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ROMAN SPA 
HOT SPRINGS RESORT

Massage, Mud & Mineral Baths  

Three Naturally Hot Mineral Pools

Private Experiences for Couples

Charming Accommodations

Private Whirlpool Spas

 

Honey—

Because you 

deserve 
to be 

taken ca
re of 

this weekend-

Dan

1300 Washington Street
Calistoga, CA 94515

877-820-3822 LODGING

800-404-4772 SPA
www.romanspahotsprings.com

Enjoy all the Napa 
Valley has to offer

Then work it off at 

and  do it all over again!

EAT, DRINK, RELAX!

       Fitness First

DROP-IN RATES     •     OPEN AT 5 AM

942-5275
1330 Gerard St.
(Behind the Post Office
off Washington Street)
NapaValleyFitness.com

• Treasured Vintage Finds
• Fine Old Books
• Blazing Rex Begonias
• Organic Flower Seeds
•Tokens of Love & Gratitude
• Vintage Clothing
• Antique Linens 

Calistoga Depot Trading Company

Located in the Historic Calistoga Railroad Depot • 1458 Lincoln Ave - 707-227-2585

Where chaotic meets exotic!

OPEN WED-SUN
10 am - 5 pm

Family Owned  
Handcrafted Estate 

Wines Grown in
 Calistoga

KENEFICK RANCH VINEYARDS

Join us in our tasting room at 
Fairwinds Estate Winery

4550 Silverado Trail

DAILY 11:30 am - 4:30 pm 
707-942-6175

www.kenefickranch.com
info@kenefickranch.com

mention this advertisement 
and receive a

1373 Lincoln Ave
707.341.3414

hugebearwines.com

W I N E  TA S T I N G
Two    ONE

in our downtown tasting room

Frame Something 
Special for 

Someone Special

FRAMED!
CUSTOM PICTURE

FRAMING

813 Washington Street
Calistoga

942-6316 
OPEN DAILY 10-4
Closed Wednesday

 

Open Mic Night 
with Randy   
Wednesdays

9 pm - 12 pm

Susie’s Bar • 1365 Lincoln Ave., Calistoga • 942-6710
Susie’s is a “21 and over” establishment

Follow us online at susiescalistoga.com or facebook

Happy Hour 7 Days a week  4 - 6 pm

Live Music & DJ Monthly
Like us on facebook for updates

HAPPY HOUR 
SPECIALS:

$3 well 
$6 wine

$4 Jack Daniel
Beer Specials 

Schramsberg kicked off 
its harvest season Mon-
day, Aug. 20 with seven 

members of its winemaking team, 
including president Hugh Davies, 
sabering bottles of sparkling wine 
for a toast.  

“This must be some kind of 
record cool day for harvest,” said 
Davies, addressing a gathering 
of Schramsberg staff, family 
and friends on a cool, overcast 
morning at the hillside Calistoga 
winery.

Davies said the 2018 Schrams-
berg harvest was off to a slightly 
later start than last year when 
crews harvested the first fruit 
from Carneros about a week ear-
lier in the month. He noted that in 
2015, picking began in late July.

The chardonnay and pinot noir 
grapes used to make sparkling 
wine are typically the first to be 
harvested. White varietals for still 
wines, such as sauvignon blanc, 
come in next followed by the red 
varietals, which take longer to 
ripen. 

Schramsberg director of 
winemaking Sean Thompson said 
the winery had received about 
12 tons of pinot noir from its 
Richburg Vineyard in Carneros 
and were expecting an additional 

15 tons the next day. 
“We anticpate that there will 

be a little more crop,” Davies 
said. “The quality should be quite 
outstanding despite the fires out 
there.” 

Harvest is also expected to 
occur later this year for Barlow 
Vineyards off the Silverado Trail 
southeast of Calistoga. Winemak-
er Barr Smith said he expects his 
first crop to be picked in Septem-
ber, about one to two weeks later 
than happened last year. 

“We didn’t have a lot of heat 
in the early summer so [the 
grapes] didn’t catch up that 
much,” said Smith, who grows a 
variety of red grapes, including 
merlot, cabernet and zinfandel, 
on the property. Smith said merlot 
would likely be picked the second 
week of September followed by 
the cabernet closer to the end of 
the month. 

“It looks like a really good 
size crop with even coloring,” 
said Smith, adding that he expects 
to harvest about 180 tons from his 
36 acres of vineyards. 

Enologist and cellar associ-
ate Bennett Salts predicts that 
Bennett Lane Winery will begin 
harvest at the end of September 
as well.

At Envy Wines on Tubbs 
Lane, winemaker Banyon Kirk-
endall said the sauvignon blanc 
grapes grown on property will 
be ready to harvest in about two 
weeks as they wait for the grapes 
to sweeten up. He said the grapes 
have not been impacted by the 
smoke that has lingered over the 
valley for most of the summer.

Kirkendall said he waits until 
he sees dark green seeds that in-
dicate “optimal maturity” before 
making the call to start picking. 
He said the the red varietals, 
which the winery receives from 
Sonoma County, will likely be 
harvested in October. 

Kirkendall and the Envy crew 
were recently cleaning and prep-
ping tanks and crush pad equip-
ment in anticipation of the harvest 
which is expected to pick upits 
pacethe first week of September.

So it begins...again

HARVEST!

Schramsberg kicked off its 
harvest season Monday, Aug. 

20 when president Hugh Davies 
(right), led a sabering bottles of 

sparkling wine for a toast. Huey 
Davies, 9, took his annual turn 

at stomping the first grapes while 
the winemaking team looked on. 

Photos by Clark James mishler



2025 Grant St. in Calistoga
www.MtStHelenaGolfCourse.org

707.942.9966

9 Hole/Par 34
Open 7am to Dusk 
Tee Times Online    

Tee-it off in Calistoga!
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JiM SuMMERS 
Valley mourns iconic winemaker, champion of Calistoga

The Napa Valley wine 
industry and Calistoga 
community suffered a 

shocking loss late last month 
with the passing of vintner Jim 
Summers, who died unexpectedly 
at his Knight’s Valley home Aug. 
20.

He would have been 73 on 
Saturday, Sept. 8. Instead of a 
birthday celebration, a memorial 
service in his honor will be held 
at 1 p.m. at Our Lady of 
Perpetual Help Catholic Church 
in Calistoga on that day.

 “Jim was not only an icon in 
the Napa Valley wine industry 
but he was an active and 
engaged member of the 
Calistoga community,” said a 
statement from the Calistoga 
Chamber of Commerce. “He was 
a champion of all things 
Calistoga and shared his talents, 
skills and resources to help make 
our community a better place to 
live and work.”

A Kansas native, Summers 
left a successful career in the 
banking industry to become a 
grape grower and winemaker. He 
purchased a 28-acre vineyard in 

Knight’s Valley in 1987 where 
he and his wife, Beth, eventually 
made their home and raised 
daughter, Andriana.

“Recognizing that his dream 
and destiny were to create great 
wine, Jim and Beth purchased a 
winery and vineyard on Tubbs 
Lane in Calistoga,” a friend of 
the family wrote this week, add-
ing that, “Perhaps greater than 
his love for wine, was that for 
his family and long-time friends. 
To say that his presence will be 
sorely missed from the winery 
and his community is an under-
statement.” 

Following is an edited obitu-
ary for Summers that appeared 
in the Calistoga Tribune:

OBituary
James Peter Summers, age 

72, of Calistoga passed away 
unexpectedly on Aug. 20, 2018.  
The son of Gerald and Dorothy 
(Brigham) Summers, Jim was 
born in Sabetha, Kansas on Sept. 
8, 1945. 

Jim graduated from Wichita 
State University and shortly 
thereafter headed to San Fran-

cisco where he earned his MBA 
from the University of San Fran-
cisco. He began a career in the 
banking industry, where he met 
his wife, Elizabeth (Beth) Maz-

zola whom he married in 1991.
In the early 80’s, Jim fell in 

love with Napa and Sonoma 
Valley. True to his Midwestern 
roots, he knew the only way to 

guarantee lifelong residency 
in such a beautiful area was to 
buy land there. In 1987, Jim 
purchased a 28-acre vineyard 
in Knight’s Valley, and con-
templated leaving the banking 
community to grow and sell 
wine grapes. With the support 
of his loving wife and friends, 
Jim harvested and bottled the 
first vintage of Summers Ranch 
Merlot in 1992. 

In 1995, Summers Ranch be-
came a permanent home for Jim 
and Beth and their 2-year old 
daughter Andriana. Recognizing 
that his dream was to create great 
wine, Jim and Beth purchased a 
winery and vineyard on Tubbs 
Lane in Calistoga, California. 
Named in honor of their daugh-
ter, Villa Andriana became the 
business hub of Summers Estate 
Wines. Jim worked passionately 
and tirelessly to make his dream 
come true. Jim’s larger-than-life, 
and contagious cheerful person-
ality created instant friendships 
and fans wherever he went. He 
was highly active in the Calis-
toga Vintners and Growers com-
munity, and a devoted basketball 
fan for the Wichita State Univer-
sity Shockers. 

Jim, Andriana and Beth Summers of Summers Estate Wines, Tubbs 
Lane, in Calistoga. Jim Summers, 72, passed away unexpectedly.

Call for a private tour and taste why Storybook has been 
named one of the top 100 wineries in the world 

year after year...

707-942-5310



September 2018 Mud City Weekender Page 15

SeaSonS 
in the Vineyard
September: Harvest of white 
grapes begins, soon followed by 
reds. Grapes are picked in the 
cool morning hours. Many win-
eries return the stems, seeds and 
skins to the vineyards to use as a 
compost.

October: Harvest slows by the 
end of the month. Red grape fer-
mentation start with cold soaks in 
stainless steel tanks. Pump-overs 
or cap punching take place until 
fermentation is complete, then the 
juice is pressed off and sent to 
barrels.

November: Stirring of barrel fer-
mentation. Chardonnay continues 
to keep fermentation going until 
complete.

December: Vines enter their dor-
mancy period. Pre-pruning 
begins.  First red wines are tasted 
and evaluated. 

January: Vines are dormant. 
Crews are pruning and setting 
trellis systems. Red wines are 
racked and/or moved from tank 
to barrel.

February: Pruning and vine 
preparations are complete.  
Sprinkler systems and wind 
machines are ready for frosty 
spring mornings.  

March: Growing season is offi-
cially underway with bud break – 
a stage when vine buds crack 
open and small shoots emerge.  
This is the beginning of the new 
crop.

April: Vines show thick clusters 
of new leaves. Crews remove tiny 
shoots so only vital vegetation is 
left. White wines are released. 
Blending for red varietals begins.  
Frost is a threat.

May: Bloom and set occur; fruit 
is vulnerable to frost. Only the 
strongest shoots are left on vines; 
focus is on producing fruit, not 
vegetation. Chardonnay blending 
begins.

June: Growers are busy with leaf 
and shoot removal, which gives 
the grapes adequate exposure to 
sunlight. Wineries are bottling 
Chardonnay and Sauvignon 

Blanc.

July: Vines are full of tight green, 
pea-sized berries. Veraison - green 
grapes soften and turn yellow or 
red. Red wines are blended back 
into tanks and bottled to make 
room for the next harvest.

August: Some fruit clusters are 
removed to provide optimum fla-
vor development. Chardonnay and 
Pinot Noir harvest begins for spar-
kling wines. All equipment is ser-
viced and readied for harvest.

Wild grapes certainly grew in abundance in early Napa Valley, but 
it took settler George Calvert Yount to tap the area’s potential for 
cultivating wine grapes. Yount built one of the homesteads in the area 
and was the first to plant Napa Valley grapes in 1839. Soon after, 
other pioneers such as John Patchett and Hamilton Walker Crabb 
helped introduce the 
first vitis vinifera grapes to the area.

Charles Krug is credited with establishing Napa Valley’s first 
commercial winery in 1861. His success and leadership sparked 
a wave of new growth, and by 1889 there were more than 140 
wineries in operation, includ- ing Schramsberg (founded in 1862), 
Beringer (1876) and Inglenook (1879).

By the turn of the 20th century the industry saw prices plummet amidst a sea of surplus grapes, 
and the arrival of phylloxera dealt vintners a stunning blow as more than 80% of the valley’s vine-
yard acreage fell victim to the destructive root louse. An even greater threat to the Napa Valley wine 
industry arrived in 1920 with the enactment of Prohibition. Vineyards and wineries were abandoned 
over the next 14 years with only a handful of wineries continuing to operate by producing sacramen-
tal wines.

With the repeal of Prohibition in 1933, Napa Valley’s wine industry began its slow recovery. 
During this time, John Daniel Jr., resurrected Inglenook, Georges de Latour re-established Beaulieu 
Vineyards (BV), Louis M. Martini built  his winery and the Mondavi family purchased Charles Krug 
Winery. Andre Tchelischeff, a Russian émigré working in France, came to Napa Valley to work for 
BV and became one of the great figures and mentors in the history of Napa Valley wine.

The early 1940s marked an important point in Napa Valley’s history 
when these early vintners realized they would be more successful working together than on their 

own. In 1944, seven vintners signed the agreement of association that formed the Napa Valley Vint-
ners trade association, now nearly 500 wineries strong.

The prominence of Napa Valley wine on the world stage is largely due to the efforts of local 
vintners during the last 50 years. People like Robert Mondavi, Napa Valley’s greatest marketer, fully 
embodied the collective spirit and camaraderie that gave rise to the valley’s success and quality.

If a single event can be credited with putting Napa Valley on the map, it was the Paris Tasting of 
1976. This blind, comparative tasting pitted Cabernet Sauvignon and Chardonnay from California 
against the best wines of Bordeaux and Burgundy in a blind tasting. When the tasting was done, the 
judges had given top honors to Chateau Montelena Chardonnay and Stag’s Leap Wine Cellars Caber-
net Sauvignon. Napa Valley would never be the same.        – Napa Valley Vintners

Early settlers tapped valley’s 
potential for growing grapes

Yount

 

OTRA VEZ 
 Open daily 10 am - 4:30 pm 

2280 Greenwood Ave, Calistoga
942-4310

Call Vincent Arroyo
All tastings complimentary, limited to 6 or 
fewer adults, and require a reservation. 

You can count on 

OTRA 
VEZ 
because this big cab 

PAIRS WITH 
ADVENTURE 
on land, water or outer space

Loon Lake Summer 2018



It is a house and grounds like 
no other, this remarkable Palladian 
style masterpiece we know as 
Ca’toga, the home of world-re-
nowned artist Carlo Marchiori.

Tours of the home and grounds 
are given every Saturday at 11 
a.m. from May through October.

Call 942-3900 for ticket infor-
mation and reservations.

If you’re a history buff, or just 
want to find out a little more about 

how this spa resort town came 
into being, your visit has to include 
a stop at the Sharpsteen Museum, 
one of Calistoga’s best self-tours. 

Docents are on hand to explain 
the artifacts and displays as well 
as the wonderful dioramas that 
depict Calistoga at the end of the 
nineteenth century.

You can find the museum at 
1311 Washington Street. Open 
every day from 11 a.m. - 4 p.m. 
except Thanksgiving and 
Christmas. Admission is free, 
although donations are accepted. 

Don’t forget to stop and browse 
in the museum’s gift shop. It is 
full of books and mementos of the 
pioneer past sure to please any 
discerning reader or shopper.

Good selection of women in 
the old West books as well as his-
tory of the Napa Valley. You’ll 
also enjoy the selection of door-
stops, china tea cups, and 
“antiques” on sale.

Open from 10 a.m. to 5 p.m. 
weekends, visit the Bale Grist 
Mill State Historic Park four miles 
south of Calistoga on Highway 
29. Built in 1846, the Old Bale 
Mill has been restored to operat-
ing condition complete with its 
36-foot wooden waterwheel. On 
weekends you can buy freshly 
ground cornmeal, whole-wheat 
flour and other gifts in the mill’s 
store. 

You can walk along the History 
Trail from the mill to Bothe Napa 
Valley State Park, a mile and a 
half north, and visit the Native 
American Plant Garden next to 
the visitor center. 

Bothe-Napa Valley State Park 
also has hiking trails and picnic 
grounds which are open to the 
public. The 50 campsites are now 
open to the public because of new 
agreements between the state and 
a local non-profit. Amenities 
include restrooms and hot show-
ers, picnic sites, and a summer 
swimming pool. 

Call 942-4575 for more infor-
mation.

A tourist destination for more 
than 100 years, Calistoga’s Old 
Faithful Geyser of California con-
tinues to draw people from all 
over the world to witness its natu-
ral eruptions of hot mineral 
water.

In years past, visitors arrived 
by horse and buggy, on foot or in 
Model-T’s. Now you can drive 
into the parking lot yourself at 
1299 Tubbs Lane.

Shooting 60 feet into the air for 
three or four minutes, the 350 
degree water comes from an 
underground river, and is heated 
as it flows over a bed of hot 
magma. The geyser eruptions 
average about 30 to 40 minutes 
apart.

Open daily from 8:30 a.m. to 6 
p.m., admission is $14 for adults, 
$12 for seniors, $8 children 4-16.

See giant redwoods turned to 
stone after being uprooted and 
covered by volcanic ash from 
eruptions that happened 3.4 mil-
lion years ago. Picnic area, walk-
ing trails, and a gift shop and 
museum. About six miles west of 
Calistoga at 4100 Petrified Forest 
Road.

Free Naturalist Tours are 
offered at 11 a.m., 1 p.m. and 3 
p.m. at no additional charge. 
Admission $10 for adults, $9 for 
seniors and Juniors 12-17, $5 chil-
dren 6-11. Call 942-6667 for 
information and tour reservations.

Young kids need a break from 
being inside?  

Take them to the city’s prettiest 
play area, Pioneer Park on Cedar 
Street. Large, grassy shade areas 
for adults to sit and talk, fenced 
playground with jungle gym 
equipment for youngsters. 

Public bathrooms on site, pets 
on leashes okay and alcoholic 
beverages are allowed in the park 
as well. BBQ and picnic tables 
available. The year-round Napa 
River flows next to the park. It’s a 
nice place to cool off in summer, 
but do not let children play in 
water without adult supervision.

Hiking to the summit from 
Robert Louis Stevenson State 
Park gives our outdoor visitors a 
breathtaking view of the Bay 
Area. Open during daylight hours 
only, the trail to the west climbs to 
the summit of Mt. St. Helena, the 
trail to the east  goes to the cliffs 
of the Palisades. No restrooms or 
water are available, so go pre-
pared and plan for sudden changes 
in the weather.

Take Highway 29 towards 
Middletown, and you’ll see the 
parking lots on the right and left 
sides of the highway about seven 
miles from Calistoga.

The fact that the Calistoga end 
of the valley has less fog than the 
lower part of the valley is a flying 
advantage for Calistoga Balloons. 
The colorful balloons are launched  
from various sites in Calistoga. 
Launch time is usually near sun-
rise.

Most people simply don’t want 
the balloon to return to earth. But 
when your feet do touch the earth 
again, Calistoga Balloons offers 
champagne brunch at Michelin 
one star Solage restaurant after 
your flight. For more information 
on an adventure you won’t soon 
forget, call Calistoga Balloons of 
Napa Valley at 942-5758.

sharPsteen
museum

bale Grist 
mill Park

Pioneer 
Park

Petrified 
forest

tourinG

Ca’toGa

Bale Grist Mill State Historic Park is 
four miles south of Calistoga. Open 
Saturday and Sunday from 10 a.m. to 
5 p.m., a small entry fee is collected in 
the gift shop on weekends by volun-
teer staff.

old faithful

Geyser
CalistoGa

balloons

The Sharpsteen Museum houses 
exhibits on the history and people of 
the Calistoga area. Open daily 11 a.m. 
to 4 p.m., closed Thanksgiving and 
Christmas at 1311 Washington Street 
across from City Hall.

Old Faithful Geyser of California is on 
Tubbs Lane just north of town.

Calistoga Balloons, the only hot air 
balloon company that will float you 
over the northern Napa Valley or 
Calistoga in the early morning hours.

Call ahead for a guided nature walk on 
Saturday or Sunday at Petrified 
Forest, 4100 Petrified Forest Rd.

Carlo Marchiori’s breathtaking Ca’toga 
home is available for tours each 
Saturday at 11 a.m. from May through 
October. He reopens the doors for 
tours after winter hiatus in May 2018.

r. l. stevenson

state Park

Places to go, things to see, stuff to do... 
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