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give professional verbal evalua-
tions (auction estimates) for up 
to three treasures or valuables per 
person.

Early Bird tickets for Sharp-
steen Museum members will al-
low members priority admittance 
at the event. Cost for members: 
$10.00 per person, includes 
evaluation of one item. Additional 
items are $20 each up to a maxi-
mum of three items per person.

Cost for non-members is $20 
per person, includes evaluation 
of one item with additional items 
$20 each, up to a maximum of 
three items per person.

Bring your family treasures, 
fine jewelry, paintings, vases, any 
piece that can be hand-held and 
easily carried into the museum. If 
you have a piece of large furni-
ture you would like evaluated, 
bring clear and detailed photos.

For more information call the 
museum at (707) 942-5911. The 
museum is at 1311 Washington 
St. across from city hall and near 
the police station.

What to Bring
Mariah Oakley, manager 

of business development for 
Clars Auction Gallery, gave this 
advice for those curious about 
an heirloom or favorite yardsale 
purchase:

“Look for the rare, interesting, 
and unique pieces. For example, 
maybe you have a ring that has 
been in your family for years, 
or a letter signed by a historical 
figure,” she said. 

These examples of items also 

commonly brought to roadshows 
for evaluation:

1. Fine jewelry and timepieces
2. Fine paintings, prints, and 

art work
3. Collectibles (eg, coins, 

figurines, rare books)
4. Silver
5. Asian art and collectibles
6. Fine decorative arts (eg, 

vases, plates)
7. Native American, Western, 

and Ethnographic pieces
8. Photos of large items, such 

as furniture or automobiles that 
aren’t practical to bring to an 
indoor show

Some additional guidance:
1. Large items should fit 

through a standard size door, and 
participants should be able to 
move their own items. Roadshow 
staff welcome photographs of 
large items.

2. Any firearms should be 
disarmed and not loaded.

“Although the condition of 
items may affect the estimated 
value, it really varies by type of 
item and type of damage. For ex-
ample, you might have an antique 
timepiece with a cracked face, but 
it could still be worth thousands 
of dollars.”

When
Wednesday, Sept. 19, 12-3 p.m.

Where
Sharpsteen Museum
1311 Washington St.

Cost
$10 for members, $20 for others

Tickets
Call 942-5911 for information.

PhotoS by Pat hamPton

Decorative arts evaluator Deric Torres talks with Linda Shaw about the family’s bronze French clock 
(above). Ellen Smith’s (bottom left) collection of wooden plates were valuable for their sentiment. Ama-
teur collector Fred Bott unwrapped several treasures, including a cuckoo clock (bottom right).

SHARPSTEEN MUSEUM
HOURS: 11AM - 4 PM DAILY • 942-5911 • 1311 Washington Street, Calistoga

     www.sharpsteenmuseum.org

Art & Antiques Roadshow Here September 19
The Sharpsteen is hosting its very own “Antiques Roadshow” with 
Clars Auction Gallery here from 12 - 3 pm to evaluate family treasures 

 Carry-in items only, but larger items can be photographs.

Find out what your treasures might be worth. Buy your tickets now 
to be sure to secure a spot with our evaluators. $20 includes one 

evaluation item. Up to two additional items at $20 each.
Tickets available at the Museum. On sale now and at the event.
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942-6246
1417 Lincoln Ave.

Brighton
Tommy Bahama

Swimwear 

Imagine an afternoon on a sundrenched patio, laughing
with great friends and tasting exciting new Napa Valley
wines. Come on over, we’re waiting for you...

NILS VENGE, WINEMAKER � MARK CARTER, VINTNER

1170 Tubbs Lane, Calistoga 
707-942-4670
Open by appt. 7 Days a Week

Calendar   of sPecial uPcoming events 

Director Sharie Re-
nault of Upstage Napa 
Valley theatre company is 
staging a play reading of 
Park Your Car in Harvard 
Yard by Isreal Horovitz 
om Thursday, Sept. 27, 
at the St. Helena Public 
Library at 6:30 p.m.

It’s a hilarious and 
deeply moving tale about 
the toughest, meanest 
teacher to ever set foot in 
Glouchester High School. 

Now Jacob Brackish 
is dying. He advertises 
for a housekeeper to look 
after him during his final 
year and hires mousey, 
55-year-old Katherine 
Hogen, forgetting that he 
flunked Katherine, her 
mother and father, and 
her recently deceased 
husband.

The library is located 
at 1492 Library Lane in 
St. Helena.

Upstage NV reading funny play
‘Park Your Car in Harvard Yard’

David Hudson as Jacob Brackish, Clay 
Connaway as Kathleen in Upstage Napa 
Valley’s play reading of “Park Your Car in 
Harvard Yard.”

Film buffs offered discounts 

Enderlin to recount Civil War sentiments of Lake, Napa residents
A discussion about Napa and Lake 

counties residents and their local 
sentiments during the Civil War will 
be led by Calistogans Dean Enderlin 
and Cindy Eddy on Sat., Sept. 8 at the 
Gibson Museum in Middletown.

Part of the museim’s monthly 
Fireside Chat programs the second 
Saturday of each month from 3-5 

p.m., the couple will discuss the two 
local chapters of the Grand Army of 
the Republic (G.A.R.) which once 
existed in Lake County with a slide 
show to illustrate the townspeoples 
mixed emotions regarding the Civil 
War, the role of mercury mines in 
supporting the war effort, and the 
Jerusalem Valley fort.

There is no charge for attending, 
although donations are welcomed. 
Reservations are advised but no 
required, call the museum at (707) 
809-8009.

The museum is located at 21267 
Calistoga St., in Middletown, a 20-
minute drive north of Calistoga on 
Hwy 29.

Calistogans Dean 
Enderlin and Cindy 
Eddy will present 
a slide show and 
talk about Civil War 
sentiments in Lake 
and Napa counties at 
the Gibson Museum 
in Middletown on 
Sept. 8.

special events, late night parties, 
and more.  

Those interested in participat-
ing in all five days of the film 
festival can take advantage of the 
Summer Sale discounts on the 
Festival Pass and Pass Plus until 
Sept. 31. After that date, prices 
will increase to the rack rate price 
on Oct. 1.

During the Summer Sale, the 
Festival Pass (five-day access to 
films, wine tasting experiences, 
and culinary demonstrations) is 
$285. The Pass Plus (Festival 
Pass benefits plus priority access 
in lines to films, and invitations to 
the new Kick Off Party, Celeb-
rity Tributes, Friday Night Bash, 
Awards Ceremony, Festival Gala, 
and Wrap Party ) is $685.

For consumers who have 
limited time, but would like the 
same perks of the Pass Plus, the 
Weekend Plus is a new three-day 
product for $575 (Friday - Sun-
day, Nov. 9-11). 

The Flex Pass, launched in 
2017 as a new perk for locals 
($125), now offers access to any 
five programs over five days. Flex 
Pass attendees can attend films, 
industry panels, culinary dem-
onstrations and afternoon wine 
tasting intermissions. 

The Weekend Pass, which is a 
three-day Festival Pass, is also on 
sale now, as well as Patron Circle 
memberships. There are three 
levels of access to choose from 
for exclusive VIP experiences, 
starting at $2,500 per person. 

Patron Circle memberships are 
largely considered charitable 
contributions.

The full NVFF program line 
up will be later in September. 
For  more information on passes 
visit www.nvff.org/passes or call 
707.226.7500.

The Napa Valley Film Festival 
(NVFF) lights up wine country 
at the most colorful time of year, 
presenting some 100 new inde-
pendent films and studio sneak 
previews in 10 beautiful venues 
throughout Napa, Yountville, St. 
Helena and Calistoga.  

Attendees interact with over 
300 filmmakers at screenings and 
special events, as well as enjoy 
daily culinary demonstrations 
and wine tastings. Special events 
include the Celebrity Tributes, 
Awards Ceremony, Festival Gala, 
Opening and Closing Night par-
ties and much more. 

The Napa Valley Film Festival 
is presented by Cinema Napa Val-
ley, a registered 501c3 non-profit 
organization headquartered in 
Napa.

FESTIVAL
Continued from page 5
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CELLARS
“Best Wine Destination in 2017”  Wine Enthusiast

“Travel worthy winery” USA Today
“a little bit more than adorable” 7 x 7

“Women vintner chip away at the wineglass ceiling”
 Wall Street Journal

Tasting Room ~ Charming Outdoor Seating
French & American Eclectic Artisan Gift Store 

Look for the Yellow Cottage behind the Train 
Station, facing Ace Hardware store

More information 707 888 9887 www.picayunecellars.com
Open 11 am to 5pm (6pm on Friday and Saturday) 

Closed Tuesday

CA’TOGA
Carlo Marchiori’s magnificent gallery features the exclusive 
works of  this world-renowned artist who offers an enor-
mous variety of  creations, including ceiling murals, porce-
lain, ceramics, watercolor, paintings, tiles, stone plaques, 
sculpture, and more. 

Even more breathtaking is a once-in-a-
lifetime tour of  his Villa Ca’Toga estate, 
Saturdays from May thru October. Call 
the gallery to make reservations.

CA’TOGA GALLERIA D’ARTE
1206 Cedar Street, Calistoga, CA 94515

www.catoga.com

Thursday-Monday 11 am - 6 pm • Closed Tues & Wed

(707) 942-3900 or tour@catoga.com

“L et’s not rush to the bedroom.” 
 
That’s what my Muse 

used to say when folks came in all hot 
and bothered and anxious to dispense 
with the process and just buy the highly 
rated wine they had read about. Usu-
ally the other members of the group 
would laugh, and it would be perfectly 
illustrated that that there was a dance to 
be danced, conversations to be had, a 
relationship to be formed.

But this is the exactly the opposite 
of what happens in most tasting rooms. 
On a whim I visited a small tasting room 
in Alexander Valley a few weeks ago.  
The host gave a cheery welcome when I 
entered and made a comment about the 
beautiful weather to be enjoyed that day.  

It was not “Are you here to do a tast-
ing?” which was a hugely encouraging 
start. Then he went one better and upon 
introductions shook my hand, looked me 
in the eye, and said his name. I asked, 
ever hopeful, if he had been instructed to 
do this by the winery. Alas, it was upon 
his own initiative. He felt that too many 
of his millennial brethren had their heads 
stuck in impact position, staring at their 
phones. He liked to look up and into his 
customers’ eyes.  

By the way, there is a whole website 
dedicated to educating people on the 
history of shaking hands, how to do it, 
and how not to. We’ve all been seeing a 
lot of the how not to do it on television 
these days.

So, all was going so well. Then we 
get to the wines. Unfortunately, he then 
retreated to the rote regurgitation of 
vineyard source, elevation, oak regi-
men, and varietal content, all delivered 
competently and swiftly. I know all these 

By colin macPhail

mud City WeeKender

“Alexa,
what’s this 
wine?”

terms, but half way through the first 
pitch I was already lost in the cover 
crop. It’s like when that waiter sprints 
through the “specials tonight” and at 
the end of it you say, “I’ll have the 
pork chop.” Not because you want 
it, but because there is almost always 
one in there somewhere and you’ve 
forgotten the rest.  

When you listen to the intonation 
of the voice you can hear whether 
the wine host is attempting to keep 
it fresh. To his credit he was. But 
putting in natural pauses is actu-
ally really difficult, and quite skilled 
work. Why do we need to know that 
the wine has, “blueberries and tree 
moss on it” and all the other descrip-
tors? Things that the wine host may 
or may not “get on it” themselves.  
More likely adjectives adopted from 
the same winemaker tasting notes I’m 
looking at on the tasting sheet. 

 We really need to mix up this part 
of the presentation to keep it interest-
ing.  The more I work with winer-
ies the more I realize that the art of 
narrative, or the lower status word 
‘storytelling,’ is underdeveloped in 
our wine hosts.

We have to bear in mind that most 
customers don’t care about our wine 
per se.  Hopefully they are pre-
disposed to the flavor, but what they 
really want to know is why should 
they care about it? What makes it 
interesting? Is there some drama or 

tension in it’s creation? How will it 
make me look? What will it say about 
me? Are your ideals like my ideals? 
What else am I buying here besides 
the wine? What little gem is it that I 
can repeat to my friends when I open 
this wine?

According to us, and the extrapo-
lations of us by Mr. McMillan, the 
wine sales market growth is slowing. 
Labor costs in tasting rooms are one 
of the highest expenditures for winer-
ies that sell directly to the consumer. 

If those of us who are wine 
weavers can’t do more than repeat 
winemaker notes and ring up a sale, 
wineries would be better off putting 
in card-insert-wine-dispensing tasting 
equipment.  

Just combine that with a smart 
phone app and a bunch of those 
talking labels which our friends at 
Treasury are whooping it up about.  
Talking heads are already here, and 
cheaper. 

If you are really good at what you 
do, you weave a compelling narra-
tive, adjust it to your customer, take 
them to the precipice and back, and 
then finally consummate the ex-
change to everyone’s great satisfac-
tion.  

You will sell more, and connect 
more, and still be a huge asset to your 
institution. For now still seven steps 
ahead of the Siri’s and Alexa’s of 
wine – for they are surely coming.

“We have to bear in mind 
that most customers don’t care 
about our wine per se.  Hope-
fully they are pre-disposed to 
the flavor, but what they really 
want to know is why should 
they care about it?” 
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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


