
A6       THE SONOMA INDEX-TRIBUNE • FRIDAY, MAY 25, 2018

bright, 14-inch jewel-col-
ored rainbow. To this day 
I think of  it as the most 
beautiful trout I ever 
caught.

Decades later, I was 
day-dreaming about 
that trip, and mentioned 
it to Dottie, wondering 
out loud if  Lake Creek 
Lodge still existed. Sure 
enough, a Google search 
revealed that it did, vin-
tage cabins and all.

Just months after that, 
Dottie and I, and our 
entire family of  kids and 
grandkids were there, 
where I had been when 
I was a boy. They added 
more cabins, a swimming 
pool and tennis courts, 

but otherwise the resort 
was pretty close to the 
way I remember it.

We all went back again 
last summer.

The Metolious River is 
still as beautiful as I re-
member, but because so 
many more anglers have 
discovered it, the fish 
have gotten a lot smart-
er. I still enjoyed fishing 
it, but the catching was 
more of  a challenge.

In any event, if  you are 
looking for a great spot 
for a family and fishing 
summer vacation, check 
out Lake Creek Lodge 
(lakecreeklodge.com). 

It will always be a spe-
cial summer place to me.

Fishing  
Continued from A5

Get the latest Sonoma Valley  
sports updates online at  

sonomanews.com.

Resuscitate directions. (It is.)
This past Wednesday about 40 

attendees broke into four small 
groups, where Lorraine encouraged 
them to ask one another, “What 
brought you here?” The result was 
people respectfully listening to 
death-related subjects that were 
philosophical, spiritual and techni-
cal. While one group’s discussion 
veered toward advance directives 
and the legal and social aspects of  
preparing for end of  life, another 
group discussed how they wanted 
to die. Some reminisced about the 
deaths of  loved ones and how those 
experiences affected their attitudes 
about their own death.

The conversations were wide 
ranging but the acceptance of  every-
one’s opinions was universal. While 
one person expressed a desire to 
facilitate their own death when the 
time came another attendee, who 
said her spiritual beliefs opposed 
that notion, listened with a sense 
of  nonjudgmental kindness. And, 
while a few were momentarily teary-
eyed as they spoke, the overall mood 
was upbeat, with occasional laugh-
ter uplifting the notion that this 
really was a café scene of  topical 
conversation.

“I’m fascinated by this whole 
thing,” said attendee Marilyn Goode. 
“To really be alive you have to be 
confident about dying. This is a real 
community service.”

Lorraine volunteers to lead the 
sessions and provides the refresh-
ments, as enjoying a snack during 
the discussions is one the founda-
tions of  the death café concept. She 
has a degree in dance therapy, certi-
fication as a craniosacral therapist 
and has been facilitator for death 

discussions for three years. 
“I do this as a community service 

because we have to think differently 
about how families deal with death 
and dying,” she said. “Isolation is 
epidemic among the elderly popula-
tion and we need greater advocacy 
for medical oversight.”

At the beginning of  the session 
she compared growing societal 
interest in end-of-life issues with the 
shift in the way beginning of  life has 
changed over a generation. While 
women were once heavily sedated 
during birth, were not immediately 
handed their newborn, and did not 
have the father present in the birth-
ing room – now all those things have 
changed completely. “Your genera-
tion will change the way we die,” she 

said to the group, the majority of  
whom were well beyond 65.

Lorraine said that women tra-
ditionally took care of  the elderly 
in a family, but now those women 
are working. “There is an aspect of  
death and dying that has lost the 
human connection and we have to 
bring that back. The biggest prob-
lem many people have at the end 

of  life is they don’t have anyone to 
advocate for them.”

She said that speaking about 
death does not have to be depress-
ing. “It can be inspiring. You may be 
able to say something here that you 
don’t feel you have permission to do 
in another environment,” she said.

One participant talked about the 
advantages of  being on hospice care 
at the end of  life. “Hospice figures 
out what people need and makes it 
happen. People are not only glad 
they have hospice care, they usually 
wish they had gotten it sooner.”

Another attendee asked her 
group the question, “What do you 
want people to say about you when 
you are gone?” It’s a question that 
is much more about life than it is 
about death, but you never know 
where the discussion with lead 
when you talk about death.

Vintage House death discussions 
will continue on the last Wednes-
day of  the month in June, July and 
August. Register at the Vintage 
House front desk or call 996-0311. 
Free.  More information Lorraine’s 
website awakeningtolifeanddeath.
com and deathcafe.com.

are in motion for Krave to 
leave town.

The press release an-
nouncing the 2015 acquisi-
tion stressed that, “Krave 
will remain headquartered 
in Sonoma, California, 
and Hershey 
plans to oper-
ate Krave as 
a standalone 
business within 
its Hershey 
North America 
division.”

In 2017, 
the company 
moved into new 
office space and 
announced big 
plans to open a 
first of  its kind 
“brand experi-
ence center” on 
the Plaza. 

“Customers will be able 
to sample and buy our 
products and we expect to 
partner with local cheese, 
cider and wine companies 
in the space as well,” said 
then general manager 
Shane Chambers. “And 
because of  Sonoma’s 
position on the forefront of  
culinary trends, we have 
the opportunity to think 
outside the box with ideas 
like this retail storefront.”

But Hershey’s acquisi-
tions of  the Bark Thins 
brand in 2016 and then 
the SkinnyPop popcorn 

brand in 2017 changed the 
dynamic.

“We have focused on 
building our snacking 
business with the acqui-
sition of  several brands, 
including most recently 

Amplify Snack 
Brands, the 
company 
behind Skinny-
Pop, located in 
Austin, Texas,” 
explained Her-
shey Director 
of  Corporate 
Communi-
cations Jeff 
Beckman. “To 
bring these 
great snack 
brands togeth-
er as a single 
business, we 
have decided to 

make Amplify the hub for 
our emerging brands. As a 
result, we are beginning to 
plan for an eventual move 
of  our Krave business 
from Sonoma to Austin.”

When asked about 
timing, Beckman said that 
Hershey is just beginning 
the planning process.

“We do not yet have a 
timeframe for a move,” 
said Beckman.  

Sebastiani founded 
Krave in 2009 and it quick-
ly emerged as a leader 
in the premium jerky 
category. 

In early 2015, Hershey 
acquired the company for 
$218.7 million. The candy 
and snack food company is 
headquartered in Her-
shey, Pennsylvania, with 
approximately 13,000 em-
ployees around the world 
and 80 brands that drive 
over $7.4 billion in annual 
revenues.

When reached for com-
ment, Jon Sebastiani was 
sanguine.

“While I’m disappoint-
ed that Hershey will be 
moving the Krave brand 

to Austin – alongside their 
recently purchased brand 
SkinnyPop – I understand 
the economic synergies 
that justify that decision,” 
he said. “That said, the soul 
of  the Krave brand will 
always live in Sonoma and 
will carry with it a renewed 
spirit of  food entrepreneur-
ship that will thrive long 
into the future.”

Will Lisman, Hershey’s 
emerging brands unit gen-
eral manager, oversees the 
Krave unit from Pennsyl-
vania, while general man-

ager Michelle Villarroel is 
the most senior employee 
based in Sonoma. 

Lisman said that 
“many” of  the current 
Krave employees to relo-
cate to Austin. 

“We are optimistic that 
many of  them will accept 
these offers,” he said.  

Krave currently rents 
around 3,500 square feet 
of  newly refurbished 
office space on the ground 
floor of  117 W. Napa St., in 
the same building as the 
Index-Tribune.  

Building landlord Ken-
wood Investments has not 
announced any plans for 
the space when it becomes 
available.

One thing is for sure. 
Sonomans should not hold 
their breath for the pre-
viously announced, and 
long-awaited, jerky “meat 
to mouth experience 
center” planned for West 
Napa Street.

Email Lorna at lorna.
sheridan@sonomanews.
com.

                                                           
‘We are 

beginning to 
plan for an 

eventual move 
of our Krave 

business from 
Sonoma to 

Austin.’ 
– Jeff Beckman

Krave Continued from A1

An artist rendering of how Krave envisioned its bustling beef jerky tasting room on West Napa Street.

 
‘Your generation will 

change the way we die.’
— Tess Lorraine

Death  
Continued from A1
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Tess Lorraine, who leads the group and 
provides the snacks, says, ‘We have to 
think differently about how families 
deal with death and dying.’

Bob’s BASEBALL Tours

Attend 8 MLB games in 12 days, including
Yankee Stadium, Fenway Park & Wrigley Field

Guided tour of New York City, free time
at Football Hall of Fame in Canton, OH

and Baseball Hall of Fame in Cooperstown, NY

Quality hotels, motor coach & game tickets
July 24-August 4, 2018

$2,500/person (based on double hotel room occupancy)
Travelers begin tour by Newark-Liberty International Airport

and fly home from Minneapolis/St. Paul Airport

16 years in business

Free brochure: 507.217.1326 bobsbaseballtours.com
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SAT 5/26 + SUN 5/27 9AM-3PM
Chateau Sonoma brings France to Sonoma -
join us for this festive Flea Market along
with vendors from across the states!

Chateau Sonoma
Annual French Flea Market

SUN, JUNE 17, 2018
11:30AM-2:30PM

Join us for Pizza Pop-up on Father’s Day, June
17th! Chef Mike makes a limited amount of his
sourdough pizza, so make sure to stop and grab

your pizza before they sell out!

Pizza Pop-Up
in the Sunset Test Kitchen


