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 As hot an item as it is na-
tionally, dry rosés wines 
were, not long ago, a 

pariah few winemakers would 
even admit to knowing.

 The scene is etched in my 
memory like a steer brand: In 
July 1990, I was visiting Tuscan 
producer San Felice, just east of 
Siena, on a scorchingly hot day.

We had just fi nished a Chi-
anti tasting in the cool winery. 
The winemaker suggested we 
go out on the patio for lunch. 

He grabbed a 
bottle of Chianti. 
The thought was 
unappealing: 
red wine on a 
100-degree pa-
tio?!

As we walked 
a hallway toward 
the rear door, I 
asked if the win-

ery made rosato, the light pink 
wine that would have been per-
fect at a sun-soaked lunch. The 
winemaker said, “Oh no, no 
rosato!” as if such a thing were 
an embarrassment.

Just inside the door leading 
to Hades was a glass-fronted 
refrigerator. In the back I could 
see several bottles of pink 
wine. In desperation, I asked, 
“What’s that, back there?”

My host blanched and 
quickly replied, “Oh, THAT? 
That’s rosato. But, uh, we make 
it just for the workers.”

Now that the jig was up, he 
grabbed both bottles, saying 
the dry rosé was sold only lo-
cally. Not a bottle went to the 
United States. They were great 
in the heat.

So disparaged was rosé at 
the time around the fi ne wine 
world, many wineries dis-
avowed its existence. Yet by 
just two years later, some of the 
more enlightened wineries were 
crafting a truly fi ne pink wines 
from top-rate grapes aimed at a 
adventuresome wine lovers.

One of the fi rst was Castello 
di Ama, another superb Chi-
anti house, whose exceptional 
dry rosato today may be found 
around the United States for 
about $18.

I began praising dry rosé in 
1983, even though the dry then 
quality of such wines was hit-
and-miss — mostly miss.

Many problems infected 
most dry pinks back then: ei-
ther too sweet, too dark (the 
wines like a red), or too much 
alcohol. Some were simply 
made from the wrong grapes or 
by inexperienced winemakers.

Almost all great rosé wines 
come from exceptional grapes; 
it’s hard to make a superb pink 
wine if you’re using poor fruit.

The most popular pink wines 
today are dry or close to it, with 
trace amounts of residual sugar 
balanced by higher acids. What 
plays against this is a sugar level 
that’s a bit high, acids that are 
low, or higher alcohols.

Rosé gets 
vindication

Barolo. Just saying the 
name sounds important. 
It sounds regal. It sounds 

strong. When I lived in the 
Piemonte area in 
Italy shortly after 
college, I knew 
very little, if any-
thing, about wine. 
But on the table at 
every meal, I was 
drinking Dolcetto 
and Barbera on a 
daily basis. It was 
on special occa-

sions that my friends would pull 
out a bottle of Barolo. I did not 
have the vocabulary to describe 
wine. But I knew that this was a 
special wine.

 At Pebble Beach Food and 
Wine, a panel of sommeliers 
lead a discussion of Barolo as 
we sat down for a tasting of the 
Giacomo Borgogno wines from 
1967 to 2010. Founded in 1761, 
Giacomo Borgogno is the father 
of Barolo, the original Barolo 
producer. He was the fi rst to put 
the local wine into a bottle and 
commercialize it, beginning the 

legacy. The Borgogno family 
managed the estate for 247 years 
until 2008 when they sold it to 
the Farinetti family and a new 
evolution for the winery began.

Barolo has always been a clas-
sic wine, considered one of the 
best. The name implies a big, 
bold wine, but in the glass, the 
lack of a deep color contradicted 
this.

Barolo was a wine of tradition 
but in the 1980s that changed. 
The Barolo Boys, a group of 
young winemakers, started to 
introduce new techniques drawn 
from France. They were seen as 
wine revolutionaries and inno-
vators. They produced wines 
that required shorter aging time, 
wines that had more color. They 
used more barrique.

They were focused on pro-
ducing Barolo in a style that 
garnered more scores and had a 
taste profi le in line with inter-
national standards set by Robert 
Parker. Barolo’s became the big 
wines they were thought to be.

However, in 2008, when the 
Farinetti family purchased Gia-

como Borgogno, they turned to 
the past. They focused on a more 
traditional style, a style many 
believe Barolo should taste like.

Master Sommelier Gillian Bal-
ance explained that “Nebbiolo is 
never going to be soft and never 
should be inky. The tension, 
the tannin, the acid of Nebbiolo 
is what is the driving force of 
Barolo.” She continued, “it is 
a wine that screams at you in a 
beautiful way.”

In the past, Barolo was made 
in a style that was impenetrable. 
It was a wine that could not be 
drunk in its youth, rather it was 
given as gifts for generations 
to come. One of the ambitions 
of the Barolo Boys and other 
producers in 1980s and 1990s 
was to make Barolo friendlier 
and drinkable. Today, we have 
arrived at a happy medium be-
tween the two. The wine is still 
tannic and still high in acidity 
but not so much so that you can-
not drink it.

Barolo producers, who share 
a wine culture is similar to Bur-
gundy, focus on the vineyard 

fi rst and the grape second. They 
are wines that express a place in 
the world. Wine Expert David 
lynch describes Barolo as “the 
most beguilingly aromatic wine 
in the world.”

Barolo is not designed to be 
drunk within one year of release. 
In fact, Barolos are not released 
for three years and then need 
at least fi ve more years before 
drinking. These are wines that 
want to be paired with food, 
and the most logical of pairings 
is tru�  es. But beyond tru�  es, 

think about texture when pairing 
Barolo and food. As wine writer 
Kelli White explained, Barolo’s 
are “wines of transparency and 
elegance.” With high tannins 
in the wines, consider higher 
fat dishes as the fat binds to the 
tannins.

Giacomo Borgogno is a certi-
fi ed organic winery, on its way 
to biodynamic certifi cation. As I 
put my nose in the glass, I could 
feel the wine’s importance. No 

Giacomo Borgogno – the original Barolo

Giacomo Borgogno Barolo poured at Pebble Beach Food and Wine. 

TIM CARL 

 The Napa Valley may be the 
only destination in America 
where tourists visit primarily to 
enjoy two things: wine and food. 
The Compline, which opened 
last fall on First Street Napa, 
embraces that designation.

The brainchild of former 
Charlie Trotter’s wine director, 
Ryan Stetins and Master Som-
melier Matt Stamp, formerly at 
The French Laundry, the initial 
idea morphed and expanded to 
become what is a combination 
wine bar, restaurant, wine retail 
shop and wine education hub.

“The original concept was to 
open a bar where we’d like to 
come and hang out and drink 
compelling wines,” Stamp said. 
“But as we talked to people and 
thought about what Napa might 
need, we found our concept 
growing and evolving.”

Wine at the center 
With Stetins and Stamp at the 

helm, it makes sense that wine is 
clearly the focus. Together, the 
two have “over 35 years of shared 
experience in wine and hospital-

ity,” according to Stetins.
As one enters Compline, the 

wine-centeredness is clear. 
Guests step fi rst into a casual 
100-bottle wine retail space with 
local selections that mingle with 
wines from around the planet. 
Some are as inexpensive as the 
$9 Montepulciano d’Aburzzo 
from Vallevo, with the most 
expensive being a $160 Cham-
pagne from Marc Hebrart, but 
with the majority of the wines 
in the $10 to $40 range. Bottles 
can be purchased and enjoyed 
at the restaurant or bar for a $15 
corkage fee or taken home.

“About 90 percent of the re-
tail wines we sell are imports, 
which also make up about 75 
percent of sales from our wine 
list (in the restaurant),” Stamp 
said. “We want to provide a range 
of options, but we also have an 
excellent collection of local 
wines, too. We have received the 
Napa Valley Vintners Wine-List 
Award because we have over 50 
local wines.”

Chalkboards and placards 
that provide useful, and some-
times playful, information about 
the wines guide patrons as they 
peruse the shelves. For the Val-
levo, for example, the unnamed 
author writes in sweeping chalk: 

 A visit to Compline:  
Quintessential Napa 

TIM CARL PHOTOGRAPHY 

Napa’s Compline — a new wine bar, restaurant and wine retail shop co-owned by Master Sommelier Matt Stamp and Ryan Stetins.

LOCAL TASTES

Food, wine and 
camaraderie are part 
of First Street rebirth 

Food and wine at Compline in Napa. 
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 Purple Heart Wines a 
cause-based wine brand 
created by C. Mondavi & 
Family, is celebrating three 
years of partnership with 
the Purple Heart Foun-
dation.

When the venture 
was announced in 2016, 
it was founded on the 
simple premise: each 
year, make one excep-
tional red blend worthy 
of the heroes it pays 
tribute to, and in doing 
so raise critical funds for 
veterans’ causes.

Driven by consumer 
reception of the wine 
and their enthusiasm 
for its cause, demand 

has been steadily rising, and 
production is being increased 
for the 2015 vintage to meet 
this demand.

The recently-introduced 
2015 bottling of Purple 

Heart showcases the 
winemaking of John 
Moynier, who assumed 
winemaking duties in 
May of 2017. Inspired 
by the brand’s mission, 
Moynier, an Air Force 
veteran, came out of 
retirement just to make 
this red blend.

For the 2015 vintage, 
he has produced a clas-
sically lush blend from 
Sonoma County fruit. 
Moynier said, “When 

we made the transition from the 
Napa Valley to Sonoma County, 
we knew we wanted to keep Mer-
lot as the backbone of the blend. 
The big change comes from the 
integration of a Zinfandel compo-
nent versus Cabernet Sauvignon 
in the supporting role. I think 
people will really appreciate its 
plush red and black fruit fl avors 
and the velvety mouthfeel.”

After prior vintages rapidly sold 
out, Purple Heart Wines’ total 
case production has risen from 
15,000 cases for the 2014 vintage 
to more than 23,000 cases for 2015 
to meet demand. The inaugural 
release of Purple Heart Red in 2013 
was just 7,500 cases.

As of its three-year anniver-
sary, Purple Heart Wines has 

donated $60,000 to the Purple 
Heart Foundation. Most recently, 
$20,000 was donated in October 
2017 in response to the devastat-
ing wine country fi res in North-
ern California. One hundred per-
cent of this special donation was 
awarded to nine veterans who lost 
everything in these fi res.

The remaining $40,000 contri-
bution has been used by the Pur-
ple Heart Foundation to support 
the full range of their program-
ming e� orts, which includes the 
treatment of PTSD and other 
combat-related a�  ictions, as well 
as job training, education assis-
tance, service dogs, and burial 
assistance.

The Purple Heart Wines proj-
ect was initiated by brothers Marc 

and Peter Mondavi, Jr. to honor 
the military contributions of their 
father, Peter Mondavi Sr., a World 
War II veteran.

Marc Mondavi said, “As we cel-
ebrate the milestone of our third 
vintage and the overall success of 
the Purple Heart Wines brand, I 
am proud to look back on all the 
direct support we have provided 
to the brave members of our na-
tion’s veteran community. I know 
I speak for everyone involved 
when I say that we are excited to 
present another excellent vintage 
benefi ting our nation’s heroes.”

In addition to the brand’s dona-
tions, Purple Heart Wines will be 
showcased at a variety of military 
and veterans events nationally 
throughout the rest of the year.

Demand for Purple Heart grows

Our tastes in wine are sub-
ject to change as we get 
older, gain more knowl-

edge and begin to appreciate 
the subtleties of what we’re 
drinking. Some of us tend to 

experience the 
evolution more 
dramatically than 
others, but to 
whatever extent, 
changing prefer-
ences are a fact of 
life for all.

 While we’re 
often at a loss 
to explain and 

understand why our tastes 
change, it’s interesting to note 
that developing taste patterns 
in wine actually stem from dif-
ferent, yet interrelated, factors.

First, is the natural evolution 
of what we like and what we 
don’t like. Then, there are the 
prices we’re willing to pay and 
how we react to changing mar-
ket trends. And, the fact is that 
far more tools exist today in the 
winery and vineyard helping 
create better wines from areas 
and varietals that were con-
sidered inferior or little known 
just a decade or so ago.

The Wine Business Institute 
at Sonoma State recently pub-
lished a study on our changing 
tastes that showed 69 percent 
of respondents stated their 
wine preferences changed over 
time.

Acknowledged wine author-
ity, columnist and critic Matt 
Kramer agreed that taste pref-
erences do change, but he seri-
ously questioned the structure 
of the study in his May 1, 2018 
post on WineSpectator.com. 
”The study itself is, statistically 
speaking, of marginal sub-
stance, never mind its academic 
provenance—it was based on 
a consumer survey of just 422 
respondents. In addition, more 
than half the respondents were 
young: 28 percent were mem-
bers of the so-called iGenera-
tion (early twenties) and 30 per-
cent were Millennials (roughly 
now between 22 and 37).” Not 
really an appropriate sampling 
to determine changing taste 
patterns over time.

Liz Thatch MW, in her April 
20, 2018 WineBusiness.com 
post on “Do Wine Consumer 
Preferences Change Over 
Time? New Research Study 
Provides Some Answers” also 
cites the Sonoma State study 

but takes it several steps be-
yond by referencing the Thatch 
& Dutton “Wine Palate Life 
Cycle Wheel.” The “Wheel” 
portrays the palate journey of 
many wine consumers and in-
cludes the four phases of taste 
migration. “Phase one usually 
begins with semi-sweet whites 
and rosés. Phase two depicts a 
graduation to softer reds and 
dry whites and rosés. Phase 
three sees a move to bolder 
more tannic reds and unique 
whites. Finally, Phase four de-
picts a shift to more distinctive 
wine styles, such as earthy 
Barolos and Burgundies, pet-
rol-laced dry Riesling, and/or 
nutty Sherry and Madeira.”

Although this seems a more 
pragmatic approach to chang-
ing tastes, Thatch goes on 
to qualify that “... the Wine 
Palate Life Cycle Wheel is just 
a model, with little scientifi c 
proof to justify its four phases.”

I fi nd the results of the 
Sonoma State study (however 
fl awed the selection process 
was) and the underlying con-
cept behind the “Wheel” in line 
with my personal experience. 
The steely/crisp Chardonnay I 
enjoyed through the late 1980s 
morphed (because of critical 
suggestion and market forces) 
into wines exhibiting heavy 
oak, higher alcohol and often 
the sweetness of residual sugar.

While the market gravitated 
to this fl avor pattern, I felt 
compelled to search out other 
white wines in order to avoid 
one of my early go-to varietals. 
The same was true for Caber-
nets, Zinfandels, Pinots and 
other favorites where I became 
very selective in my choices 
so that I could focus on the 
styles I found appealing. It be-
came apparent at the time that 
although my tastes weren’t 
necessarily changing the style 
of many of my favorites were. 
Happily, my new discoveries 
became the reward.

Now it seems that the pen-
dulum is swinging back toward 
more elegant, restrained and 
balanced wines as the market 
infl uence of other often lesser 
known varietals and growing 
areas begins to expand our 
choices and the stylistic direc-
tion of many producers.

While stylistic changes are 
always occurring in the market, 
many wine consumers are also 
inclined to move from one wine 

group to another as suggested 
by the “Wheel.” For example, 
younger California Cabernet 
lovers may, in time, begin to 
seek out the less powerful 
and fi nely structured wines 
of Bordeaux. As other taste 
preferences begin to emerge, 
the journey may continue by 
venturing past Cabernet based 
wines to the Rhone with Syrah 
and Grenache or Pinot Noir 
and Burgundy as well as many 
other categories.

This natural progression is 
readily apparent when studying 
both commercial and charity 
auction programs. As tastes 
change, many old favorites re-
main in the cellar while room 
and capital are needed to re-
fresh collections with newly 
found treasures. So how better 
to accomplish the task but to 
donate these “old loves” or sell 
them outright on the secondary 
market. It’s all part of a likely 
evolution.

As the co-founder and co-
chair of the charity wine auc-
tion, “A Culinary Evening with 
the California Winemasters,” 
I can say fi rsthand that many 
collector friends and support-
ers use our event to donate 
precious wines, clearing space 
on their shelves for newer dis-
coveries and styles. In fact, 
one very loyal donor recently 
told me, “I hate to say this, but 
I’m running out of wines I no 
longer enjoy drinking to donate 
to Winemasters.” A shared di-
lemma for sure!

I’ve long observed the 
evolution in consumer taste 
patterns, the historic devel-
opments in winemaking and 
viticulture and the emergence 
of little known varietals and 
growing areas as factors driving 
the market. But, I must admit 
until recently, I regarded them 
as separate entities merely 
co-existing rather than the in-
tegrated forces of change they 
are in today’s wine world.

Share your experiences with other 
readers by commenting on this 
article at napavalleyregister.com/
wine-exchange or e-mail me at 
allenbalik@savorlifethroughwine.
com.

Allen Balik, a Napa resident, has 
been a wine collector, consultant, 
author, fundraiser and enthusiast 
for more than 35 years.

THE WINE EXCHANGE 

Evolving taste preferences

ALLEN R. 
BALIK

In an unprecedented event that 
gathered winemakers, educa-
tors, journalists and hospital-

ity professionals from around the 
world Garnacha was celebrated.

 The event highlighted the ver-
satility and exceptional quality 
that this grape varietal o� ers. 
In the words of the charismatic 
Pedro Ballesteros Torres, Master 

of Wine: “This 
varietal truly rep-
resents the soul 
and climatic dif-
ferences of where 
it’s grown.”

The day started 
with a panel led by 
Master Sommelier 
and CIA educator 
Bob Bath. While 

moderating the discussion he 
also highlighted some of the 
facts about Garnacha. He took us 
through history explaining how 
this grape originated in northern 
Spain, later traveling to Sardinia 
and Sicily and later fi nding a 
home in the Roussillon region 
of France and in Australia in the 
hands of James Busby in 1832.

Other facts included the per-
centages of current plantings 
throughout the world with 
France leading at 51 percent, 
Spain 38 percent, Italy the third 
largest at 3.45 percent and the 
U.S. at 1.4 percent.

“Garnacha is a preferred vari-
etal due to its drought- resistant 
qualities, high sugar content and 
adaptation to hot and dry cli-
mates,” Bath added.

On the panel were a number of 
wine-world celebrities, Emman-
uel Kemiji, Master Sommelier 
and proprietor of Clos Pissarra 
in Spain as well as Miura Wines 
from California. His insight was 
highly valued as he shared his 
experience starting Clos Pissarra 
in 2005 and the intriguing wines 
produced in Priorat and Monsant.

He shared with the audience 
the 2014 El Mont Vineyard 100 
percent Garnacha from El Lloar 
Priorat. This wine consisted 
of an indulging orange liqueur 
nose, macerated cherries and 
generous tannins. Planted on 
steep slopes the 30-year-old 
vines are planted on a gray slate- 
dominated soil type.

Also on the panel was revered 
wild man, artist and winemaker 

Randall Graham who owns and 
oversees production at Boony 
Doon Vineyards near San Juan 
Bautista, California. His ‘o�  the 
wall’ wine-making techniques 
have captivated a large number 
of wine afi cionados.

As proof of his style, he shared 
with us an interesting Grenache 
made in a modest 30-gallon 
container using primitive wine-
making methods from a clone 
sourced from Chateau Rayas 
in the Rhône regions of France. 
This wine was dominated by 
bramble, bubble gum on the pal-
ate a bright attack and soft fem-
inine tannins. It is a wine that 
sadly won’t be in the market due 
to its limited production.

Even Bakke, a brilliant wine-
maker that found a piece of 
heaven in 2005 in Ventoux in 
the south of France. His wines 
are true gems showcasing the 
bounty of climate and Triassic 
soil components that charac-
terize the region. We tasted 
his 2010 Clos de Trias ‘Vielle 
Vignes’ wine composed of Gre-
nache blended with Cinsault, 
Carignan and Syrah, resulting in 
a generous fl oral bouquet domi-
nated by violets and roses, black 
plums and a rich tannic fi nish, 
quite expressive and complex.

Also on this panel Master of 
Wine, educator and journalist 
Pedro Ballesteros Torres who 
enriched the seminar with an-
ecdotes and information regard-
ing the historical importance 
of Garnacha in Spain and the 
world. An interesting quote that 
stood up is how Cabernet Sau-
vignon di� erentiates from Gar-
nacha as the ‘rich kids’’ grape, 
meaning it is picky to grow and 
requires oak where Garnacha 
tends to be easier to cultivate in 
more inexpensive ways.

After the fi rst panel, we en-
joyed a walk-around tasting, 
which was thoughtfully planned 
showcasing Garnacha examples 
from a variety of regions and 
styles. About 50 wines where 
displayed throughout the room, 
compelling examples of Gar-
nacha included Bodegas San 
Valero a winery founded in 1944 
in Cariñena, two wines were 
poured, the Particular Cava Blanc 

WINE TO SAKE

The Garnacha 
summit in Napa

EDUARDO 
DINGLER

UPCOMING EVENTS

TODAY 
MAY 11 

ST. HELENA FARMERS’ MARKET
— The St. Helena Farmers’ Market is 
held at Crane Park, 360 Crane Ave. 
St. Helena, from 7:30 a.m.-12 p.m. 
rain or shine. Info, sthelenafarm-
ersmkt.org.

JAMMIN’ AND JAVA — Cellist Jef-
frey McFarland-Johnson performs 
at Napa Valley Coffee Roasting 

Company, 948 Main St., Napa, from 
8-10 a.m. Free admission. Info, john-
song.com; 251-0266.

LEGO ROBOTICS  — Napa 
County Library, 580 Coombs St., 
Napa, hosts a LEGO robotics work-
shop at 10 a.m. for children ages 
7-10. During these workshops, stu-
dents will construct and program 
robots with LEGO® WeDo™ robot-
ics kits and laptops. Registration 

required. Free admission. Info, 
253-4241.

NAPA COUNTRY IRIS GARDENS
— Napa Country Iris Gardens, 9087 
Steele Canyon Road, Napa, is open 
from 10 a.m.-4:30 p.m. Plants are 
available for purchase. Free admis-
sion. Info, napairis.com; 255-7880; 
irises@napairis.com.

MAH JONGG — Napa Senior Ac-
tivity Center, 1500 Je� erson St., 
Napa, hosts Mah Jongg lessons 
for players 50 and older at 1p.m. 
Info, 255-1800.

‘THE MISS FIRECRACKER CON-
TEST’ — Lucky Penny Community 
Arts Center, 1758 Industrial Way, 
Napa, presents “The Miss Fire-
cracker Contest” at 8 p.m. Tickets 
are $22-$32. Info, luckypennynapa.
com; 266-6305.

NEON VELVET — Rock band Neon 
Velvet performs at Silo’s, 530 Main 
St., Napa, from 8 p.m.-midnight. 
Tickets are $20-$25. Info, silos-
napa.com; 251-5833.

THE SINGER AND THE SONG-
WRITER — The duo The Singer 
and The Songwriter performs at 
Ca’ Momi Osteria, 1141 First St., 
Napa, from 10 p.m.-midnight. No 
cover charge. Info, camomioste-
ria.com/live-music.

Please see CALENDAR, Page C5

Please see DINGLER, Page C5

Mail Quick & Easy!

Wine Shipping & Packaging
Helpful staff • No lines • Parking

Buffalo’s Shipping Post

UPS
DHL

FED EX
US MAIL

2471 Solano Ave.
226-7942 • Napa

buffship.com

Restrictions and blackout dates apply, based upon availability. Residents of
Napa and Sonoma County. Valid through June 30, 2018.

WINETRAIN.COM | 707-253-2111
1275 MCKINSTRY STREET,NAPA,CA

ASK FOR CODE: LOCALNSC

Gourmet Express Lunch & Dinner Package (Mon-Thu)

up to 50% Off
Starting at $99 Per Person (after discount)

• Multiple Course Gourmet Meal
• Welcome Taste of Wine

• 3 Hour Journey Aboard Our Vintage

napa & SOnOMa cOunty
reS i dence Spec i a l
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HOROSCOPE

 Don’t sit 
back 
won-

dering what 
you should 
be doing 
next. Now is the time to 
make your move and put 
your ideas into motion. 
All the contemplating 
should be over as you en-
gage in new beginnings 
and test the theories 
you’ve been mulling over 
for so long.

TAURUS (April 20-May 
20) — Don’t trust anyone 
to do your job for you. 
You’ll be disappointed in 
someone’s performance 
or lack of integrity. Sur-
round yourself with peo-
ple willing to work as hard 
as you.

GEMINI (May 21-June 
20) — Don’t trust anyone 
o� ering the impossible. 
Concentrate on honing 
your skills and gaining 
experience. Self-decep-
tion will end up costing 
you emotionally. Protect 
yourself against being 
taken for granted.

CANCER (June 21-July 
22) — Find out all you can. 
Participate in events that 
o� er something out of the 
ordinary or that will bring 
you in contact with peo-

ple who have a di� erent 
perspective. Listen and 
learn.

LEO (July 23-Aug. 22) 
— Plan a short trip or get 
together with an older 
friend or relative who can 
o� er suggestions based 
on his or her experience. 
A change will do you good 
and sharpen your mind 
and awareness.

VIRGO (Aug. 23-Sept. 
22) — Your physical and 
emotional welfare should 
be monitored. A relation-
ship will lead to disap-
pointment. Keep a level 
head. If someone asks for 
too much, say no.

LIBRA (Sept. 23-Oct. 
23) — A change at home 
will create a problem. 
Don’t let anyone put de-
mands on you. Take care 
of your responsibilities 
and make plans with a 
friend or do something 
relaxing by yourself.

SCORPIO (Oct. 24-
Nov. 22) — Taking a short 
trip to visit a friend or 
relative or attending a 
retreat will calm your 
nerves. Someone you 
encounter will intrigue 
you with an idea or prop-
osition.

SAGITTARIUS (Nov. 
23-Dec. 21) — You need to 

adjust your lifestyle. Al-
tering your current setup 
to accommodate someone 
you love to spend time 
with will lead to a long-
term plan.

CAPRICORN (Dec. 22-
Jan. 19) — Don’t feel you 
must do something dras-
tic just because someone 
wants you to participate. 
Walk away from any o� er 
that appears risky or even 
the least bit unsavory or 
unpleasant.

AQUARIUS (Jan. 20-
Feb. 19) — Make a change 
to the way you look or 
how you live. The upside 
will be a positive personal 
gain, but the downside 
will be that someone dis-
appoints you.

PISCES (Feb. 20-March 
20) — What you do for 
others will be tiresome 
but rewarding. Getting 
involved in a demonstra-
tion, volunteering for a 
cause you believe in or 
reuniting with old friends 
is encouraged.

ARIES (March 21-April 
19) — You’ll have trouble 
containing your emo-
tions. Try not to overreact 
before you have a chance 
to gather the facts. Argu-
ing will be a waste of time 
and will lead to regret.

ASK THE DOCTORS

 Dear Doctor: I 
have just been 
diagnosed with 

vestibular migraines. 
Could you give me 
information on the 

symptoms 
and treat-
ment?

Dear 
Reader: 
Vestibular 
migraine is 
a relatively 
new diag-
nosis used 
by doctors 

to describe the associa-
tion between vertigo and 
migraines. The connec-
tion itself, however, has 
been recognized by doc-
tors since 1873, with the 
condition given multiple 
names, including vertigi-
nous migraines, migrain-
ous vertigo and migrain-
ous vestibulopathy.

No defi ning test is used 
to diagnose the condition; 
instead, diagnosis is based 
on a person’s recurrent 
symptoms.

The fi rst criterion is a 
present or past history of 
migraine headaches. Sec-
ond is recurring vertigo. 
These can be episodes in 
which the room seems to 
be spinning or in which 
a stationary person has 
feelings of movement. In 
vestibular migraines, the 
vertigo can last from fi ve 
minutes up to 72 hours.

The third criterion is 
that more than half of 
these vertigo episodes 
occur with at least one 
symptom of a migraine. 

That symptom could be 
a headache that is one-
sided, severe and wors-
ened by physical activity; 
visual fl ashing wavy lines 
noted by many migraine 
su� erers; or extreme 
sensitivity to light and 
sound. Severe sensitiv-
ity to sound is especially 
common in vestibular 
migraines.

The fourth criterion is 
that the condition not be 
caused by another con-
dition.

Based on these criteria, 
doctors are diagnosing 
more people with vestib-
ular migraines. A popu-
lation-based study found 
that 1 percent of Germans 
had vestibular migraines 
at some point in their 
lives. Other research has 
established that the con-
dition occurs more often 
in women than in men 
and is diagnosed more 
often in children than 
adults. In adults, the av-
erage age of diagnosis is 
about 40 years of age.

The cause, however, is 
not known. Vertigo could 
act as a migraine trigger; 
or a neurologic or inner 
ear problem could cause 
both vertigo and mi-
graine.

Treatments for an acute 
attack of a vestibular mi-
graine include the typical 
medications used for mi-
graines. Drugs known as 
triptans, such as Imitrex, 
Relpax, Zomig, Maxalt 
and Amerge, can be used 
for migraine symptoms 
and may ease the vertigo 

as well. But some doctors 
specifi cally treat the ver-
tigo using antihistamines 
such as meclizine or 
dimenhydrinate or with 
benzodiazepines such as 
clonazepam or lorazepam.

To prevent a vestibular 
migraine, try to avoid those 
factors that increase your 
risk of a migraine. Because 
many migraines are caused 
by stress, limiting the 
amount of stress or fi nding 
ways of managing stress is 
a good starting point. Get-
ting enough sleep is help-
ful, as is limiting ca� eine 
and alcohol, eating regular 
meals, staying away from 
food additives and avoiding 
dehydration. Medications 
to prevent vestibular mi-
graines include calcium 
channel blockers, such as 
verapamil; beta-blockers; 
tricyclic antidepressants at 
low doses; and the antihis-
tamine betahistine. Phys-
ical therapy to improve 
balance and decrease the 
sensation of vertigo may 
also prove benefi cial.

As I’ve learned from my 
own patients, symptoms 
of vestibular migraine can 
be debilitating. But there 
is hope: Start by avoiding 
migraine triggers, taking 
preventive medications 
and getting physical ther-
apy. Those three actions 
should, I hope, decrease 
your attacks. 

Robert Ashley, M.D., is 
an internist and assistant 
professor of medicine at the 
University of California, Los 
Angeles.

Cause of vestibular 
migraines not known

WINNING BRIDGE

This play 
is a cut above

 Giambattista Valli said, 
“I want a woman to feel 
the cut of the scissors in 
the clothes.”

I wonder how many do 
and comment on it. But 
one word in Valli’s sen-
tence gives you a clue to 
the stylish approach in 
today’s deal. South is in 
four hearts. West leads the 
club ace, then shifts to the 
diamond four. How should 
South fashion 10 tricks?

Today, many Wests 
would have overcalled 
two clubs. North made 
a Jacoby Forcing Raise, 
promising at least four-
card heart support and 
game-going strength. 
East would have done well 
to intervene with three 
spades because, despite 
the unfavorable vulnera-

bility, surely West would 
have bid four spades over 
four hearts, reaching a cold 
contract! Suppose South 
starts with his singleton 
club. East wins with dum-
my’s ace, plays a spade to 
his ace and leads his heart. 
He establishes the heart 
king for a club discard and 
loses only three tricks. Al-
ternatively, South pushes 

on to fi ve hearts, which is 
one too high.

In this auction, South’s 
four-diamond rebid in-
dicated a fi ve-card suit 
headed by at least two of 
the top three honors.

In four hearts, the orig-
inal declarer took trick 
two, cashed the heart ace 
and played another heart. 
However, West won with 
his king and shifted to the 
spade eight. East took that 
trick and gave his partner a 
diamond ru�  to defeat the 
contract.

Yes, South was a tad 
unlucky, but after winning 
trick two on the board, de-
clarer should have led the 
club queen and discarded 
his spade. This would have 
cut the communication 
between the defenders — a 
perfect scissors coup.

© 2018, UNITED FEATURE 
SYNDICATE.

TODAY IN HISTORY
THE ASSOCIATED PRESS

 Today is Friday, May 11, 
the 131st day of 2018. There 
are 234 days left in the year.

Today’s Highlight in His-
tory:

On May 11, 1943, during 
World War II, U.S. forces 
landed on the Aleutian is-
land of Attu, which was 
held by the Japanese; the 
Americans took the island 
19 days later.

On this date:
In 1502, Christopher Co-

lumbus left Cadiz, Spain, 
on his fourth and fi nal 
trip to the Western Hemi-
sphere.

In 1647, Peter Stuyvesant 
arrived in New Amsterdam 
to become governor of New 
Netherland.

In 1858, Minnesota be-
came the 32nd state of the 
Union.

In 1888, songwriter Irving 
Berlin was born Israel Baline 
in Temun, Russia.

In 1927, the Academy 
of Motion Picture Arts 
and Sciences was founded 
during a banquet at the Bilt-
more Hotel in Los Angeles.

In 1935, the Rural Electri-
fi cation Administration was 
created as one of President 
Franklin D. Roosevelt’s New 
Deal programs.

In 1953, a tornado devas-
tated Waco, Texas, claiming 
114 lives.

In 1960, Israeli agents 
captured Nazi war criminal 
Adolf Eichmann in Buenos 
Aires, Argentina.

In 1973, the espionage 
trial of Daniel Ellsberg and 
Anthony Russo in the “Pen-
tagon Papers” case came to 
an end as Judge William M. 
Byrne dismissed all charges, 

citing government miscon-
duct.

In 1988, master spy Har-
old “Kim” Philby, the noto-
rious “third man” of a Brit-
ish espionage ring, died in 
the Soviet Union at age 76.

In 1996, an Atlan-
ta-bound ValuJet DC-9 
caught fi re shortly after 
takeo�  from Miami and 
crashed into the Florida 
Everglades, killing all 110 
people on board.

In 1998, India set o�  
three underground atomic 
blasts, its fi rst nuclear tests 
in 24 years. A French mint 
produced the fi rst coins of 
Europe’s single currency, 
the euro.

Ten years ago: Serbia’s 
pro-Western president, 
Boris Tadic (boo-RIHS’ 
TAH’-dich), declared vic-
tory in parliamentary elec-
tions in a stunning upset 
over ultranationalists. Par-
vati Shallow was the last 
woman standing on CBS’ 
“Survivor: Micronesia — 
Fans vs. Favorites.” (Shal-
low had previously come 
in sixth place on “Survivor: 
Cook Islands.”)

Five years ago: Former 
Pakistani Prime Minister 
Nawaz Sharif (nah-WAHZ’ 
shah-REEF’) declared vic-
tory following a historic 
election marred by vio-
lence. A pair of car bomb 
attacks in Turkey killed 
52 people near the Syrian 
border.

One year ago: President 
Donald Trump signed an 
executive order launching 
a commission to review al-
leged voter fraud and voter 
suppression, building upon 
his unsubstantiated claims 

that millions of people 
voted illegally in the 2016 
election. The Senate con-
fi rmed President Trump’s 
nominee for U.S. trade 
representative, Robert 
Lighthizer (LYT’-hy-zur), 
by a vote of 82-14 despite 
complaints from some Re-
publicans.

Today’s Birthdays: Co-
median Mort Sahl is 91. 
Nation of Islam leader 
Louis Farrakhan is 85. Jazz 
keyboardist Carla Bley is 
82. Rock singer Eric Bur-
don (The Animals; War) is 
77. Actress Pam Ferris is 
70. White House chief of 
sta�  John F. Kelly is 68. Ac-
tress Shohreh Aghdashloo 

PUZZLES & ADVICE

 Hi, Carolyn:
I am 49 and live 

with my husband 
and 5-year-old son. We 
just bought our fi rst 
house and we’re doing 

well. I 
have bat-
tled addic-
tion and 
depres-
sion in 
the past. 
I still do 
but I feel I 
have it un-
der con-

trol. My husband is 
semi-retired at 50 and 
I’ll be working in the 
local schools soon. We 
are not hurting fi nan-
cially. Our son is ad-
opted after many years 
of trying to have our 
own. He is everything 
to us.

So why do I feel 

like the other shoe is 
about to drop? I have 
everything I’ve always 
thought I wanted and 
yet I worry daily that 
something horrible 
will happen to my hus-
band or son. I’ve imag-
ined every possible way 
they could die. I know 
this is the happiest I’ve 
ever been and yet feel 
like it’s only a matter of 
time before it all goes 
away. Why can’t I just 
enjoy my life and not be 
so damn fretful?

— Nervous Nelly
The tough part about 

such dread is that some 
of it is rational. Healthy, 
even ... in fact, it’s the 
engine driving the whole 
concept of living in the 
moment, the very one 
you’re trying so hard to 
embrace.

Life is cyclical. Your ups 

will be followed by downs. 
The whole reason we’re 
supposed to be mindful 
of now is the unreliability 
of later.

This can feel less bear-
able the more we have to 
lose.

It takes some mental 
conditioning, but we can 
use our understanding of 
change to train our minds 
to appreciate where we 
are and what we control.

Yet when an aware-
ness of impermanence 
swells into preoccupying 
death-visions of the peo-
ple you love most, it goes 
beyond mental retraining 
or self-fl agellation for not 
enjoying your life as you 
think you’re supposed to. 
It’s time to treat it as no 
less a health issue than 
addiction or depression.

She finally has the perfect life (plus 
crippling anxiety she’ll lose it all)

CAROLYN 
HAX

DR. ROBERT 
ASHLEY

CAROLYN HAX

Please see HAX, Page C5

Please see HISTORY, Page C5
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(SHOH’-reh ahg-
DAHSH’-loo) is 66. Ac-
tress Frances Fisher is 
66. Sports columnist 
Mike Lupica is 66. Actor 
Boyd Gaines is 65. Coun-
try musician Mark Hern-
don (Alabama) is 63. Ac-
tress Martha Quinn is 59. 

Country singer-musician 
Tim Raybon (The Raybon 
Brothers) is 55. Actor Tim 
Blake Nelson is 54. Ac-
tor Jeffrey Donovan is 50. 
Country musician Keith 
West (Heartland) is 50. 
Actor Nicky Katt is 48. Ac-
tor Coby Bell is 43. Cellist 
Perttu Kivilaakso (PER’-
tuh KEE’-wee-lahk-soh) is 
40. Actor Austin O’Brien is 
37. Actor-singer Jonathan 

Jackson is 36. Rapper Ace 
Hood is 30. Latin singer 
Prince Royce is 29. Ac-
tress Annabelle Attanasio 
(TV: “Bull”) is 25. Musician 
Howard Lawrence (Disclo-
sure) is 24.

Thought for Today: “The 
worst-tempered people I’ve 
ever met were people who 
knew they were wrong.” — 
Wilson Mizner, American 
playwright (1876-1933).

History
From C3

If you still have access to 
a care network from those 
battles, then that’s where 
you start.

If you’re starting over, 
then tell your primary care 
physician about the dark 
thoughts you’re having 
and how they affect daily 
life. Enlist his or her help 
in a diagnosis and treat-
ment plan.

That you’ve found your 
way to happiness through 
depression, addiction 
and infertility says you 
have the health savvy 
and emotional stamina to 
take this on (with some to 
spare for the rest of us!). 

Think of this next phase 
as training to maintain 
the beautiful things 
you’ve built.

Dear Carolyn:
My sister thinks if I 

confide in her, then my 
confidences are no se-
cret to her husband. He 
is a nice guy, but I don’t 
particularly WANT 
my innermost secrets 
known to my broth-
er-in-law. I’ve told her 
this to no effect. I have 
nobody else I can talk 
to about things that 
bother me. Do I have to 
stop talking to my sister 
about my deepest feel-
ings?

— Lonely Sister
Regrettably, yes. Or you 

have to accept that her 

husband will know every-
thing.

So which do you want 
more: a confidant, or con-
fidentiality?

Of course you want both, 
but your sister’s stub-
bornness rules that out — 
which is her call but, again, 
regrettable. So choose one 
and don’t torment yourself 
with what-ifs.

And please consider, 
long term, cultivating 
more relationships you can 
count on.

Email Carolyn at tellme@
washpost.com, follow her on 
Facebook at www.facebook.
com/carolyn.hax or chat with 
her online at noon Eastern 
time each Friday at www.
washingtonpost.com.

Hax
From C3

SATURDAY 
MAY 12 

NAPA FARMERS MARKET — 
Napa Farmers Market is open from 
8:30 a.m.-1 p.m. at South Napa Cen-
tury Center, 195 Gasser drive, Napa. 
The market offers locally grown, 
farm-direct produce and gourmet 
food. info, napafarmersmarket.
org, 501-3087.

CALISTOGA FARMERS MAR-
KET — Calistoga Farmers Mar-
ket is held at Sharpsteen Plaza 
on Washington Street in Calistoga 
from 9 a.m.-1 p.m. The market is 
open rain or shine. info, 942-8892.

GARDENING WORKSHOP — 
The UC Master Gardeners of Napa 
County hosts a worm composting 
workshop at 9 a.m. at the UCCE 
Meeting room, 1710 Soscol ave., 
Napa. Free admission. registra-
tion required. info, ucanr.edu/uc-
mgnapa; 253-4221.

FLOWER POWER HIKE — Napa 
Open Space district hosts a Flower 
Power hike at Bothe Napa Val-
ley State Park, 3801 St. Helena 
Highway, Calistoga, at 10 a.m. Free 
admission. reserve your pass at 
standfortheredwoods.org. info, 
napaoutdoors.org.

NAPA COUNTRY IRIS GARDENS 
— Napa Country iris Gardens, 9087 
Steele Canyon road, Napa, is open 
from 10 a.m.-4:30 p.m. Plants are 
available for purchase. Free admis-
sion. info, napairis.com; 255-7880; 
irises@napairis.com.

STORY TIME — Copperfield’s 
Books, 1330 Lincoln ave., Calis-
toga, hosts story time for children 
at 1 p.m. Free admission. info, 

942-1616.
‘NOTHING TO DECLARE’ — Jarvis 

Conservatory, 1711 Main St., Napa, 
screens the film “Nothing to de-
clare” at 4 and 7 p.m. Tickets are 
$10. The film is screened in part-
nership with alliance Française 
Napa. info, jarvisconservatory.com.

‘FREAKY FRIDAY’ — Cia at Co-
pia, 500 First St., Napa, hosts a 
free screening of “Freaky Friday” at 
5 p.m. reserve your seat online. Un-
claimed tickets will be available at 
Will Call prior to the screening. info, 
ciaatcopia.com/events-at-copia/
public-events-calendar.

SATURDAY NIGHT DANCE — 
Napa Ballroom dancers hosts “May 
i Have This dance” at the Napa Se-
nior activity Center, 1500 Jefferson 
St., Napa, from 7-10 p.m. The eve-
ning will kick off with a classic fox-
trot lesson. Live music by Jack Pol-
lard Party of Four. Tickets are $15. 
info, napaballroomdancers.org.

CRIPPLE CREEK BAND— Coun-
try rockers Cripple Creek Band per-
forms at Silo’s, 530 Main St., Napa, 
at 7 and 9:30 p.m. Tickets are $23-
$30. info, silosnapa.com; 251-5833.

‘THE MISS FIRECRACKER CON-
TEST’ — Lucky Penny Community 
arts Center, 1758 industrial Way, 
Napa, presents “The Miss Fire-
cracker Contest” at 8 p.m. Tickets 
are $22-$32. info, luckypennynapa.
com; 266-6305.

NATE LOPEZ — Local musician 
Nate Lopez performs all original 
tunes, which mash up Jazz and Trip-
Hop, at Ca’ Momi Osteria, 1141 First 
St., Napa, from 10 p.m.-midnight. 
No cover charge. info, camomios-
teria.com/live-music.

COMMUNITY HIKE — Land Trust 
of Napa hosts a hike at Mead ranch. 
registration is required to obtain 

complete event details. info, na-
palandtrust.org/hikesactivities/
hikes.

SUNDAY
MAY 13 

NAPA COUNTRY IRIS GARDENS 
— Napa Country iris Gardens, 9087 
Steele Canyon road, Napa, is open 
from 10 a.m.-4:30 p.m. Plants are 
available for purchase. Free admis-
sion. info, napairis.com; 255-7880; 
irises@napairis.com.

MODEL TRAIN OPEN HOUSE 
— Napa Model railroad Historical 
Society hosts an open house event 
at Napa Valley Expo, 575 Third St., 
Napa, from 11 a.m.-4 p.m. Trains will 
be running all day. Free admission. 
info, nvmrc.org; 253-8428.

NAPA VALLEY DIXIELAND JAZZ 
SOCIETY — The Napa Valley dix-
ieland Jazz Society performs at 
Grant Hall at the California Veter-
ans Home – yountville, 100 Califor-
nia drive, yountville, from 1-4 p.m. 
Special guests the Feetwarmers are 
also scheduled to perform. admis-
sion is $10; free for veterans home 
residents. info, napatradjazz.org; 
939-9018.

‘THE MISS FIRECRACKER CON-
TEST’ — Lucky Penny Community 
arts Center, 1758 industrial Way, 
Napa, presents “The Miss Fire-
cracker Contest” at 2 p.m. Tickets 
are $22-$32. info, luckypennynapa.
com; 266-6305.

COMMUNITY HIKE — Land Trust 
of Napa hosts a hike at Tuteur ranch 
in east Napa. registration is re-
quired to obtain complete event 
details. info, napalandtrust.org/
hikesactivities/hikes.

MONDAY
MAY 14 

BOW WOW FOR BOOKS — El-
ementary school-aged children 
are invited to read to a certified 
listening dog at the Napa County 
Library, 580 Coombs St., Napa, at 
3:30 p.m. readings sessions are 15 
minutes. info, 253-4241; countyof-
napa.org/library.

TUESDAY
MAY 15 

NAPA FARMERS MARKET — 
Napa Farmers Market is open from 
8:30 a.m.-1 p.m. at South Napa Cen-
tury Center, 195 Gasser drive, Napa. 
The market offers locally grown, 

farm-direct produce and gourmet 
food. info, napafarmersmarket.org, 
501-3087.

WEDNESDAY 
MAY 16 

STORY TIME — yountville Li-
brary, 6516 Washington St., hosts 
a story time craft program from 
11:45 a.m.-12:45 p.m. Free admis-
sion. info, napalibrary.org/events.

THURSDAY 
MAY 17 

ALL JAZZED UP — Pianist Mike 
Greensill performs at Silo’s, 530 Main 
St., Napa, from 5-7 p.m. Free admis-
sion. info, silosnapa.com; 251-5833.

LIVE MUSIC OPEN MIC — Un-
corked at Napa Oxbow, 605 First 
St., presents an open mic music 
event from 7-10 p.m. Come listen 
to locals and visiting professional 
musicians and vocalists. Free ad-
mission. info, uncorked-at-oxbow.
com; 224-6875.

NAPA EXPERIMENTAL AIR-
PORT ASSOCIATION FAA WRIT-
TEN EXAM STUDY SESSION — The 
Napa Experimental airport associ-
ation, Chapter 167, hosts free group 
study session to help people pre-
pare for the Faa Written Pilot’s 
exam at the Napa airport Terminal 
Building Conference room, 2030 
airport road, Napa, at 7 p.m. info, 
eaa167.org; duanefey@gmail.com.

Calendar
From C2

de Noirs showcasing a cleansing 
and festive profile certainly stood 
out, by its side the Particular 
Garnacha 2017 a wine dominated 
by ripe red fruits with a bold mid 
palate and a plush mouthfeel.

Also from Spain but from the 
Montsant area a side-by-side 
tasting of Celler de Capçanes ‘La 
Nit de les Garnatxes’ one exam-
ple from limestone soils that can 
be described as ‘floral’ and one 
from Schist soil type grown in 
Llicorella slate a characteristic of 
Montsant giving an earthy and 
masculine wine with richer tex-
ture than its sibling.

From California, the examples 
included Andy Erickson’s Favia 
2014 ‘The Lincoln Grenache’ 
from Amador County’s Shake 
Ridge Ranch, served with a rec-
ommended slight chill this wine 
showed finesse dominated by 
red roses and wild strawberries 
complemented by a long, high-
acid finish.

A Tribute to Grace ‘Murmur 
Vineyard’ 2016 Grenache from 
Santa Maria Valley showed a 
Burgundian like profile, violets, 
tar and a spicy touch made it a 
standout. Also from California 
but delivering a completely dif-
ferent wine Dave Phinney’s Trig-
ger Finger a California appella-
tion Grenache bomb as satisfy-
ing as a freshly baked blueberry 
pie a la mode.

From Australia, a series of 
examples that ranged from Pen-
fold’s 2013 vintage of Bin 138 
Shiraz/Grenache/Mataro blend 
from Barossa perfumy and bold 
to Yalumba’s Tri-Centenary 
Grenache also from Barossa, 
showing restraint and elegance 
led by cooked blackberries and 
freshly turned earth.

Also, Yangarra’s ‘High Sands 
Grenache’ from McLaren Valen 

with a complex proposition 
characterized by intoxicating red 
and purple flowers, cooked bing 
cherry and rich tannins.

From France, we enjoyed sev-
eral examples including Chateau 
Beaucastel’s Famille Perrin Gigon-
das La Gille from the Rhône offer-
ing a chewy wine with red fruits 
and well- integrated tannins.

The summit sponsored by 
Somm Journal magazine and 
Cariñena ‘Region to Watch’ con-
tinued with a second panel after 
the walk-around tasting. This 
time led by Peter Granoff Master 
Sommelier and proprietor of the 
Wine and Cheese merchant at the 
Ferry building in San Francisco 
and Oxbow Market in Napa.

This portion included a com-
pelling flight of wines that in-
cluded a Grenache a Blanc from 
Tablas Creek Vineyards, which 
offered a cleansing and mineral 
profile with a touch of guava. 
A zippy and bright canned rose 
from Artadi, a well established 
winery located in Navarra, 
Spain, named Ah So! and a series 
of reds showing a plethora of 
styles and price ranges.

From the dusty and earthy Bo-
degas Paniza Parcelas Selection 
100 percent Grenache at $30 
retail, Skinner Grenache from 
El Dorado hills with a light and 
bright approach leading into a 
mouthful of fresh raspberries at 
$30, the iconic Domaine Vieux 
Telegraphe blend from Cha-
teauneuf du Pape at $83.

The engagement culminated 
with a blind tasting led by Deb-
orah Parker Wong in which a 
handful of Sommeliers used 
their skills and tasted through a 
line up of Grenache and blends.

All in all, a fantastically or-
chestrated event that managed 
to portray the historical rele-
vance of this varietal that has 
many names throughout the 
world including Garnacha, Gre-
nache, Cannonau and Alicante.

Dingler
From C2

RACHEL RASKIN-ZRIHEN
Times-Herald

 “Vallejo and Mare Island. 
It’s a great story, and it just so 
happens to be true.”

So said Napa-based wine 
mogul Dave Phinney, owner 
of Mare Island’s new Savage 
& Cooke — An American Dis-
tillery, paraphrasing a busi-
ness associate’s favorite say-
ing during his keynote remarks 
at Visit Vallejo’s 27th Annual 
Tourism Luncheon and Board 
of Directors Installation on 
Wednesday.

The size of the crowd was 
just the first record-breaker 
noted at this year’s event, 
where attendees included sev-
eral electeds or their represen-
tatives, City staff, at least one 
former mayor and two current 
ones, including Vallejo’s Bob 
Sampayan and Leon Garcia of 
American Canyon, who each 
brought their wives and sev-
eral of their respective council 
members, as well.

“We need to work together 
— we’re a region, Vallejo, Be-
nicia and American Canyon 
— and together we have every-
thing tourism-wise that any-
one could want,” said Ameri-
can Canyon City Councilman 
Ken Leary.

A short video that outlined 
some of last year’s accom-
plishments, including the 
move from the Ferry Building 

to downtown for most of the 
Visit Vallejo staff, was played, 
to appreciative applause, en-
couraged by a blinking “ap-
plause” sign in the film, itself.

Twenty-seventeen was a 
record year on several fronts 
and this year is expected to be 
better, still, Visit Vallejo Pres-
ident and CEO Mike Browne 
said. A sentiment shared by 
Regency Inn’s Vijay Patel, the 
new board chairman.

“We’ve had a great year 
and we’re looking forward to 
having an even better year,” 
he said, thanking those “who 
portray Vallejo in a positive 
light, because they have an 
impact on who comes to the 
city.”

Vallejo Naval and Historical 
Museum’s Jim Kern was rec-
ognized for his six years on the 
board, with a glass plaque.

Sampayan swore in the new 
board, and Browne introduced 
Phinney, who said he is so 
taken with Vallejo in general, 

and Mare Island in particular, 
that he’s developing a 50-year 
plan for creating economic 
drivers on the island. Phinney 
noted that he has submitted 
an RFQ for the development 
of North Mare Island, and has 
plans for a winery, a possible 
upscale menswear store, a 
restaurant/market, a leather 
goods business, and other 
possibilities.

Conversations are under 
way with Facebook, Lyft, 
Uber, Airbnb, a solar firm and 
others, he said.

“We’re discussing ways to 
recycle water (to create more 
greenery), and take this blank 
slate and turn it into some-
thing that can compliment 
what’s going on downtown 
and create a real destination,” 
Phinney said.

Describing his experience 
bringing his business to Mare 
Island from Napa as easier 
than expected, Phinney said 
City Hall has been especially 
accommodating.

“The red tape bureaucracy 
prevalent in Napa just van-
ished,” he said. “Everyone 
has been amazingly helpful 
and receptive, so, what we’ve 
been able to accomplish in 18 
months is remarkable. And 
it hasn’t gone unnoticed. It 
makes me want to do more.”

As Phinney sees it, the sky’s 
the limit on Mare Island, and 
“it blows my mind,” he said, in 
a closing remark that earned 
him a standing ovation. “We’re 
just so bullish on Mare Island 
and Vallejo and the future, it 
gives me chills.”

Wine/spirits entrepreneur 
Phinney is bullish on Vallejo

REGISTER FILE PHOTO    

dave Phinney

Napa man owns 
Savage & Cooke 
distillery.
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Chef yancy Windsperger (Spago, Morimoto, La Taberna) has designed a menu of often shareable plates that is seasonal and locally sourced.

Master Sommelier Matt Stamp, formerly at the French Laundry, is now the co-owner of Compline — a wine bar, 
restaurant and wine retail shop in Napa.

The Compline hamburger. 

WINE

I’m not a big fan of pink wines 
made by the “saignée” method 
in which some juice is “bled 
off” a fermenting red wine tank, 
mainly to darken the red. The 
excess juice is used to make rosé.

Such wines often have al-
cohols well above 14 percent, 
which by itself can make for a 
clumsy wine. Since there is no 
legal definition for “dry”, some 
wineries used the term on their 
labels for wines that aren’t really 
dry.

So can consumers know if 
a rosé wine is really dry? No. 
There’s really no solution, partly 
because some wineries make a 
rosé that’s off-dry but will taste 
drier if served extremely cold.

Here are a few things to look 
for:

 � Rosés made from excellent 
grapes like Grenache or Pinot 
Noir. Both make for fascinating 
aromatics and delightful flavors.

 � Wines with 12.5 percent to 
13.5 percent alcohol. Higher lev-
els tend to be a bit ham-fisted. 
(And only a small number of very 
low alcohol pinks are dry; some 
are actually sweet.)

 � Wines from cooler regions, 
such as Russian River Valley, 
Willamette Valley of Oregon, or 
Anderson Valley of Mendocino 
usually are better balanced.

Since the best dry Rosés use 
top-rate grapes, expect to pay 
$15 to $25 for the finest dry ver-
sions. (Some Spanish rosés made 
from Grenache [Garnacha] sell 
for a little less.)

At the recent Experiencer Rosé 
Wine Competition (http://rosew-
inetoday.com/) I blind-tasted 12 
dry rosés. The six best on my score 
sheet were 2017s from Kokomo 
(Pauline’s) and Kokomo’s “regu-
lar” bottling; Pech Merle “Metz-
ker” (made from Syrah); Handley 
Pinot Noir Rosé, J. Rickards from 
the rare Italian grape Aleatico, and 
Boatique from Lake County, made 
from Malbec.

Among the best we tasted 
within the last week were 2017s 
from Barnard Griffin of Wash-
ington (made from Sangivese); 
Balletto; Copain (“Tous Ensem-
ble”), WillaKenzie, and Quivira 
(Grenache). Two attractive 2017 
French imports I love are Guigal 
Cotes du Rhône Rosé and Esprit 
Gassier.

Winemaker Wells Guthrie 
made the Copain using the 
saignée method and it is simply 
terrific!

Wine of the Week: 2107 
Toad Hollow Dry Rosé of Pi-
not Noir, Sonoma County, “Eye 
of the Toad” ($14) – This de-
lightful, refreshing wine has the 
pale salmon color of “vin gris,” 
an aroma of raspberry blossoms, 
and is dry enough to pair with 
salmon or tuna or serve along-
side cheeses and dips on a patio.

dan Berger lives in Sonoma County, 
where he publishes “Vintage 
Experiences,” a weekly wine 
newsletter. Write to him at winenut@
gmail.com. He is also co-host of 
California Wine Country with Steve 
Jaxon on KSrO radio, 1350 aM.

Berger
From C1

matter how much one knows 
about wine, it is obvious that 
Barolo is a special wine.

A few highlights from the 
tasting:

Giacomo Borgogno Barolo 
Riserva 1967 – More than 50 
years old and this wine still has 
great acidity. The aromatics are 
persistent with fresh notes of 
spices and herbs and the wine 
has a long finish.

Giacomo Borgogno Barolo 
Riserva 1985 – This wine has 
all the classic Barolo aromatics 
of tomato, lavender and dried 
flowers.

Both the 1967 and 1985 are 
wines that were “well-built,” as 
described by David Lynch. They 
are wines that are the epitome of 
structure and showing beauti-
fully decades later.

Giacomo Borgogno Liste 
Vineyard Barolo Reserva 
2010 – 2010 was a great vin-
tage and while this wine is still 
young, it has structure, intensity 
and elegance.

Giacomo Borgogno Can-
nubi Vineyard Barolo Riserva 
2008 – With a gorgeous bou-
quet of blueberries, plum, dried 
flowers, white pepper and a hint 
of eucalyptus, this wine is grace-
ful and elegant and drinking well 
now.

allison Levine is owner of 
Please The Palate, a marketing 
and event-planning agency. a 
freelance writer, she contributes 
to numerous publications while 
eating and drinking her way around 
the world. Contact her at allison@
pleasethepalate.com

Levine
From C1

“Yes, I’m $9! And damn delicious 
wine, too.” But more often the di-
rections have a more educational 
bent to them, such as providing a 
scale for a collection of different 
Chablis that range from “miner-
ally to nutty.”

A casual  
modern-bistro setting 

Beyond the retail shop, the 
space resembles a more familiar 
restaurant with a modern-bistro 
feel and earth-tone decor. The 
bar, with more than a dozen wide 
stools, is framed by rows of what 
must be hundreds of delicate 
and spotless Sophienwald wine 
glasses that dangle and glitter 
from ceiling racks.

The welcoming, clean but not-
too fussy space draws guests in 
one of two directions: right to a 
comfortable seating lounge and 
outdoor dining area, or left into 
two dining-room spaces. All of 
the rooms at Compline have the 
feeling that they might double 
as something else — and most 
do — either for wine events or 
education classes that are held 
throughout the year.

Wine education  
at Compline 

Part of Compline’s mission 
is to provide space for aspir-
ing sommeliers to come work, 
learn and commune with the 
wine-loving public. Although 
there are many tracks to becom-
ing a respected ‘somm’ — for ex-
ample, going through the Wines 
and Spirits Education Trust 
program favored by many wine 
writers, or just apprenticing for 
years under the tutelage of an 
excellent wine director — the 
crème de la crème for many is to 
obtain the “Master Sommalier” 
rating from the Court of Master 
Sommeliers. Why? Because only 
about 250 individuals have been 
awarded this distinction since 
the program started in 1969. And 
Matt Stamp is one of them, able 
to impart useful information for 
test preparation.

“Everyone on the floor at Com-
pline is a sommelier,” Stamp said. 
“Many of them are studying for 
their master exam and we spend 
a lot of time talking about wines, 
conducting blind tastings and 
rotating through what is a rite 
of passage for somms — wine 
inventory. We understand this 
is not the end of the road for our 
team but more the continuation 
of their own wine journeys.”

Stamp and team also extend 
their knowledge of wine out to the 
public by conducting wine-cen-
tered classes for individuals or 
groups. Classes are held through-
out the year and focus on a range 
of different wine-experience 
levels.

“World tour is a 1.5-hour eve-
ning class designed for people 
who already have significant wine 
knowledge,” Stamp said. “It’s a 
deep-dive exploration of a differ-
ent area of the wine world. Each 
class includes tasting eight wines 
plus a presentation and lecture 
by me. The cost is usually $75 a 
person.”

Other classes focus on those 
individuals who might be new 
to wine in the “Jumpstart” class. 
Those more experienced or inter-
ested in learning about the Napa 
Valley attend “Gateway Napa 
Valley,” a showcase of six wines, 
and, according to their website, 
might help participants “Get a 
lay of the land before heading 
upvalley.”

Groups can also contact Com-
pline to request customized 
classes that cost about $500 per 
gathering.

Wine-friendly food 
Chef Yancy Windsperger (who 

also has been at Spago, Morim-
oto, La Taberna) has designed a 
menu of reasonably priced, sea-
sonal and locally sourced items 
that pair well with the wines at 
Compline.

“The menu is simple, flavorful 
and wine-friendly,” Stamp said. 
“Chef Yancy has created dishes 
that are really more bridges to 
wines than walls.”

The small menu is often aug-
mented by daily specials and 
includes a handful of starters 
and snacks such as a local Bo-
hemian Creamery cheese board 
($14), tostones con pollo ($14) — 
a wonderfully crunchy plantain 
“cracker” served with braised 
chicken and thick, fruity, mild 
salsa—or crispy, farm-fresh 
crudités ($12) served with tangy 
herbed sumac yogurt.

The main entree options range 
from a sharable New York Strip 
($52) accompanied by squash, 
grilled romaine and cipollini; pil-
lowy mushroom gnocchi ($20); or 
a thick hamburger ($16) that can 
include thick-cut duck-fat fries 
($7).

A small selection of desserts is 
available, such as the buttermilk 
panna cotta ($8), which when 
paired with a Moscato d’Asti is a 
crowd favorite.

Here we have a new restaurant 
from an experienced team that 
has many moving pieces. The 
wine program appears to be the 
centerpiece with food playing an 
important, but seemingly sup-
portive, role. This is a challenge 
to wrap my head around because 
it’s normally the other way 
around. However, I am intrigued 
by this approach and will watch 
with anticipation as the various 
elements of Compline continue 
to marry overtime.

Compline culture  
— one-team mentality 

One of the biggest challenges 
for any restaurant is hiring and 
maintaining a high-quality staff.

“Our goal is to have one team, 
one mentality, and so we want to 
break down the walls between front 
and back of the house and provide 
all our team with a living wage that 
is equitable and fair,” Stetins said. 
“We want to blow our customers’ 
minds, and we believe to do that we 
must also promote a healthy and 
happy working atmosphere that 
gives meaning to the saying ‘If you 
love what you do you’ll never work 
another day in your life.’”

As a part of these efforts, 
Compline has embraced a grow-
ing trend: charging a 15 percent 
service fee on the customer’s bill 
that is then shared between all 
employees.

“Because you can’t legally 
touch gratuity, we include a ser-
vice charge on our customers’ 
bills, which is then shared based 
on the number of hours worked,” 
Stetins said. “For the most part, 
we’ve found that our customers 
understand and support the con-
cept, but of course there are those 
that prefer the old model. Even 
then, when we tell many of those 
the rationale for our approach 
they also (mostly) support it.”

Guests can include additional 
“gratuity” — which is not sharable 
with other staff. As this model of 
billing at this and other restau-
rants expands and evolves, many 
in the wine industry are question-
ing if wine might be somehow ex-
cluded in the non-discretionary 
portion of the bill, believing that 
a 15 percent addition on an expen-
sive bottle of wine might discour-
age sales. Time will tell.

Late-night wine and food 
“The name ‘Compline’ is a ref-

erence to the ’completion’ of the 
working day,” Stamp said. “It’s 
the last monastic hour after dark 
when monks congregated before 

going their separate ways to bed.”
Compline is open seven days 

a week and serves food and 
wine throughout the day from 
11:30 a.m. to 11 p.m. In keeping 
with the spirit of the name, the 
wine bar is open until midnight, 
providing a spot for locals and 
travelers alike to come and com-
mune together while they might 
enjoy a nice glass of wine before 
heading home to bed.

“We are committed to being 
open late,” Stamp said. “Even if 
only a few people show up (for 
now) we’re here, listening to mu-
sic and hanging out with friends.”

Showcasing new  
Napa Valley winemakers 

“It’s awesome to see how peo-
ple are coming out and are gen-
uinely curious and willing to 
explore wines, even those from 
outside our valley,” Stamp said. 
“We are seeing that many of the 
older vintners that live in St. Hel-
ena, and who might have focused 
primarily on Cabernet, that their 
kids are living down here in Napa 
and excited to try and learn about 
wines from all over the place.”

One of those new vintners is 
Chelsea Hoff, winemaker and pro-
prietor of the recently launched 
Fearless Wines. Her parents, Su-
san and Duane Hoff, live in St. 
Helena and own another winery, 
Fantesca Estate and Winery on 
Spring Mountain. Their Cabernet 
Sauvignon is made by winemaker 
Heidi Barrett.

“One thing I like about Com-
pline is that they have been open 
and supportive to new projects 
such as mine,” Chelsea Hoff said. 
“I’m serving my Rose here, and I 
like that I can stop in and try a range 
of excellent wines and hang out 
with friends. Napa is changing, and 
Compline is a wonderful addition 
to the growing downtown scene.”

First Street on the rise 
What used to be a trend toward 

people going home after work and 
turning on their television sets has 
shifted with more people eating 
out more often than at any time 
in the nation’s history. With a col-
lection of new eating and drink-
ing establishments springing up 
throughout downtown Napa, the 
area is becoming a regional draw 
for those looking for camaraderie.

“We want to be a part of Napa’s 
First Street uprising,” Stetins said. 
“We plan on sharing and helping 
to build on this area’s successes 
and forward momentum. We’re 
proud to have 100 percent reten-
tion of our front-of-the-house 
team and that we’ve built a culture 
of belonging, fairness and high 
quality. There is always work to be 
done, but we feel like we’re on the 
right path and doing this all with 
some really excellent company.”

Compline
From C1
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