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P
assport to Dry Creek Valley
is Sonoma Wine Country’s
premier wine and food

festival. In its 30th anniversary
year, you’re invited to 40-plus
participating wineries through-
out Dry Creek Valley to enjoy
elaborate themed celebrations
with exquisite food and wine
pairings and live entertainment.

Guests can meet Sonoma
County’s most renowned wine-
makers and chefs at world-fa-
mous wineries like Ferrari-Ca-
rano, Dry Creek Vineyard and
Ridge Vineyards and boutique
cult favorites like Talty and Dav-
ero. 

We strongly recommend
planning out your routes ahead
to maximize the fun over your
weekend. Each winery has their
own unique Passport style, truly
something for everyone.

In addition, we offer a variety
of events to enhance your Pass-
port weekend and Wine Country
experience, from getting your
boots dirty in our idyllic vine-
yards to sitting down with your
favorite winemakers for lunch. 

Don’t miss our Friday night
birthday celebration, The Vin-
tage Soiree — a celebration with
lots of wine, amazing local chefs
and incredible views.

Schedule of Events

FRIDAY, APRIL 26

Prelude to Passport lunches:
Times vary

Kick off your Passport to Dry
Creek Valley weekend with a
winemaker lunch. Prelude fea-
tures carefully curated, intimate

lunches hosted by local wineries
and growers. 

This is your opportunity to
enjoy delectable wine and food
pairings while spending time
with your favorite winemaker and
learning about grape growing
directly from the source. Choose
from six coveted locations and
start your weekend a day early. 

Celebrating 30 years of Dry
Creek Valley Wine with a
Founders’ Panel, Tasting and
Lunch at Comstock Wines: 
11 a.m.

A unique wine education
opportunity will feature a panel
hosted by Dry Creek Valley’s
founding icons from A. Rafanelli,
Dry Creek Vineyard, Mill Creek,
Pedroncelli Winery, Ridge Vine-
yards and Comstock Wines. It
will be moderated by San Fran-
cisco Chronicle’s Esther Mo-
bley. Taste through the complex
structure as you sample the best
of what the past 30-years has to
offer.

Then step into the now and
enjoy a tour through Comstock
Wines state-of-the-art winery
and idyllic vineyards. Next you’ll
be seated for lunch hosted by
winemaker Chris Russi, highlight-

ing the bounty of Sonoma
County.

Vintage Soiree: 5 to 9 p.m.
Our Pre-Passport 30th anni-

versary celebration welcomes
you with a reception of diverse
Dry Creek Valley wines paired
with appetizers from local chefs,
including oysters and charcu-
terie. 

Then join us at our family table
for a Wine Country casual sit-
down dinner carefully curated by
chef Lisa Hinman from Spinster
Sisters. Enjoy the best of farm-to-
table bounty in the countryside
barn, hand-paired with wines and
a story from our vintners.

Both cocktail dresses and
cowboy boots are appropriate.
Dancing and live music are com-
plemented by gourmet s’mores

and soul warming fire pits under
the stars after dinner. The event
is located this year at the pasto-
ral Ranch at Lake Sonoma with
incredible sweeping views of Dry
Creek Valley.

SATURDAY AND SUNDAY,
APRIL 27-28

Vineyard tours: 9:30 a.m. to
10:45 a.m.

Our classic tours invite you to
get your boots dirty at Dry Creek
Valley’s acclaimed vineyards.
These tours give you an exclu-
sive look at Dry Creek’s most
scenic vineyards while you learn
about vineyard basics, grape
varieties and sustainability from
the experts themselves. 

Saturday tours include Brad-
ford Mountain Estate, Famighetti
Vineyards, Quivira Vineyard and
Saini Vineyards.

Sunday tours include Amista
Vineyards, Collier Falls Estate,
Lytton Springs Vineyards,
Mother Clone Vineyard and
Pritchett Peaks Vineyard.

Passport to Dry Creek Valley: 11 a.m. to 4:30 p.m.

Over one unforgettable weekend in April, you’ll experience:

1 40-plus Dry Creek Valley wineries.

1 Celebration-themed parties throughout the valley.

1 Remarkable and memorable food and wine pairings.

1 The best Sonoma County chefs.

1 Pop-up parties and treats from local favorite, Amy’s Wicked Slush.

PHOTOS BY CHARLES GESELL 

Left: Sonoma County chefs will create unique dishes during the event. Right: In its 30th anniversary year, more than 40 wineries will participate.

Experience an unforgettable weekend
at Passport to Dry Creek Valley

PASSPORT SAYS THANK

YOU TO PARTNERS 

AND SPONSORS
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Like fine wine, the Passport to
Dry Creek Valley weekend event
has aged gracefully since it de-
buted 30 years ago.

Only a few hundred tickets
were sold for the first event in
1990. This year, with the 30th
anniversary celebration sched-
uled for April 27-28, organizers
expect at least 5,000 participants
and more than 40 wineries.

“It definitely has gotten bet-
ter with age,” said Dave Stare,
one of those credited with start-
ing the event.

Stare, 79, certainly has a
unique perspective on Passport.
When he founded Dry Creek
Vineyard in 1972, it was the first
new winery established in the
Dry Creek Valley after Prohibi-
tion. The following decade, Stare
and neighbors such as Jay Fritz
from Fritz Underground Winery
and Yvonne Kreck from Mill
Creek Winery created an organi-
zation (which later became the
Winegrowers of Dry Creek Val-
ley) to raise awareness about the
area as an alternative destination
to Napa and Sonoma.

To do this, Stare borrowed an
idea from something he had
experienced in the world of
sailing. At the time, he was on
the board of the Nautical Heri-
tage Society, and every year, a
tall ship known as The Califor-
nian would sail from Dana Point
up the coast and stop in ports
along the way. Fans could print
out a passport-like document
and get it stamped every time
they visited the ship in a different
port.

He thought: Why not do
something like that here?

“The whole passport idea
started with something that
wasn’t even wine,” Stare said. “I
knew how much people loved it
with the ship, and I figured peo-
ple might enjoy it just the same
here, only with wine.”

Stare was right, though it took
a few years for his vision to ma-
ture. Turnout was low for the first
Passport event in 1990, but the
following year, the group re-
cruited nearly 20 wineries —
including Ferrari-Carano, Maz-

zocco and Quivira — and tourists
came out in droves. By the third
year, the word was out: Passport
was for serious wine people, and
it was well worth the trip. 

The event has been growing
ever since, and now comprises
three full days — Friday through

Sunday.
Over the years, all participat-

ing wineries now have added
food and themes to their individ-
ual parties. Some even bring in
live entertainment from local
artists to create the perfect am-
biance. 

Geyserville’s Pedroncelli
Winery, one of the wineries to
participate in all 30 Passport
events, is one such place. 

Fittingly, Julie Pedroncelli,
one of the winery owners, said

Passport to Dry Creek Valley ‘has gotten better with age’
By Matt Villano

PHOTOS BY CHARLES GESELL

Above: Passport weekend has become a beloved annual tradition for wine fans both near and far. Below: Enjoy live entertainment from
local artists ranging from flamenco dancers to cover bands during the 30th anniversary celebration scheduled for April 27-28.

Passport to Dry Creek
Valley weekend

For information on Sonoma
Wine Country’s premier wine
and food festival April 26-28,
visit www.drycreekvalley.orgContinued on page N8
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After glass after glass of Zinfan-
del and Sauvignon Blanc, there’s
no question that Passport to Dry
Creek Valley is all about the wine.
But the food that participants eat
during the weekend event is
worth celebrating, too.

That’s because most of the
food is made by the region’s most
esteemed chefs — culinary pros
whose cooking many visitors may
not have the time to experience
on a regular weekend visit to Wine
Country.

The list of participating chefs
reads like a who’s who of epicure-
an all-stars from near and far.
Among the standouts: Duskie
Estes of Zazu Kitchen, Ken Ro-
chioli of KR Catering, Brian An-
derson of Bistro 29 and winery
estate chefs like Heidi Finney from
Sbragia and Peter Janiak of Segh-
esio. New Orleans chef Matt
Donelon will also be there crank-
ing out jambalaya and other
dishes.

Perhaps the headliner in the
culinary department is Charlie
Palmer, executive chef at Dry
Creek Kitchen and the owner of 14
other restaurants and bars. Palmer
will work out of a makeshift
kitchen at Mauritson and pair
lobster corn dogs with Sauvignon
Blanc and a lamb dish with Zinfan-
del. He and winemaker Clay Mau-
ritson also will pour a Pinot Noir
they co-produce and release
every year at the Passport event.

Palmer has participated in the
Passport event for 13 years — just
about the same amount of time
he’s lived in Healdsburg.

He said the event takes on
particular significance because it
celebrates the place he now calls
home.

“There’s definitely an extra
sense of pride because this is
where we live,” he said. “I always
try to incorporate ingredients that
show off the very best this area has
to offer.”

Dino Bugica, chef and owner of
Diavola Pizzeria in Geyserville,
agreed. Bugica says he’ll spend
Passport working out of a mobile
oven in front of Zichichi Wines,
and expects to make a variety of
pizzas, including one with mush-

rooms and squash, one with lo-
cally cured pepperoni and a hand-
ful of others.

“You want the food and wine
to pair, but you also want to make
sure you’re using local stuff,” said
Bugica, who also owns the Gey-
serville Gun Club bar in downtown
Geyserville. “The whole point of
the event is to celebrate the re-
gion as someplace special, so we
really try to do that with everything
we produce.”

Chef and owner at Spinster

Sisters in Santa Rosa Liza Hinman
said she will use the same strategy.

Hinman will mastermind the
Vintage Soiree event on the Friday
night before Passport gets going,
and she is excited to get the party
started the right way. To that end,
she plans to cook a little gem
salad with smoked trout and
creamy tahini, a baby artichoke

and asparagus Panzanella and a
mixed trio that comprises Meyer
lemon and green garlic chicken
with chimichurri, Calabrese pork
sausages and Valley Oak beef
skewers with a fava bean and feta
salsina.

Passport has special signif-
icance for Hinman. When she and
her husband were first dating,

they came up to Wine Country
from the city for the first time to
attend Passport.

“From the food to the wine to
the people, [Passport] just delivers
a whole lot of local flavor,” said
Hinman, who is now a permanent
resident of the Alexander Valley.
“The whole weekend is sort of like
a great meal.”

Chefs perfect food pairings for Passport parties
By Matt Villano

PHOTOS BY CHARLES GESELL

Above: The region’s most esteemed chefs create unique dishes to pair with Dry Creek Valley wines. Below left: Enjoy seasonal and
flavor packed bites at each winery. Below right: Expect surprises and yummy treats at this year’s 30th anniversary. 

» “The whole point of

the event is to

celebrate the region

as someplace special,

so we really try to do

that with everything

we produce.”

Dino Bugica, chef and owner of
Diavola Pizzeria in Geyserville
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There are plenty of Dry Creek
Valley wines to try during Pass-
port weekend. Some, however,
warrant more plentiful pours than
others.

The two biggies: Zinfandel
and Sauvignon Blanc.

Of the two, Zinfandel is the
proverbial hall-of-famer, with
some vines in the valley dating
back more than 100 years. Bella
Vineyards & Wine Caves, a win-
ery that has become known for
its subterranean winery and
tasting room, works with fruit
from a number of these ancient
Zinfandel vines, and winemaker
Joe Healy said that as vines age
they produce less fruit but better
berries. 

Healy noted that a number of
factors contribute to making the
Dry Creek Valley perfect for
Zinfandel: soil, weather, climate,
the length of daytime during the
height of the growing season
and even the orientation of the
valley.

“People consider this Ground
Zero for Zinfandel,” he said.
“That means people should
sample as much of it as they
can.”

Sauvignon Blanc is the valley’s
rock-star rookie, relatively speak-
ing. Dave Stare was the first to
plant this varietal in the Dry
Creek Valley in 1972. When
neighbors saw how successful his
plantings were (and the quality
they yielded), they followed suit.

Another grape about which
local winemakers are excited:
Grenache.

While some area wineries
grow Grenache to make red
wine, a handful of them grow it
for the express purpose of mak-
ing rose. One of these wineries,

Kokomo, grows 8 acres of Gre-
nache for this wine, and they still
sell out of it every year. Wine-
maker and owner of the winery
Erik Miller said Kokomo has been
bottling its rose since 2009 —
well before pink wines became
as popular as they are today.

“We pick it lean when the
acid is high and it has these
beautiful strawberry flavors and
aromatics,” he said. “If we left
Cabernet on the vine as long as
we left our Grenache, we’d have
a mess.”

In addition to these three

varieties, Rhone varieties such as
Mourvèdre, Cinsault, Viognier,
Marsanne, Rousanne have be-
come cult favorites in the Dry
Creek Valley. Some of these
grapes can be found in wines
from Preston Farm & Winery,
Mounts Family Winery and Trat-
tore Farms, to name a few.

Toward the far west end of the
valley, out toward the Rockpile
appellation, the valley produces
some of the biggest and boldest
Syrahs in Sonoma County.

Finally, even though the Pass-
port event celebrates the Dry

Creek Valley, visitors who come
for the weekend also can taste
wines made from grapes grown
in neighboring appellations —
namely Pinot Noir from the foggy
Russian River Valley to the south
and Cabernet Sauvignon and
Chardonnay from the hot and
sunny Alexander Valley to the
north and east.

So many wines, so little time.
Debra Mathy, proprietor at
Dutcher Crossing Winery, said
that in this part of Sonoma
County, it’s hard to go wrong.

“Dry Creek Valley is a unique
and special appellation that
allows vineyard owners and win-
eries to grow a wide array of
varietals, many of which are not
historically grown together,” she
said. “This is largely due to our
soils, microclimates and the
willingness of the grape growers
to be adventurous and push
boundary limits.”

Left: The perfect photo op awaits you in Wine Country. Right: Mark your calendars for Sonoma Wine Country’s premier wine and food festival on April 27 and 28.

PHOTOS BY CHARLES GESELL

Try these iconic Dry Creek Valley wines at Passport 
By Matt Villano

Left: Find the perfect wine for everyone’s palate at Passport to Dry Creek Valley. Right: It’s all smiles
while pouring one of Wilson Winery’s many award-winning Zinfandels.

Passport to Dry Creek
Valley weekend

For more information or to
purchase tickets to the 30th
anniversary celebration, visit
www.drycreekvalley.org
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this year’s theme is heri-
tage, a shout-out to her
Italian-American family’s
92-year history of growing
grapes and making wine.
Pedroncelli remembered
the first Passport and the
way her grandparents
celebrated their heritage
then by hiring a local Ital-
ian chef to make pizzas all
day long.

“We were swamped
with people, and he was
cranking out the pizzas as
fast as he could,” she said.
“He was sweating pro-
fusely. We were just trying
to make sure everybody
had some wine.”

Last year, Passport
expanded again, tacking
on yet another compo-
nent: the Vintage Soiree.
This year, this ticketed
all-inclusive dinner at the
Ranch at Lake Sonoma

takes place the Friday
night before the event,
and it includes a tasting
experience and small-bites
reception, a family-style
sit-down dinner, a s’mores
bar and dancing into the
night.

However visitors decide
to experience Passport,
the event is special in how
it showcases the farmers
and family wineries of the
Dry Creek Valley. Just
about anyone can drink to
that.

Passport keeps growing 
From page N3

CHARLES GESELL

Passport pairings range from the classic such as
wood-fired pizza and Zinfandel, to the unique like
Viognier and shrimp ceviche.


