summertime in the Vineyards

Breathtaking vistas. Ocean and valley views.
Lush forests. Majestic first-growth redwoods.
Misty fog. Ocean breezes. Surf and sand.
Intimate, artisan wineries.And mountain
vineyards. This is the Santa Cruz Mountains

he Santa Cruz Mountains has

played a pivotal role in the history

of winemaking in California, with

roots going back over 100 years,
and including well-known winemakers
such as Paul Masson, Martin Ray, David
Bennion (Ridge), David Bruce and oth-
ers. The appellation has seen significant
growth and change since the start of the
21st century: in the space of a few years
the number of wineries has grown from
40 to now over 60, and vineyards are pro-
liferating. The precedence set by these
legendary figures (along with best and
sustainable practices in the vineyards
and wineries) can be tasted today in our
world class wines.

Recognized as an AVA in 1981, the
Santa Cruz Mountains Appellation was
among the first to be defined by its moun-
tain topography, following the fog line
along the coast to encompass our highest
vineyards on the ridgetops at 2600’ eleva-
tion. Our vineyards and wineries and the
wines they produce reflect this mountain
terrain, and their proximity to the ocean
and the maritime climate.

‘The appellation is characterized by
intimate, artisan wineries tucked in
among the trees along beautiful mountain
roads, or perched atop the ridges with
sweeping views into the valleys or along
the coast. Visitors can meet with and talk
with the winemakers and enjoy explor-
ing the mountain and coastal ambience
and little towns. Wine tasting here is as
much a discovery of the natural beauty of
the mountains as it is a delightful discov-
ery of our world-class wines. Visitors can
taste at several nearby wineries in a day,
and drive from the mountaintops (where
it snows in winter!) to the coast and enjoy
asunset walk on the beach!

‘The appellation encompasses some
480,000 acres, from Woodside in the
north to Watsonville (Mount Madonna)

in the south, some 60 miles as the crow
flies and 100 miles to drive. Within this
area are some 60+ wineries and over 200
small vineyards totaling only app. 1300
acres of winegrapes, divided about %
evenly among Pinot Noir, Cabernet Sau-
vignon, Chardonnay, and'other’ varietals
(most notably Merlot and Zinfandel). A
single vineyard in some appellations has
as much if not more acreage as we have in
our entire appellation! Our winegrapes
are rare and in demand.

Our broad region is marked by
diverse microclimates: warm on the
eastern (inland) side where Zinfandel,
Cabernet, and Merlot predominate; and
on the coastal side and ridgetops, cooled
by ocean breezes and fog, cooler climate
varietals such as Pinot Noir are grown.
Soils are varied (decomposed rock, clay,
loam, limestone); an abundant mineral
content Oﬁen releases a {resh, mineral
character to the wines.

The region’s vineyards actively sup-
port sustainable winegrape growing. The
Viticulture Assn. has stressed best vine-
yard and sustainable practices, including
cover crops, erosion control, canopy
management, etc. Since the first sustain-
able workshops in 2004 the region has
seen an increase in the adoption of sus-
tainable vineyard practices. Some have
adopted alternative energy Such as SOIar
and biodiesel. Several vineyards grow
organically, and one is certified organic
by the CCOF.

Santa Cruz Mountains wines reflect
our special mountain terroir and, not-
withstanding the different varietals
and winemakers, typically are known
for their minerality and balanced acid-
ity, their complex flavors and long finish,
and their ability to age. The result is wine
that pairs particularly well with comple—
mentary foods, and age worthy wine that
matures and improves in the bottle.
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special advertising feature

Discover Santa Cruz Mountains Wine Country

DISCOVER
the MAGIC

of the
SANTA CRUZ

MOUNTAINS!

24060 Summit Rd. « Los Gatos 95033
Thurs-Sun 11am-5pm

408.353.6290 * www.burrellschool.com
B

26985 Loma Prieta Way » Los Gatos 95033
Sat/Sun noon-5pm
408.353.2950 * www.lomaprietawinery.com

5000 N. Rodeo Culch « Soquel 95073
Sat/Sun noon-5pm
831.462.3478 « www.poeticcellars.com

Tt il

2300 Jarvis Rd. * Santa Cruz 95065

Open the 3rd weekend of ea. month

noon-5pm & for all SCMWA events
831-427-0436 « www.vinehillwinery.com

——

7099 Glen Haven Rd.  Soquel, CA 90743
Sat/Sun 11am-4pm
831.465.9294 « www.hunterhillwines.com
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is Saturday for the Summer Wine Passport
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WINE COUNTRY’S
FIRST-CLASS TICKET
TO WORLD=GLASS

HISTORIC WINE COUNTRY
MAN
ELUXE ACCOMMODATIONS ZANITA RESTAURANT
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ENJOY 1 50/0 OFF

AT TWIN PINE CASINO & HOTELS

Present this coupon to the Harvest Club
! FABULOUS MANZANITA RESTAURANT

Open Wed.-Sun.
5-10 p.m. 707-987-1200

1" Coupon good for $20 Free Play. Must be a Harvest Club member. Free to join.

! Limit one coupon per guest. Valid July thru September, 2010. No cash value.

I Duplicates not acceptad, Cannot be combined with other coupons, Non-transferable,
! Management reserves all rights. Examiner 07/2010

: [ 22223 Highway 29 at Rancheria Rd., Middletown, CA 95461 800-564-4872 ]‘

&

2010 Nocashvalue. L Aleoholexcluded. EXAMINER 6110

22223 Highway 29 at Rancheria Rd., Middletown, CA 95461 800-564-4872

JULY HOTEL SPECIAL -

DELUXE ROOM WEEKDAYS $89 - WEEKENDS $99 >
LUXURY SUITE WEEDAYS $179 - WEEKENDS $229 - W
15 MiLes NortH oF CALISTOGA

Restrictions May Apply. See Hotel for Details on Hwy 29 IN MIDDLETOWN

1.800.564.4872 ¢ www.TwiNPINE.COM

Summertime in the Vineyards

Taste Cooper-Garrod Wines
Where the Grapes are Grown!

I

Nestled on hillsides near the vil-
lage of Saratoga, Cooper-Garrod Estate
Vineyards isa famﬂy~owned and oper-
ated estate winery with scenic — yet easy
— access. The historic tasting room,
the Fruit House, was built in 1922 and
welcomes visitors 12 noon to 5 p.m.
weekdays, 11a.m.to5p.m. weekends.
Co-located with Garrod Farms Riding
Stables, the ranch has a relaxing atmo-
sphere that makes it a great destination
for family outings. Bring a picnic to
enjoy with some of their wines, or plan
on lunch or dinner at one of the won-
derful restaurants downtown. Sign up
for the First Saturday Winemaker's
Tour or the bimonthly Eco Tour online
at www.cgv.com/events.

All the Cooper-Garrod vineyards
are located on a 120 acre ranch that has
been in the family over 100 years, spread-
ing across hillsides overlooking what is
today known as Silicon Valley. This pic-
turesque location on the eastern slopes
of the Santa Cruz Mountains Appel-
lation capitalizes on the sunny days,
moderate nights, and long growing sea-
son which bring the region well-deserved
recognition for world-class wine pro-
duction. Their total vineyard acreage
is 28, growing seven varietals from the
four principal grape-growing regions
of France: Bordeaux, Loire, Burgundy,
and Rhone. Production focuses on what
they grow and is limited to around 3,000
cases annually. Small lot productions
often sell out. Cooper-Garrod wines
include: Chardonnay, Viognier, Caber-
net Franc, Merlot, Cabernet Sauvignon,
Syrah, and proprietary blends. Friendly
tasting room staff often include members
of the 3rd, 4th, or 5th generation who
live and work there!

‘The Garrod family began involvement
with California agriculture and open
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Every day, millions of dirty
cigarette butts land on San
Francisco’s sidewalks, streets, parks
and beaches, costing the city over
$38 million annually to clean up.

Sponsored by SFDPW, Middle Polk Neighborhood Association and The San Francisco Examiner

Subscribe to
The Examiner

# -dition at
SFexaminer.com

space in 1893, purchasing lands from

the Mount Eden Orchard and Vineyard
Company. Their label recalls glori-

ous apricot and prune blossoms which
enhanced spring views from the hill-

side early in the previous century. Since
1972, aging orchards have been replaced
with grapes which thrive in this micro-
climate. So continues the agricultural
tradition begun by winemaker Bill Coo-
per’s and vineyard master Jan Garrod's
great-grandfather. Winemaker Emeritus
George Cooper (3rd generation) refined
his craft by learning from fellow vint-
ners in the Santa Cruz Mountains, Napa
Valley, Burgundy and Bordeaux. Bill
worked with his father to learn the art of
winemaking, lived in France and traveled
throughout the wine regions, and contin-
ues interaction with fellow winemakers
throughout California. Ask Bill whether
he’s a Cooper or a Garrod, and he'll tell
you hes both! “My mother, Louise Gar-
rod, met my father, George Cooper,
when they were students at UC Berkeley
in the 1930s.”

For more information on Cooper-Gar-
rod Estate Vineyards, go to www.cgv.com.

Y homas Gogady

WINERY & VINEYARDS
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wine tasting * weddings ° events

Visitor Address Telephone Numbers ~ Tasting Room
19501 Skyline Blvd,  650.851.6777 Wednesday-Sunday
Woodside, CA 800.247.4163 I1.002.m t0 5.00p.m

WWW.FOGARTYWINERY.COM 2



oummertime in the Vineyards

Taste the Magic of the
Santa Cruz Mountains on the
Summit to Sea Wine Trail

INSPIRING SETTINGS...WORLD CLASS WINES... MOUNTAIN CHARM

-

EXHILARATING VIEWS...

unique wine journey awaits you
on the Summit to Sea Wine Trail,
just minutes from the beaches of
Santa Cruz and the bustling thor-
oughfares of the Silicon Valley. Escape
to five unique mountain wineries each
offering hand-crafted, lovingly made
wines, presented in memorable settings
with unforgettable views. Each one is like
a mini-vacation! And you can visit all
fiveina day, if you start early, or make a
pleasant weekend out of your journey.

® Get a wine education at the historic
Burrell School house.

® Escape to an Italian villa overlooking
the vast Pacific coastline at Loma
Prieta.

® Soothe your soul at the romantic and
tranquil Poetic Cellars.

® Drink in the flower-filled hillside vine-
yards at Hunter Hill

® Wander in the beneficial gardens of
Vine Hill overlooking Monterey Bay.

You'll experience remarkable vistas,
spectacular venues and the best wines in
the entire region, all within easy reach of
one another.

Discover why the wines from the
mountains have a magical and alluring
quality all their own.

Experience the magic. You'll be back.

The call of the mountains is irresistible.

Highlights:

Burrell School Vineyards

* Historic 1890 schoolhouse
® School-themed estate wines
* Expansive vineyard views

* Decks, gazebo for picnics, events

Loma Prieta Winery

° Highest winery in the mountains:
2600ft

® Panoramic views of the coastline

¢ Fountain, picnic tables, double fire-
place

* Bocce court with vineyard view

Poetic Cellars

* Tranquil mountainside setting
* Tasting in the barrel room

* Picnic and wedding facilities

* Tours welcome by appt

Vine Hill Winery

* Historic Vine Hill district location
* Organic and biodynamic vineyards
* Monterey Bay views

® Private events and tours

special advertising feature

Thomas Fogerty — Winery & Vineyards

Dr.Thomas Fogarty founded his namesake winery in 1981 following a decade of
noncommercial winemaking in the historic Chaine d’Or (Golden Chain) region of the
Santa Cruz Mountains. What began as a hobby in a mountain cabin has evolved into
one of the most respected wineries on the San Francisco Peninsula. Our ultra-premium
wines consistently garner the highest accolades from wine competitions and journalists
throughout the world. Located above the town of Portola Valley, the 325-acre property
has 25 acres under vine and produces Santa Cruz Mountains Estate Chardonnay,
Pinot Noir and Cabernet Sauvignon. The winery also bottles a Monterey County
Gewurztraminer and a collection of vineyard-designated wines from estate-owned
land and neighboring vineyards. Dr. Fogarty remains committed to producing truly
handcrafted wines in small quantities that fully express the unique soils and climate
of the region.A Stanford cardiovascular surgeon and world-renowned inventor, he is an
authoritative voice on the subject of moderate wine consumption and its association
with good health. He was inducted into the National Inventors Hall of Fame for his 1969
patent of the embolectomy catheter. Winemaker and Viticulturist Michael Martella has
helped transform Dr. Fogarty's vision into a reality since the founding of the winery, and
continues to maintain the highest standards of excellence with dedication and finesse.

High atop Skyline Boulevard, the winery Tasting Room is the showcase of our award
winning wine program. This relaxed, well-appointed setting boasts spectacular vistas, a
knowledgeable staff and unparalleled opportunity to taste our entire product line (open
Thursday - Sunday, 11am - 5pm). In particular, many of our limited-production vineyard
designated wines are offered exclusively to onsite guests and wine club members.

With panoramic views of San Francisco Bay, Mount Diablo and beyond, the winery’s
mountaintop location is a popular destination for weddings, corporate conferences and
other private events.

Visit summit2seawinetrail.com for a map,
directions and updated events list, and to join
the mailing list to receive blog updates on all
the latest happenings in the mountains.

Winery: 19501 Skyline Blvd., Woodside, CA 94062
Mail: 3270 Alpine Road, Portola Valley, CA 94028 - 650.851.6777
info@fogartywinery.com - www.fogartywinery.com

COOPER-GARROD
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An easy drive for a great escape!
Come taste the wines

where the grapes are grown
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A Leader in Organic and Sustainable Practices

Winery: Off of Summit Road, Open Saturdays 12:00 - 17:00
Santa Cruz Tasting Room: 402 Ingalls Street, Open Th - Sun 12:00 - 17:00
www.silvermin.com <= 408.353.2278 <= info@silvermin.com

I}l Pelican Ranch
www.pelicanranch.com
831.426.6911
Fri-Sun 12-5

www.silvermtn.com
831.466.0559 * 408.353.2273

H Silver Mountain Vineyards

Eleven Wineries

All Within Walking Distance

No Driving / Easy Parking / Walk & Taste
(and a 12th Winery just a short drive away)

[ Santa Cruz Mountain Vineyard
Wwwsantacruzmountalnvmeyard com
831.426.6209
Wed-Sun 12-5:30

[3 Odonata Wines

www.odonatawines.com
831.566.5147

[ Copious Winery
WWW.Copiouswinery.com
831.425.9463
Fri-Sun 12-5

Trout Guleh Vineyards

www.troutgulchvineyards.com
414 Avalon Ave. 831.471.2705

T POrY

Thu-Sun 12-5 ; Ist Sat of each month Open for special events only
El Vino Tabi Hillcrest Terrace Winery MJA Vineyards
Www.vino-tabi-wine.com www.hillcrestterracewinery.com Wwww.mjavineyards.com
831.426.1809 831.419.0803 328 Ingalls St.  831.421.9380
Wed-Thur |- 5, Fri-Sat 12-9, Sun 12-5 Sat-Sun 12-5 & most Fri Afternoons Thurs 12-5, Fri-Sun 12-6
A Sones Cellars HE Equinox / Bartolo Storrs Winery
www.sonescellars.com WWW.equinoxwine.com Old Sash Mill, 303 Portrero St. #35
831.420.1552 831.423.3000 WWW.storrswine.com
Fri-Sun 12-5 Fri-Sun 12-5 831.458.5030
Daily 12-5
Mission Street / Hwy |
wv
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=l 1[2]3]415]c I A Walk and taste an
2 [nga]ls Sit. (1-7 Located at or across ] Portrero
o from the Swift Street = § O o e
& Courtyard, corner of Swift e e lncredlble varlety o’
and Ingalls)
421 [T — H
o g  [m== hand-crafted local wines.
sueet [ West Cliff Drive .

wwuw.surfeityvintners.com

“Like the good old days, you may run into a real winemaker.”
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