
NAPA VALLEY 
Warmed by the sun and cooled by the morning fog from the Paci!c, 
California’s Wine Country has the perfect climate for wine making. 

Drive across the Golden Gate Bridge to explore a world of  
rolling green hills and big, big reds 
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New World: A map of 
Wine Country on the wall 

at Napa's Andaz hotel 
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Of the more than 400 wineries in California’s 
Napa Valley, all but a handful were open and 
operational prior to 1975 but only a few date back 
more than a century. In the wine world, this is 
a relatively young region yet it produces 90% of 

American wines, many of them on a par with the finest Euro-
pean varietals.

Wine Country begins just north of the Golden Gate Bridge 
and stretches more than 160km up the craggy northern Cali-
fornia coast to Mendocino County. The Napa, Sonoma, and 
Anderson Valleys are the best-known domestic grape-growing 
regions (American Viticulture Areas, or AVAs). Napa Valley is 
especially  alluring with two-lane highways tucked between 
rolling hillsides and picturesque valleys lined with gnarly 
vines. 

N!"! V!##$%’& earliest vintners established wineries upon 
arriving  in the region in the late 1800s. But before the Golden 
Gate Bridge was built 75 years ago, transporting wine into  
San Francisco was no small feat. Napa’s wineries relied on 
horse-drawn wagons and ferries to transport barrels across 
San Francisco Bay. When Prohibition was enacted in 1920, 
outlawing the sale and consumption of alcohol for 13 years, 

many American winemakers left the business. It was only after 
Prohibition was repealed in 1933 that the industry began to 
make a comeback. 

San Francisco is a great starting point for exploring Napa 
Valley. The best way to get around is to hire a car and the 
best place to start is the town of Napa, the gateway to Wine 
Country, and the only place in Napa Valley with anything in the 
way of nightlife. Drive north on Highway 101 across the Golden 
Gate Bridge. It will be about 65km before you split o! onto the 
truly scenic route along Highways 29 and 128. 

From Napa, work your way “upvalley,” as locals call it, hit-
ting St. Helena and Healdsburg along the way before winding 
down in Geyserville. For most of your tour, you will weave 
along country lanes, surrounded by blossoming vineyards.  We 
don’t think you will regret taking these roads less traveled.. 

Napa
Napa is the perfect introduction to California’s dynamic wine-
growing region. In recent years, this quiet, walkable town that 
stands at the base of Napa Valley has been transformed by an 
influx of new restaurants, fashion boutiques, and late-night 
tasting rooms. 

Seen it through the 
grape vine:  The 
view at Hudson 

Ranch in Napa
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Start your day with samples at the Oxbow Public Market, a 
bright food hall stocking local artisanal favorites from region-
ally produced extra virgin olive oil to micro-distilled spirits, 
tonics and shrubs. Anette’s Chocolates has two not-so-secret 
Scandinavian specialties: Danish flødeboller and dark choco-
late marzipan tru#es. The Model Bakery bakes its award-
winning flu!y English mu$ns daily. Three Twins Ice Cream, 
a California start-up that has grown into the nation’s largest 
all-organic ice cream and sorbet supplier, o!ers mouth- 
watering flavors including Sea Salted Caramel and Chocolate 
Orange Confetti.

Don’t spoil your appetite, because after a stroll along 
the river  you’re going for dinner at chef Sean O’Toole’s 
contemporary  American  bistro Torc. The produce in Napa 
Valley is second to none, and local chefs are quick to take 
advantage of it. This is apparent on Torc’s market-driven menu, 

Sampling the goods: Visiting Enoteca at Oxbow Public Market in Napa, left,  
and some choice bottles at V. Sattui Winery in St. Helena

Wall flowers: Floral decor at 
Spoonbar in Healdsburg
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which features homemade pastas, heritage pork, and season-
ally, squab from Sonoma’s Paine Farm. For dessert, there’s 
house-made ice cream that’s perfect with a glass of vino from 
the reserve wine list.

If you’re a fan of live music, you’re in luck. Michael Dorf, 
founder of New York City’s Knitting Factory, recently raised 
the curtain on the City Winery, a dazzling venue in the 
historic, newly renovated Napa Valley Opera House. Open-
ing season  headliners include rock singer-songwriter Graham 
Nash and comedian Lewis Black. In the bar, choose from one of 
the 30 wines on tap and nestle into a cozy corner booth made 
from reclaimed wine barrels.

End your day by checking into the Andaz Napa, one of the 
Hyatt hotel chain’s contemporary, residential-style properties. 
Rather than a formal check-in counter, there’s a host waiting 
next to a wine barrel, ready to greet you with an iPad in one 
hand and a complimentary glass of something in the other. 
Oxbow Public Market 610 and 644 First Street. oxbowpublicmarket.com  
Torc 1140 Main Street. www.torcnapa.com City Winery 1030 Main Street. www.city-
winery.com Andaz Napa 1350 First Street. Rooms from $229. napa.andaz.hyatt.com

St. Helena
Nestled between Napa and Healdsburg, St. Helena is the quin-
tessential Napa Valley small town. Its main thoroughfare has 
everything: a single-screen cinema (The Cameo); an upscale 
gardening boutique (Acres); and an all-American milkshake 

Pizza hut: Shed in Healdsburg is 
the place for a thin crust,  

plus it has a ‘fermentation bar’  
with wines, beers, sodas  

and ciders on tap 

Antipasto: A plate of ham, 
olives,  artichokes and  
bread – plus a scattering  
of flowers – at Shed 
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Wine and water: The fountain at V. Sattui Winery in St. Helena and, 
right, a glass of red at Ridgetop Vineyard in Sonoma

Modern American fare at Torc 
on Napa’s Main Street, created 
by chef Sean O’Toole (left) 

"

and burger joint with outdoor seating for hundreds of hun-
gry, hungover wine tasters (Gott’s Roadside). This sleepy 
mid-valley  town also boasts some serious eats and two of the 
region’s loveliest wineries at the base of the foothills.

One of the most celebrated is V. Sattui. In 1885, Italian 
immi grant Vittorio Sattui began cultivating vines in the valleys 
north of San Francisco. After he willingly closed the doors dur-
ing Prohibition, the grounds lay dormant for 50 years until his 
grandson, Dario, reopened the family winery. Today, V. Sattui 
is known for its world-class Cheese Shop and Deli and for pro-
ducing a staggering 60-plus varieties of award-winning wine 

Oz Clarke selects the wines served on SAS flights. Here he 
singles  out some of his favorites from Napa Valley.

 
Napa Valley is a remarkable place. Even when the sun is hot fog 
pulled up from San Francisco Bay every morning keeps the vine-
yards cool. The hotter it gets, the more fog gets pulled in from the 
Pacific. 

This is the realm of King Cabernet. Everywhere you go you will 
encounter cabernet sauvignon, or cabernet sauvignon blended 
with merlot. Cabernet is the most important grape but zinfandel is 
well worth tasting. You’ll also find great pinot noir, chardonnay and 
sparkling wines. Here they don’t go in for delicacy. It’s all about the 
big reds. That’s what Americans like, that’s what tourists like, and 
that’s what the customers pay for.

STAG’S LEAP WINE CELLA!S, FAY ESTATE CABE!NET SAUVIGNON
This is an utterly fantastic wine. It’s big, rich and balanced, but it will 
cost you. www.cask23.com

DAVID RAMEY WINE CELLARS, CHARDONNAY
Raimey makes magnificent, savory, nutty chardonnays from single 
vineyards. My favorites are the Hyde and Ritchie. He also makes good 
cabernet sauvignon and syrah. www.rameywine.com

SCHRAMSBERG VINEYARDS, BLANC DE BLANCS
If you get bored with all that cabernet, Schramsberg Vineyards makes 
outstanding sparking wine including a blanc de blancs that’s as good 
as anything in the Champagne region. www.schramsberg.com

THE BEST BOTTLES TO BUY
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Mortenson fuses California farm-to-table cuisine with the 
same style of soulful Oaxacan street food he devoured during 
his extensive travels in Mexico. Start with the tequila and mes-
cal list, the largest in the region, before diving into a seasonal 
guacamole sampler and fried poblano chilies stu!ed with 
quinoa. Finish your meal with another tasting flight: ice cream 
made from water bu!alo milk at nearby Double 8 Dairy.

Then stroll up the block to your modern, minimalist room at 
the Wydown Hotel. Named for a charming boulevard in owner 
Mark Ho!meister’s hometown of Saint Louis, the 12-room 
boutique  hotel is within walking distance of every notable 
destination in St. Helena. Rise early to witness the morning 
fog that keeps the vineyards cool slowly burning o! the sun-
drenched hillsides.

Acres 1219 Main Street. www.acreshomeandgarden.com Gott’s Roadside 933 Main 
Street. www.gottsroadside.com Cameo Cinema 1340 Main Street. cameocinema.com  
V. Sattui Winery 1111 White Lane at Highway 29. www.vsattui.com. La Condesa 1320 Main 
Street. lacondesa.com Hall Wines 401 St. Helena Highway South. www.hallwines.com 
Wydown Hotel 1424 Main Street. Rooms from $299. www.wydownhotel.com 

High spirits: If you want a 
break from wine, La Condesa 

in St. Helena has a collection  of 
tequilas and mescals  to go with 

its farm-to-table food

 

1i2s+ your me' 30+ ano4er  
56ng 7ig+t: ice cream made 8om  

39er bu:lo ;l,

each year. Plan for a leisurely tasting, followed by a decadent 
lunch alfresco.

Just up the road, it’s hard to miss Hall Wines, with Law-
rence Argent’s 10-meter-tall silver Bunny Foo Foo sculpture 
visible along Highway 29. This 10-year-old certified organic 
winery focuses on unfiltered Bordeaux varietals, from bold 
cabernet sauvignons to crisp, dry sauvignon blancs. As the tow-
ering rabbit might indicate, Hall is also known for its modern 
art collection, which includes Deck the Halls, a massive, woven 
installation by stick sculptor Patrick Dougherty. Drop into the 
tasting salon for a tasting flight, or make a reservation for a sit-
down tasting after your vineyard tour.

Save room for dinner at La Condesa, where chef Chris "
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North from Healdsburg and up  
to Geyserville along the famed 
Dry Creek Road, you won’t want 
to miss these sprawling vineyards 
and welcoming tasting rooms.

ME!CU!Y WINES
These guys run the hippest tasting 
room in Geyserville’s one-block 
downtown, complete with DJ 
booth and friendly shop dog, 
Freddie. Ask for a 500ml jug of 
their small-lot pinot noir or one 
of their signature Bordeaux-style 
blends.
www.mercurywine.com

DE LA MONTANYA  
WINE!Y & VINEYA!DS
This 11-year-old winery manages 
to feel perfectly aged thanks to 
the converted barn tasting room 
and knowledgeable sta!. On a 
sunny day, enjoy sipping under  
the apple trees, or taking a 

break to play boccie and toss 
horseshoes. 
www.dlmwine.com

DUTCHE! C!OSSING WINE!Y
This Dry Creek small-lot vineyard 
boasts sweeping views of the 
valley and rich, red wines. There’s 
no friendlier greeter in the region 
than Dutchess, the resident 
golden retriever. Pack a picnic 
if it’s a sunny day. The grounds 
include a lush garden perfect for 
enjoying an afternoon snack. 
www.dutchercrossingwinery.com

F!ICK WINE!Y
Bill Frick is a one-man show, 
cultivating  Rhône varietals and 
producing fewer than 1,500 
bottles  a year. Get a glass of 
viognier, but be prepared to be 
won over by Frick’s passion and 
undiluted attention.
www.frickwinery.com

 V ER ITA BLE V INTN ER S

Bed and board: A room at the H2 Hotel, which also houses Spoonbar, and, right, some 
red, some white, and something to enjoy with it at V. Sattui Winery

Healdsburg
At the northern tip of Napa Valley, Healdsburg has it all: a 
welcoming town square with plenty of outdoor seating, cafés 
specializing in food-and-wine pairings, and a number of tasting 
rooms for some of the country’s biggest wine producers. 

Before you settle into Healdsburg proper, head up the fabled 
corridor along Dry Creek Road to visit one of the premier 
biodynamic wineries. At Quivira Vineyards and Winery, you 
will find not just cluster-heavy grapevines but raised beds of 
fragrant produce and 130-year-old fig trees. Get up close and 
personal with the estate’s trio of resident Dexter cattle or visit 
the clucking hens in the Chicken Condo. Manure from the 

sociable animals helps sustain Quivira’s organic farming, ferti-
lizing the vineyards to produce some of the plumpest, sweetest 
grapes in the region.

Once you have gotten a taste for the upvalley vineyards, head 
back into town for a snack at Shed. This two-story modernist  
café-cum-market is renowned for a wide array of produce 
from local farmers and a fermentation bar serving fresh juice 
and kombucha. Grab a spot to dine (and people watch) on the 
umbrella-shaded, street-facing patio. Share a thin-crust pizza 
or the massive Mediterranean meze plate piled high with white 
bean hummus and tzatziki.

Then check into your stylish suite at the H2 Hotel. The 
36-room certified green building is full of natural light and 
chic, comfortable furnishings. The patio or balcony attached to 
every  room comfortably seats two; many of the terraces over-
look Healdsburg’s quaint Main Street drag. All four floors also 
include a comfy common area with couches and a computer, 
and a cold water bar, dispensing both still and sparkling.

When dinnertime rolls around, you don’t even need to leave 
the building. Part of the lobby’s open floor plan, Spoonbar 
features  a five-course chef’s tasting menu focusing on fresh 
vegetable starters and mains built around seasonal game. Ask 
for a table with a view of Main Street and the restaurant’s 
signature Spoonfall sculpture, a tinkling array of 3,500 espresso  
spoons under a reclaimed rainwater fall. 

Quivira Vineyards and Winery 4900 West Dry Creek Road. www.quivirawine.com 
Shed 25 North Street. healdsburgshed.com H2 Hotel 219 Healdsburg Avenue. Rooms 
from $265. www.h2hotel.com Spoonbar 219 Healdsburg Avenue. spoonbar.com

Biodynamism: Quivira Vineyards 
and Winery in Healdsburg

G!" #o$% &o't(! BOOK A TRIP TO SAN FRANCISCO
SAS flies direct to San Francisco from Copenhagen and o!ers connecting  
flights from other destinations in Scandinavia.
Earn points every time you fly by becoming a member of SAS EuroBonus.  
A return trip to San Francisco from Scandinavia will earn you at least 11 000 points.
The easiest way to book flights is through Flysas.com. Choose from SAS Go or SAS Plus.
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