





Chardonnay and even some
muscat canelll, but the region is
hest known for producing top-
notch Cabernet and cabernet
franc — which represent 38 per-
cent of the grapes grown there.
Most wineries capitalize on the
strength of the Cabernet grapes
by blending them with otlier
reds, including Syrah, Sangio-
vese, Merlot and even some
Pinot Noir. .

Not surprisingly, the Paso
Robles area is also a great place
to grow produce, especially
apples, peaches and peppers;
the specialties at the 50-acre
Windrose Farms. The farm,
which offers tours by appoint-
ment, sells at local farmer’s
markets and to restaurants in
the area.

Visitors to the area are also
welcome to stop by Pasolivo to
see how the Guth and Yuguda
families make their cold-
pressed oils, including Meyer
lemon, lime and tangerine clive
oils. Even better, pop by the
farmers market in Templeton,
open from 9 a.m. to noen every
Saturday.

“The farmers market is
where we shop,” says Chris Ko-
bayashi, executive chef and co-
owner of Artisan with his
brother Michael. “Since we want
to highlight local ingredients on
our menu, that's where we get
most of our produce.”

Bottles of local olive oil are
used for dipping and finishing
dishes; locally raised free-range

chickens are a menu standard,
as are local cheese, pumpkins,
corn, tomatoes and greens in
season.

Although news of the great
food and wine in Paso is
growing the tourist traffic, Ko-
bayashi says most of their cus-
tomers are still locals.

“I'd say about 20 to 30 per-
cent of our people are regulars
who come her more than once a
week. Another 50 to 60 percent
are from San Luis Obispo
County,” he says, Kobayashi ad-
mits that he wouldn’t mind
growing his reputation beyond
the county borders.

“Business is good, but we
don't fill the dining room every
day,” he admits, cautiously, and
only when pressed. Kobayashi
knows well that with notoriety
come changes that the Paso Ro-
bles community isn't ready to
embrace.

“The locals like that their real
estate is rising in value, but
they're not so crazy about
parking issues,” says school
teacher Coy Barnes. “The thing
is that we moved here because it
was away from it all. We wanted
to raise our kids in a place :
where we would know our
neighbors. We don't want Paso
to become another Napa.”

Vintners echo Barnes’ senti-
ment.

“We could have bought any-
where, but we loved the seclu-
sion here,” says Deborah
Baldwin of Justin Vineyards.
“We considered other proper-
ties. but we just couldn’t resist
(Paso) for the sheer beauty of
it.”

-days and Thursdays. 8530 Vine-
0186.

Reach Jolene Thym at
jthym@bayareaneswsgroup.com or
510-353-7008.

if you go

Paso Robles, located about 170 miles south of the Bay Area,
is the state's largest wine region, yet it is rarely crowded or con-
gested. An entire list of restaurants, hotels and wineries can be
found at www.pasowine.com.

This month, visitors can take advantage of a countywide pro-
motion by the San Luis Obispo County Visitors Bureau that's of-
fering three-course $30-prix fixe meals at a selection of
restaurants. Every meal purchase earns a card that's good for
discounts on tastings and some purchases at area wineries.

For more information, call 800-634-1414 or go to www. san-
luisobispocounty.com. Here are details on a few of the area’ s
highlights:

# Artisan Restaurant; Fresh, seasonal fare is exquisitely |
prepared by chef Chris Kobayashi. His braised lamb shouldnt
be missed. 1401 Park St., Paso Robles. 805-237-8084.

» McPhee’s Grill: This is a local favorite for lunch or dinner.
The menu includes burgers, steak and sweet potato fries. 416
Main St., Templeton. 805-434-3204.

» Black Cat Bistro: Here you'll find one of the most inven-
tive menus anywhere. Not every dish works, but seeing the flair
and artistry of chef Deborah Scarborough is worth it. 1602 Main
St., Cambria. 805-927-1600.

» The Wine Attic and Bistro: Comphmentary snacks and -
specials on wine, beer and sangria are offered 4 to 7 p.m. 1305
Park Street Alley, Paso Robles. 805-227-4107.

» Vinoteca Wine Bar: Guests are invited to choose from £
three or four selected wines for a taste, glass, bottle or flight af a
discounted rate on Wednesdays. The bar opens at 4 p.m. daily;
there is live music on Fridays. Silver Horse Winery, 835 12th St.
Paso Raobles. 805-227-7154.

» Pasolivo: Olive oil tastings
11 a.m. to 4 p.m. Saturdays, Mon-

yard Drive, Paso-Robles. 805-227-

» Rinconada Dairy: In addition
to making sheep’s milk cheeses,
owners Christine and Jim Maguire
also operate a bed and breakfast
out of their ranch-style home.
Rooms are $150 per night. Guests
are invited to tour the farm and
learn how cheese is made. 4680
Santa Margarita, Paso Robles.
805-438-5667. :

» Hotel Cheval: This 16-room
luxury hotel has fireplaces in an
outdoor patio area, a library and a
small bar. The hotel offers horse
and buggy rides to the restaurant of your choice on weekends.
1021 Pine St., Paso Robles. 866-522-6999.

» Justin Vineyards: The winery not only produces world-
class Bordeaux-style wines, but owners Deborah and Justin
Baldwin also operate a restaurant and an inn. Rooms are $325-
$395 per night. 11680 Chimney Rock Road, Paso Robles. 805-
238-6932.

» The Steinbeck Vineyard: WineYard tours led by Cindy

0IL WELL: Pasolivo:
offers tastings of its
many flavors

of olive oil.

- and Tim Newkirk include a lively show-and-tell lecture about the

history of the area, plus a Jeep tour through the vineyard. Tours
are $50 per person, $20 for children. 541 0 Union Road, Paso
Robles. 805-238-1854.

¢ Villa Creek Restaurant: Chef Tom Fundaro has a flair for
reinventing homey dishes: ranch beans, mashed potatoes and
smoky sweet potato soup. 1144 Pine St., Paso Robles 805-238-
3000.






