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Top Picks: Napa and Sonoma

Sparkling Wines for Valentine's Day

Laurie Jo Miller Farr
Love bubbly? You can keep the budget under $75 and support made-in-California while
enjoying some delicious selections. Because hand-crafted sparkling wine is always the
right call for a Valentine’s Day treat, why not indulge your taste buds with a full-on
experience at the winery? Here are four of the best bottles of fizz with a winery visit to
match.

Bouchaine Vineyards 2022 Brut Rosé

BOUCHAINI

The 2022 Brut Rosé is a delicate méthode champenoise sparkling wine crafted with 59%
Pinot Noir, 21% Pinot Meunier, 17% Chardonnay and 3% Pinot Blanc grapes from
Napa’s cool-climate Carneros AVA. To create the perfect bubbles, the wine is blended
following primary fermentation, then undergoes secondary fermentation in bottle and is
finished off with disgorgement of the yeast and a dosage to finesse the wine to its final
form. (SRP $60)
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Visit Bouchaine Vineyards
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Get a true sense of place at Bouchaine’s Terrace while tasting a selection of five estate
grown, small production Pinot Noirs and Chardonnays. Surrounded by Carneros hills
and vineyard views, it’s a good idea to book ahead to ensure seating in this stunning
spot. Priced at $75 per person. Alternatively, the dog-friendly Garden also host visitors
for tastings at $45 per person.

Vine to Vessel is an immersive experience that begins with a guided stroll through the

vineyards. Then, it’s on to the working cellar to taste and learn about aromas, textures,
and flavors of wines aged in concrete eggs, large French oak casks, acacia barrels, and

clay amphorae. Priced at $120 per person.

For something a little different, get up close with hawks, owls, and falcons. Master
Falconer Rebecca Rosen of Authentic Abatement conducts Falconry in the Garden ($95
per person) every Friday at 10 a.m. to demonstrate how raptors hunt, fly, and see to
assist with harvest. A wine tasting is offered as well. Book in advance.

Wine & Cheese is a 75-minute private pairing to taste four artisanal cheeses from around
the world chosen to complement four selected Bouchaine wines. Learn about the
appreciation of wine and cheese, terroir, and how to create the perfect board for your
next event. Reserve for the class on Fridays at 11 a.m., priced at $125 per person.

Bouchaine, 1075 Buchli Station Road, Napa, CA 94559
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2020 Frank Family Vineyards Blanc de
Blancs and 2020 Frank Family Vineyards Brut
Rosé

At the Historic Stone Building on the grounds of Frank Family Vineyards, there’s a legacy
of producing sparkling wine. In 1958, the French méthode champenoise was introduced
here using German grape varieties. When Frank Family Vineyards opened its doors on
Larkmead Lane 35 years later, the tradition continued. The winery elevated the
sparkling program with Pinot Noir and Chardonnay using the same time-honored
method—a process that takes no less than five years from vineyard to release.

Made in the traditional méthode champenoise style, this 100% Chardonnay underwent
partial malolactic fermentation to soften its naturally high acidity. It rested on spent
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yeast for nearly four years before disgorgement in February 2025, resulting in a
sparkling wine that balances bright acidity with creamy elegance. (SRP $60)

A blend of 90% Pinot Noir and 10% Chardonnay, this sunset-hued sparkler is rich and
elegant. The Pinot Noir enhances color, body and flavor, while the Chardonnay provides
structure and notes of white fruit and fresh florals. After resting on spent yeast for
nearly four years before its February 2025 disgorgement, this sparkling released in early
2026 is perfect for Valentine’s Day celebrations. (SRP $60)

The fruit for these two sparkling wines comes from the Lewis Vineyard, off the back
country roads beside San Pablo Bay. At the edge of the Carneros AVA where Napa and
Sonoma meet, this site is the cornerstone of Frank Family’s acclaimed Chardonnay, Pinot
Noir, and sparkling wine programs.

The bay funnels cool ocean air and fog through the vineyard, allowing grapes to ripen
fully while preserving bright acidity and delicate flavors. Vineyard blocks vary across
elevations, soils and microclimates, consistently delivering fresh, balanced and elegant
fruit—the perfect foundation for Frank Family’s sparkling wines.

Visit Frank Family Vineyards

Choose the Frank Family Estate Tasting or Vineyards of Carneros in one of three
locations on the estate: the intimate Craftsman House tasting room, a relaxing back
patio, or a shaded courtyard. Guests are guided through a tasting that showcases the
estate’s single-vineyard Cabernets, Chardonnays, Pinot Noirs, and méthode champenoise

sparkling wines. Each of the experiences is priced at $60 per person.



Winston Hill has always been the heart of Cabernet wines at Frank Family. Guests
discover single vineyard versatility while diving into wines that share a common source
of origin during this Cabernet lover’s experience. Priced at $80 per person.

At Miller House, a new dramatic entertaining space, an elevated wine tasting includes a
selection of current release sparkling and still vineyard-designated wines. Each is
perfectly paired with artisanal cheeses and charcuterie. Priced at $100 per person.

, 1091 Larkmead Lane, Calistoga, CA 94515

2017 Blanc de Noirs, Ram’s Gate Estate

A special wine in the Ram’s Gate portfolio, the 2017 Blanc de Noirs is crafted exclusively
from estate-grown Pinot Noir, planted in 1995 on the slopes of the winery’s Estate
Vineyard in Sonoma. In the summer of 2018, the wine entered tirage—undergoing its
second fermentation in bottle—and has since aged gracefully on its lees for nearly six
years. The resulting wine has beautifully integrated texture and depth, marrying creamy
richness with vibrant energy. (SRP $70)

Visit Ram’s Gate Winery
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Everybody notices Ram’s Gate when driving up to wine country from San Francisco,
because just off Highway 121, it’s the first winery you see (and a dog-friendly one, too).
Drive through the gates into the beautiful 28-acre property perched on a hill with views
of surrounding hills and San Pablo Bay. This is the epicenter of three of Sonoma AVAs:
Sonoma Valley to the north, Sonoma Coast to the west, and Carneros to the east.

Visitors are encouraged to book ahead for the 60-minute seated wine tasting experience
featuring five curated wines from the Cellar Note Series, Single Vineyard Wines, and
Estate Collection. Ram’s Gate Winery also accepts walk-ins when space is available.
Priced at $60 per person.

The Equinox Experience is a two-hour wine and food pairing curated by Winemaker Joe
Nielsen and Chef Kimberley Cosway. Both indoor and outdoor seating are available
Thursday through Monday at 11:30 a.m., 1:00 p.m., and 2:30 p.m. priced at $185 per
person.

Ram’s Gate Winery, 28700 Arnold Drive, Sonoma, CA 95476
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