourists who
come here are not only looking
for entertainment, food and wine;
they’re also seeking an overall
uplifting experience. “People
from the cities who come here
expect to find top-end dining,”
asserts Mike. “Placesdon’tbecome

greaL‘ destinations until they
have the proper lodging and
the proper restaurants. Our
place is just a piece of the
puzzle to make Paso Robles a
great destination.”

Mixing a splash of artistic style
with the science of food prepa-
ration, the alchemy at Artisan
is driven by creative culinary

compositions. The expertise

of the vintners in Paso Robles
raises the bar for excellence and
these two young men ably meet
the challenge.

Seasoned ina Small Town
After talking to the newbies at
Artisan, the next logical place
to seek out was a “seasoned
veteran.” McPhee’s Grillis located
in Templeton, atown hardly bigger
than a cow pie just south of Paso
Robles. Without a stoplight in
sight along its boot-wearing-
pedestrian-friendly Main Street,
Templeton epitomizes kick-back
country ease. Located across from
the town’s singular landmark, a
grain elevator, veteran chet and
restaurant owner lan McPhee
has been serving his specialty,
oak-grilled prime steaks, to
hardy locals and wine aficionados
foryears.

“We were here before the
winery rage started,” McPhee
explains, conceding that “after 14
ylears, we're doing better and bet-
ter. If it weren’t for the wineries
and their success, we wouldn’t
be here.” Even though the grain
elevator reminds locals of their
agricultural roots, once again the
vines are the main attraction.

McPhee’s serves up to 300
dinners on the weekends, which
is quite a crowd for a rural town
of less than 5000. “It starts at
six o’clock and it’s over at eight-
thirty,” says McPhee. “I always
sell out of my bottles of high-end
wines and have to go back to my
suppliers begging for more.”

As an experiment, McPhee
decided to sell three quality wines
by the glass. At $25 a glass, he con-
tinued to sell out of his monthly

inventory, confirming the notion
that his patrons appreciated a
fine glass of wine with their big,
juicy steak.

There’s no question that
location, location, location is not
McPhee’s strong point, but Chef
Tan points out that their aspira-
tions for excellence have more
than made up for it. “People
who seek good wine will seek out
good food for the enjoyment of
the moment.”

With a wine-country destina-
tion, expectations for exceptional
dining can be daunting for restau-
rateurs. People who appreciate
fine wine anticipate that the food
will measure up to the libation.
They want to be taken to new ar-
eas of savory pleasure, enhancing
the lifestyle experience that only
a wine region can deliver. For
chefs in Paso Robles, that’s the
challenge — to be part of the cre-
ative pairing of culinary skills and
excellence in winemaking — and

the reward. ICERelal

MARCH AND APRIL 2008 COLORANDAROMA.COM 63






