


RAM'S GATE WINERY 

Ram's Gare has long been known as the southern gateway 
to wine country, but irs repuration today rests on something 
deeper. The property stands at the meeting point of Napa and 
Sonoma, on rolling Carneros hills that catch ,he breeze from 
rhe bay. Founded in 20 I I, the winery quickly became a leader 
in susrainable farming, and its estate vineyard is now proudly 
Regenerative Organic Certified. Walking the grounds, you see 
that commitment in action, from the Aock of sheep grazing for 
narnral weed control to the raptors working rhc skies for pest 
management. Falconry here is not a novelty, it is an acrive pare of 
how they care for the land. 

ll1e hands-on experiences at Ram's Gate set the tone for the entire 
weekend. Holding a Siberian Eagle Owl. feeling rhat quier weight 
and wild intelligence, was unforgettable. Inside, rhe tasting room 
strikes a balance between sophisticarion and warmth, the kind of 
space built for great conversations. The afternoon continued with 
a cooking class, kneading focaccia dough that baked into 
something rustic and simple, made even better by their 
estate olive oil. Dinner followed, showcasing their 
Equinox menu by their new chef, Kim Cosway. 
Each course arrived wirh purpose, anchored 
hy pairings rhar felr rhoughtful rather rhan 
scriprcd. Dry-aged duck gained depth from 
rhc spice and srructure of rheir Pi not Noir 
while the Syrah braised short rib paired 
perfecrly with their bold 2022 Syrah. 

The st0ry of Ram's Gate is really the 
srory of deliberare craftsmanship. 

borh in the vineyard and in the cellar. 
Winemaker Joe Nielsen has sharpened 

their point of view, focusing on expressive 
borrlings that reveal the nuance of their 

vineyard sources. You leave wirh a sense lhac 

this is a winery still ascending, refining, and 
elevating what it already does exceptionally well. 

r11msgatrwinery.com 

WINES TO BRING HOME 

FROM RAM'S GATE 

ESTATE PINOT NOIR, CARNEROS I $85.00 

I love this wine for its balance. The fruit is vibrant 
without being heavy and the fmish has that clean. 
coastal freshness that makes Carnero, Pinot so 
compelling. 

2021 ESTATE SYRAH I $80.00 

This Syrah impressed me with its depth and spice. It 
has richness, but the restraint keeps it elegant, not 
overpowering. 
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El DORADO 

HOTEL & KITCHEN 

El Dorado Hore! sits righr on Sonoma Plaza, but once you step inside, it teels like your own quiet corner of rown. Built within a historic structure, the hotel blends local character w1th modern design. Bright rooms with clean lines. windows that frame the pla,,a, and a relaxed California sensibility give ir an inviting, lived-in feel. Ir became the perfect place to recharge bcrwcen vineyard visits. 
What sranJs out :u El Dorado is how .seamlessly ir connects you to rhe rhythm of Sonoma. Morning eotfee on the balcony, the hum of the plaza below, and ,he smell of fresh pastries drifting from the kitchen. You can stroll 10 tasting rooms, grab a glass of wine in the courryard. or simply settle in and enjoy the calm. Its location puts everything within reach without sacrificing tranquility. 
The restaurant downstairs adds another layer to the experience. Breakfast came with the kind of simplicity that only well-executed ingredients can provide. Fresh fruit, perfectly made eggs, and pasrries that belong in a Paris bakery. El Dorado feels less like a stopover and more like a retreat, the kind of place you remember long after the trip ends. 

eldoradownon1t1. tom 

POETRY INN 

High above the valley Aoor, accessible only by a private gated drive, Poetry Inn otfers an experience rarely found in Napa. ·1he property was designed br Howard Backen. whose architectural style hlcnds contemporary minimalism with rustic calm. Spacious suites open onto terraces rhar capture S\veeping sunset vie\vS, ;1nd each room is outfitted with fireplaces, outdoor showers, marble baths. and quiet derails that make every corner feel intentional. 
The atmosphere at Poerry Inn is unhurried. 1"1ornings begin wi[h a :l-course hreakfosr prepared hy Chef Jim Leiken. served either in chc lounge or on the terrace overlooking the valley. It is che kind of breakfast that reminds you that luxury can he simple, rhoughrful, and personal. ·1 he property is adults only, which adds ro rhe serenicy, and che spaprogram allows for corn pll'tC unwinding a.Cler a day of castings. 
What sets Poerry Inn a pare is rhe feeling of complete retreat. You are dose ro everything Napa oAers. yet perched just far enough above it to feel like the valley is encirely your own. Ir is the ultimare reset butron, wcked into d1e hillside. 

ponryinn.com 



'Jhis is also where Bouchaine hosts irs falconry program, held every Friday 
ar 10 a.m. \Xlarching trained rapcors soar and work among rhe vines is 
both dramacic :rnd grounding, a reminder that chis is a living ecosysrcm, 
not a staged backdrop. Few wineries o�Cr something so memorable, and 
even f<.:wer execure it with such authcmic.:ity. 

Lunch followed. paired wirh a thoughtful lineup of wines 1ha1 showcased 
rhe brcadrh of l3ouchainc's portfolio. The food was excellem, bur rhe wines 
srole the show. rresh acidiry, layered mineraliry, and a sense of lifr define 
rhe house sryle. Tasting close 10 fifteen wines could feel overwhelming 
elsewhere, bur here it unfolded like a well-paced conversation, each bottle 
adding comcxt rather than fatigue. 

WINES TO BRING HOME 

FROM BOUCHAINE 

2023 RESERVE CHARDONNAY I $70.00

This Chardonnay grabbed me immediately. It has 
richness, but the acidity keeps it focused and alive. The 
balance between citrus, oak, and texture is spot on. 

bouchaine.com 

2022 MOUNT EDEN CLONE PINOT NOIR I $90.00 

This was a highlight of the trip. Silky, layered, and full 
of energy, it shows why Pinot Noir thrives in Cameras. 

BOUCHAINE 

VINEYARDS 

8ouchaine Vineyards sirs ar the southern edge of Napa 
Valley, one of the region's oldeSl continuously family­
owned esrates. Bouchaine has evolved into one of Napa's 
most rhoughrful anJ engaging destinariom. Under 
,he srewardship of Gerrer and Tatiana Copeland, the 
property has become a benchmark for su,rainabiliry and 
precision farming, from advanced viney:1r<l sensors rhat 
moniror temperature, light. and wind by block ro fish­
friendly ccrrificadon and wildlife preservation programs. 
It is serious wincmaking, approached with a light touch. 

Our visit began ar rhe hightst point of rhe vineyard, ,vhere 
we samplc<l wines with uninrcrrupred 360•dcgrc;e views 
across CJrncros. From rhere, we moved inro Bouchaine's 
newly unveiled rasring room, a striking space designed to 
frame rhe landscape rather rhan compete wirh ir. Floor• 
tO-cciling views pull the vineyard in<loors, creating an 
armosphere rhar is borh brearhraking and life-giving. 
rlhe garden rasring area is a must, offering an intimate, 
unhurried way ro experience che winc.:s :1mong narivc 
planting.) and manicured vines. 



SULLIVAN 

RUTHERFORD ESTATE 

Sullivan Rurherford Estate sics at the heart of Napa Valley, rooted 
in a history chat began in 1978 when the famed winemaker, Andre 
Tchelistcheit helped plant che original vines. The escare builr its early 
reputation on Merloc, long before the varietal became a talking point 
in the valley. That confidence, paired with a commitment to classical 
winemaking, gave the estate a foundarion rhar has continued co evolve. 
In 2018, rhe property enrered a new chapter when entrepreneur Juan 
Pablo Torres-Padilla and a group of parmers acquired it from the 
Sullivan family. Torres-Padilla, CEO of VITE USA, purchased not 
just che vineyards and winery bur the entire legacy, with rhc goal of 
honoring its past while investing meaningfully in its future. 

Since rhe acquis1t1on, the estate has been undergoing an impressive 
transformation. Vineyard enhancements have been underway for 
several seasons, refining rhe health and precision of che fruit. The 
most ambitious project is rhe srare-of-rhe-arr winemaking facility 
currently under construction. Once complete, in roughly a year, it 
will give rhe winemaking ream expanded rools co elevate quality while 
maintaining the sryle that has defined Sullivan for decades. Even with 
these modernizations, the esralc's soul remains anchored in irs original 
structures, including che striking esrace home designed by John Marsh 
Davis. 1l1e residence, with its bold lines and organic architecmral 
inAuences, provides a dramatic secring for their appointment-only 
rasrings and special evems. 

WINES TO BRING HOME 

FROM SULLIVAN 

2022 J,O, SULLIVAN FOUNDER'S 

RESERVE MERLOT I $ 330.00 

This bottle delivers power and finesse. I loved the way 
the dark fruit stays bright, never heavy, and how the 
finish feels endless. 

2022 J.O. SULLIVAN FOUNDER'S RESERVE 

CABERNET SAUVIGNON I $ 330.00

A layered, full-bodied Cabernet offering dark fruit intensity, 
savory complexity, and polished structure that drinks 
beautifully now while promising years of evolution. 

Our evening at Sullivan was one of che most 1nemorable 
experiences of the orip. \Ve arrived for a dinner se, inside 
,he iconic esrarc home, surrounded by rhe warm glow of 
candlclighr and panoramic vineyard views. Before dinner, 
the ream hosted a blind Merloc rnscing rhar challenged us 
to disringuish between world-class Merlors from Napa, 
lraly, and France. Tasring rhese wines side by side was eye­
opening. Napa's expression stood confidently next to its 
global peers, proving rhe varieral's ability 10 rival ,he great 
houses of Bordeaux and rhe refined elegance of lraly. le was 
an immersive, rhoughrful, and genuine!)' fun experience that 
showcased both rhe talent of chc Sullivan ream and che depth 
of rheir cellar. 

Sullivan is an example of what happens when heritage. 
ambition, and craftsmanship converge. It feels both hisroric 
and forward-looking, grounded and elevated, confident and 
quietly evolving. Jr is rhe kind of property chat rewards ,hose 
who re1urn, because the esrate itselr is in a beautiful moment 
of rransformation. 

sullivnnwine.com 



FRANK FAMILY VINEYARDS 

Fr::rnk Family Vineyards is one of rhosc rare Napa properties where 
rhc ho�pitali1y feel:-. as memorable as rhe wines. The esrare sirs along 
Larkmcad Lane in Calistoga, surrounded by picrnresque vineyards 
and an unmisrakable sense of legacy. The visit began with ;1 warm 
welcome and a tour of ,he property. which has long been recognized 
for irs susrninabiliry efforts. Solar power now fuels mos, of the winery 
and rheir continued commitment to Napa Green practices speaks to 
a philosophy of srewardship that runs deeper ,han marketing. Every 
corner of rhe esrate reflects a thoughtful. forward-looking approach. 

Lunch cook place at ll1e Miller House, where ,he set1ing was 
elegant but relaxed, allowing the conversation to How easily. I had 
che opportunity to sit down with Rich an<l Lcslic Frank, an<l il was 
a highlight of the entire trip. Rich, who previouslr served as ,he 
President of Disney, carries a lifc1imc of experiences chat make for crnly 
remarkable storytelling. Bc1wccn Storie� frorn his years in Holly\-\1ood, 

he spoke about 1hc ,urning poirus that eventually led him to Napa. and how he fell 
in love with the crafr and communiry of winemaking. Leslie shared insighrs from her 
own extensive background in hospicaliry and the vision rhey boch share for keeping 
Frank Family a place of genuine warmth, accessibility, and excellence. 

Whac srruck me mosr was their passion. l\1any wineries talk about family connccrion, 
but here you feel iL They speak �1bout their ream like extended relatives and about their 
wines as if they are part of the family history. The tasting itsdf showcased the hrcad,h 
of ,heir portfolio, from bright sparkling wines 10 srruc<ured Cabernc,s sourced from 
hillside vineyards. ll1eir Reserve bortles, poured during lunch, rcAec,cd ,he precision 
and care chat define Frank Family's approach. le is easy to sec why they have built one 
of the most loj'al followings in Napa. 

frnnkfamily11ineyards.fom 

WINES TO BRING HOME 

FROM FRANK FAMILY 

2021 RHF CABERNET SAUVIGNON I$ 120.00 

Rich and expressive with a structure that promises longevity. 
I love the finesse in the tannins and the way the dark fruit 
holds its shape without feeling heavy. 

RESERVE CHARDONNAY, CARN EROS I$ 85.00 

Elegant with beautifully integrated oak. What I enjoy most is the 
purity of the fruit and the clean, lingering finish that keeps y ou 
coming back for more. 






